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BUSINESS DESCRIPTION

In the past few years, driven by the challenges posted by the Covid-19 pandemic, economical environment and insecurity of jobs market, many turned to becoming entrepreneurs by starting up ventures according to their skills and the potential to develop a business in their local area. 
With an increased interest in healthy living and diets, as well as the growing concern of the effects of food industry and agriculture on climate change, plant-based diets and veganism are becoming more popular and lots of people are adopting it as a lifestyle, therefor the food industry catering for these needs is developing fast by extending its offerings in order to meet the rising demand. In order to help the development of a business plan, the market in the target area was examined in this study of the business possibilities of the first vegan cake bakery in East Devon Area, which will operate locally by selling vegan deserts directly to customers, as well as offering delivery and catering services for small gatherings and family reunions based on preorders.
The business will be classed as microenterprise and will be registered as limited company in accordance with UK Laws.
The business goal is to provide the local community with delicious, nutritious, and healthy vegan cakes, using sustainable and locally sourced ingredients, and our mission statement is: “We are passionate about making vegan cakes that are sustainable and healthy for our planet and its inhabitants. We are passionate about what we do and strive to provide the best vegan cakes possible!”.
As the Food and drink industry is represents the largest manufacturing sector in UK, there are opportunities the business can benefit from Intellectual property by protecting our products and recipes using patents and trade secrets (Scott M., 2019).
Our products will be freshly baked following own recipes of traditional cakes and sweets, as well as products inspired by our ethnic origins, and we will replace non-vegan ingredients such as eggs and dairy products with vegan substitutes sourced from reliable certified suppliers. This approach will bring to the market new and special cake flavours.



INDUSTRY ANALYSIS

In recent years, both the cost of raw materials and the cost of manufacturing in the bread industry have soared. Additionally, there was a significant shift in consumer preferences as they started to emphasise the bakery products' superiority in terms of luxury, health, and convenience. As a result, the cost of bakery goods has greatly increased. With the industry attracting global companies, there is an increase in the number of new entrants. As a result, the product will be traded in a market environment that is perfectly competitive.
Internal Environment Analysis – VRIO Scheme
VRIO is a tool used to analyse a business’s internal environment. The model looks into an entity’s operations’ value, rarity, imitability and organization (Miller, 2010).
Some of the company's core values will be demonstrated by the excellent quality, flavour, and punctuality of our cakes and catering services. The specific and highly differentiated nature of our products makes them a valuable resource by raising the perceived value of the products by consumers. 
A vital resource for our business is the workforce, which demonstrate uncommon product and industry knowledge by using recipes based on ethnic background adapted to the vegan sector, which ensures our rarity in the market. Even better, we intend to develop our own catering network. The feature gives the business a distinct competitive edge by enabling it to deliver high-quality cakes in a matter of hours sets it apart from competitors.
While a cake bakery is relatively easy to establish, the unique business system, the use of the media to promote our products and services and by patenting our recipes, it will be difficult to imitate us. Because of its organised, valuable, rare, and imitable resources, the business enjoys significant competitive advantages that help it become a dominant force in the local market.
Porter’s Five Forces
The Porter's Five Forces analysis is looking at the competing forces at work inside an industry to identify its flaws and strengths and it is essential to determine the competitiveness of business environment a new entrant is facing when entering the Bakery industry in general and specifically the Vegan Bakery market, as it determines the internal competition, the barriers posed when accessing the industry, the power of buyers and suppliers, as well as substitutes of products available on wider scale.
Internal competition (Rivalry)
The industry in general is represented by big players who are retailing through supermarkets, as well as specialized bakeries, however In the area where my business is to be set up, there are no competitors for the products and services we are catering, and with veganism becoming more and more popular, there are growing trends towards consolidation and economies of scale. In Vegan Bakery industry businesses compete on quality of ingredients, services, prices, relationship with customers and suppliers, and competitive pressure (Grant, 2015).
Barriers to entry
In the industry chosen, barriers to entry are low, and a small business can enter with relatively small investment of capital. The leaders' capacity to acquire enough distribution channels to meet operational costs and their capacity to develop brand awareness and loyalty are the two key factors that determine a new company's success. Retailers such as supermarkets and grocery shops are common distribution channels, and they can be more easily gained if the vegan cake bakery already has a strong brand or the marketing resources to develop one.
Buyers
At the national level, due to the abundance of vegan cakes producers competing for customers, buyers can demand low prices and volume discounts. However, in the area where our business will operate there are no competitors offering similar products and services, therefore buyers are likely to pay a higher price for our products, compared with areas were competition is high.
Suppliers
Due to the well-developed markets for their products and the commoditized nature of what they are offering, suppliers do not have much negotiation power in the bakery industry. Raw material price fluctuations can have an impact on vegan cake bakeries, but these variations are caused more by global supply and demand factors than by suppliers' negotiation ability.
Substitutes
There are numerous alternatives to vegan cakes in the market. People can also make their own baked goods at home. In order to prevent customers from using a substitute or making what they need at home, our business will focus on pricing and convenience.

OPERATIONS AND MANAGEMENT TEAM PLAN

The business will operate from a rented space on the high street, which will include the kitchen area, display area as well as a small office for administrative use, such as keeping the paperwork, a computer for database and online marketing and orders processing.
The organisation structure will be formed by the President, 2 bakers, 1 delivery drivers and 1 salesperson/cashier, and all positions will be full time employment, in accordance with the UK Laws.
Being a small company, the Owner will be also the President, will oversee all operations, will represent the management team, may intervene whenever necessary to keep things running properly, as well as may step in any other positions as required for the operations to run smoothly.
The President will be the main point of contact, and the one that all other workers will answer to in any matters related to the business and the team.
The business will operate on a Tuesday-Saturday schedule, from 8 am to 5 pm, with a one-hour lunch break, and will take orders online on a 24 hours basis.













MARKETING PLAN
To capture the market in the shortest amount of time, it is vital that the marketing strategy focuses on the product quality and innovative services provided by our business. As the only vegan cake bakery in the area, there is clearly an advantage in the niche market, and to assess the full potential of the market in the area, the 4P’s method will be used in developing the marking strategy of the Vegan cake bakery. The 4P’s are Product, Price, Place and Promotion.
Products
Products quality and specifics are the key to our business’s success, and we will use only quality ingredients, emphasizing on cleanliness, sanitation and overall quality of our products, offering a variety of flavours, designs and decorations for different festive occasions. We will continue to develop new products, testing new recipes and different type of frostings, creating opportunities for attracting new customers.
Price
After opening our business, our main objectives will be obtaining a market share, return on investment, a strong presence in the area and attractiveness to existing and new customers. To enter the market, our bakery will offer prices comparable to non-vegan similar products offered by existing competitors, and discounts on multibuy, preorders and returning customers. By not pricing our products too low, the company will be able to register profit while ensuring we will have a strong market share and future investment in expanding our business by adding new products, such as bread and pastry goods.
Place
Our business will open as a single cake bakery shop with catering services to the surrounding area, with the intention for future growth by opening new locations or extending the lines of products. To maximise the efficiency of or catering services, we will use online media platforms such as Facebook and Instagram to promote our products and services, and we will build a website detailing the quality of our products, ingredients used on which customers can place their orders through a special form, and we will deliver them on the date required.
Promotion
We will organise an opening day for our business to promote our products and catering services. Our promotional objectives are attracting customers interest in our products and willingness to buy them regularly, as well as using our catering services for bigger events such as birthdays, celebrations etc. Being located in a small town and in an area with strong community ties, we will use fliers and banners to advertise the big opening to our business, offering free samples of our cakes while making them aware our products are vegan and the benefits of a vegan diet. By not using dairy products, customers who are lactose intolerant can enjoy our tasty cakes as well.























FINANCIAL PLAN
The most commonly used financial plan for a small start-up business is the market driven forecast, based on sales, income and expenses.
In our business, the income is generated by selling vegan cakes produced in our bakery, while the expenses will be the ingredients (flour, sugar, vegan substitutes for milk and dairy, food colouring etc.) and baking supplies (cake pans, mixers, spoons, measuring cups, etc.) used to manufacture the cakes. Rent, utility, and payroll overhead costs will be additional cost factors.
The total capital required to start the business is £ 50,000, which will be funded by the owner with private funds in value of 20,000, loans from family in value of 10,000 and a business loan from HSBC in value of £20,000. This capital will ensure the costs for the first 3 months of expenses, in which the business will start generating revenue from sales of its own products and catering services. The income profit will be reinvested in the business in the first financial year.












MARKET RESEARCH
According to a report by Baker & Baker conducted in 2022, 34% of consumers in UK stated they are following a diet avoiding or consuming in moderation animal-based products, the reasons being environmental concerns, fewer bad ingredients, and natural usage. (North, 2023)
With national campaigns such as “Veganuary” and “No Meat May”, the popularity of vegan products grew over the past years and more big players in the food industry are developing and launching vegan products. Celebrities are adopting a vegan lifestyle and promote it as a healthier alternative, big brands like Cadbury and Twix are launching vegan alternatives to their popular products.
With the new trends for healthier products, consumers are seeking products prepared with natural ingredients and without artificial preservatives, prepared by local entrepreneurs. The advantage for the client is the possibility of developing a closer relationship with the producer and even creating unique artisan cakes designed for special celebrations.
Our Vegan Cake Bakery can benefit from the lack of similar competitors in the local market, it will strive to develop strong relationships with its customers and local communities from with all the stakeholders will benefit. With the potential of future expansion, the business will create new employment opportunities for locals, will be an active part of protecting the environment and in projects for healthy lifestyle. 
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