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[bookmark: _Toc236026372]Executive Summary

Casa Mayitas is a startup family business run by the owners a mother and daughter team that specialises in artisan luxury cakes and desserts with reduced sugar and freshly sourced ingredients while maintaining a fresh, light yet rich profile. The business aims to provide a healthier alternative to the traditional celebration cakes while providing high-quality ingredients along with the fresh personalised homemade feel and using reusable eco friendly rustic packaging with decor to match each dessert purchased. 
Casa Mayitas plans to be based in a kitchen location for up to 2 years in which we will have pop up stands in London to market itself and gain more customers which will then transition to a bakery. It will cater to the growing demand for health-conscious desserts as the bakery provides freshly baked cakes while Supermarkets and commercial bakeries contain preservatives and high calories to make them last on the shelf . The owners have already built a loyal customer base through repeated orders and word of mouth recommendations which has demonstrated a demand in their products even before opening a physical store.
As Casa mayitas grows, it plans to open a boutique bakery where customers can order cakes or have one to one consultations for their celebration cakes. The business looks to build up their social media profile to further promote their bakery, they will create a website that will highlight Casa Mayitas signature cakes cupcakes and aesthetic recyclable  packaging . It aims to promote their naturally sourced ingredients and home delivery service. The owners will manage the bakery to help maintain the quality and to focus on the quality of the products. The business aims to become profitable within its first 2 years and to expand their customer base through excellent service and social media marketing and eventually expanding by hiring employees and a larger bakery.
[bookmark: _Toc236026373]Business Concept
Casa Mayitas is a boutique bakery that specialises in personalised artisan celebration desserts such as cakes and cupcakes that prioritises a light airy cream and high quality of ingredients from the desserts to the eco friendly rustic packaging. The concept was inspired by the owner's passion and knowledge of agriculture of a healthier lifestyle and love for desserts and baking. Alongside the increase in demand for healthier delicate dessert.
 The bakery combines traditional ingredients like natural Ecuadorean chocolate, Madagascan vanilla, fresh tropical fruits and free-range eggs and healthier eating habits/trends in order to create a freshly made and visually appealing cakes and desserts, which can be designed specifically for the occasion and for those who want an abstract artisan look or a more whimsical vintage style cakes with a special spin to it. Casa Mayitas aims to become a trusted local bakery that offers high quality desserts with its specialty cakes that provides an excellent customer service and a personalised experience that larger bakery chains cannot provide.
[bookmark: _Toc236026374]Business Description 
During the first year, Casa Mayitas will be a family owned bakery in which the owners will be responsible for baking, decorating, customer service and business management. It will be based in a kitchen in south east London for 2 years which in the meantime will be doing pop ups markets for exposure which will then upgrade to a location in west London. During its first year with steady orders alongside the pop ups the business will be looking to hire an employee to handle deliveries but customers will be able to place orders through Instagram or with the company’s website linked. 
Once the bakery has its established location it will offer delivery and dessert consultations for weddings, birthdays, and other special occasion via in-store or through chat. As the business grows employees will be hired. However, the owners will remain as the bakers and decorators for the signature recipes to maintain quality and protect the bakery’s unique products.
[bookmark: _Toc236026375]Product Description 
Casa mayitas specialises in handmade artisan style desserts that have low sugar healthier ingredients and are freshly baked to maintain a soft fluffy texture .Celebration cakes are the most ordered dessert but we also offer the traditional vintage style cakes but with a whimsical twist to it while still offering handmade desserts:
· Celebration cakes 
· Birthday cakes
· Wedding cakes
· Cupcakes
· Cheesecakes 
· Brownies 
· Gluten free 
· Vegan options 
· Customisable (sugar level fruit quantity etc)
Each dessert and cake will be freshly baked with natural carefully sourced materials such as pure Ecuadorean chocolate, coffee and with a variety of fresh fruits for décor and homemade jams. They will be customisable to each customer preferences in colour size décor if they prefer natural flowers or fruits or abstract designs or personalised writing with the owners own creative touches. Even down to the ingredients if you would prefer a vegan and/or gluten-free cake to meet each individual dietary need.

[bookmark: _Toc236026376]Business Objectives (SMART Objectives)
[bookmark: _Toc236026377]Short-Term Objectives (less than a year)

· To secure a lease for a commercial kitchen for a cost effective price
· purchase all essential baking and decorating equipment within the first 2 months to ensure full operational readiness.
· Register Casa Mayitas Pastelería as a legal business and implement a Hazard Analysis and Critical Control Point HACCP within the first 3 months
· Build regular interactions and following on social media and continuously post content for marketing purposes. within 12 months business should be posting at least three main pieces of content each week posting artisan cake designs, behind-the-scenes baking and customer orders.
· Successfully complete 150 customer orders and have customer testimonials throughout the first year.
· Attend at least five markets or pop-up events across West London within the first year to increase brand awareness and attract new customers
· Launch a professional website featuring a custom cake enquiry form, online ordering and secure payment methods within the first 12 months.
· Hire an e-commerce web specialist to build a functional user friendly website 
[bookmark: _Toc236026378]Long-Term Objectives (More than a year)

· Get a net profit margin and get back all the money you spent to start the home kitchen business by the end of Year 2
· Save and allocate 25% of profits towards location deposit fund 
· Change from a home-based bakery and pop-up market business to opening a store and start Casa Mayitas boutique bakery in Kensington between Year 3 and Year 5.
· Hire one part-time customer service assistant , a small business accountant and social media marketer by Year 3 so the owners can concentrate on baking, decorating making sure the quality is right 
· Create special exclusive collections : seasonal desserts, wedding cakes and catering desserts
· May Casa Mayitas known as a luxury artisan bakery in London by keeping at least 95% of customers happy getting 30% of customers to come back and growing the business through social media, word of mouth and a strong online presence, by Year 5.
[bookmark: _Toc236026379]Market Analysis and Marketing Plan
[bookmark: _Toc236026380]Market Analysis (Competitors, Customers, Target Groups)

[bookmark: _Toc236025661][bookmark: _Toc236025695][bookmark: _Toc236026381]Casa Mayitas target customers who value handcrafted desserts made with high-quality ingredients. The main target is health-conscious families professionals and individuals purchasing desserts for special occasion or a cheeky treat. It will also appeal to those looking for a more personalised one to one experience with specialised customisable artisanal cakes rather than mass produced cakes. Initially, the business will operate from a South East London, offering collection and local delivery. As the business grows, it will attend pop-up markets across London before opening a boutique bakery in Kensington, where demand for luxury food and personalised services is high.
The main competitors include Tesco , Marks & Spencer  bakery chains including Cake Box, and independent London bakeries etc While supermarkets compete mainly on price and
  convenience, Casa Mayitas will differentiate itself through handcrafted cakes, premium ingredients, reduced sugar recipes, personalised designs and exceptional customer service along with branding, social media marketing and positive customer reviews will help the business build loyalty and encourage repeat purchases.
[bookmark: _Toc236026382]PESTEL Analysis 
Political: UK food hygiene regulations require Casa Mayitas to follow food preparation and allergen labellings. This increases costs but it also builds customer trust and protects the business from legal penalties.
Economic: Inflation has increased the cost of ingredients and eco-friendly packaging, which may reduce profit margins. However, customers who value high-quality, healthier products may be willing to pay premium prices.
Social: Consumer demand for reduced-sugar desserts and personalised celebration cakes creates a market opportunity. Social media continues to influence individual and its marketing can help Casa Mayitas build brand awareness at a relatively low cost.
Technological: Online websites, digital payment methods and social media marketing allows Casa Mayitas to reach a wide audience while improving customer convenience and efficiency.
Legal: The business must comply with food hygiene laws, allergy regulations and consumer protection laws. Meeting these legal requirements helps reduces the risk of fines or reputational damage.
Environmental: Recyclable packaging and fresh ingredients go with increasing consumer concern for sustainability this could strengthen Casa Mayitas’ brand image while helping to reduce its environmental impact.
[bookmark: _Toc236026383]SWOT Analysis
Strengths 
· USP = sugar reduced artisan cakes
· High quality designs and freshly sourced ingredients 
· Personalised customer service 
Weaknesses 
· New business = Limited brand recognition 
· Premium ingredients & eco friendly packaging leads to higher costs
Opportunities 
· Higher demand for customised healthy desserts 
· Expanding through pop ups shops and social media marketing
· Potential to open a physical bakery
Threats 
· Competitors = supermarkets bakeries and other cake businesses 
· Rising ingredient and energy cost reduce profits 
· Inflation changes consumer spending 

[bookmark: _Toc236026384]Marketing Mix (4Ps)
[bookmark: _Toc236026385]Product
Casa Mayitas offers artisan cakes and desserts made using healthier recipes freshly sourced ingredients light airy cream fully and handmade decorations. The business specialises in personalised celebration cakes, cupcakes, brownies and cheesecakes with vegan and gluten-free options. Every order is tailored to the customer’s preferences and they use reusable, eco-friendly rustic packaging to create a luxury customer experience.
[bookmark: _Toc236026386]Price
Casa Mayitas will use a pricing strategy to reflect the quality of its ingredients, handmade process and its personalised service. Prices will be higher than supermarket cakes however customers will receive freshly made products using premium ingredients, providing better value and quality.
[bookmark: _Toc236026387]Place
During the first year Casa Mayitas will run from a commercial kitchen in South East London offering collection and local delivery. Orders will be placed through Instagram and the business website. It will also attend pop-up markets across London to increase brand awareness before expanding into a boutique bakery in Kensington.
[bookmark: _Toc236026388]Promotion
Promotion will focus mainly on social media marketing such as Instagram, TikTok and Facebook by posting artisan cake designs or behind-the-scenes baking videos and a paid promotional ad. the business will also use word-of-mouth recommendations, promotions and  collaborations with local businesses near them and pop-up markets to attract new customers and encourage repeat purchases.

[bookmark: _Toc236026389]Financial Plan (One Year)
[bookmark: _Toc236026390]Funding Required
Casa Mayitas needs approximately £30,000 to launch the business. The funding will be used to purchase baking equipment, kitchen appliances, ingredients, packaging, marketing materials and website development and hiring a specialist to help establish the business from the start while also providing working capital during the first few months of working and making sure to have savings in case of an emergency. The owners will invest their personal savings into the business to demonstrate commitment to potential investors. Any Additional funding may be obtained through a start up loan which offers affordable finance for new businesses, or through small business grants if available. This combination will provide sufficient capital while reducing financial risk.

Startup expenses 
	Expenses
	Estimated cost

	Business registration 
	£100

	Hygiene training 
	£101

	Food insurance 
	£150

	Commercial kitchen rent 
	£7930

	Ingredients 
	£1600

	Eco friendly packaging 
	£1000

	Branding labels
	£50

	Equipment
	£6000

	Emergency fund 
	£10000

	Website
	£1500

	Marketing 
	£500

	Delivery  
	£1000

	Total estimated cost:
	 £29,931
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