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[bookmark: _Toc193055404]1. Describe in detail the name, product/service proposition of your business and “the story” behind your coming up with this idea.

Ana’s homemade Cakes is a place for freshly baked, authentic, traditional hand-crafted recipes passed down through generations. With nostalgic and heartwarming flavours of natural ingredients and fresh fruits, it offers a vibrant and unforgettable experience that will always bring you back.
Behind the concept of Ana’s homemade Cakes are the rich, traditional Romanian baked goods. It is popular for its authentic personalised cakes and small treats, which carry the broad culinary culture of Romania in every bite.
From weddings, birthdays, engagements, and corporate events to traditional Romanian treats such as Snow White, Sweet Bread “Cozonac,” mini croissants with jam and Turkish delight, and Walnuts with chocolate and rum. 

[bookmark: _Toc193055405]2. Name of business and type of business ownership, e.g., sole trader or partnership, including rationale for your choice (pros and cons).
The business name is Ana’s homemade Cakes, and the type of business is “sole trader.”
Rationale - per the guidelines of the Government of the United Kingdom, Ana’s homemade Cakes is a sole trader, a self-employed individual, owned and managed by herself (Gov UK, 2024). The significant advantage is that the owner is fully responsible for liabilities, complies with employment laws, and manages expenses like salaries and taxes. Ownership is sole, with profits not shared, offering flexibility in decisions, control, and customer connection. The cons are that the owner is vested with all the liabilities, which is the biggest threat (Gupta, 2020), and usually suffers from work overload. The trader has to arrange all financial requirements, which might limit expansion (BBC, 2025). If the bakery faces financial loss, the owner's assets will be at risk. Any personal problems, illness, or other commitments affect the smooth running of the business. The role requires diverse management, marketing, and customer care skills, which can be challenging (Balaaji and Priyadharshany, 2018).

[bookmark: _Toc193055406]3. Mission statement, aim and objectives of business plus your USP

[bookmark: _Toc193055407]3.1. Mission Statements
“Bringing authentic homemade Cakes and cookies with the back home taste you will never forget.”

[bookmark: _Toc193055408]3.2. Business Aims
To expand as a recognised brand that offers high-quality fresh baked goods and achieve a broad customer base and business growth. 

[bookmark: _Toc193055409]3.3. Business Objectives 

· Increasing the customer base by 20% within the next 12 months using online and offline marketing, quality products and the best customer service. 

· Increasing the business's online presence, a fully-fledged official website with a branded registered logo and essential information will be launched by March 31, 2025.
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· Increasing brand recognition and engagement within the local market, implementing a consistent brand strategy, and increasing in-store customer traffic by 20% within the first quarter.

· To increase sustainability practices, use locally sourced ingredients and organic products by 30%.


Currently, the business uses locally sourced eggs, honey, and milk, which are healthy and attract eco-conscious customers, supporting the local community. The brand is committed to using eco-friendly packaging, monitoring energy efficiency through adequate heat and water usage, and controlling waste (Sulistiono, 2023). 
[bookmark: _Toc193055410]3.4. USP
Authentic Romanian baked goods providing nostalgic flavours with locally sourced ingredients.

[bookmark: _Toc193055411]4. Physical – location of business plus rationale. Include Google Maps visual, if appropriate

The business's location is Newport, Wales, United Kingdom. 
[image: A screenshot of a computer screen]

	Rent
	1200 £

	Equipment and appliances 
	4000-20000 £

	Licence and permission
	100-2000 £

	Food cost
	30% of sales



	Wages
	1500-3500/Staff £

	Utilities 
	1000 £

	Tables and chairs
	2000 £

	Technology POS
	Varies £




[bookmark: _Toc193055412]5. Human resources—e.g. How many people will the business employ? Where will you source these people? What will their job roles be? 

The business is currently planning for six roles: a Baker manager, shift leader, baker, accountant, barista, and cashier. 
The requirements for several roles will be officially published in job portals and official social media pages, such as Indeed, LinkedIn, and hospitality job Facebook groups.
The salary range would be 1500 – 3500£ / month.


[bookmark: _Toc193055413]6. Marketing activities—What marketing and promotional activities will you undertake to sell your product or service? You MUST provide examples of marketing and PR initiatives, such as flyers, branding, a Facebook launch post, etc.
The product will be marketed both online and offline. A Google My Business account will be set up to expand reach, while active social media (Facebook, TikTok) will feature posts, short videos, and promotions targeting the local market. Offers, giveaways, and discounts will be advertised online and offline. SEO will help manage online reputation and attract customers (Corey, 2022). Offline brand integration will include consistent logos and displays to build loyalty (Fanny C. et al., 2020), along with physical copies of online content and flyers. Sponsorships and paid ads will also be used (Expert Panel, 2022). Sustainability efforts will strengthen competitive advantage as eco-conscious and health-conscious trends grow post-pandemic (Gov.UK, 2023).

[bookmark: _Toc193055414]6.1. Marketing Examples
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[bookmark: _Toc193055415]7. Market Research – highlight actual market research you have undertaken and how you have applied your findings. Include graphs, data, research methods, etc.

The UK cake market is expected to grow, and sustainability is a significant concern for consumers after the Pandemic; they are ready to spend more on eco-conscious and sustainable brands (Revell et al., 2017), (Shazal, 2025). Consumers highly prefer items containing characteristics of local, regional, and traditional products (Pilar F. et al., 2018). 
I’ve conducted market research on 20 people and identified that they prefer chocolate as a top flavour, followed by vanilla. I’m using Callebaut chocolate, one of the most expensive, but customers are still willing to pay more for quality. Additionally, for having a view about where the customer found my business, the most chosen answer in my research came ‘’from Facebook’’, where I have my main promoting page, which brings me more than half of my customers. 
The chances of success are high since Ana’s homemade Cakes are prioritised with online and offline promotion and excellent customer service.

[bookmark: _Toc193055416]8. Financial resources– What are the costs of running your business and your sources of finance? How realistic and feasible are these? Include a 12-month cash flow forecast, summary, and narrative.

The total capital expected is around GBP 40.000. The resources will be arranged through Government funds and a bank loan if necessary. The UK government grant for start-ups will also be arranged.
As we can see in the Net Cash Flow, even if January and February have been low months and been on minus, the increase in the closing balance over the following months suggests that the bakery generated enough money to cover the expenses, and there is still some money left. The bakery made a profit of 38.900£, which is a positive outcome, given that sales have exceeded expenditure. The increase in cash indicates good cash management and possibly room for reinvestment or saving.

[bookmark: _Toc193055417]8.1. Cash Flow Forecast
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[bookmark: _Toc193055418]9. Complete a SWOT analysis and explain what you think is the biggest threat to the success of your business plan and how you propose to overcome this?

SWOT analysis
Swot is the overall analysis of a company’s strengths, weaknesses, opportunities and threats (Kottler, 2019).
Ana’s homemade Cakes' strengths are baking experience, high-quality ingredients, a good customer base and brand recognition.
Weaknesses: market uncertainty, premium pricing, challenges as a sole trader, such as high risk, financial limitation, and workload.
Opportunities: customised products, higher demand for baked items, growth opportunities through partnership
Threats: changing consumer preferences, cost hikes, competition.

The plan is an assumption and is subject to market changes. Rising costs and evolving customer needs increase the market risk on financial resources (Gyesik et al., 2020). 
The threat can be minimised using a competitive pricing strategy and offering quality products and excellent customer service (Philips K. et al., 2010). Additionally, the business will focus on maximising sales under the premium category to increase the profit margin. 
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[bookmark: _Toc193055421]11. Individual reflection (486 words)
Starting a bakery business arose from a deep passion for baking and an understanding of the growing demand for unique and high-quality baked goods. At the very beginning, I was not aware of having such a hidden passion. I was baking for my family, but never with the thought of going to something professional.
While on maternity leave, I sought to earn money without investing in expensive courses. That's when my journey started. 
While working on my bakery business plan, I have learned new business skills and knowledge that have significantly improved my understanding of entrepreneurship. Learning about planning and budgeting helped me estimate start-up costs, project cash flow, and identify break-even points. These financial tools are crucial to ensuring the sustainability and profitability of a bakery. I gained insight into market research, which gave me support in understanding customer needs and preferences and how to position my bakery in a competitive market. Learning about pricing strategies was necessary, as I needed to balance quality with affordability while ensuring a healthy profit margin.
Additionally, I have acquired knowledge of branding and marketing, mainly how to build a brand that resonates with customers and use both traditional and digital marketing channels to promote my bakery. Developing a comprehensive marketing strategy has taught me the importance of customer engagement and loyalty-building techniques, such as loyalty programs and social media presence. I also gained valuable insight into supply chain management, understanding how to source ingredients efficiently while controlling costs.
In evaluating my entrepreneurial strengths, I recognise my passion for baking and creativity, which fuel my drive and innovation in product development. I am highly detail-oriented, ensuring that the quality of the bakery’s offerings is consistent. Another strength I have refined during this process is my ability to create a vision for the bakery and communicate it effectively to others. Moreover, I possess excellent problem-solving skills, allowing me to overcome obstacles in business operations.
However, one entrepreneurial trait I need to develop further is my ability to delegate tasks effectively. While I enjoy being hands-on with every aspect of the bakery, I realise 
Being overly involved in every detail can limit the business's growth potential. To improve this, I plan to focus on building a strong team and trusting in their capabilities. I will identify key roles that can be delegated, provide clear instructions, and ensure I empower my team to take ownership of their responsibilities. I will attend workshops on leadership and management to improve my delegation skills and become a more effective leader.
In conclusion, developing a business plan for my bakery has been very successful. I have gained valuable skills and insight to guide me as I pursue my entrepreneurial journey. While I'm confident in my strengths, I am also aware of the areas where I can improve, and I am committed to developing my leadership and delegation skills to ensure the success of my business.
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Wonth Jan | Feb | Mar | Apr | Wa Jun | Jul | Aug | Sept | Oct | Wov | Dec | Towl
Sales | 15.00 | 20.000 | 23.000 | 30.000 | 26.000 | 24.000 | 23.000 | 21.000 | 27.000 | 28.000 | 23.000° | 35000 | 296.000
0
Total | 16.00 | 20000 | 23.000 | 30.000 | 26.000 | 24.000 | 23.000 | 21000 | 27.000 | 26.000 | 23.000 | 35.000 | 296,000
Sales 0
Costof | 5400 | 6000 | 6900 | 9.000 | 7800 | 7200 | 6900 | 6300 | 6100 | 5400 | 6900 | 10500 | 89.400
goods
30%
Rent | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 1200 | 14400
Drawing & | 9.000 | 9.000 | 9.000 | 9.000 | 9.000 | 9.000 | 8.000 | 9.000 | 9.000 | 9.000 | 9.000 | 9.000 | 108000
wages
Utlities | 1000 | 1000 | 1.000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1,000 | 1000 | 7000 | 12000
Marketing | 400 | 400 | 500 | 500 | 400 | 400 | 400 | 400 | 500 | 500 | 500 | 600 | 5500
Supplies | 1500 | 1700 | 1900 | 2200 | 2.000 | 2100 | 2.000 | 1600 | 2.100 | 2.100 | 1900 | 2.700 | 23800
Other 500 | 500 | 500 | 500 | 500 | 500 | 500 | 500 | 500 | 500 | 500 | 500 | 6000
expenditur
e
Total | 19.00 | 19.600 | 21.000 | 23.400 | 21900 | 21400 | 21.000 | 20000 | 22.400 | 22700 | 21.000 | 25500 | 259.100
Expendi [J
re
Net Cash | 1000 | 200 | 2000 | 6600 | 4100 | 2600 | 2000 | 1000 | 4600 | 5300 | 2000 | 9500 | 38900
Opening | 0 | -1000 | 800 | 1200 | 7.800 | 11.900 | 14500 | 16,500 | 17500 | 22.100 | 27.400 | 29.400 0
Balance
Closing | 1000 | 800 | 1200 | 7.600 | 11900 | 14500 | 16500 | 17500 | 22.100 | 27.400 | 29.400 | 36900 | 36900

Balance
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