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Introduction
The purpose of this project was to carry out market research for my business idea, Velvet Bloom Cakes. This is a homemade, allergy-free cake brand based in Cardiff. I wanted to learn what people look for when buying baked treats, how many people need allergy-friendly products, what flavours they enjoy, and what prices they feel are fair. The answers from my questionnaire helped me design my website, choose my products, and create my Canva marketing materials. This report explains the findings from the most important questions and how they helped me shape my business and design choices.

Questionnaire Analysis[image: ]

I created a questionnaire on Microsoft Forms with 13 questions. I shared it with classmates and people in the local community. The questions asked about allergies, product preferences, prices, and buying habits. Four questions were the most helpful for developing my brand.

1. Awareness of allergy-free cakes

One of the questions in my survey asked people if they had heard of allergy-free cakes before. Most people said yes, which was really helpful for me. It showed that alot  customers already understand things like gluten-free, dairy-free, and nut-free baking. Because of this, I knew my idea would not feel confusing or new to them. Instead, it would be something they already recognise, which makes it easier for me to introduce Velvet Bloom to the market.
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Even though most people were familiar with allergy-free cakes, a small number of people said they had never tried them before. This was interesting because it showed that people have heard of these cakes, but they do not always have access to them. It means there is awareness, but not enough choice on the market. From this, I realised that Cardiff is still missing more allergy-friendly cake options, especially ones that are homemade, fresh, and made with care.
 
This feedback helped me understand that my business idea meets a real need. There are people who want safe and tasty cakes but struggle to find them. So, this research confirmed that VelvetBloom has a strong place in the Cardiff cake market.
2. have you brought allergy free cakes or brownies?
The results were close, with 15 people saying yes and 11 saying no, which showed a 50/50 split. The people who said yes explained that they usually buy allergy-free cakes for family or friends who have allergies, not always for themselves. This tells me that many customers want cakes that everyone at an event can enjoy, even if only one person has an allergy. It also shows that buyers care a lot about safety and trust, because they want to be sure the cakes are safe for the person with the allergy. The people who said no usually said they didn’t know where to buy reliable allergy-free options or they had never needed to. This shows that there is still room for a brand like mine to stand out and offer something clear, safe, and trustworthy. These answers helped me understand that my brand should focus on inclusivity, which is why I chose the message: “Where everyone gets a slice.”

3. Preferred products and flavours
[image: ]
The questionnaire also asked what sweet treats people prefer. Cakes and brownies were the most popular answers, which matches the products Velvet Bloom Cakes offers. Popular flavours were chocolate, red velvet, berry, lemon, and vanilla. These answers helped me decide what to show on my website. I chose cakes and brownies that match these flavours so customers see products they already like.

4. Pricing expectations

One question asked what people think is a fair price for six homemade brownies. Most chose between £15–£20 and over 20£ This showed that customers want mid-range prices. My cakes are homemade and allergy-safe, so I can keep my prices at the higher end of this range while still being affordable. This helped me place Velvet Bloom Cakes as a “treat-yourself” brand, not too cheap and not too expensive.[image: ]

Audience Segmentation and How the Research Shaped My Business Idea
The questionnaire showed me my main customers are parents of children with allergies, young adults who like homemade cakes, and people planning parties. This helped me design a friendly and easy-to-use website.
The research also showed a need for allergy-free cakes in Cardiff. It helped me set prices by creating options for different budgets, from cheaper brownies to higher-priced celebration cakes.

How the Research Shaped My Website

My website was strongly shaped by what I learned from the questionnaire.
[image: ]
1. Clear allergy information


Because allergy safety is very important to customers, I wrote clearly on the homepage that the brand is allergy-free. I also added a short section explaining what ingredients I avoid and how cross-contamination is prevented.
[image: ]
2. Warm and friendly look 

People preferred cakes that look colourful and homemade. I used soft pink and pastel colours on the website to make it feel warm and welcoming. This matches the brand personality.

3. Cardiff location 

I wrote “Cardiff-based” on the homepage so local people know they can order from me easily.
[image: ]
4. Simple navigation

Most customers find small businesses through social media, usually on their phones. This is why I kept the website simple with clear buttons like “Order Now” and “View Our Cakes.”

[image: ]5. Showing popular flavours

I included photos of cakes and brownies in the most popular flavours from the questionnaire. This helps attract customers because they recognise flavours they enjoy.

SEO Strategy

I used basic SEO to help people find my website online. I added simple keywords like “allergy-free cakes Cardiff,” “homemade cakes Cardiff,” and “nut-free brownies.” I used these in headings and short descriptions. I also added alt text to my product photos so search engines can read them. These steps help customers find Velvet Bloom Cakes when they search for allergy-safe cakes in Cardiff.

Conclusion

Overall, the questionnaire results helped me shape every part of Velvet Bloom Cakes. The research showed that many people are aware of allergy-free cakes and want safe options for friends and family. Cakes and brownies were the favourite products, and chocolate and red velvet were the most liked flavours. The data also helped me understand fair pricing and identify my main audience groups. These findings guided my website design, my product choices, my brand message, and my SEO strategy. By using real customer feedback, Velvet Bloom Cakes became a friendly, trustworthy, and customer-focused business designed for the needs of people in Cardiff.     Velvet Bloom Bakery – Customer Research Questionnaire – Results
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The Importance of Excel in the Digital Era and How It Supports My Business
Microsoft Excel is an important digital tool used in many workplaces today. It is used by small businesses, large companies, and schools to organise information and work with numbers. Excel is helpful because it is easy to use and saves time. For a small business like Velvet Bloom Cakes, Excel is useful for planning, budgeting, and keeping financial records.

Excel helps businesses organise information clearly by using rows and columns. This makes it easy to record sales, expenses, and customer orders in one place. Keeping information organised helps business owners stay in control and avoid confusion.

Excel is also useful for calculations. It can automatically add up income, expenses, and profit using simple formulas. I created a 12-month cash flow in Excel for Velvet Bloom Cakes to track the business finances. The average prices used were £35 for full-size cakes, £6.50 for mini cakes, and £24 for brownie boxes. The cash flow assumes that 100 units of each product are sold per month. This gives a monthly income of £3,500 from full-size cakes, £650 from mini cakes, and £2,400 from brownie boxes. The total monthly income is £6,550.
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Excel can also show information using charts. Charts make it easier to understand numbers and see patterns, such as which months perform better than others. This helps with planning and decision-making.

Excel helps with financial planning by showing income and expenses over time. This allows businesses to plan ahead and manage costs better. For Velvet Bloom Cakes, this is useful for preparing for busy periods and controlling spending.

In conclusion, Excel is a simple and useful tool in today’s digital world. It helps businesses stay organised, manage money, and make better decisions. The Excel cash flow created for Velvet Bloom Cakes shows income clearly over a 12-month period and helps with planning for the future.
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Velvet Bloom Bakery!
& Welcome to VelvetiBloomiBakery! 8%

Where sweetness blooms and everyone can have a bite! Our
cakes and brownies are allergy-free, homemade, and full of
flavour — no compromises here. From classic favourites to
Creative new bakes, we've got lots of varieties yow'll'love. Come
taste the joy — there’s a treat waiting for everyone at Velvet
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View our cakes

Our promise

At Velvet Bloom Bakery, we believe everyone deserves a slice of happiness!
= Whether you're gluten-free, dairy-free, or just here for the frosting, our
cakes are baked with love, laughter, and the finest ingredients. Every bite is a

little celebration! &
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Explore our range

Signature cakes

Chocolate & Vanilla Swirl Cake - £35.00

A marbled chocolate and vanilla cake, soft and rich, perfect for all
occasions. Allergy-friendly.

Our signature chocolate cake, made with rich cocoa and a hint of
vanilla. Available gluten-free and dairy-free.

Choco-Berry Delight Cake - £37.00

A chocolate cake layered with mixed berries for a fruity, rich
combination. Gluten-free and dairy-free.

Rainbow Surprise Cake - £38.00

A colourful layered cake with a surprise mix of fruity flavours in
every slice. Gluten-free and dairy-free.

Carrot Cake - £32.00

A classic carrot cake with a creamy frosting, made with allergy-
friendly ingredients.

Red Velvet Cake - £35.00

Avibrant red velvet cake with a smooth, allergy-friendly c
cheese frosting.

Victoria Sponge - £28.00
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Velvet Bloom Bakery — Customer Research Questionnaire

Hil I'm developing Velvet Bloom Bakery, a homemade bakery offering allergy-free cakes and brownies. This quick survey will help me
understand what customers would like from my business.

When you submit this form, it will not automatically collect your details like name and email address unless you provide it yourself.

Have you heard about allergy-free cakes or brownies before?

O Yes
O No
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Have you heard about allergy-free cakes or brownies before?
More details

(0 point)
15%
® Yes 14
® No 8 54%
@ Not sure 4

31%
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Which flavour is your favourite?

(0 point)

® Chocolate fudge 8 |
® Red velvet 7 ]

® Vanilla 2 ]

@ Raspberry and white chocolate 6 |

® Biscoff 2 ——

® Lemon drizzle 1 -
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What price range do you think is fair for a box of 6 homemade brownies?
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Velvet Bloom Bakery =

Safe, allergy-friendly baking
for everyone

At Velvet Bloom Bakery, we take allergies seriously. All of our cakes,
brownies, and treats are made with care to be free from common
allergens, so you can enjoy sweet treats safely.





