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Section 1. Business overview 
“Don't eat anything your great grandmother wouldn't recognize as food. " Michael Pollan, In Defense of Food: An Eater's Manifesto


Cakes &Bakes Bakery is a new independent bakery launching in Birmingham dedicated to crafting, pastries, and cakes using locally sourced ingredients and traditional techniques. Our mission is to bring warmth, quality, and community connection to every bite.
 
We will offer a curated menu of fresh daily bakes including, buttery croissants, seasonal fruit tarts, and custom celebration cakes. The bakery will also feature a cozy café space with seating for up to 25 guests, serving specialty coffee and teas from regional suppliers.
 
Key Differentiators:
 
🌾 Locally sourced, organic ingredients
 
🔥 Traditional baking methods with a modern twist
 
♻️ Eco-conscious packaging and operations
 
🧁 Custom cake design for events and celebrations
 
Our target market includes local residents, university students, professionals, and tourists seeking high-quality baked goods in a welcoming atmosphere. Positioned near Birmingham’s bustling city Centre, Cakes & Bakes will benefit from strong foot traffic and community engagement.
 
Founded by a team with deep experience in hospitality and food service, the business is seeking an initial investment of £125,000 to cover startup costs including equipment, leasehold improvements, staffing, and marketing. We project profitability within the first 18 months, with plans to expand into wholesale and catering services in year two.
With a clear brand identity, strategic location, and commitment to excellence, The Cakes & Bakes is poised to become a beloved staple in Birmingham’s bakery landscape.
UK bakery market - Federation of Bakers (fob.uk.com)
UKProdTO: 10.7 - Manufacture of bakery and farinaceous products HOME (£m) - Office for National Statistics (ons.gov.uk)



Section 2. Objectives:
· Launch operations by Spring 2026 with a fully equipped retail space and café
· Achieve monthly revenue of £30,000 within the first year
· Build a loyal customer base through exceptional product quality and service
· Expand into wholesale and catering services by Year 2
· Go online for delivery all over the United Kingdom

Products & Services:
· Pastries and sweet treats (croissants, muffins, tarts)
· Custom cakes for birthdays, weddings, and events
· Hot and cold beverages (coffee, tea, seasonal drinks)
· Baking classes and community events
Target Market: Our primary customers include local residents, university students, professionals, and tourists seeking authentic, high-quality baked goods. The bakery’s location near Birminghas city center ensures strong foot traffic and visibility.
Competitive Advantage:
· Commitment to freshness and quality
· Locally sourced, organic ingredients
· Eco-friendly packaging and operations
· Unique product offerings and seasonal menus
· Strong brand identity and community engagement


Section 3. Market analysis
Bakes& Cakes will serve a diverse customer base in Birmingham, including:
· Residents seeking fresh, high-quality baked goods
· University students looking for affordable treats and cozy study spots
· Tourists exploring the city and craving authentic Welsh flavors
· Professionals in need of quick breakfast or lunch options and takeaway coffee
Our location near the city center ensures high foot traffic and visibility, especially during peak hours and weekends.
Due to the lack of Handmade organically locally sourced ingredients will differentiate us from the competitor's
Section 5. Industry Overview
The UK bakery market is valued at over £8 billion and continues to grow, driven by consumer demand for artisanal, organic, and locally sourced products. In Birmingham, there's a rising interest in traditional recipes and sustainable food practices, making our concept well-aligned with current trends.
Key trends include:
· Increased demand for personalized cakes
· Growth in plant-based and gluten-free options
· Preference for eco-conscious packaging and ethical sourcing
· Popularity of independent cafés with unique atmospheres


Section 5. Competitive Landscape
Birmingham has a mix of chain bakeries, supermarkets, and a few independent cafés. However, few offer:
· Daily fresh bakes made from scratch
· Locally sourced ingredients
· Custom cakes and seasonal menus
· A strong community-focused brand
Cakes & Bakes will fill a gap in the market and attract loyal customers seeking authenticity and quality.




Section 6. Location Advantage
Our site places us within walking distance of major retail, office, and university zones. This strategic location supports both daytime and weekend traffic, with opportunities for catering and event partnerships.
Market research shows theirs around 30 to 40 bakeries in the city center
https://www.birmingham.gov.uk/directory_record/1086/city_centre_retail_assessment?utm_source=chatgpt.com




Section 7. Risk Assessment
Launching and operating a bakery involves several risks that must be proactively managed to ensure long-term success. Below is an overview of key risks and mitigation strategies:
1. Operational Risks
· Risk: Equipment failure or supply chain disruptions could halt production.
· Mitigation: Maintain service contracts for key equipment, establish relationships with multiple suppliers, and keep essential inventory on hand.
· Staffing issues
· Supply chain

2. Financial Risks
· Risk: Lower-than-expected sales or rising ingredient costs may impact cash flow.
· Mitigation: Implement strict budget controls, monitor financial performance monthly, and adjust pricing or product mix as needed. Maintain a contingency fund for unexpected expenses.



3. Market Risks
· Risk: Competition from established bakeries or changing consumer preferences.
· Mitigation: Differentiate through quality, local sourcing, and seasonal offerings. Regularly gather customer feedback and adapt menu items to meet demand.
Section 8. Regulatory & Compliance Risks
· Risk: Non-compliance with food safety, health, or employment regulations.
· Mitigation: Train staff in hygiene and safety protocols, conduct regular audits, and stay updated on local laws and licensing requirements.
5. Staffing Risks
· Risk: Difficulty hiring or retaining skilled bakers and front-of-house staff.
· Mitigation: Offer competitive wages, foster a positive work culture, and provide training and development opportunities.
6. Weather & Seasonal Risks
· Risk: Adverse weather or seasonal fluctuations may reduce foot traffic.
· Mitigation: Diversify revenue streams through catering, online orders, and delivery partnerships. Promote seasonal specials to boost sales during slower periods.
7. Technology Risks
· Risk: POS system failure or cybersecurity threats.
· Mitigation: Use reliable, cloud-based systems with regular backups and security protocols. Train staff on basic troubleshooting and data protection.

 

Section 9. Marketing Strategy
Cakes & Bakes will use a multi-channel marketing approach to build brand awareness, attract foot traffic, and foster customer loyalty.
1. Brand Identity
· Develop a warm, rustic brand aesthetic that reflects artisanal quality and community values.
· Use consistent branding across signage, packaging, uniforms, and digital platforms.
2. Local Promotion
· Host a grand opening event with free samples and local press coverage.
· Partner with nearby businesses and Swansea Market vendors for cross-promotion.
· Sponsor community events and offer baked goods for local fundraisers.
3. Digital Marketing
· Launch a visually appealing website with online ordering and event booking.
· Maintain active social media profiles (Instagram, Facebook, TikTok) showcasing daily bakes, behind-the-scenes content, and customer stories.
· Run targeted ads on social media to reach local audiences and university students.



4. Email Marketing
· Build a mailing list through in-store sign-ups and website pop-ups.
· Send weekly newsletters with promotions, seasonal menus, and baking tips.
5. Public Relations
· Reach out to local food bloggers and lifestyle influencers for reviews and collaborations.
· Submit press releases to regional publications and radio stations.
Section 10.Sales Strategy
1. Retail Sales
· Offer a rotating menu of fresh breads, pastries, and cakes with seasonal specials.
· Upsell beverages and combo deal to increase average transaction value.
· Introduce loyalty cards and referral incentives to encourage repeat visits.
2. Custom Orders
· Provide bespoke cakes and dessert platters for birthdays, weddings, and corporate events.
· Offer online booking and consultations for custom orders.
3. Wholesale & Catering
· Partner with local cafés, hotels, and event venues to supply baked goods.
· Develop catering packages for office meetings, parties, and community gatherings.
4. Workshops & Experiences
· Host baking classes and tasting events to generate additional revenue and deepen customer engagement.
Sales Forecast (Year 1)
	Revenue Stream
	Monthly Estimate
	Annual Total

	Retail Sales
	£20,000
	£240,000

	Custom Orders
	£5,000
	£30,000

	Wholesale & Catering
	£6,000
	£72,000

	Workshops & Events
	£5000
	£60,000

	Total
	£36,000
	£420,000




Startup Budget for Cakes & Bakes
	Category
	Estimated Cost (£)
	Notes

	Lease & Renovations
	50,000
	Deposit, interior design, plumbing, electrical

	Bakery Equipment
	£35,000
	Ovens, mixers, proofers, display cases

	Furniture & Fixtures
	£10,000
	Tables, chairs, shelving, lighting

	Initial Inventory
	£8,000
	Flour, sugar, eggs, butter, packaging

	POS System & Tech
	£2,000
	Point-of-sale, website setup, Wi-Fi

	Licensing & Insurance
	£2,500
	Food safety, business registration, liability

	Marketing & Branding
	£10,000
	Logo, signage, launch campaign, social media

	Staffing (First Month)
	£7,500
	Wages for bakers, baristas, front-of-house

	Contingency Fund
	£25,000
	Emergency buffer for unexpected costs


| 🔹 Total Estimated Budget £150,000

Expenses 
Cost of Goods Sold (COGS) | £10,000 | £120,000
Staff Wages | £7,500 | £42,000 | | 
Rent | £1,500 | £18,000 | |
Utilities & Internet | £300 | £3,600 | | 
Marketing & Advertising | £400 | £4,800 | | 
Insurance & Licensing | £200 | £2,400 | |
Misc. Operating Expenses | £600 | £7,200 | | Total Expenses | £10,500 | £126,000 |

Profitability:
· Project break-even point within 12 months.
· Net Profit Margin: 30-80% by Year 2.
Example of a shop to let in the city center
Retail/Shop to let Birmingham B2 5HU,985sq ft | Boxpod (boxpodcommercialproperty.co.uk)


Section 11. PESTEL Analysis for a Cakes & Bakes
1. Political Factors
· Regulations: You’ll need to follow local health and safety rules, get business licenses.
· Labor Laws: Keep an eye on minimum wage changes, which can affect your costs.
2. Economic Factors
· Local Economy: A strong local economy means people can spend more on things like pastries. A weak economy could lead to fewer sales.
· Ingredient Prices: Costs of flour, butter, and sugar might go up, affecting your pricing or margins.
· Interest Rates: If you borrow money, higher interest rates will make loans more expensive.
3. Social Factors
· Health Trends: Many people are into healthier options (like gluten-free or vegan), so offering these can attract more customers.
· Community Preferences: Understand what your local area likes to eat. Are they into traditional treats or trendy baked goods?
· Social Media: People love sharing food pics online! If your bakery has visually appealing treats, it’s a free marketing tool.
