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[bookmark: _Toc66859358]1.Business name and legal identity 

I chose my passion to be my future and that is baking. I love baking everything and I am always trying new things, like two years ago I started reading about sourdough bread and its health benefits and I thought it was a very good reason to try and bake it myself. Bread usually has a very rewarding experience and sourdough bread it is even more intense; it is a long process but the results are very satisfying.
My business is going to be called “Heaven bakery” and the promo is gonna be ‘smells like heaven’.
I chose my business to be owned by me only, so it represents a sole trade company because  I always give everything in trying to prepare traditional products like sourdough bread or bake sweets for my family and friends and I would like through this business to give the same quality and care of the products  to everyone who wants to try them.

[bookmark: _Toc66859359]2.Mission statement and business aim and objectives 

The bakery is to be a retail business meaning that I can have a kitchen with full production and a counter where the customers can buy goods to take away. Food is not consumed on the premises, which means this business can operate under an A1 retail license.
My mission is to create a bakery which makes the best quality baked goods on  site from scratch, fresh daily.
I would like to create an atmosphere where employees can learn , grow and innovate, while we keep delivering traditional recipes and baked goods.
The objectives of the business are to provide goods and services to our customers with professionalism, to lead a reputable bakery and to customize our products to the need of our customers and help the community by offering sales at the end of the day for our unsold items.
For the first year I would like to offer outstanding quality products ,attracting  more customers and start making profit.
My long term goal is to include the production of cakes and pies available on order and introduce two cakes for sale on slice on Monday, Wednesday and Friday.

[bookmark: _Toc66859360]3.Describe the product or service offered by your business 

I decided to start the business with something traditional which is sourdough bread and baguettes that represent the homemade bread in the most traditional way and because in the area of the bakery there are some offices I would like to prepare some sandwiches for takeaway and to have designated days for different tastes- meaning every day I will offer two types of sandwich because this way I would not waste too much food.
Another type of product on my list would be pastries, the salted type ready to eat (sausage rolls, cheese and ham, mushrooms) and some sweets like muffins (blueberry, white chocolate with raspberries, chocolate with orange and chocolate), cookies and brownies.
I think that for the beginning these products are enough until the business attracts loyal customers and then we can make a menu with products not on display but available to order like pies and cakes.

[bookmark: _Toc66859361]4. Physical- location of business, equipment needed.

I would like to open the bakery in the Heath area, on Fidlas Road because I live in that area and the choices for a good bread, or a bakery are a little too far away.
The kitchen is the heart of the bakery, so it is the place where everything happens and need to be very well equipped.
The essential equipment for the bakery are: commercial oven (convention oven), fridges, stand mixers, dough mixers, bakeware and cookware (loaf tins, baking trays, muffins forms), measuring jugs and scoops, mixing bowls, sieves, rolling pins, piping bags, racks and cooling trays, pastry boards, espresso machine and milk frothier , hot chocolate maker.

[bookmark: _Toc66859362]5.Human resources- how many people will the business employ?

I intend to hire two bakers for the kitchen, one specialized in breads(sourdough) and the other baker for pastries and sweets. The baker for bread will be full time because bread has a longer process, especially the sourdough bread and the other baker will be part time. In the future when the requests for the sweets will be bigger and we will create a catalog for pies and cakes to order I will change the contract from part time to full time.
I will employ another person for the selling of our products, at the front desk.
Because this will be my first business, I will need the help of a legal consultant and also an accountant. The legal consultant has to help with license and all the legal documents required to open the business, advise me with all the legal procedures that needs following and also the legal obligations, the employees contracts and the company insurance and the accountant has to register all the money spent  for the equipment , materials and the services used.
For the legal consultant and the accountant, I will request their services through a company, maybe through a recommendation. For the employees I will register at a recruitment company that advertise jobs.
The bakers need to be qualified and with some experience in baking in a professional bakery.

[bookmark: _Toc66859363][image: ]6.Marketing activities 


I created a logo inspired by the love that I have for baking and for bread especially.
Before opening the bakery, I would like to place a big banner outside saying “Bakery opening soon” and the date to be open 01/06/2021. 
I would like to offer samples of fresh baked bread in the first two weeks of the activity just outside the bakery so the people can choose us for being their favorite bread supplier.
After the opening, the first step would be to observe the customers that come in, their frequency and what are they looking for and hand out a questionnaire for them to complete.

A part of the marketing plan should be an investment for a good web designer to showcase what we are offering and making online ordering possible as well.
The next step would be making known the website page of the bakery and have some photos taken that could attract more customers.
Social media like Facebook and Instagram are another good way to promote the bakery especially that now there are so many pages with neighborhood groups and maybe trying to deliver to older people or the ones with disabilities that cannot go outside for their necessary products.
My favorite product will be sourdough bread and I will try to promote it more and have a poster inside the bakery with a photo of the sourdough bread and write down some of the health benefits of consuming sourdough bread.

[bookmark: _Toc66859364]7. Promotional activities 

One of the promotional activities would be to  choose a different product each day as the product of the day and to be sold with 20% less than its usual price.
Another promotion would be a choice of a dessert like a cookie, muffin or donut free for any two breads in the morning until lunchtime.
For the sandwiches I intend to make only two types of sandwiches a day because I could save money and not waste too much products too and the sandwich will come as a meal with any drink, hot or cold for only 1£ extra. A beverage cooler filled with soft drinks will increase revenues as will the sale of fresh brewed coffee.
Another promotion that I want to do for the community is to offer sales of unsold items in the last two hours before closure and even sign up my bakery for the app “Too good to go” because I believe in raising awareness of  food waste .

[bookmark: _Toc66859365]8.Financial resources 

As I intend to be a sole trader, I intend to use some personal investment and also take a bank loan.
I found a space to let for the bakery which will be divided with a larger space for the kitchen and the remaining space will be arranged with a display for the breads and one for the sweets, a coffee machine and fridge for the drinks and also a 
 display fridge for the sandwiches and other products in the future.
Costs
	Rent
	1000

	Oven x2
	3000

	Prover
	1500

	Dough mixer
	700

	Stand mixer
	500

	Dough trays
	600

	Equipment 
	1000

	Fridges
	1500

	Coffee machine
	1000

	Hot chocolate maker
	250

	Paying till
	250

	Total
	11300



While I was studying and gathering informations on how to open a bakery I found some websites that have auctions for all kinds of equipment and that is why I saved so much money on my ovens and fridges and the baking equipment. I found my equipment on www.bidspotter.co.uk.
For the ingredients necessary for the baking like flours  I chose a mill from Wales www.felinganol.co.uk which  have organic flours like white flour, rye flour, semolina and wholemeal flours and the ingredients for the sweets from www.thecakedecoratingcompany.co.uk .


[bookmark: _Toc66859366]9. The 7P’s of marketing 

[image: ][image: ]The 7P’s model was originally devised by E. Jerome McCarthy and published in 1960 in his book ‘Basic Marketing. A Management Approach.’ The 7P’s of the marketing have to be considered when reviewing issues that affect the products and the services. 



[bookmark: _Toc66859367]Products
The products I intend to sell have to be always exactly what the customers are expecting and that is good quality bread and especially has to have a good and delicious aspect because as the taste the visual matters as well.
[bookmark: _Toc66859368]Place
The shop would be very easy to find and very welcoming ,we will be available for contact from our website and also Facebook page and Instagram.
[bookmark: _Toc66859369]Promotion
For the business promotion I will use social media platforms like Facebook and Instagram and I will promote the health benefits of the sourdough bread . I also believe that a good promotion is using the word of mouth marketing because 92% of consumers believe recommendations from friends and family over all forms of advertising .
[bookmark: _Toc66859370]Price
I will adopt the Value Pricing Strategy because I believe in the products that I offer and I need my customers to value the high-quality  products of my business.
Prices for my products are:
-large sourdough -4£
-small sourdough-2.50£
-sourdough baguette-2£
-large white bread-2£
-small white bread-1.50£
-large malted wheat -2£
-small malted wheat-1.50£
-sausage roll-1£
-focaccia-2£
-cinnamon bun-1£
-croissant-1.50
-pain au chocolate-1.50£
-doughnut-0.50£
-muffins -1.50£
-cookie-0.75£
[bookmark: _Toc66859371]People
The people involved in this business are the employees, myself because I intend not only to manage the bakery but to get involved in the kitchen and also in the management of the customers relationships.
[bookmark: _Toc66859372]Process
Once the business plan is done , the place secured and the equipment brought in , the process of creation begins delivering quality products to our community. Another important part in the process of our business is the packaging. We will opt for paper bags and paper boxes for our most delicate sweets.
[bookmark: _Toc66859373]Physical evidence 
After setting up the bakery that will have a welcoming vibe,  the website has to  visualize the products that we will provide and we will take in consideration the feedback received from the customers both online and in person.

[bookmark: _Toc66859374]10. SWOT Analysis 

Strengths 
-Wide range of products 
-Good equipment 
-Location 
-Professional 
-Creative 

Weaknesses 
-New in the market
-Little experience in management 
Opportunities 
-Equipment – bought from auction 
-Sourdough- benefits 
-More products (cakes and pies)
-Sourdough bread baking classes 

Threats
-Economic downturn 
-Competition 
-Costs 

[bookmark: _Toc66859375]Cash flow
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	Select your starting month:
	June
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	

	 
	 
	 
	MONTHS
	 
	

	Cash in-flows
	Description (as required)
	Starting point
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL
	

	Anticipated sales
	 
	£0
	£5,000
	£6,500
	£7,000
	£10,000
	£12,000
	£13,000
	£11,000
	£12,000
	£11,000
	£10,500
	£12,000
	£14,000
	£124,000
	

	Value of your Start Up Loan
	 
	£30,000
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	n/a
	£30,000
	

	Other sources of cash or equity
	 
	£10,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£10,000
	

	Existing assets for business purposes
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Total cash in-flows (A)
	£40,000
	£5,000
	£6,500
	£7,000
	£10,000
	£12,000
	£13,000
	£11,000
	£12,000
	£11,000
	£10,500
	£12,000
	£14,000
	£164,000
	

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	

	 
	 
	 
	MONTHS
	 
	

	Cash out-flows
	Description (as required)
	Starting point
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	TOTAL
	

	Cost of sales
	 
	£0
	£1,000
	£1,500
	£1,700
	£2,000
	£2,500
	£2,500
	£2,000
	£2,500
	£2,000
	£2,500
	£2,000
	£2,500
	£24,700
	

	Existing assets for business purposes
	 
	£0
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	£0
	

	Rent or premises costs
	 
	£0
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£1,000
	£12,000
	

	Business rates for your business premises
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Utilities (gas, electricity, water)
	 
	£0
	£350
	£350
	£350
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£5,550
	

	Insurance
	 
	£0
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200
	

	Telephone and internet
	 
	£0
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£100
	£1,200
	

	Marketing and advertising expenses
	 
	£0
	£3,000
	£2,000
	£1,000
	£600
	£600
	£600
	£800
	£600
	£400
	£400
	£600
	£600
	£11,200
	

	Vehicle running costs
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Equipment purchase or leasing
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Postage, printing, stationery
	 
	£0
	£200
	£200
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£250
	£2,900
	

	Transport and delivery
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Professional fees (legal, accounting etc.)
	 
	£0
	£5,000
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£5,000
	

	Your salary (over and above your PSB needs)*
	 
	n/a
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Staff costs
	 
	£0
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£4,000
	£48,000
	

	Start Up Loan monthly repayment*
	 
	n/a
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£500
	£6,000
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Enter other
	 
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	£0
	

	Total cash out-flows (B)
	£0
	£15,250
	£9,750
	£9,000
	£9,050
	£9,550
	£9,550
	£9,250
	£9,550
	£8,850
	£9,350
	£9,050
	£9,550
	£117,750
	

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	

	
	Your net cash flow (A-B)
	£40,000
	-£10,250
	-£3,250
	-£2,000
	£950
	£2,450
	£3,450
	£1,750
	£2,450
	£2,150
	£1,150
	£2,950
	£4,450
	£46,250
	

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	

	
	Your monthly opening business bank account balance
	£0
	£40,000
	£29,750
	£26,500
	£24,500
	£25,450
	£27,900
	£31,350
	£33,100
	£35,550
	£37,700
	£38,850
	£41,800
	£46,250
	

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	

	
	Your closing cash position
	£40,000
	£29,750
	£26,500
	£24,500
	£25,450
	£27,900
	£31,350
	£33,100
	£35,550
	£37,700
	£38,850
	£41,800
	£46,250
	£46,250
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