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Executive Summary

The Business 
In December 2020, Alexandru Ghita decided to set up a family business. Our family business started with one goal, to deliver fresh and quality pastry products to the families of Cardiff. 
Making, baking and selling fresh and tasty treats from our very own shop on City Road. 
The decision was made because the homemade products made by my mother are healthy and tasty, made according to traditional recipes passed down from generation to generation, bringing us a smile of happiness every time. Our family business aims to bring a smile to everyone's faces. 

The Ownership 
The business will be structured as a sole proprietorship. 

The Management 
Alexandru Ghita - manager, responsible for document management, supply of primary products and distribution of pastries. 
Aurelia Ghita - baker, responsible for the production and quality of pastries. 
Constantin Ghita - baker, responsible for the production and quality of pastries. 
Claudia Caldararu - baker, responsible for the production and quality of pastries. 
Razvan Ghita - cashier, responsible for receiving orders and serving customers. 
Irina Baldovin - cashier, responsible for receiving orders and serving customers. 

The Goals and Objectives 
To honour all promises and commitments
To build a profitable customer relationship by delivering the best value. 
To provide products that can increase targeted markets. 
To become a leader in the bakery industry. 
To provide quality to the target market. 
To be competitive in the market. 









The Product 
Weaved by skilful hands, the traditional pretzel from Doppino browns leisurely, spreading around the smell of freshly baked. Sprinkled with lots of poppy seeds, it acquires a slightly crunchy texture on top, which complements perfectly with the fluffy inside. 
•Pretzel dog - the most popular snack, the pretzel is a sausage wrapped in warm pretzel dough. An original assortment that seduces you, from the rosy appearance to the unmistakable taste. 
[bookmark: p3]•Spicy pretzel dog - A spicy sausage, wrapped in pretzel dough, subtly ignites your taste buds when you taste it and keeps them alive until the last bite. Serve plain or with yoghurt. 
•Pretzel king dog - An enticing combination of flavours and taste can be found in the roll with mozzarella and pressed ham. The classic pretzel dough acquires the flavour of a rich and filling snack that can only be eaten with appetite. Serve plain or with yoghurt. 
•Pretzel with poppy seeds - The classic and delicious poppy pretzel from Doppino never ceases to delight your senses and arouse your cravings. Browned and crunchy, covered with plenty of poppy seeds, this assortment is served both plain and with yoghurt. 
•Sesame pretzel - Steamed pretzels, covered with ripe sesame seeds, crispy and delicious, pamper you with every delicious piece. This classic assortment retains the familiar flavour of the authentic taste of cereals and sesame seeds. Serve both plain and with yoghurt. 
•Traditional pretzel with poppy seeds - Weaved by skilful hands, the traditional pretzel from Doppino browns leisurely, spreading around the smell of freshly baked. 
Sprinkled with plenty of poppy seeds, it acquires a slightly crunchy texture on top, which complements perfectly with the fluffy inside. 
•Traditional sesame pretzel - Relive the joy of that moment when you eagerly bite into your favourite pretzels during the break. Weaved from leavened dough, pampered with many sesame seeds and sweet words, the traditional Doppino pretzel is the snack you always crave. 
•Cheese Sticks – these cheesy and delicious breadsticks are a great snack we usually make during the holidays but can be enjoyed throughout the year. 
•Pizza slice with bacon. 
•Pizza slice with pepperoni. 
•Pizza slice with ham and mushroom. 

The Target Market 
The target market of our business is the general public in Cardiff. 
The beauty of our products is that they can be consumed by children from the age of 5 to the elderly. 
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Pricing Strategy 
The products offered by our business are accessible to any pocket. 
Because we are a new business on the market without a customer base, our products are cheaper than those of our competitors, but the quality of the products and services are of the best quality. 
Prices
Pretzel dog - 2£
Spicy pretzel dog - 2£
Pretzel king dog - 2.5£
Pretzel with poppy seeds - 0.50£
Sesame pretzel - 0.50£
Traditional pretzel with poppy seeds - 0.70£
Traditional sesame pretzel - 0.70£
Cheese Sticks – 3 cheese sticks for 1.5£ or 5 cheese sticks for 2£
Pizza slice with bacon - 1.5£
Pizza slice with pepperoni - 1.5£
Pizza slice with ham and mushroom - 1.5£. 




The Competitors 
Top competitors: Parsons bakery located on Wellfield Road, Greggs on Albany Road, and Auntie Anne's in St. Davids Centre Grand Arcade. 
All competitors are well-established franchises on the market, with decades of experience and a wide customer base. 
But only Auntie Anne's franchise is a real threat because it is the only one mentioned who has products like the ones we made. 


Capital Requirements 
The capital used to open the business was raised from family members, £ 50,000. 
Because we managed to raise a large amount of money, we did not have to resort to investors or bank loans. 
[bookmark: p5]The money will be used to buy equipment, utensils, raw materials, rent the building where we will operate, and bills. 




Business Plan – Doppino

The Business

Business Sector 
The owners would like to start a business in the food and accommodation services sector. 

Business History 
In December 2020, Alexandru Ghita decided to set up a family business. Our family business started with one goal, to deliver fresh and quality pastry products to the families of Cardiff. 
Making, baking and selling fresh and tasty treats from our very own shop on City Road. 
The decision was made because the homemade products made by my mother are healthy and tasty, made according to traditional recipes passed down from generation to generation, bringing us a smile of happiness every time. Our family business aims to bring a smile to everyone's faces. 

Mission statement
Our company, Doppino Pastry, exists to provide variety pastries with the taste of home-made, bringing smiles every day.

Vision Statements
Be the #1 quick service bakery in the city, while delivering fresh, delicious pastry and an extraordinary experience.

Our values
Honesty, integrity, and professionalism.
Family, friendship, and enjoying life.
Hard work, dedication, and achievement.

Business Goals and Objectives 
To honour all promises and commitments
To build a profitable customer relationship by delivering the best value. 
To provide products that can increase targeted markets. 
To become a leader in the bakery industry. 
To provide quality to the target market. 
To be competitive in the market. 



Business Ownership Structure 
The business will be structured as a sole proprietorship. 


Ownership Background 
Alexandru Ghita (owner):
I have a degree in IT, currently at University of Wales Trinity Saint David, Skills for the Workplace course, the Business Management module. And two years of experience working in a restaurant. In the two years, I spent there I had the opportunity to work, learn and progress. I started as a dishwasher, I became a waiter, I worked as a chef and as a bartender, and with the guidance of my manager, I became an assistant manager. 
This job taught me a lot, learning how the business works, this is an advantage today when I decided to open my own business. 
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Business Management Structure 
Alexandru Ghita - manager, responsible for document management, supply of primary products and distribution of pastries. 
Aurelia Ghita - baker, responsible for the production and quality of pastries. 
Constantin Ghita - baker, responsible for the production and quality of pastries. 
Claudia Caldararu - baker, responsible for the production and quality of pastries. 
Razvan Ghita - cashier, responsible for receiving orders and serving customers. 
Irina Baldovin - cashier, responsible for receiving orders and serving customers. 

Organizational Timeline 
In one year, time to became a reputable pastry name in city. 
To generate minimum 30% revenue. 
In three years, we will expand, opening more pastry shops but also a shop where customers can enter and serve our products. 
But also expanding our product range, bringing something new and unique. 
Business Assets 
The business has rented a building contracted annually. 
We own a car and a van, used for the distribution of pastries but also for the supply of primary products. 
The equipment used to make the pastries was purchased from the capital raised to open the business. 





The Product

The Product 

Weaved by skillful hands, the traditional pretzel from Doppino browns leisurely, spreading around the smell of freshly baked. Sprinkled with lots of poppy seeds, it acquires a slightly crunchy texture on top, which complements perfectly with the fluffy inside. 
•Pretzel dog - the most popular snack, the pretzel is a sausage wrapped in warm pretzel dough. An original assortment that seduces you, from the rosy appearance to the unmistakable taste. 
•Spicy pretzel dog - A spicy sausage, wrapped in pretzel dough, subtly ignites your taste buds when you taste it and keeps them alive until the last bite. Serve plain or with yoghurt. 
•Pretzel king dog - An enticing combination of flavours and taste can be found in the roll with mozzarella and pressed ham. The classic pretzel dough acquires the flavour of a rich and filling snack that can only be eaten with appetite. Serve plain or with yoghurt. 
[bookmark: p7]•Pretzel with poppy seeds - The classic and delicious poppy pretzel from Doppino never ceases to delight your senses and arouse your cravings. Browned and crunchy, covered with plenty of poppy seeds, this assortment is served both plain and with yoghurt. 
•Sesame pretzel - Steamed pretzels, covered with ripe sesame seeds, crispy and delicious, pamper you with every delicious piece. This classic assortment retains the familiar flavour of the authentic taste of cereals and sesame seeds. Serve both plain and with yoghurt. 
•Traditional pretzel with poppy seeds - Weaved by skilful hands, the traditional pretzel from Doppino browns leisurely, spreading around the smell of freshly baked. 
Sprinkled with plenty of poppy seeds, it acquires a slightly crunchy texture on top, which complements perfectly with the fluffy inside. 
•Traditional sesame pretzel - Relive the joy of that moment when you eagerly bite into your favourite pretzels during the break. Weaved from leavened dough, pampered with many sesame seeds and sweet words, the traditional Doppino pretzel is the snack you always crave. 
•Cheese Sticks – these cheesy and delicious breadsticks are a great snack we usually make during the holidays but can be enjoyed throughout the year. 
•Pizza slice with bacon. 
•Pizza slice with pepperoni. 
•Pizza slice with ham and mushroom. 







Future Products 

•In the near future, we can expand in other popular areas in Cardiff: Cardiff city centre, Riverside, Grangetown, Canton, Splott. 
•We can deliver to the customer anywhere in Cardiff and for big orders anywhere in Wales. 
•In three years, we will open a shop at the main pastry on City Road where people can come inside and enjoy our products. 
•Introducing new products: Pound cake with walnuts and raisins, Fererro, Mini Amarena, Mini Krantz, Pound cake with cacao, walnuts, raisins and syrup, Piemont, Pumpkin tart, Raspberry and mousse tart, Coffee pleasure, Amandina. 

Marketing Plan

The Target Market 
The target market of our business is the general public in Cardiff. 
The beauty of our products is that they can be consumed by children from the age of 5 to the elderly. 

Location Analysis 
[bookmark: p8]The chosen location is an advantage of being in a busy area, with people in constant movement and many student accommodations. Another advantage is being the only pastry shop with these products on City Road and the streets in the immediate vicinity. The location is located at the intersection of three areas: Roath, Cathays and Splott being an advantage with customers from several areas, helping us to expand the customer base. 

Pricing 
The products offered by our business are accessible to any pocket. 
Because we are a new business on the market without a customer base, our products are cheaper than those of our competitors, but the quality of the products and services are of the best quality. 

Prices
· Pretzel dog - 2£
· Spicy pretzel dog - 2£
· Pretzel king dog - 2.5£
· Pretzel with poppy seeds - 0.50£
· Sesame pretzel - 0.50£
· Traditional pretzel with poppy seeds - 0.70£
· Traditional sesame pretzel - 0.70£
· Cheese Sticks – 3 cheese sticks for 1.5£ or 5 cheese sticks for 2£
· Pizza slice with bacon - 1.5£
· Pizza slice with pepperoni - 1.5£
· Pizza slice with ham and mushroom - 1.5£. 

Advertising 
Social media platforms such as Facebook, Twitter, Instagram. 
Another useful tool is Facebook Pixel, a tool with which we can target specific customers by interest, age, relational status, geographical location, etc. 
This helps to increase the audience and future customers. 
Creating videos and posting them on websites like LinkedIn and YouTube. 
Flyers. 
Leverage influencer, the key with this tool is to find the right one. 
Finding the right influencer can help deliver our message to the right consumer base. 


Competitor Analysis
The Competitors 
Top competitors: Parsons bakery located on Wellfield Road, Greggs on Albany Road, and Auntie Anne's in St. Davids Centre Grand Arcade. 
All competitors are well-established franchises on the market, with decades of experience and a wide customer base. 
[bookmark: p9]But only Auntie Anne's franchise is a real threat because it is the only one mentioned who has products like the ones we made. 

Competitor Strategies 

Comparing the competitor market, we established that the biggest threats are the Parsons, Greggs and Auntie Anne's franchises. Following my research, I discovered that of the three, only Auntie Anne's offers products like the ones we offer. Comparing the location, the customer market and the prices and quality we have an advantage because the location offers us the opportunity to assert ourselves on the market. After all, Auntie Anne's is not in the vicinity of our location. In the location chosen for opening the business, there is a customer market to explore because we are the only business in the area with our products. Because we are a newly established business without a customer base, we opted for lower prices and superior quality. We also offer deals on Saturday and Sunday, for any two products purchased you receive one for free. 
Another advantage over the competitors is that we offer new traditional Romanian products that are not found on the market, cooked according to recipes passed down from generation to generation. 


SWOT Analysis (Strengths/Weaknesses/Opportunities/Threats) 

Strengths 
Every product is fresh and has a home-made taste. 
We deliver new products on market. 
Our prices are cheaper that others on the market. 
We offer deals: Special deal on Saturday and Sunday buy 2 and get 1 free on every product. 
Our location is based in a busy area in Cardiff. 

Weaknesses 
We do not have presence or reputation on market. 
We are vulnerable to vital staff being sick. 
Our cash flow will be unreliable in the early stages. 

Opportunities 
In near future we can expand in other popular areas in Cardiff: Cardiff city centre, Canton, Riverside, Grangetown and Splott. 
We can deliver to the customer anywhere in Cardiff and for big orders anywhere in Wales. 
In three years, we will open shop where people can come inside and enjoy our products. 
Introducing new products. 

Threats 
[bookmark: p10]Competition from competitors offering similar products. 
Change in price of raw materials. 
People moving towards health food products. 
Top competitors: Parsons bakery located on Wellfield Road, Greggs on Albany Road, and Auntie Anne's in St. Davids Centre Grand Arcade. 













Operations

Daily Operations 
The working hours of the pastry shop are from 7 am to 5 pm, from Monday to Friday. 
Saturday and Sunday from 9 am to 4 pm. 
The dough is prepared the night before for the next day. 
Every day the manager arrives an hour earlier to prepare the machines, bakers and cashiers arrive half an hour earlier to prepare the pastry and start producing the products. 
At the end of the program we clean the pastry and prepare the utensils and materials for the next day. 

Operational Facilities 
Our main operations are located at 20A City Road, Roath, Cardiff, CF24 3DL. 
The property is located on City Road, a busy commercial district of Cardiff comprising a mixture of retail and office premises. Located to the southern end of City Road, near to the junction with Newport Road, the building is approximately half a mile from Cardiff City Centre with convenient links to bus and train services. 
Our facility has 1130 sq. ft., big enough to enclose all equipment, counter, and enough movement space, space incorporates a large office area with kitchen and WC facilities provided to the rear of the premises. Features include wall mounted electric heaters, along with suspended ceiling and recessed lighting. 


Suppliers 
Our main suppliers will be local, serious and reliable farmers with decades of experience in the business, with whom we have concluded contracts with advantageous prices for raw materials such as milk and cheese. 
But we also have other contracts with companies for wholesale raw materials. 



Capital Requirements Plan
[bookmark: p11]
Capital Requirements 
The capital used to open the business was raised from family members, £ 50,000. 
Because we managed to raise a large amount of money, we did not have to resort to investors or bank loans. 
[bookmark: p12]The money will be used to buy equipment, utensils, raw materials, rent the building where we will operate, and bills. 

Doppino

Actual and Projected Income Statement
For the year ending the 6th day of April: (GBP - Great Britain Pounds) 
2022
£
Revenues:
Gross Sales:                                                                                                                                    170,000.00
Less Cost of Goods Sold:                                                                                                               50,000.00
Gross Profit:                                                                                                                               120,000.00

Expenses:
Sales and Marketing                                                                                                                            200.00
Research and Development                                                                                                              200.00
Insurance                                                                                                                                            2,000.00
Legal and Professional Services                                                                                                      250.00
Bookkeeping                                                                                                                                          150.00
Rent                                                                                                                                                    11,500.00
Utilities                                                                                                                                              14,500.00
Repairs and Maintenance                                                                                                                  200.00
General Office                                                                                                                                             0.00
Entertainment                                                                                                                                       150.00
Licenses                                                                                                                                               5,000.00
Salaries and Benefits                                                                                                                              0.00
Bank Fees                                                                                                                                                   0.00
Interest                                                                                                                                                        0.00
Miscellaneous Expenses                                                                                                                         0.00

Total Expenses:                                                                                                                           34,150.00
NET INCOME (Before Tax):                                                                                                     85,850.00
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Doppino Pastry



Doppino is a family business, located in Cardiff, on 20A City Road, Cardiff, CF24 3DL

Doppino, the name chosen for the business means twisted pair due to the family mix and is an easy name to remember. 













Doppino Pastry

Products served in our pastry:

Pretzel dog                Spicy pretzel dog                 Pretzel king dog













Doppino Pastry



 Pretzel with poppy seeds                                  Sesame pretzel









Doppino Pastry 

 Traditional pretzel with poppy seeds      Traditional sesame pretzel









Doppino Pastry

Cheese Sticks                                                Pizza slice with bacon









Doppino Pastry

Pizza slice with pepperoni         Pizza slice with ham and mushroom









Doppino Pastry

Mission statement

Our company, Doppino Pastry, exists to provide variety pastries with the taste of home-made, bringing smiles every day.



Vision Statements

Be the #1 service bakery in the city, while delivering fresh, delicious pastry and an extraordinary experience.





Doppino Pastry

Our values

Honesty, integrity, and professionalism.

Family, friendship, and enjoying life.

Hard work, dedication, and achievement.





Doppino Pastry

Goals

To honour all promises and commitments.

To build a profitable customer relationship by delivering the best value.

To provide products that can increase target markets.

To become a leader in the bakery industry.

To provide quality to the target market.

To be competitive in the market.







Doppino Pastry

Marketing strategies

Social media platforms such as Facebook, Twitter, Instagram.

Another useful tool is Facebook Pixel, a tool with which we can target specific customers by interest, age, relational status, geographical location, etc. 

This helps to increase the audience and future customers.

Creating videos and posting them on websites like LinkedIn and Youtube.

Flyers.

Leverage influencer, the key with this tool is to find the right one. 

Finding the right influencer can help deliver our message to the right consumer base.





Doppino Pastry

SWOT Analysis

Strengths

Every product is fresh and has a home-made taste.

We deliver new products on market.

Our prices are cheaper that others on the market.

We offer deals.

Our location is based in a busy area in Cardiff.





Doppino Pastry

Weaknesses

We do not have presence or reputation on market.

We are vulnerable to vital staff being sick.

Our cash flow will be unreliable in the early stages.









Doppino Pastry

Opportunities

In near future we can expand in other popular area in Cardiff.

We are able to deliver to the customer.

In three years time we will open shop where people can come inside and enjoy our products.

Introducing new products: 





Doppino Pastry

Coffee pleasure                         Amandina                 Mini Amarena











Doppino Pastry

Threats

Competition from competitors offering similar products.

Change in price of raw materials.

People moving towards health food products.

Top competitors: Parsons bakery, Greggs, City bakery.







Doppino Pastry
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