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                            Business Plan 
                           Leia’s Bakery


[bookmark: _Toc73884347]Executive Summary
Leia’s Bakery is a new bakery specialized in “homemade” and sugar free products. Within the last years there has been significant increase in demand for this type of products. This can be explained to a large degree by the fact that there are too many people diagnosed with Diabetes and the many young people who are trying to have a healthy lifestyle. What was once a known problem that affected so many people have become a manageable aliment. This is very positive for both those people that are affected as well as bakeries such as Leia’s that are specialized in these types of products. Leia’s Bakery is a great opportunity which combines fresh baked goods, sugar free and cakes for many different occasions, addressing the needs for this type of products. Demand for this type of products is expected to grow exponentially because people are more aware of the health problem they have. 



[bookmark: _Toc73884348]Business/Industry Overview
The sugar free products category includes products that address people with health problems or who want to have a healthy life, namely products made with natural sweetener.


[bookmark: _Toc73884349]Market Analysis and Competition
Leia’s Bakery will focus on two significant customer groups:
People with health problems such as: Diabetes, cardiovascular diseases and overweight people.
Students and young people
[bookmark: _Toc73884350]Sales and Marketing Plan
Leia’s Bakery marketing strategy will be based on the education of the consumer to have a healthy lifestyle whilst eating our products. We will also make publicity through flyers, newspaper advertisement and special promotion. Also, we will reach our customers through social media. The business will be located in the centre of Swansea.

[bookmark: _Toc73884351]Product or Service Offerings
Leia’s offers have a wide range of products such as: bread, cakes, all 7 types of pastry and muffins. 

[bookmark: _Toc73884352]Pricing Strategy
The pricing strategy will be to have an affordable price for everyone who comes upon our Bakery. 

[bookmark: _Toc73884353]Sales and Distribution
We have specifically targeted segments of people with an appreciation for the delicious and healthy deserts. Leia’s Bakery is a heaven for the people with health problem who want to treat themselves to something sweet and healthy. These people will value our high-quality products made by the bakers. Our customers will also appreciate the fast service.



[bookmark: _Toc73884354]Advertising and Promotion
Leia’s bakery will promote the store’s opening, which will be shared on our social media platform. We will have many advertisements in the University Hwb, newspaper, flyers. In the advertisements for the opening we will have a 10% discount during the first month of the opening.


[bookmark: _Toc73884355]Ownership and Management Plan
Leia’s bakery will be a sole trader. Initial funds will be received from owner resourced and family. Although Leia’s Bakery is open in the city centre and with a concept which is not used too much, there is no doubt that the competition is very big due to different brands which exists in this field. We need to compete against the idea that deserts are only made with sugar.




[bookmark: _Toc73884356]Operating Plan
We will have a store front large enough to have baking ovens, fridges, baking table and industrial mixers. Also we will have a counter space and refrigerated display case .





[bookmark: _Toc73884357]Financial Plan
The start-up funds will be used for: bakery equipment, rental and baking products. We will invest 75,000 from me and my family to start this business. 

Our break-even includes ruming costs of production. Here are the items included in the average percentage variable cost.
Manufacturing ingredients i.e: flour, yeast, butter, milk and sweetener.
Payroll
Rent
Utilities
Advertising
The break-even analysis will show that the break-even point will be attainable each month.





[bookmark: _Toc73884358]Appendices 

                                               Personnel Plan 2021
	First Baker
	24,000£

	Second Baker
	24,000£

	Casher
	19,800£

	Manager
	24,000£

	Total People
	4

	Total Payroll
	91,800£






	Payroll
	 91,800£

	Other expenses
	 7,000£

	Utilities
	16,897£

	Insurance
	1,800£

	Rent
	24,000£

	Other
	0£

	Total Operating Expenses
	141,497£


          
                                                Expenses 2021


                                                 Monthly Spend
	2000£
	 Rent

	7650£
	Payroll

	150£
	Insurance

	580£
	Other expenses

	200£
	Utilities

	10,580£
	Estimate per month, monthly fixed costs



           Sales                              
	Bread
	4500£
	4500£
	4500£
	6000£
	9000£
	6000£
	6000£
	6000£
	7500£

	Pastries
	5000£
	5000£
	5000£
	5000£
	7500£
	5000£
	5000£
	5000£
	10,000£

	Cakes
	4050£
	450£
	450£
	450£
	450£
	450£
	450£
	450£
	600£

	4500£
	7500£
	9000£

	5000£
	5000£
	10,000£

	4550£
	450£
	1,500£







Total sales
Month 1         Month 2       Month 3         Month 4       Month 5         Month 6
	9550£
	9550£
	9550£
	11450£
	16950£
	11450£

	11450£
	11450£
	18100£
	9950£
	12950£
	20,500£


Month 7       Month 8         Month 9         Month 10    Month 11     Month 12


SP 11
VC 6
     5

141,497: 5 = 28,299
11 X 28,299 = 311,289
Breakeven points in sale revenue.
311.289: 12 = 29,940 (monthly revenue breakeven)
%25,940 
%10,580
%37

Monthly break revenue even 25.940
Average Percentage Variable Cost 37%
Estimate monthly fixed cost 10,580 



                                         Personnel Plan
	Baker 1
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Baker 
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Casher
	1650£
	1650£
	1650£
	1650£
	1650£
	1650£

	Manager
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Total people
	4
	4
	4
	4
	4
	4

	Total Payroll
	7650£
	7650£
	7650£
	7650£
	7650£
	7650£




	Baker 1
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Baker 
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Casher
	1650£
	1650£
	1650£
	1650£
	1650£
	1650£

	Manager
	2000£
	2000£
	2000£
	2000£
	2000£
	2000£

	Total people
	4
	4
	4
	4
	4
	4

	Total Payroll
	7650£
	7650£
	7650£
	7650£
	7650£
	7650£





Materials 
2 professional mixers         2419.39x2
2 professional ovens          3629.00x2
2 professional fridge          2399.98x2
Unique selling point “Sweet, good but without sugar”




Rreferences 
Kitchen Solutions.co.uk
https:///www.statista.com
https://www.gov.uk/write-business-plan
https://www.fsb.org.uk/resources-page/guide-to-writing-a-business-plan.html
https://www.youtube.com/watch?v=PDWvcsTloJo
https://support.proquest.com/articledetail?id=kA140000000PDsICAW
https://journals.sagepub.com/page/help/accessibility
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