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[bookmark: _Toc141076319]Executive Summary 
This paper presents a Strategic Plan for a new business idea. The business idea is to open a café for Healthy Deserts. This Strategic Plan presents the essential findings and strategic recommendations from an extensive analysis. Internal and External environmental analysis and stakeholder analysis held - SWOT, VRIO, PESTLE, Porter's Five Forces, Mendelow's Matrix, Ansoff Matrix, Porter's Generic Strategy, and best-fit strategy evaluation frameworks for opening a café specialising in healthy desserts. Additionally, this paper outlines the implementation plan, monitoring techniques, and KPIs (Key Performance Indicators) and offers a conclusion. The poster for the Strategic Plan is included at the very end of the paper. 
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[bookmark: _Toc141076321]The Business idea
The business idea subject to this Strategic Plan is to open a café specialising in healthy desserts named Guilt-Free Delights. The café will offer a variety of delicious desserts made from nutritious and wholesome ingredients, catering to customers who seek guilt-free indulgence. Customers can enjoy tasty treats without compromising their health goals or dietary needs.

[bookmark: _Toc141076322]Business Model
The target market for the café will primarily consist of health-conscious individuals, fitness enthusiasts, and those with dietary restrictions or preferences. Additionally, the café will aim to attract customers who seek a healthier alternative to traditional desserts without compromising taste (Oh, 2020).
The café for healthy desserts will follow a hybrid business model, combining elements of a traditional café and a health food establishment. Customers can unwind and enjoy sweets in the café's pleasant and welcoming environment. Additionally, it will prioritise using organic and natural ingredients, avoiding artificial additives and preservatives. The menu will include options for various dietary requirements, such as gluten-free, vegan, and allergen-free.

[bookmark: _Toc141076323]Uniqueness
The uniqueness of the business idea lies in its focus on offering desserts that are not only delicious but also healthy (Brown, 2017). While numerous cafes and bakeries offer desserts, there is a gap in the market for establishments specifically catering to customers seeking healthier alternatives. By providing a wide range of nutritious desserts, the café aims to attract health-conscious individuals and meet their cravings while helping them maintain a balanced lifestyle. Using natural sweeteners, whole grains, and fruits, we will offer desserts with lower caloric content, reduced sugar levels, and free from artificial additives and preservatives.

[bookmark: _Toc141076324]Target Market
The target market for the café will primarily consist of health-conscious individuals, fitness enthusiasts, and those with dietary restrictions or preferences. Additionally, the café will aim to attract customers seeking a healthier alternative to traditional desserts without compromising taste (Wilso2016).

[bookmark: _Toc141076325]Menu and Product Offering
The café will offer a diverse menu of healthy desserts, including raw vegan cheesecake, gluten-free brownies, sugar-free muffins, and dairy-free ice creams. The cafe will provide recipes emphasising organic and locally produced use to guarantee the best quality and freshness. (Johnsen, 2018).

[bookmark: _Toc141076326]Marketing and Promotion
Various strategies to promote the café will be deployed, such as Social Media marketing, collaborations with fitness influencers, and targeted advertising on health and wellness platforms (Batat, 2021). Additionally, the café will host educational workshops, demonstrations, and tasting events to showcase the benefits of healthy desserts and engage with the local community.

[bookmark: _Toc141076327]Revenue Streams
The primary revenue streams for the café will come from the sale of desserts and beverages. The Guilt-Free Delights café can partner with local health food stores, online sales of packaged healthy desserts, and potential catering services for events and parties to generate additional revenue.

[bookmark: _Toc141076328]Cost Structure
The cost structure will include expenses for sourcing high-quality ingredients, renting a suitable premise, hiring trained staff, marketing and advertising efforts, utilities, and other operational costs. These expenses will be managed and monitored to ensure profitability and sustainability (Lynch, 2015).
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Vision
To promote a way of life that balances flavour and well-being while becoming known as a top destination for delicious and nutritious desserts for health-conscious people.
Mission
Our mission is to provide a wide range of healthy desserts that satisfy customers' sweet cravings without compromising their health. We strive to create a welcoming and vibrant café environment that promotes wellness and educates individuals on the benefits of incorporating healthier dessert options into their everyday lives.
Objectives
1. To create a diverse menu: Offering a wide selection of healthy desserts made from natural, organic, and locally sourced ingredients that cater to various dietary needs and preferences (Johnson, 2018).
2. To prioritise taste and quality: Ensuring that our desserts meet nutritional standards and deliver exceptional taste and texture, making them attractive to individuals who may be sceptical about healthier alternatives (Smith, 2019).
3. To foster community collaboration: Partnering with local health food stores, fitness influencers, and wellness professionals to create a network that supports and promotes the consumption of healthy desserts (Wilson, 2016).
4. To educate and inspire: Hosting workshops, demonstrations, and tastings to raise awareness about the benefits of healthy desserts and provide customers with the knowledge and tools to make informed dietary choices (Brown, 2017).
5. Secure a loyal customer base: By providing outstanding customer service, personalising interactions, and putting in place loyalty programmes that reward return business and recommendations, you can forge lasting relationships with your clients.
6. To ensure sustainability: Implementing sustainable business practices, such as minimising waste, utilising eco-friendly packaging, and supporting local farmers and suppliers (Johnson, 2018).
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SWOT Analysis
	Strengths
	Weaknesses

	· The unique value proposition of offering healthy desserts in a café setting.
· Expertise in creating delicious and innovative healthy dessert recipes.
· Strong focus on customer service and personalised experiences

	· Limited brand recognition compared to established dessert cafes.
· Potential higher costs associated with sourcing organic and locally sourced ingredients.
· Limited menu options compared to traditional dessert cafes.


	Opportunities
	Threats

	· Increasing health-health consciousness and for healthier dessert options.
· Collaborations with fitness influencers, wellness professionals, and health food stores.
· Growing online food delivery platforms to reach a broader customer base.

	· Intense competition from traditional dessert cafes and health food stores.
· Potential fluctuations in ingredient prices impacting profitability.
· Changing consumer preferences and trends in the dessert industry.






SWOT Analysis: Identified internal strengths, such as unique product offerings and location, as well as weaknesses, such as limited brand recognition and potential pricing challenges. Health-conscious consumers and an increase in demand for healthier dessert options present opportunities, while regulations and competition pose threats.





VRIO Analysis
	Value
	Inimitability

	· The unique offering of healthy desserts that cater to health-conscious individuals.
· Opportunity for the customers to socialise and share delicious treats with no risk to their health while developing healthy eating habits. 

	· Recipes and expertise in creating delicious and healthy dessert options can be replicated by competitors.


	Rarity
	Organisation

	· A limited number of cafes offering healthy desserts in the local market.

	· Focus on customer service and personalised experiences, creating a solid customer base.




VRIO Analysis: The café's resources and capabilities were evaluated, and it was found that procuring organic, locally produced ingredients and superior recipe development gave it a competitive advantage.
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PESTEL Analysis
	Political
	· Regulations related to food safety and labelling (Brown, 2017).
· Government policies promoting healthy eating and wellness initiatives.
· City lows, such as curfew hours, may affect business hours. 
· Local restrictions and regulations, such as low emotion zone charges


	
Economic

	· Disposable income and consumer spending on food and beverages.
· Fluctuations in ingredient prices (Smith, 2019).
· Inflation rates and cost of living may harm customers buying power.


	Social

	· Growing health-consciousness and demand for healthier food options (Johnson, 2018).
· Trends in healthy lifestyles and wellness influencing consumer preferences.


	Technological

	· Online food delivery platforms and digital marketing opportunities.
· Innovation in food preparation techniques and equipment.


	Environmental

	· Increasing consumer preference for eco-friendly and sustainable businesses (Wilson, 2016).
· Sourcing organic and locally sourced ingredients to reduce environmental impact.


	Legal

	· Compliance with food industry regulations and standards (Brown, 2017).
· Intellectual property protection for unique recipes and innovation.




Compliance with regulations could require the café to provide accurate information about the nutritional content and sourcing of ingredients in the healthy desserts. Changes in tax rates on certain food items may affect pricing and profitability. A prosperous economy with higher disposable income levels can positively influence customers' spending on healthy desserts and beverages. Higher inflation can impact the cost of ingredients and potentially affect pricing strategies. The growing health-consciousness among consumers presents a significant opportunity for a café specialising in healthy desserts. Shift towards healthier eating habits: More people are adopting healthier lifestyles, which increases the demand for nutritious and guilt-free dessert options. That will put the business in a growing competitive environment and the need for sustainable competitive advantages. The café can leverage innovative technology, such as blenders and juicers, to efficiently prepare smoothies and shakes. Embracing technology for online orders and delivery services can expand the café's customer reach. Focusing on sustainable ingredient sourcing and implementing environmentally friendly practices can resonate with eco-conscious customers.




Porter's Five Forces
1. The threat of New Entrants: Moderate - Potential for new entrants capitalising on the growing trend of healthy desserts, but barriers to entry include establishing brand recognition and sourcing quality ingredients.
2. The threat of Substitutes: High - Traditional dessert cafes and health food stores offering alternative dessert options pose a significant threat.
3. Bargaining Power of Buyers: Moderate - Customers can choose between different dessert options, but a unique value proposition and personalised experiences can reduce buyer power.
4. Bargaining Power of Suppliers: Moderate - Depending on the availability and quality of organic and locally sourced ingredients, suppliers may have some bargaining power.
5. The intensity of Competitive Rivalry: High Competition from traditional dessert cafes, health food stores, and potential new entrants in the healthy desserts market pose a competitive solid rivalry.
Situation Analysis
The café industry is witnessing a shift in consumer preferences towards healthier food options, including desserts. There is a growing demand for alternatives that balance taste and wellness, presenting an opportunity to open a café specifically targeting health-conscious individuals. However, competition from traditional dessert cafés and health food stores is intense, and building brand recognition will be crucial. Collaboration with fitness influencers, wellness professionals, and health food stores can help establish credibility and reach a broader customer base. Adapting to changing consumer trends, ensuring cost-effective sourcing of quality ingredients, and maintaining exceptional customer service will be critical success factors.
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Mendelow's Matrix is a valuable tool for analysing the power and interest of different organisational stakeholders. In this case, we will use Mendelow's Matrix to explore academic stakeholders' ability and interest in opening a café for healthy desserts.
High Power, High Interest:
1. University or Research Institutions: They have high power and interest as they can provide valuable research, insights, and collaboration opportunities for the café. Engaging in partnerships with universities or research institutions can enhance the credibility and innovation of the café's concept (Jones, 2018).
High Power, Low Interest:
1. Academic Experts and Professors: They have high power due to their expertise and knowledge in relevant fields such as nutrition, culinary arts, and food science. However, their interest may be low, as their primary focus is on academic research and teaching responsibilities. Involving academic experts as advisors or consultants can provide valuable expertise to ensure the café's offerings align with current research and trends (Smith, 2020).
Low Power, High Interest:
1. Students: Students may have a high interest in healthy eating and may be potential customers of the café. Although they may not have significant power individually, their collective influence through word-of-mouth, social media, and student organisations can impact the café's success. Engaging with student communities, offering discounts, and sponsoring health-related events can attract and retain student customers (Davis, 2019).
Low Power, Low Interest:
1. Academic Administrators: While educational administrators may not have a direct interest or power related to the café, maintaining a positive relationship with them can be beneficial in accessing university resources, discussing potential collaborations, or obtaining support for events. Additionally, they may have the power to grant permission for conducting research or promotional activities on campus (Brown, 2021).
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To analyse the opportunities for strategic growth for a healthy dessert café, Ansoff Matrix and Porter's generic strategies can be utilised.

Ansoff Matrix:
The Ansoff Matrix provides four growth strategies that a business can pursue:
1. Market Penetration: The goal of this strategy is to increase market share within existing markets by attracting new customers or encouraging existing customers to consume more (Ansoff, 1957). In the context of the café, this could involve implementing effective marketing campaigns, loyalty programs, or new promotions to attract a more extensive customer base.
2. Market Development: The goal of this strategy is to introduce existing products or services into new markets. A café for healthy desserts could include opening new branches in different cities or targeting new customer segments such as health-conscious individuals and fitness enthusiasts.
3. Product Development: Market expansion involves introducing new products and services to existing markets. For the café, this could involve expanding the menu to include a broader range of healthy dessert options, introducing new seasonal specials, or diversifying into offering healthy beverages and snacks.
4. Diversification: Introducing new products or services into new markets is part of this strategy. In the context of the café, it could include expanding into related areas such as offering healthy catering services or partnering with gyms and wellness centres to provide nutritious desserts (Ansoff, 1957).
Porter's Generic Strategies:
Porter's general methods provide insight into how a company might establish a competitive edge in the marketplace:
1. Cost Leadership: This strategy aims to offer lower-cost products or services while maintaining an acceptable level of quality. The café could focus on streamlining operations, ensuring efficient supply chains, and negotiating better deals with suppliers to offer healthy desserts at competitive prices (Porter, 1980).
2. Differentiation: This strategy involves offering unique qualities or features in products or services that set them apart from competitors. In the case of the café, this could include using high-quality, locally sourced ingredients, offering innovative and visually appealing dessert presentations, and providing personalised customer experiences through knowledgeable staff (Porter, 1980).
3. Focus: This strategy involves targeting a specific niche market segment. The café could cater to specific dietary needs, such as gluten-free, vegan, or allergen-free options. By becoming known as a specialist in healthy desserts to particular groups, the café can attract loyal customers (Porter, 1980).

[bookmark: _Toc141076337]The best-fit strategy(s) 

According to the Ansoff Matrix and Porter's generic strategies, the best growth strategy for the café for healthy desserts would be:
1. Market Penetration: This strategy is a good fit for the business plan as it focuses on increasing market share within existing markets. By implementing effective marketing campaigns loyalty programs, and introducing new promotions, the café can attract more customers and encourage existing customers to consume more healthy desserts. This aligns to increase the customer base and generate higher revenue.
2. Product Development: This strategy is also suitable for the business plan as it introduces new products or services to existing markets. By expanding the menu to include a broader range of healthy dessert options, introducing new seasonal specials, and diversifying into offering healthy beverages and snacks, the café can cater to different customer preferences and enhance the overall customer experience. This aligns to provide a diverse and appealing menu to attract and retain customers.
3. Focus (Niche Market): This strategy can be an excellent fit for the business plan as it targets a specific niche market segment. By catering to specific dietary needs such as gluten-free, vegan, or allergen-free options, the café can position itself as a specialist in healthy desserts for customers with specific dietary requirements. It is often possible to attract loyal customers by specialising in a niche market, much like a niche focus can attract premium customers. Furthermore, it helps the coffee brand differentiate itself from its competitors. These strategies will help the café for healthy desserts business to differentiate itself in the market, attract a more extensive customer base, and increase revenue by offering a wide range of healthy dessert options, innovative promotions, and catering to specific niche market segments.
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1. Market Penetration (Kaplan,1996):
· Marketing campaign: To attract new customers and increase brand visibility, develop a comprehensive marketing plan, including digital advertising and social media campaigns.
· Loyalty Programs: Encourage customer retention and satisfaction by implementing a loyalty program that rewards repeat purchases and referrals.
· Promotions: Introduce frequent promotions such as happy hours, weekday discounts, or seasonal offers to incentivise customers to consume more healthy desserts.
Monitoring Technique: Regularly track sales data, customer feedback on promotions and loyalty programs, and monitor social media engagement to assess the effectiveness of marketing efforts.
Key Performance Indicators (KPIs):
· Market Share: Measure the percentage of the café's market regarding healthy dessert sales.
· Customer Retention Rate: Monitor the percentage of customers who return for repeat purchases and use loyalty programs.
· Sales Growth: Track revenue growth over time as an indicator of the success of market penetration strategies.
2. Product Development:
· Menu Diversification: Expand the range of healthy dessert options, including gluten-free, vegan, and allergen-free choices to cater to different customer preferences.
· Seasonal Specials: Introduce new and innovative dessert offerings to align with seasonal themes or occasions, ensuring regular menu updates to keep customers interested.
· Snack and Beverage Diversification: Extend the product offerings to include healthy snacks and beverages like smoothies, juices, and herbal teas.
Monitoring Technique: Collect customer feedback through surveys, online reviews, and in-person interactions to understand preferences and satisfaction levels with the new menu items and seasonal specials.
Key Performance Indicators (KPIs) (Lindberg, Tan et al. 2015):
· Menu Adoption Rate: Measure the percentage of customers who try and enjoy the new menu items.
· Customer Satisfaction: Regularly assess customer satisfaction levels through surveys or ratings to gauge the success of product development initiatives.
· Sales Contribution from New Products: Track the revenue generated from new menu items and evaluate their contribution to overall sales growth.
3. Focus (Niche Market):
· Specialised Menu Offerings: Provide gluten-free, vegan, and allergen-free options in a separate menu section. Targeted Marketing: Develop targeted marketing campaigns focused on reaching customers with specific dietary requirements through channels they are likely to engage with, such as health and wellness blogs, forums, or social media groups.
· Personalised Customer Experience: Train staff members to have in-depth knowledge about different dietary needs and ensure they can provide personalised recommendations based on customer preferences.
Monitoring Technique: Monitor customer feedback related to the specialised menu offerings, track customer acquisition from targeted marketing efforts, and evaluate the level of personalisation in customer interactions (Kotler and Keller, 2015).
Key Performance Indicators (KPIs):
· Niche Market Growth: Measure the increase in customer base with specific dietary needs, such as gluten-free or vegan customers.
· Customer Engagement: Evaluate customer engagement metrics (click-through rates, conversions, etc.) from targeted marketing campaigns.
· Customer Satisfaction: Assess customer feedback and ratings for personalised recommendations and interactions.
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This strategic plan identifies a niche market, leverages internal strengths, addresses potential weaknesses, as well as external opportunities and threats. Maintaining profitability and ensuring business sustainability can be achieved by implementing the recommended strategies and closely monitoring key performance metrics. According to the comprehensive analysis, the best fit strategy is a combination of market penetration, product development, and market development. Through effective marketing and branding strategies, continuously innovating, and expanding the range of healthy dessert offerings, and exploring new geographic markets, the café can achieve sustainable growth and competitive advantage.
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