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Business plan for Pippa’s Pantry
Proprietor: Tracey Howells
47 Pentrefelin Street
Carmarthen
SA31 1RJ
07487236731
Pippaspantry@hotmail.com

Pippa’s Pantry-Let us bake your day!






1. Executive summary

1.1 Introduction to the business

Pippa’s pantry will be a home-based baking business located in the centre of Carmarthen. I will be the sole proprietor/trader. 
I have a full-time job working in the NHS, this is a business idea I would like to take shape to contribute to my earnings that I receive in my day-to-day job. In time, I will open a tearoom, specialising in all homemade products, with a relaxing atmosphere. I would love this dream to be a reality when my business takes off and I have generated customers to purchase my goods. 
I would like to attract a regular, loyal customer base, selling home baked goods and catering for small parties, all whilst working from home. The vision is to create a business specialising in vegan cakes and baked goods as well as non-vegan products. Our mission is to bring delicious treats, home baked to your table. I am already equipped with an electric oven, mixer and all other baking equipment needed. Once we have been up and running for 6 months, I plan to introduce a subscription box in which customers pay a subscription fee each month for a surprise box of baked goods. This will be at a cost of £15 per month. I have come to this price as this will cover ingredients and cost to make for each of my baked items. I believe this will immediately take off as the last three years have been pretty miserable during the covid pandemic, it will give customers something to look forward to each month. By keeping the cost quite low for them it gives them an affordable treat to look forward to each month.
My customer base is very broad. Everyone likes cake! This gives me a wide target audience to hit with my produce. I am only one of three home bakers within a 20-mile radius also which I believe to be a positive thing as I do not have hundreds of competitors. I will endeavour to not get into a pricing war with competitors as I believe in my products and strongly feel they are worth the price I charge for them. I will be selling a variety of cakes and cheesecakes. With there being a vegan option also. 



2. Production 

All production of baked items is made in house. I will be using only the freshest and highest quality ingredients when economically feasible and available.  I strive to bake in the cleanest of environments and have completed up to date hygiene courses, as well as allergy awareness courses. I will complete these courses on a two-yearly basis to keep up to date with any additional information or changes that I need to know to run my business effectively. I have a cleaning schedule to ensure each inch of the kitchen is cleaned on a regular basis. I keep accounts of any pieces of machinery damaged or in need of repair, so this is actioned immediately and followed up. I am already equipped with the machinery and tools I will need, such as food mixer, blender, oven, and all baking tins in various shapes and sizes. 

3. Pricing 

Our products will be priced low enough to be affordable yet high enough to make profit from. 
Over time our prices may fluctuate to accommodate the rise and fall of the costs of living. Appendix 1 is a list of the goods I plan to sell and the cost. I have concluded for prices based on the competition I have, supermarkets included, trying not to charge so much that no one will purchase my goods and not to charge too little so that I could possibly lose money from the business. I have completed a costing exercise which you will find in appendix 2. This will demonstrate the breakdown of the products and the profit percentage. My profit percentage may appear on the high side, but this is also allowing room for extra expenses such as an accountant which will cost me £150 per year to collaborate my figures. Also, my wear and tear on my car which I use for delivering. 



4. Distribution

Being a small local business, I hope to sell to those within a 10-mile radius, providing delivery when needed. I will also offer collection if easier for the customer. This can be seven days a week. From early morning, 6am to late evening, 9pm. 

5. Sales Forecast

Our first-year sales forecast I am basing on baking to order to fit around my main job. My plan is to reach a target of £100pw in the first year, with the hope to double this in my second year. Thus making 50% profit on average. At the end of the first-year trading, I plan to make £2600 profit when I hit my targets. This will be adjusted as and when sales increase due to occasion baking.

6. Marketing 

In a massively competitive business landscape, small business marketing can be a real struggle for company owners, particularly in the early stages. (Lobel, 2022).  I plan to devise a Facebook page and also an Instagram page to display my products and offer an ordering service from there. My USP (unique selling point) will be that I specialise in vegan goods. A service that is not offered in the area in which I live. All vegan ingredients are widely available so this will not be a problem I will run in to. I will have business cards made that I can hand out with any cakes/parties I cater for, hopefully generating more business from party invitees. I will rely on word-of-mouth advertising this way also. I plan to invest monies into maintaining a strong presence on search engines such as google and Bing. I will have special offers for special occasions such as Mother’s Day, Father’s Day, Christmas and easter. Offering a different gift for each age group. 

7. Operations

The location of the business will be at my home address. Cutting the cost of any extra rent and upkeep of another building. I will be a sole trader, baking, packaging, and delivering goods when ordered. I will open on an ad hoc basis. Baking goods to order as and when the customer requires and my job allows.
 I have already attended training courses of hygiene, food handling and allergy awareness. 
I keep twice daily fridge temperatures. Once in morning and once in early evening. Your fridge should be 5°C or below. ("Chilling", 2022)

8. Customer analysis 

Pippa’s pantry will appeal to all households and residents. Whether someone is working class, a business executive, a teacher, or a student, there will always be a need for cake!
Below I have devised a table of demographics for the town in which I am based, Carmarthen.

	
	TOTAL 
	PERCENT

	Total population
	13,148
	100

	Male 
	6311
	48

	Female
	6837
	51

	
	
	

	0-17
	3001
	23

	18-64
	8096
	61

	65+
	2051
	16



I believe I can target all age groups for this area. I will primarily focus on middle income customers. Not producing a ‘cheap’ product yet making it affordable for that budget. I will be providing the highest quality product whilst keeping the costs affordable and giving a personal customer service to each customer. 

9. PESTLE analysis
I will use the PESTLE analysis to enable me to assess the external environment in which my business will operate. There will be many factors that I will encounter that may hinder my business. The health and safety-related policies affect the restaurant industry the most. Businesses must take care of cleanliness and hygiene while carrying out cooking, packing, and delivering operations to abide by the guidelines related to health and safety. ("Detailed PESTEL Analysis of Restaurant Industry | EdrawMax Online", 2022)
I will audit suppliers’ prices on a regular basis to be wary of fluctuating tax prices which will result in my business losing money if outgoing cost is the same as incoming.
The busy lifestyle of the public has boosted the home baking business as people just do not have the time to prepare things from scratch. This gives my business a great chance of making money. 
Technology is changing daily. We can now make payment via app, smartphone, and even having an online ordering service. I offer online ordering, where customers place their order via email, Facebook, or Instagram. They give me a preferred place of delivery and time and they expect their product then. They can pay via PayPal, bank transfer or cash. 
Environmental factors can include things like consumer health, climate change, the availability of energy, or any direct consequences of these things. (Bush, 2022)
Owners of a food business must register with their local authority environmental health department, which I have already done. I am currently awaiting a food hygiene rating from them. 


10. SWOT analysis 
Another tool I will be using is the SWOT analysis tool. SWOT Analysis can help me to challenge risky assumptions and to uncover dangerous blind spots about my business’ performance. ("SWOT Analysis: Strengths, Weaknesses, Opportunities, Threats", 2022)
My strengths in my business are that I appeal to a broad spectrum of the public. All ages, all genders, albeit not diabetics! This is something that I can think about in the future and maybe develop a sugar free recipe. Expansion of the product range is a great opportunity for my business. 
Another strength that I have is that I offer delivery as well as collection making this appealing for each of my customers. The cost of my products are affordable for most of the public also. 
My weaknesses are that I am a new business and yet to familiarise myself with the potential customers of the area. We also have the rising cost of utilities. I will take this into consideration when auditing my prices on a monthly schedule. 
My threats would include the other home bakeries in the area. There are only two that I have searched for but neither offer the vegan menu that I have. 
I also work full time so may have to defer orders due to my schedule. 
I can revisit the swot tool at any point during my career. 








Appendix 1
Price list 
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Menu
	Victoria Sponge Cake
	£12

	Browniesx9
	£12

	Cupcakes x 6
Cupcakes x 12
	£12
£20

	Cheesecakes various flavours
	£15

	Vegan sponge cake
	£15

	Vegan cupcakes x 6
	£15

	Bara Brith
	£9

	Lemon Drizzle cake
	£9


 








Appendix 2

	Victoria Sponge
	 
	 
	Brownies
	 
	 
	Vanilla Cheesecake 
	 

	Flour
	0.09
	
	Flour
	0.04
	
	Cream
	£1.60

	Butter
	0.4
	
	Butter 
	0.4
	
	Cream cheese
	£1.10

	Sugar
	0.55
	
	Sugar
	0.75
	
	Biscuits
	0.9

	Eggs
	0.66
	
	Eggs
	0.66
	
	Butter
	0.15

	Cream
	1
	
	Cocoa
	0.15
	
	Sugar
	0.4

	Jam
	0.25
	
	
	
	
	Vanilla extract 
	0.05

	
	
	
	
	
	
	
	

	Cake board
	1
	
	Box 
	0.18
	
	Box
	1

	Box
	1
	
	Parchment
	0.1
	
	
	

	
	
	
	
	
	
	
	

	Electric
	0.5
	
	Electric
	0.5
	
	Electric
	0.5

	Water 
	0.19
	
	Water 
	0.19
	
	Water
	0.19

	
	
	
	
	
	
	
	

	Overall total Cost
	£5.64
	
	
	£2.97
	
	
	£5.89

	Sale Price
	£12
	
	
	£12
	
	
	£15.00

	Profit 
	£6.36
	
	
	£9.03
	
	
	£9.11

	
	
	
	
	
	
	
	

	
	53% Profit

	
	75% Profit

	
	60% Profit

















Appendix 3
CV
Tracey Howells | Curriculum Vitae
47 Pentrefelin Street, Carmarthen, SA31 1RJ. | 07487236731 | 
Traceyh80@hotmail.com/ Tracy.howells2@wales.nhs.uk
Objective
Knowledgeable support worker (currently), professional, offering practical communicative and administration skills. Reliable and collaborative team member, looking for opportunity to develop management skills further. 
I have impeccable communication skills from writing, in person, verbal and listening. I am confident using outlook. My belief is to be correct, concise and to have the ability to convey the correct message.
I have been baking since a young age and have a passion for creating new recipes. I am keen and eager to learn. Currently coming to the end of my first-year management degree and hope to bring this knowledge forward when setting up a new company.



Skills & Abilities
Allergen awareness course complete
Food hygiene certificate
Cancer patient support
Clinical administration
Discharge letter preparation
Clerical management
Patient administration
Nursing support
Sensitive patient care
Ward coordination
Multitasking and prioritisation
Managed automated systems
Prioritising patients
Resourceful
Records management systems

Experience
August 2020 to Current
Glangwili General Hospital Carmarthen, Carmarthenshire
Upper GI Cancer Support Worker    
· Answered ten average daily phone calls to schedule appointments and address patient inquiries.
· Called patients to schedule oncology/nurse led appointments, consistently double-checking information and availability.
· Utilised practical communications skills to maintain and build positive patient relationships.
· Liaised with team members to promote patient relations.
· Managed caseloads of 200+ patients.
· Coordinated with healthcare team to establish, enact and evaluate patient care plans/journeys.

May 2015 to July 2020
Preseli Ward, Glangwili Hospital Carmarthen, Carmarthenshire
Ward Clerk    
· Worked with meticulous attention to detail and accuracy, ensuring reliability of administrative records.
· Prioritised tasks effectively to meet administrative needs of demanding, high-pressure ward activity.
· Provided dependable support to sisters and nurses in maintaining smooth, functional ward environments.
· Coordinated clinician activity to optimise staff efficiency and best meet the needs of busy ward environments.
· Greeted patients with sensitivity and compassion, prioritising positive ward experiences from arrival to departure.
· Signposted patients and relatives appropriately, enabling smooth ward and department movement.
· Kept reception areas spotlessly clean and tidy, minimising risk and optimising patient and visitor comfort.
· Prepared and distributed patient discharge letters, ensuring accurate details were recorded for ongoing care records.
· Supported relatives awaiting information on patient wellbeing, providing compassionate care when communicating updates from medical teams.
· Communicated professionally with patients and colleagues to positively engage in necessary consultations.
· Oversaw office inventory by restocking supplies and submitting Purchase Orders (POs).
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