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Melissa's Bakery is a grab-and-go bakery that will be located in Stratford, East London, close to universities, offices and Stratford Station. The business aims to provide customers with fresh, affordable and high-quality bakery products through a fast and convenient service model. Unlike traditional cafés, the bakery will not provide tables and chairs, allowing customers to purchase food in less than five minutes. This concept is particularly suitable for students, office workers and commuters who have limited time during breaks but still want to enjoy freshly prepared food.
The bakery will specialise in traditional Moldovan pastries, including cheese, potato, cabbage and sour cherry pies, as well as cinnamon rolls and bagels. In addition, customers will be able to purchase popular European bakery products such as croissants, savoury pastries and freshly prepared coffee. All products will be prepared and baked daily in the on-site kitchen located behind the display counter, ensuring freshness, quality and consistency throughout the day.
Melissa's Bakery will operate as a Limited Company (Ltd), owned and managed by Cristina Novoloaca. This legal structure has been selected because it provides limited liability protection and offers a professional image that may support future business growth.
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Melissa's Bakery will operate with a small but efficient management team responsible for the daily operations of the business. The team has been designed to ensure smooth food production, high-quality customer service and efficient business management.
Cristina Novoloaca will be the Owner and Manager of the business. Cristina will be responsible for overseeing daily operations, managing finances, coordinating marketing activities, maintaining supplier relationships and ensuring customer satisfaction. As the founder of Melissa's Bakery, Cristina will also be responsible for strategic decision-making and future business development.
The Head Baker will be responsible for preparing and baking all products, maintaining product quality and ensuring compliance with food safety regulations. This role is essential to maintaining the bakery's reputation for fresh and authentic products.
The Cashier/Barista will provide customer service, operate the till, prepare hot drinks and assist customers with their purchases. This position is important for maintaining the fast grab-and-go service that the business aims to offer.
A Kitchen Assistant position will be available to support food preparation, cleaning and stock management. This role will help ensure that the bakery operates efficiently, particularly during busy periods.
The management structure is intentionally simple, allowing for effective communication, quick decision-making and efficient use of resources during the early stages of the business.
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Owner/ Manager:
Cristina Novoloaca




Head Baker:
Butnari Elena

Melissa Novoloaca


Cashier / Barista
Rachel Taylor


Kitchen Assistant:
Vacant
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