













[bookmark: _Hlk102439703]MANAGING ENTERPRISE IN THE 21ST CENTURY


DAVMAX BAKERY BUSINESS PLAN


Executive Summary

In this particular report, a discussion has been made on the description of the business activities of the DavMax bakery in the UK with its aims and objectives. Also, an elaboration has been provided regarding the market analysis of the bakery industry that would be effective for the bakery organization to carry out the business activities. With that, the business plan has included a discussion on the macro-environmental factors or PESTLE factors that are likely to impact the bakery, “DavMax Bakery” while it will operate its business in the UK. The operational, technological and the management analysis of the organization was also discussed in the following study. The financial data along with the profit and loss account and the cash flow statement for the company has been evaluated in this report along with discussing the exit plan for the company.
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[bookmark: _Toc102503949]Introduction
A business plan is considered to be a very important aspect for any business organization in order to carry out its trading activity in the market of the country. More importantly, it acts as a strategic tool for the organizations based on which they aim to increase their aspect of profitability considerably. This particular report will shed light on the development of a business plan for DavMax  Bakery in the UK in detail. Along with this, a discussion will be made on several essential aspects such as aims and objectives, mission and vision, description of the products meant for the people, and structure of the business. Furthermore, emphasis will be given to market analysis in the form of Swot and Pestle with aspects such as operations, technology plan, financial aspects including profit loss assessment, balance sheet, and cash flow statements that are regarded as vital parts of the operational activities of the organization. 
[bookmark: _Toc102503950]Business description and history
DavMax Bakery is going to start its operation from April 2022 onwards in London, UK with the aim of becoming a more enduring bakery organization to the people present in the market. The company prepared the blueprint of its functional activities almost a year ago. But due to the arrival of Covid 19, it was not able to open its organization in the market. 
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The primary aims and objectives of the organization will be:
· Building a strong customer base in the market by providing top quality healthy food items. (Narisetty et al., 2021).
· Adopting a sustainable approach while providing services to the customers.
· Using the latest tools and technologies to serve better to the customers.  
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Mission relates that the offering of the company. It measures the overall value of the service and the product. If the company always gets success in its mission then it always achieves its vision. A mission defines the business of the organization, the objectives of the organization, and how the company can achieve the objectives. Vision is where the organization wishes to reach. DavMax Bakery provides an unparalleled product to its customers. They are very cautious and passionate about their product and services. Customer satisfaction is their main objective. Their main purpose is not only to satisfy the customers but also to create an amazing experience more satisfying. They never compromise the product quality. Every day they try to give more than the expectation of the customers. DavMax Bakery has a committed team of talented individuals who provide the best quality product like- Cake, Pastry, Wedding cakes (Zulkornan et al. 2021).
They always tried to provide the best services and products to the customers. Their product cannot be compared with any other.
Their main objective is not only to provide tasty and attractive food to the customers but to provide healthy and hygienic food also.
They always give a big emphasis on customer satisfaction. These are their main objectives and their vision.
DavMax Bakery always tries to provide an excellent business environment to its employee. The work environment should be positive and respectful to everyone.
They always try to deliver nutritious, quality bakery products at a very reasonable price. They are extremely focused on their outstanding customer service (Zamani et al. 2021).
They are committed to providing high-quality products like –snacks, confectionery, drinks, cake, and many other valuable services to their customers. Their prime objective is to satisfy the customers. They always ensure the compliances with a national statutory framework related to the safety, hygiene, freshness overall the quality of the product. The company accepts its order through good established Quality Management System ISO 9001:2008.
DavMax Bakery shall always upgrade its Quality Management System. The key to their success is to all the quality policies of the company.
A company’s vision must align with the mission, strategic planning, and culture of the company. Though DavMax Bakery cannot run the business in the open market due to the arrival of the pandemic situation now want to be a leading specialist bakery company DavMax Bakery wishes to build its sustainable profitable growth by offering different types of product of excellent taste for every occasion. The vision of the company is to be a leading specialized bakery group, producing high-quality products through some targeted local channels and also producing growth and differentiation for the customers by fulfilling their needs of the customers. The company always focused on the high-quality and cost-effective ingredients in the procurement of indirect items. They are growing their business with partners in the UK and across the rest of Europe in both bread and cakes. A perfect vision of the company helps to guide the strategies of the business and outlines where the company dreams of reaching one day.
[bookmark: _Toc102503953]Business structure
The company can operate the business either as a sole proprietorship or as a private company with some limited liabilities. It is better to construct the bakery business as a limited company because the liabilities or the responsibilities will also be limited. A private bakery means a small business established by a sole proprietorship or by an individual (Azmi et al. 2021). In the UK, bread is considered the main food. So private companies are confident of getting a ready market and can run the business long-term and offer high-quality products to the customers.
The structure to be:-
1. Continue the research based on the bakery industry in the particular area. Collect the information and the advice from the other famous bakery which are already run their business in that particular area. Point up the equipment which is required to run the bakery business. Then the quotations need to be received from the manufacturer of the equipment. It is most important to choose the location where the bakery company will run the business.
2. The legal structure needs to choose under which the other bakery firms run the business. The company can be either a sole proprietorship business or a limited private company. It is always highly accepted to run the business as a limited company. Because as a sole proprietorship, the liability of the company sometimes reaches its property (Abang Abd Hadi et al. 2019). 
3. A detailed business plan is needed to prepare for a private bakery business. The business plan always should be goal-oriented and need proper explanation and clarity about the mission and vision of the company. Firstly, the company needs to do the financial estimate for the business and forecast by preparing cash flow statements or Profit and Loss accounts. Then the company needs to plan for outdoor advertising, free sample distribution, etc.
4. Now the registration of the company should be done to obtain the necessary work permits and licenses. A sales tax certificate and tax identification number should be obtained. A health certificate needs to collect by the company which allows the operation of the bakery.
5. Comprehensive market research and analysis need to be done to gain insight into market availability. It also helps to measure the competitiveness of the market. Considering the entire business situation the company plans its business strategies.
6. In this way, the bakery business structure can be made. Advertisement plays a major role in it. Social media is the main component in the advertisement at present days. The company also needs to design a professional website where customers can see the products of the business before placing an order.
Every organization needs to follow the above-mentioned process to build a bakery business. The stronger the structure of the business, the more successful the company will be. The company must follow some tips and tricks for commercial caterers. The company should check the latest industry trends and updates to get a huge success. Bakeries are founded on a model that demands high sales volume. The bakery industry offers huge opportunities for growth, innovation, and job generation (Rahimi et al. 2021). 
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The products that are sold by the bakery will be various desserts, cakes, pastries, and beverages. These are usually prepared from flour or derived from some grain. It provides nutritional foods to humans. The products are divided into 4 parts:-
Yeast-raised products various types of bread and sweet dough are examples of this category. This food is fermented by carbon-di-oxide.
1. Chemically fermented product
Biscuits and layer cakes are examples of this part. Baking powder is the main component for these products. These foods are also fermented by carbon-di-oxide and other chemical agents.
1. Air-leavened products
Cakes and sponge cakes are model examples in this field. In this process, the air is incorporated into egg, sugar, and flour. This process is baking powder-free.
1. Partially leavened products
Certain crackers are an example. No fermentation is required in this field.
The various products are bread rolls, brownies, cupcakes, soda bread, buns, pastries, biscuits, crackers, croissants, cookies, tarts, scones, etc. these are all examples of bakery products.
The bakery offers knowledge and personalized service to the customer to increase the overall experience for the customers. Baking is the cooking process of food by dry heat in an oven. DavMax Bakery is an establishment that prepares and sells flour-based food baked in an oven such as cake, pastries, bread, etc. This is a wide range of sweet foods that can be prepared. Bulk cooking can increase the product quality of the bakery industry. The bakery industry engages a lot of manpower which eliminates the unemployment problem in society. The main services are-
Customer services engage more than just checking in with shoppers. Some retail bakers are divided into café that serves tea or coffee to the customers who want to consume the baked product by sitting on the premises. Confectionery items are most popular throughout the world. In many countries, grocery stores also sell prepackaged foods, cakes, pastries, etc. The bakery industry provides the training like- customer service training (Rockas, 2019). It often takes many forms and it is not a one-time investment. Various and useful software is used by the bakery industry. Employee’s impact should be taken by the company. The customers are being asked about their experience and feedback through some link or code which is mentioned in the money receipt. The bakery staff also contributed heavily to the reputation of the department. A bakery is established as a retail business selling baked products to the customers and it can be established as a wholesale business also.
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The bakery market of the UK is taken to be a large sector in the food industry of the country whose market worth is £3.9 billion. The three main factors of the UK are primarily made up of the baking industry which is: large plat bakers, bakeries in-store and high street bakers. There are four major players generating a profitable market share such as:

	List of Bakery Producers With Market Share UK

	Serial No
	Name
	Market Share

	1.
	Hovis Limited
	4.1 %

	2.
	Warburtons Limited
	6.5 %

	3.
	Finsbury Food Group
	3.8 %

	4.
	ABF Grain Products Ltd
	4.8 %



Table 1: List of Bakery Producers With Market Share UK
(Source: Drozd and Wolniak, 2021)

The bakery industry of the country shows a moderate level in terms of capital intensity with the presence of variances meant for specific segments (Drozd and Wolniak, 2021). A craft bakery which is small in size will possess low capital investment and it would be more dependent on labour.  The proportion of capital to labour would be 1:5 indicating that for each £1 consumed in capital and  £5 consumed on the cost of the labour. 
Aspects of revenue volatility have been placed at a medium level for so many years. It is supported by volatile inputs given to the bakery industry and continuous change in the demands of the customers. Moreover, due to the pandemic covid 19, the bakery industry had to go through a phase of serious downfall in the country (De Silva et al., 2021). In the March of 2020 selling activities were at the peak for bakery and confectionery products in the country. However, after 28th March, there was observed a decline in the selling of its products. 
[image: ]
Image1: Impact of Covid 19 On the Bakery Industry Of the UK From March 2020 To April 2020
(Source: Statista, 2022)

Bread and Pastries were the strongest victims of covid 19 pandemic which created instability in the economic conditions of the country. From the above picture, it is clearly understood that despite the lockdown people are willing to take services in a new normal mode from the stores which proved to be a positive factor for the industry in terms of its earning and revenue generation (Statista, 2022). The covid situation created uncertainty in the minds of the customers regarding the products and services aided by inflationary pressures felt in the market, However, with time, the industry has been prolific in overcoming the situation by means of utilizing the latest tool and technologies for bringing rapidity and smoothness in its operational services. It has indeed turned out to be a significant aspect for the industry to cater to a large number of consumers present in the UK market using whom it can increase profitability consistently in future activities. 
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	Strengths
Bakery products 
Art design 
Big equipment 
Big orders 
Skilled staff 
	Weaknesses
Far-off bakery location 
High price
New in the market 


	Opportunities
Diet trends 
Expansion of the bakery products
Bakery school  
	Threats
Major economic recession 
Social media platforms and YouTube 
Massive competitors 
Safety regulations 


Table 1: SWOT analysis 
(Source: Developed by author) 
As per the start-up business, DavMax Bakery of UK tends to produce and deliver bakery products where several baked food items need to play a significant role in attracting the entire attention of the customers. Besides, by adding the various products portfolio relating to the bakery, it can be helpful in satisfying the needs and expectations of the customers. 
Strengths 
Such artistic designs need to add value to the bakery products for making those presentable in a better way where they can provide a complete competitive edge in the entire market domain. The skilled workforce and the experienced staff are required for improving the business by preparing the quality of products and enhancing customer satisfaction. Additionally, it needs to pay the whole attention to the entire training and development of the skill or the expertise of the workers (Nguyen, 2017). The business individuals need to develop the overall contacts for making big deals with hotels and restaurants to provide the services that need to be delivered by involving the sufficient workforce and expertise for serving various orders on time. Besides, as it is ready to add quick access to the raw materials for making the supply chain effective, hence, capabilities must be stated for improving the supply chain network and speedy food process. 
Weaknesses 
The high rental cost and difficulty in buying a bakery shop are being considered as the weakness where the growth rate of the shops relating to the out-of-market is very low. In addition, at the time of starting the operations of the bakery, a lot of resources must be invested in marketing and promotion of the business which seems like the costliest operation that may reach the new customer base only (Zamani et al., 2021). While enhancing several direct or indirect costs along with the production costs, the knees of the chosen bakery shop need to increase the retail prices for meeting the expenses where the customers sometimes do not like to enhance the price of the bakery-based food items. 
Opportunities 
At the time of checking proper market research and checking also the feasibility of several foods and bakery items, it is required to add the growth potential for advertising several channels where those can be beneficial for attracting the customers to the shops respectively. Additionally, at the time of processing the big orders by the chosen bakery shop, it needs more working hands to finish the work on a quick basis by advertising and training the staff for gaining a win-win situation (Abudraham& Ortiz Piña, 2020). As the trainees must get the opportunities for lowering the costs and finishing the work on time, thus, they must acquire the required work experience for actually learning the jobs. 
Threats 
The pandemic of covid-19 caused a worldwide economic recession leaving several people unemployed where the purchasing power of the working-class people may have declined significantly. Besides, the sales and delivery of the bakery products by the selected bakery shop owners also have majorly declined at the time or after the time of the pandemic (Břežná, 2017). The brands included in the bakery products are based on promotion and marketing where the large database of the loyal customers can be so difficult for altering the minds of the customers. 
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Political Factors
“DavMax Bakery of UK” will be based in the UK and this context, the UK political environment is likely to impose an effect on the business operations of the bakery. Politics would play a crucial role in the well-being of “DavMax Bakery”. In the UK, the government is serious about making sure that the bakeries or other food businesses maintain ethics and remain ethical so that they do not impose any harm to anyone health-wise (Annushkina & Regazzo, 2020). The UK's health critics do not let any bakery pass by provided they are not abiding by or complying with the safety standards and regulations.
Economic Factors
Like other bakeries in the UK, DavMax Bakery may also get hit by Covid-19 if another wave comes during its establishment. It may likewise face losses. The supply chain may get affected, and therefore stock may leave short. Therefore, the new bakery may focus on its stock which has the power to drive away customers and thereby the profits (Cobbold, 2018). Many UK bakeries suffered adversely due to the lowering of their sales. With that, many employees had to leave the job which creates a lack of workforce as well.
Social Factors
This factor for DavMax Bakery will be about cultural integration, popularity and customer preferences. DavMax bakery may come up with unique items to stay firm in the bakery industry specifically. If it provides a unique product line, that can attract a lot of customers. UK's social structure is variant and diverse and DavMax may find an international taste in the UK (Cobbold, 2018). However, with the unique product line, the new bakery should target specific audiences. Moreover, if customer preferences are concerned, DavMax needs to provide healthier options to the customers as the people of the UK have higher concerns regarding the sugar content of foods.
Technological Factors
The technological factors in DavMax Bakery's macro-environment have a crucial role to play. At present business, sustainability depends on technological advancements due to the digital revolution. It has different opportunities as well, which businesses like DavMax can exploit to thrive to develop in this robust industry (Kyroglou & Henn, 2020). However, there can be a need for more capital to upgrade to modern technology and better planning to avoid any disruptions and create a communication channel that is feasible for both clients and owners.
Legal Factors
UK government makes use of the legal environment to keep motivating the bakeries or other similar companies to adapt to more sustainable business practices. UK's legal environment is supportive and the country has a good score in allowing new bakeries to easily carry out their business. The government moreover support multifaceted ideas of doing business and has introduced a lessening sugar plan within the UK (López-Avilés et al., 2019). To activate, the UK government-imposed sugar taxes on beverages and food, to cut down sugar consumption and thereby minimise the associated risks.
Environmental Factors
There are the latest sustainable energy sources that are significantly cutting down the pressure on financial capital. By adopting cost-effective measures, DavMax bakery can free up a lot of cash and invest that in the latest product development (López-Avilés et al., 2019). Reducing the carbon footprint is important as well. The bakeries operating in the UK need to focus on these parameters. Many restaurants are making use of leftover food to obtain biogas.
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Bakery management refers to all the activities intended to manage bakery operations. It may include some processes:
1. Production planning and demand forecasting
Production forecasting is a very important input in the decision-making of any business. It helps to evaluate the investment scenario also. The production planning helps to identify the opportunities and also find out the best way to run the business.
Demand forecasting is a process of understanding and assuming the demand of the customers so that the company can make smart decisions about profit, supply chain operation, capital expenditure, cash flow, etc. A proper bakery business plan helps to organize the funding properly. A proper bakery business plan helps to get loans from a bank or other investors. Through proper planning, detailed business analysis can be done. This means the equipment that is required to operate the bakery business. The bakery firm needs to start with a proper vision which turns into a solid plan (Talvitie, 2021). Production planning is always a very big challenge for any organization. Like the other, bakery firm also need to control and optimize the production for better cycle time and less inventory.
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At first proper material requirement planning should be there. Proper material increases the productivity of the firm. For this procurement negotiation with the supplier can be done. When negotiating with the supplier, the price is to be given at first. The firm should give the priority topics, sometimes concessions can be allowed but the maximum time the firm should strict in negotiation, each party tries to win over the other to agree to the point of view. In negotiation, everyone tries to avoid the argument and agrees to reach one line by compromise. Negotiation involves some give and take. That means one party will always win the negotiation. Negotiation is a strategic discussion that solves the problem in such a way that both parties accepted it. After negotiation proper purchase order should be given to the supplier. Purchase order consists of types of material, quantities of the materials, and agreed price for the materials. Accepting the purchase order means the seller agrees to sell the mentioned product to that particular buyer at a mentioned price (Pop et al. 2020). Inventory management should follow like- FIFO rotation. In the bakery, FIFO rotation is always followed by the firm because all the materials may be rotten if they are lying in stock for a long time. That’s why the FIFO method should be followed. At the time of receiving the material from the suppliers, the firm should always match the delivery product to the purchase order (Le, 2019). Then the quality of the product should examine whether they are damaged or rotten. Then the firm should receive the items after proper checking. Allocate the material to the storage by properly placing them.
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The bakeries should plan and prepare the emergencies. The budget of the firm should always prepare. Always should maintain a detailed sheet about the expenses for the maintenance, buying raw materials, paying the staff, etc. after noting down all the expenses the firm can calculate the profit margin (Nik, 2021). For Bakery items, the customers need to be attracted. Not only by the foods can the firm also innovate some processes or items that can attract the customers. The latest technology should be used to manage the bakery operations. 
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It is technology that plays a huge role in the business. From taking payments to marketing the products technology plays a huge role. Furthermore, the technology is said to be very much essential for the daily operations of the business of DavMax Bakery to function swiftly. The technology in the following business helps in improving the production and the efficiency of the company. Technology in the following business helps the manufacturer of the companies discover more efficient ways in making the products streamlining the processes and maximizing the profitability of the customer. The various process with the help of which the technology plays a huge role in the bakery business are as follows: 
Using software to handle the operation of the business
It is the technology in the company that helps in planning the menus of the bakery. The organization needs to use the software in its system to help strike the balance between the needs of the customer and developing products profitably. For example, the use of accounting software in the company can help DavMax bakery in tracking the sales of the products (Ibraimova et al., 2021). It will be helping the company in providing valuable information on when to use the purchasing inventory the company. Furthermore, software in the company can help in managing the loyalty programs the company. It will be helping the company in collecting and managing the data of the customer that lets a company reward their repeat customers. 
Consumer digital ordering systems 
DavMax Bakery needs to open its outlet and make its purchasing procedure easy for the customers. The company needs to provide an online portal from where the customer can order foods from the bakery. It will be helping the customers easily order the foods from their online portal (Alashbayeva et al., 2021)). The ease of ordering and the ability for the customers will help them upload the digital images and will help them in accessing the popular decoration ideas. It will also help the customers to improve their user experience in the organization and will also increase their potential in increasing their margins. DavMax Bakery needs to use a system so that the consumers can order their foods sitting in their homes or at the store after the hours of the bakery. Therefore it will be reducing the missed sales. It will be helping the turnaround time and the staff of the company can see the details of the order that is being ordered by the customer. 
Improving quality control and getting better baking results
The use of the technology in the company can help in improving the consistency of the various products that can be baked by changing the bakery techniques. With the help of the technology the following industry will be resulted in getting better results in the making of their products and will be helping in creating more consistency (Cheng et al., 2020). The use of vacuum cooling bread can help the company in improving the structure of bread. It will also help in generating more volume and will ensure a crispier crust. The radiofrequency technology will be helping in regulating the evaporation of the water during the process of baking food. 
Using the social media
The company must maintain a social media page to market its products to the customer. After having the products the customers can post about their experience with Sanchisto Bakery. A back-office team of the company must handle the customer reviews as they need to promote the positive reviews of the customers maximum and carefully handle the negative ones. They must encourage people to visit the following bakery or buy foods from them online. Nowadays for anything customers search first on the internet and later visit or buy from that place (Sahin, 2019). Thus, the company must maintain its goodwill in its market to do more business. 
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Regarding the management of the company, it can be said that the management system of the company looks for various tools and software to constitute the bakery management system of the company. The company uses the cloud point of sale system to give real-time updates that are highly secure in the organization. They are said to be operational on mobile phones and tablets. The bakery dashboard must display the incoming orders that are being placed by the customers. It must display the food aggregator apps along with the orders that are placed in its portal. Having an online food ordering system in the management of the company tends to be having its perks as it will help in showcasing the brand in a more batter way (Sassanelli et al., 2021). DavMax Bakery with its portal can regulate and update its menu when required. The management of the company needs to collect their customer data with the use of CRM programs. The customers of the company can be classified into various groups based on the frequency of the orders, the age of the customers, and more. If the management of the company has a strong CRM system then customers will be more likely to visit their online portal (Huallpa et al., 2019, July). The staff management software if gets installed in the management of DavMax Bakery will be helping in keeping a close check on the activities of the employees. 

An organizational structure is considered to be the structure that helps in outlining the certain activities of the company and is directed to help the company achieve its goals. The activities, therefore, include the roles, responsibilities, and rules. The organizational structure of a company helps in understanding how information flows between the various levels in the organization. Regarding the organizational structure of DavMax Bakery, it can be said that the company will be having a CEO that is the Chief Executive Officer that will be the owner of the company itself (Baibussinova et al., 2021). Under that, there will be Chief Baker with his four assistants. An administration team who will handle all the back office-related tasks of the company. The sales and marketing team, accountants and distributors, or the delivery persons. 
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Social responsibility is considered to be one of the important parts of the company that mainly focuses on the suppliers, retailers, and consumers. The various ways with the help of which DavMax Bakery can bring the sustainable practice to the bakery business are as follows: 
· The company needs to source everything possible in a sustainable way that is while installing the various equipment the company needs to use environment-friendly appliances such as including the CFL bulbs and the LED lights and motion light sensors for the bathrooms. 
· To be eco-friendly the company needs to use organic and local ingredients. 
· The ultimate goal of the company in running the bakery business is to reduce packaging wastage as the company needs to be plastic-free. The company needs to switch towards eco-friendly and disposable products (Natalia et al., 2018). 
· To increase the social responsibility of the company must also decrease the usage of water in making their food. With minimizing the same the company must also look after minimizing the food wastage which is good for the environment. 
As the sustainability plan, DavMax Bakery will focus on the wastage management process in the business operation. The waste management process leads the organization to incorporate its social responsibilities and improved the organizational operation effectively. The waste management process leads the firm to enhance its positivity and improved the business function effectively. Cost of the business will be reduced through the reduction of the wastage in the business operation which will lead the business to maintain a sustainable ecological environment in the business operation. In order to reduce the waste in the business operation, the company will incorporate ERP system software which will lead the management to allocate the resource effectively in an effective way. DavMax Bakery will increase its financial performance with the incorporation of the ERP system in the current business function. 
Additionally, as the sustainability plan, the bakery shop will introduce a thermal plant for solar energy consumption. This will assist the shop to utilize sustainable energy in the business operation and reduce the electricity cost-effectively. This process will also lead the business to maintain a sustainable environment in the business operation and enhanced the positive culture in the business functions. 
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Development
The project's development has advanced according to schedule. The financial manager of DavMax Bakery was in charge of preparing the business's finances and establishing an estimated budget. In addition, the marketing manager examined the advertisement and identified the target customers, which was also developed in the project up to this point. As a one-time expenditure, the operational manager strategized resource plans for DavMax Bakery which will have a few equipment and supplies in the store (Gaskell & Harrison, 2019). However, since DavMax bakery will sell fresh breads and other bakery items on a regular basis apart from taking orders on a special occasion, the operations manager struck a contract with the farm where they will be purchased the raw materials for baking the food items including different breads and cookies.
Milestone
This project has five significant milestones:
Milestone 1: Identifying major competitors and potential customers is the first milestone.
Milestone 2: Identifying DavMax Bakery's major strengths and limitations.
Milestone 3: Establishing and determining a budget is the third milestone. 
Milestone 4: Organise development plan to improve the areas.
Milestone 5: Identification of weaknesses and not being competitive in market

Exit Plan
DavMax Bakery has a few business risks that have been recognised.
1. Attracting and keeping consumers can be difficult for DavMax Bakery because the UK bakery market is oligopolistic, which means that a few dominant players dominate the market, such as LOAF, Baltic Bakehouse, Nova Bakehouse, and Miel Bakery, and UK customers prefer to buy freshly baked cakes, cookies, and other bakery items from a trusted source. As a result, trusting DavMax Bakery and its qualities may take some time (JPT staff, 2021).
2. There may be problems with DavMax Bakery's supply chain management.
3. There could be capital issues, as if there is a significant lockdown, DavMax Bakery would have to invest additional funds, which could be difficult for the company.
Exit Plan:
DavMax Bakery's best exit strategy would be a merger and acquisition. The reason for this is that DavMax Bakery has the opportunity to expand its product line by partnering with other larger bakeries and even retailers who can stock DavMax bakery items in their stores, or with any cafe where customers can enjoy freshly baked cakes and cookies while sipping coffee. DavMax Bakery can assist it in generating revenue and mitigating possibilities and potential liabilities. When faced with a capital shortfall, it can turn to M&A, such as merging with another café or coffee shop or, for a more win-win situation, merging with a supermarket, which will allow it to extend its product line and boost sales (Miranda, 2021). Moreover, since DavMax Bakery will provide freshly baked items, it will gain more opportunities and get the chance of increasing its revenue by merging with other kind of businesses such as Café, restaurants or even supermarkets. This can help the business to gain more customers and increase the brand image. People whenever will go to that café can order a freshly baked cake or cookies and if they like it they can directly become a customer of DavMax Bakery (Miranda, 2021). In the same way, whenever the customer would go to a supermarket and will buy the bakery products from DavMax Bakery and if they like it, they can directly become the customers of DavMax Bakery.
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DavMax Bakery will employ a sales forecast to estimate revenue percentages over the next three years. It's a technique that corporations employ to create well-informed, primarily predictive predictions based on previous data. It aids firms in determining their future course (Boone et al., 2018). Sales forecasting is crucial for DavMax Bakery since it allows the company's investors to predict any event that will have an influence on the company, such as sales estimates or whether the price of the company's shares will rise or fall. It will also serve as a crucial yardstick for DavMax Bakery.
Forecasted sales for the next three years
· Sales are predicted to expand by 5% in the first year following the company's inception.
· In the next two years, sales are likely to climb by another 8-10 percent, with the second year being the most important.
· In the third year, the sales percentage is predicted to reach 15%.
[bookmark: _Toc100567828]Break-even point calculation
By analysing and comparing market prices, the aforementioned break-even threshold calculations for DavMax Bakery were approximated and calculated. The benefit of calculating the breakeven point for DavMax Bakery is it can assist the company to determine how many things it needs to sell in order to make a given amount of profit (Cheriyan et al., 2018). It will also demonstrate whether certain DavMax Bakery products are problematic to sell or worthwhile to sell. This also illustrates a situation where there is no profit and no loss.
Therefore, the breakeven analysis in this calculation would allow small businesses like DavMax Bakery and its owners to understand as well as figure out what amount or quantity of the product should be sold in order to generate profitability and thereby help the entrepreneurs set a better pricing strategy that would cover both costs as well as make sure that there is more gross profit.
	Break-even point Calculation

	Total Fixed Cost
	447600

	Variable Cost per unit
	20

	Sales price per unit
	50

	BEP
	Fixed Cost / (Selling price per unit - variable cost per unit)

	BEP (Units)
	14920

	BEP in sales
	746000



Calculation of the break-even point indicates that the current BEP of the business is 4740 units which indicates that the company is required to sell at least 4740 units during the financial year in order to avoid the loss from the business operation. On the other hand, BEP revenue for the business is 284400 which indicates that the company needs to earn a revenue of 284400 during the period. 
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Here, DavMax Bakery needs to focus on the business ratio or financial ratio as it is significant to the business in analyzing the liquidity, financial position, profitability, solvency, risk, operation, operational efficiency and effectiveness well as proper utilisation of all the funds. This can moreover indicate the comparison or trend of all the financial results of DavMax Bakery that can on the other hand helpful for the business to make decisions (Choi, Kim & Park, 2022). This is moreover found to be one of the most important management tools that can help the business to improve the understanding of the financial results as well as all the trends over time and thereby based on that, DavMax Bakery can provide all the key indicators related to the company.
	Financial ratio analyses

	Gross profit margin
	Gross profit / net sales x 100
	44%

	Net profit margin
	Net profit / net sales x 100
	1%

	Operating profit margin
	Operating profit / net sales x 100
	1%

	Current ratio
	Current assets / current liabilities
	        1.22



Ratio analyses shows that gross profit margin of the business is 48% where the expected net profit margin is 14% at the end of first year. This data indicates that the current profitability performance of the business will be effectively. Higher net profit margin can be seen in the business operation which refers to higher profitability for the business. On the other hand, calculation of the liquidity ratio indicates that the company has higher margin for the current environment. Liquidity margin of the business is effective that indicates to the higher performance for the business in the current environment. 
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The profit and loss account in an organization is considered to be the account that helps in summarizing the various costs and the expenses that are said to be incurred during a specific period. The following statement helps in providing the information about the company on whether they can generate profit by increasing the revenue and reducing the cost. The profit and loss account in an organization is considered to be the nominal account. Every account is prepared using the double effect that is the debit and the credit. The main purpose of the following account is to provide the businessman in the organization and the investors about whether the company will be making a profit or loss during a particular interval of time. It helps in showcasing the revenues of the various company and the expenses during a fixed interval of time (Vivekananda, 2018). 
Structure of the profit and loss account 
The main categories that are said to be included in the Profit and the Loss account include:
· The cost of goods sold
· Advertising and marketing 
· Interest expense
· Net income
· Revenue or sales 
· Selling and expenses
· Research and Development and Technology
· Taxes
Features of the profit and loss account 
The main focus of the profit and the loss account in an organization helps in showing the net profit of the company that is said to be particular with the time interval from month to a year. The following account is seen to be made on the last day of the accounting year. The next stage of the final account is said to be the profit and the loss account. Only the indirect expenses are the profits that are said to be shown (Răscolean & Rakos, 2019). The profit in an organization is considered to be divided into three types, the gross profit, net profit, and operating profit. Each type of profit in an organization helps in providing the performance of the company when it is compared to that of the period and the competitors. 
Importance of the profit and loss account 
Regarding the importance of the profit and the loss account, it can be said that the following statement is said to be made by the two processes. The first method known as the single-step income statement helps in adding all of the minuses and the revenues of the organization. It includes all of the expenses. The next method known as the multi-step income statement helps in involving the various steps in finding out the profit and the loss statement. The following statement helps in finding out the net profit of the organization and also helps in finding the total expenses (Bidabad, 2018). The statement also helps in finding out the ratio that is between the net profit and the sales. It also helps in reducing the indirect expenses of the organization. 
	Income Statement

	Accounts
	Amounts

	Revenue from operation
	11692000

	(-) Cost of sales
	650000

	Gross profit
	519200

	Less: Expenses
	 

	Salary expenses
	162000

	Wages expenses
	90000

	Advertisement expenses
	40000

	Rent & rates
	90000

	Telephone
	9600

	Electricity
	8400

	Supplies expenses
	90000

	Stationary expenses
	8400

	Depreciation expenses
	1500

	Utilities expenses
	6000

	Total Expenses
	505900

	Operating profit
	13300

	Less: Interest expenses
	500

	Earning before Tax
	12800

	Less: tax @18%
	2304

	Net earnings
	10496



[bookmark: _Toc102503967]Cash flow statements
The cash flow statement is considered to be the financial statement in the organization that helps in portraying how the business spends its cash. The following statement helps in including detailed information about the cash inflow and the outflow of the organization. It also helps in keeping the track of the amount of the money that helps in flowing in and out of the cash as a result of the business handling. Having cash available is considered to be the base requirement for the business that helps in staying solvent and avoiding bankruptcy. Furthermore, it can be stated that the cash flow statement in an organization helps in breaking down the flow of money into three different sections of cash-related activities. The activities are as follows: 
· Operating activities – The following section that is there in the cash flow statement helps in finding out the details of the operating cost and the profit items that are found on the income statement. It helps in looking after the accounts receivable, inventory and accounts payable and the income tax payable in the organization (Itan & Riana, 2021, September). The following section also helps in focusing on the business’s main activities like selling and then buying the merchandise and the services. 
· Financing activities – The following section of the cash flow statement helps in finding out all the cash transactions of the organization from the long-term liabilities to the stockholder equity accounts. It does include the notes payable the retained earnings and the various dividend payments in the organization. The following section of the cash flow statement helps in reflecting the net cash flow of the organization taking the debt financing and stock purchases into consideration. 
· Investing activities – The following section includes information about the sales and the purchases of the business of the long-term investments. It includes the activities that are related to the investment in the vehicles, properties, and buildings. The following section helps in providing the various details about the various assets of the company. 
Importance of cash flow in the organization 
Cash flow is said to be very much important in the organization as it helps in navigating the business for the need for positive cash-related activities. It is seen to be very much useful for the company. The different importance of the cash flow in the organization are as follows: 
· It helps in providing a better insight into the spending activities of the company. If the management of the company needs to know where the business is spending its money, then calculating the cash flow would be the ideal choice for it. It helps in providing an insight into the company that is the actual cash of the business that is spent. 
· The calculation of the cash flow statements in the organization is considered to be useful when it is about the short-term planning of the organization. The organization needs to stay solvent to avoid bankruptcy (Sontakke & Mallya, 2019). 
· The following statement helps in getting a better picture of the cash planning results of the organization. 
· When an organization is having data that is regarding their cash outflow and the inflow then it helps in focusing on creating cash from the activities other than earning profits. 
· The cash flow statement in an organization helps in providing an improved knowledge of the cash balance in the organization. 
· Cash flow helps the management of the company to analyze the working capital movement in the organization (Pornupatham et al., 2022). 
· Because of the following statement, the stakeholders of the company can get an assumption about the shortage of cash in hand. The following statement, therefore, helps an organization with crisis management. 
	Cash flow Analyses

	 
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Month 7
	Month 8
	Month 9
	Month 10
	Month 11
	Month 12
	Total

	Expected sales value
	89000
	89000
	89000
	89000
	97900
	97900
	97900
	97900
	97900
	97900
	107900
	117900
	1169200

	Start up Loan amount
	750000
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	750000

	Cash outflow
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Salary expenses
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	13500
	162000

	Wages expenses
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	90000

	Advertisement expenses
	15000
	 
	 
	 
	 
	12000
	 
	 
	 
	 
	13000
	 
	40000

	Rent & rates
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	90000

	Telephone
	800
	800
	800
	800
	800
	800
	800
	800
	800
	800
	800
	800
	9600

	Electricity
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	8400

	Supplies expenses
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	7500
	90000

	Stationary expenses
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	700
	8400

	Utilities expenses
	500
	500
	500
	500
	500
	500
	500
	500
	500
	500
	500
	500
	6000

	Total cash outflow
	53700
	38700
	38700
	38700
	38700
	50700
	38700
	38700
	38700
	38700
	51700
	38700
	504400

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Net cash flow
	785300
	50300
	50300
	50300
	59200
	47200
	59200
	59200
	59200
	59200
	56200
	79200
	

	Add: Opening Cash balance
	0
	785300
	835600
	885900
	936200
	995400
	1042600
	1101800
	1161000
	1220200
	12794000
	1335600
	

	Closing bank balance
	785300
	835600
	885900
	936200
	995400
	1042600
	1101800
	1161000
	1220200
	1279400
	1335600
	1414800
	



[bookmark: _Toc102503968]Balance sheet
The balance sheet is the financial statement used to interpret the financial outcome of the business more effectively. The current market value of the business and performance of the business can be evaluated by using the balance sheet in the business operation. The total value of assets, liability, equity, and capital efficiency of the firm can be illustrated by using the balance sheet for the business. The balance sheet is the financial statement used to interoperate the current market value of the business more effectively. The balance sheet can be used to identify the liquidity position and efficiency of the firm eventually. The benefits of the balance sheet have been illustrated in the following section –
· The balance sheet is the financial measurement used to identify the accounting equation for the business.
· A double-entry bookkeeping system has been used to identify the accuracy of the balance sheet. 
· The total value of the assets and equity can be measured by using the balance sheet in the business operation. 
· The total market value and a book value of the assets can find out using balance sheets.
· The financing structure and risk of the financial operation of an organization can be assessed using the balance sheet for the business. 
· The financial stability of an organization can be examined by using the balance sheet statement for the business. 
	Balance sheet

	Accounts
	Amounts

	ASSETS
	 

	Non-current assets
	 

	Furniture
	550000

	Machinery
	380000

	Equipment
	214000

	Computers
	106000

	Total Non-current assets
	1250000

	 
	 

	Current Assets
	 

	Accounts Receivable
	35000

	Inventories
	89000

	Supplies
	65000

	Prepaid Insurance
	15000

	Cash & bank
	1414800

	Total Current assets
	1618800

	 
	 

	Total assets
	2868800

	 
	 

	EQUITY & LIABILITIES
	 

	Non-current liabilities
	 

	Borrowings
	750000

	 
	 

	Current Liabilities
	 

	Accounts payable
	850000

	Wages payable
	125000

	Unearned revenue
	350000

	Total current liabilities
	1325000

	 
	 

	Equity
	 

	Common stock
	783304

	Retained earnings
	10496

	Total equity
	793800

	 
	 

	Total equity & Liabilities
	2868800



[bookmark: _Toc102503969]Conclusion
It is concluded that cash flow statements, balance sheets, and income statements have been used to forecast the financial position of an organization eventually. It can be identified the organization will be able to improve its financial performance by developing the efficiency of the business in the current environment. Cost of the business will be reduced through the reduction of the wastage in the business operation which will lead the business to maintain a sustainable ecological environment in the business operation. In order to reduce the waste in the business operation, the company will incorporate ERP system software which will lead the management to allocate the resource effectively in an effective way. DavMax Bakery needs to focus on the business ratio or financial ratio as it is significant to the business in analysing the liquidity, financial position, profitability, solvency, risk, operation, operational efficiency and effectiveness well as proper utilisation of all the funds.
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Introduction

The chosen business of this presentation is bakery.
The name of bakery business is DavMax Bakery
It is a start-up company
Location- London, UK
The firm focuses on varieties of products from lofted bread to creamy pastries or muffins
The new bakery firm focuses on,
— Increasing profit margin at consistent manner
— Maintain customer satisfection through varieties of products
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University of Wales
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Business Description and history

DavMax Bakery is start-up firm established by our group

The purpose of the business is to become popular in bakery industry

The firm wants to serve delicious bread, cookies, muffins, pastries and many more varieties
The date to start this business 15t April 2022

The blueprint was created by 15t April 2022

From 20t April team start with full potentiality

Start-up is predicting to target entire London within December, 2022.
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Objectives and aim

*  The aim of DavMax Bakery is to offer common bakery items to customers at cheap prices and
with delicious tastes.

*  Major objectives are,
To deliver hygienic and delicious items
To offer cheap and quality products
To increase sales
To develop experienced team for marketing and sales
To increase technological focus
To offer free home delivery services to customers
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Vision and mission

The vision of DavMax Bakery is to become one of the popular and profitable bakery
business in the UK. It will be done by consistently maintain customer satisfection,
innovate products to fulfil demands and maintain environmental sustainability.

The mission of DavMax Bakery is to offer customers hygienic and quality bakery items
at affordable price. The company will focus on keeping customer’s heart satisfied and
offer unique tastes of products at consistent manner.
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Business structure

« DavMax Bakery is focusing on limited liability partnership business structure
development
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Description of product service

+ DavMax Bakery will focus on offering delicious bakery products by completely
maintain hygiene and taste. The common bakery products of the company will be-

— Cookies- It will be the one of the highest selling items

— Bread- It will be offered mainly as lofted bread

— Pastries- It will be the key to stay competitive in markets
— Muffins- It will melt customer’s heart with delicious tastes
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Marketing analysis

Market Value (£bn)
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Cookies

= Bread

= Muffins
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SWOT analysis

Opportunities Threats
Latest technology implementations like ~ + COVID-19
launching mobile apps + Market competition
Expansion of products + Safety regulations
Delicious food items at cheap price
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PESTLE analysis

Social Technological

+ Lockdown * Ra&D

+ Lifestyle * Mobile application

+ Preferences of customers » Promotion through website or social
media

Legal Environmental

+ Health and safety * Waste management

+ Discrimination + Environmental protection
+ Data protection » Climate change
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Operation

Manufacturing

Order management

Mobile application development
Customer service

Inventory management

Quality control

Marketing

Sales
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Technology Plan

Technology plan for DavMax Bakery:

. f;mno!c;gy
+ Company should launch mobile application for Sh Assessment

customers so that they can place order as per their 4 A

time and place ‘\“‘; [ Technology

+ Company should invest in R&D to get better update of | \ Plan
the UK market g

« Offering products digitally should help company to
generate more sales
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Management and Organization

Owner

General manager
Sales staffs
Cooks

Bakery chef leader
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Social Responsibility and
Sustainability

« DavMax bakery should focus on climate W

change issue and maintain it by

following environmental policies and
) . CORPORATE
keep control of carbon emissions. (&) SOCIAL
VESPONSIBIUT’
« DavMax bakery should also focus on

N

removal of wastage like packaging

waste and can donate their unsold items

(Carroll, 2015)
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Development, Milestone, and
Exit plan

+ Development

— DavMax Bakery will promote their Traditional Product Development Process
products through website and social

media platforms

— DavMax Bakery will offer attractive

discounts on purchasing £200 or more
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Continue...

» Milestone 1: identification of Organiational Development

weaknesses and not being competitive

in market
v

Milestone 2: Organise development @
0

plan to improve the areas

Terninaton/

Entering&. at

contracting Intervening &  Evaluating &
takingaction  feedback

Dignosing
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Continue...

Exit plan can be done by proper
acquisitions

Integrated Planning

Exit plan can be done by not selling
start-up to big companies and
focusing on bootstrapping
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Financial Data

Break even point Calculation

Total Fixed Cost
Variable Cost per unit

Sales price per unit

BEP
BEP (Units)
BRP in sales
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50

Fixed Cost / (Selling perice per
unit - variable cost per unit)

14920
746000

Gross profit margin
Net profit margin
Operating profit margin

Current ratio
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Financial ratio analyses
Gross profit / net sales x 100
Net profit / net sales x 100
Operating profit / net sales x 100

Current assets / current liabilities
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Profit and Loss Account

Income Statement

Accounts Amounts

Revenue from operation 1169200
() Cost of sales 650000
Gross profit 519200
Less: Expenses

Salary expenses 162000
Wages expenses 90000
Advertisement expenses 40000
Rent & rates 90000
Telephone 9600
Electricity 8400
Supplies expenses 90000
Stationary expenses 8400
Depreciation expenses 1500
Utilities expenses 6000
Total Expenses 505900
Operating profit 13300
Less: Interest expenses 500
Earning before Tax 12800
Less: tax @18% 2304
Net earnings 10496
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Cash Flow Statement

Cash flow Analyses
Month1 Month2 Month3 Month4 MonthS Month6 Month7 Month Month9 Month 10 Month 11 Month 12 Total

Expected sales value 89000 89000 89000 89000 97900 97900 97900 97900 97900 97900 107900 117900 1169200
Start up Loan amount 750000 750000
Cash outflow

Salary expenses 13500 13500 13500 13500 13500 13500 13500 13500 13500 13500 13500 13500 162000
‘Wages expenses 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 90000
Advertisement expenses 15000 12000 13000 40000
Rent & rates 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 90000
Telephone 80 80 800 80 80 800 80 80 800 800 80 80 9600
Electricity 700 700 700 700 700 700 700 700 700 700 700 700 8400
Supplies expenses 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 7500 90000
Stationary expenses 700 700 700 700 700 700 700 700 700 700 700 700 8400
Utiltes expenses 500 500 500 500 500 500 500 500 500 500 500 500 6000
Total cash outfiow 53700 38700 38700 38700 38700 50700 38700 38700 38700 38700 51700 38700 504400

Net cash flow 785300 50300 50300 50300 59200 47200 50200 59200 59200 59200 56200 79200
‘Add: Opening Cash balance 0 785300 835600 885000 936200 995400 1042600 1101800 1161000 1220200 1279400 1335600
Closing bank balance 785300 835600 885000 936200 995400 1042600 1101800 1161000 1220200 1279400 1335600 1414800
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Balance Sheet

Balance sheet
Accounts Amounts

ASSETS.

Non-current assets

Furniture 550000
Machinery 330000
Equipment 214000
Computer and other electronic gagged 106000
Total Non-current assets 1250000

Current Assets
Accounts Receivabie. 35000
Inventories 89000
Supplies 65000
Prepaid Insurance 15000
Cash & bank 1414800
Total Current assets 1613800

Total assets 2868800

EQUITY & UABILITIES
Non-current iabilties
Borrowings 750000

Current Liabilfties
Accounts payable 850000
Wages payable 125000
Unearned revenue 350000
Total current ibilfties 1325000

Equity

Common stock 783304
Retained earnings 10496
Total equity 783800

Total equity & Liabilties 2868800
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Conclusion

The research concludes about the DavMax Bakery which will start their limited liability
start-up business in London, UK

The research concludes common products of the new business are cookies, muffins,
pastries and bread

The research concludes COVID-19 and competition are major threats of DavMax’s
business.
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