
Riverside Bakehouse Business Plan 
Riverside Bakehouse Business Plan 
 [image: Assortment of breads]
 
Riverside Bakehouse 
A Business Plan Submitted in Partial Fulfilment of the Module Requirements for Enterprise and Entrepreneurship
 
 
Institution: University of Wales Trinity Saint David (UWTSD), London Campus 
Programme of Study: CERTHE Business Skills for the Workplace
Module Title: Enterprise and Entrepreneurship 
Module Code: LCLM4006_LON
Assignment Title: Business Plan — Riverside Bakehouse 
Student Name: Florin Alexandru Merian
Student Number: 2511418
Lecturer’s Name: Thomas Adeyemi
Submission Date: 25.07.2026
Word Count: approx. 2,000 words (excluding title page, executive summary, table of 
contents, tables, chart, and reference list) 
 
[bookmark: _Toc24684]Executive Summary 
This business plan has been produced as part of the Enterprise and 
Entrepreneurship module at the University of Wales Trinity Saint David (UWTSD), London Campus. It presents my personal plan to open Riverside Bakehouse a small independent bakery I intend to launch on Oundle Road in the Fletton Quays area of Peterborough, close to the River Nene. The business will sell fresh bread, pastries, and traybakes baked from scratch each morning, using surplus “imperfect” fruit and vegetables bought directly from Fenland Fresh Growers, a Cambridgeshire Fens cooperative. Anything unsold at closing time will be donated to Matthew’s 
Pantry, a local food share project. The business will register as a Community Interest Company (CIC), formally locking in its social purpose: reducing local food waste and creating paid apprenticeships for young people not in education, employment, or training. 
Start-up funding of £21,500 comes from personal savings (£5,000), a government backed Start Up Loan (£15,000 at 6% fixed, repaid at £290 per month over five years), and a UK Shared Prosperity Fund grant through Peterborough City Council (£5,000  non-repayable). I plan to approach Peterborough City Council before committing to any lease to confirm food registration requirements and grant eligibility. The six-month financial forecast projects break-even around month six, with revenue growing from £3,500 in month one to £9,500 by month six as the customer base builds on the riverside. 
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[bookmark: _Toc24685]Overview of the Business Idea 
The business I am planning to open is Riverside Bakehouse  a small independent bakery on Oundle Road in the Fletton Quays area of Peterborough, close to the River Nene and the new flats and offices being developed along the waterfront. The idea came from noticing two problems at once: there is no proper bakery serving the riverside community, and an enormous amount of perfectly good food gets thrown away every day in this country before it ever reaches a customer. I want to solve both at the same time. 
The core offer is fresh bread, pastries, and traybakes made from scratch every morning, sold from a shopfront counter and a simple click-and-collect system online. What makes the business different from a standard bakery is where the ingredients come from. Around a third of the fruit and vegetables I use will be bought directly from Fenland Fresh Growers, a Cambridgeshire Fens cooperative that currently throws away perfectly edible produce simply because supermarkets reject anything the wrong shape or size. I will buy that surplus, pay a fair price for it, and turn it into jams, fillings, and bakes that people actually want to eat. Anything unsold by closing time goes to Matthew’s Pantry, a local food-share project in Peterborough not a bin. 
I plan to register the business as a Community Interest Company (CIC). This legal structure was chosen specifically because it locks in the social mission in the Articles of Association reducing local food waste and creating paid apprenticeships for young people not currently in education, employment, or training so that the commitment is legally binding, not just a statement on a website. I will run the business as Managing Director from day one, supported by a Head Baker and two apprentices recruited through Peterborough College. One of the first things I will do before signing any lease is meet with Peterborough City Council’s business support team to confirm the food registration process, discuss the premises, and explore what grant funding might be available. 
[bookmark: _Toc24686]Organisational Structure 
The team in year one is three people. I am keeping the structure flat on purpose in a business this size, everyone needs to feel ownership of what they are doing, not just follow instructions from above. 
[bookmark: _Toc24687]Organisational Chart(Fou
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[bookmark: _Toc24688]Roles and Responsibilities 
In a small team roles will overlap  that is planned for, not a problem. 
	Role 
	Person 
	Key Responsibilities 

	Managing 
Director 
	Founder (Me) 
	Overall strategy; supplier relationships with Fenland Fresh Growers and Peterborough City Council; financial management; marketing and social media; click and collect; donation coordination; food registration and compliance. 

	Head Baker 
	Myself (Me)
	Leading all baking from 5 am daily; developing seasonal menus using surplus produce; managing stock and orders; allergen compliance (Natasha’s) 

	Role 
	Person 
	Key Responsibilities 

	
	
	Law); training and supervising both apprentices. 

	Apprentice 
Baker 1 
	Via 
Peterborough 
College 
	Assisting with bread prep and baking; preparing jams and fillings from surplus produce; serving customers; packaging end of day donations; working towards Level 2 Hospitality and Catering. 

	Apprentice 
Baker 2 
	Via 
Peterborough 
College 
	Supporting Apprentice Baker 1; handling click and collect orders; managing opening and closing on allocated shifts; maintaining hygiene records; working towards Level 2 Hospitality and Catering. 


 
[bookmark: _Toc24689]Market Research 
[bookmark: _Toc24690]PESTEL Analysis 
Political: Peterborough City Council is actively investing in Fletton Quays and has a business support team I plan to contact before signing a lease. They can direct me towards the UK Shared Prosperity Fund, which backs businesses with a clear community purpose. Post Brexit import costs are a real pressure, which is why recipes are built around British-grown produce from the start. 
Environmental: This is the heart of the whole idea. Fenland farmers throw away huge amounts of perfectly good produce because supermarkets reject anything imperfect looking. I will buy that surplus, pay a fair price, and turn it into things people actually want to eat. The bakery will run on a green energy tariff, plan baking runs so ovens are never half empty, and use compostable packaging only  no plastic. 
Social: Peterborough is one of England’s most diverse cities, and the riverside is changing fast with new residents and office workers who care about provenance. There is also a real generational shift in attitudes towards “ugly” produce younger customers understand a wonky carrot tastes the same as a straight one and want to back businesses that act on that. 
Technological: A click and collect system lets me bake closer to actual demand and cut waste. Card only payments keep the till fast. Instagram, Facebook and TikTok are free tools that can build a loyal local following before opening  short videos showing wonky veg arriving and finished pastries going out work perfectly for this kind of story. 
Legal: I must register as a food business with Peterborough City Council’s 
Environmental Health team at least twenty-eight days before opening. Natasha’s Law requires full allergen labelling on anything packaged on the premises, so this gets built in from day one. The CIC registration will state food waste reduction and youth employment as the social purpose in the Articles of Association. 
[bookmark: _Toc24691]Competition 
The riverside area has no dedicated bakery. The closest independent is near Cathedral Square  a twenty-minute walk, too far for a daily habit. Two nearby supermarkets offer in-store counters but compete on price, not quality or story. National coffee chains sell pastries but they are centrally produced and frozen then baked. None of these combines local sourcing, food waste reduction, and a community mission. That gap is what this business is built around. 
[bookmark: _Toc24692]Porter’s Five Forces 
Threat of New Entrants Moderate: Commercial equipment and fit-out costs create a real barrier. My defence is to build genuine loyalty early through the food waste mission so the Riverside Bakehouse name is embedded before any new entrant arrives. 
Bargaining Power of Suppliers  Low: Fenland Fresh Growers are selling me produce they would otherwise discard, keeping costs low and giving me a strong negotiating position. Commodity ingredients are available from multiple wholesalers. 
Bargaining Power of Buyers Low to Moderate: Individual retail customers have no real pricing power. The slight risk sits with wholesale cafe accounts, which I will keep small in year one to protect margins. 
Threat of Substitutes  Moderate: A supermarket loaf is always a substitute. The defence is not price  it is the experience and the story. No supermarket can offer something baked that morning from rescued Fenland produce. 
Competitive Rivalry Low for Now: There is no direct bakery rival on the riverside right now. That will change as the area develops, which is exactly why building community identity in year one matters so much. 
[bookmark: _Toc24693]Marketing Communications 
The marketing plan is built on showing rather than telling. Short videos on Instagram, Facebook and TikTok will follow the process from wonky-veg delivery to finished pastry, with simple captions explaining why it matters  no corporate language, no vague claims. A weekly post tracking food rescued or donated builds a visible public record. The Peterborough Telegraph and local radio are worth approaching early since food businesses with a social angle are exactly the kind of story local press covers well. 
On the ground, I will take a stall at Cathedral Square market for the first three months to build awareness and hear directly from customers. A loyalty stamp card rewards regulars. A fortnightly email newsletter shares new seasonal items and community updates. In a walkable neighbourhood like the riverside, word of mouth will matter more than any paid campaign, so the priority in year one is consistency and following through on every promise the business makes. 
[bookmark: _Toc24694]Financials 
Getting the finances right is the part of starting a business that most people underestimate. I have tried to be as specific and honest as possible in this section not just with the one-off start-up costs, but with exactly where the £21,500 is coming from, what each source asks for in return, and what the first six months of trading are genuinely expected to look like. The figures are based on realistic pricing for 
Peterborough, second-hand equipment quotes, and wage calculations at the real living wage. I have not assumed the business will be profitable from month one  because it will not be, and pretending otherwise would not be honest planning. 
[bookmark: _Toc24695]Start-Up Costs (One-Off) 
Every cost below is paid once before the business earns a penny. Where possible I have sourced quotes or checked second-hand prices to keep these figures grounded in reality, not wishful thinking. 
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[bookmark: _Toc24696]Where the Money Comes From 
The £21,500 comes from three sources. Each was chosen deliberately  not just because the money was available, but because of what it asks for in return and what it says about the business to anyone looking at the plan. 
	Source 
	Amount 
	Type 
	Repayment 
Terms 
	Why This 
Source 

	Personal savings 
	£5,000 
	Own money 
	None. This money is 
	Shows I have 
real skin in the game. If I won’t 



	Source 
	Amount 
	Type 
	Repayment 
Terms 
	Why This 
Source 

	
	
	
	gone from day one. 
	put my own money in, why should anyone else? 

	Start Up Loan (government backed) 
	£15,000 
	Loan at 
6% fixed rate 
	£290 per month for 60 months (5 years). 
Repayments 
begin in 
Month 1 of trading. 
	No equity given away. Free business mentoring for 12 months included. Fixed rate means I know exactly what I owe every month with no surprises. 

	UK Shared 
Prosperity 
Fund (via 
Peterborough City Council) 
	£5,000 
	Grant 
	Nothing — this money never needs to be repaid. 
	Designed for businesses doing something good for the local community. A food waste bakery creating apprenticeships is exactly what this fund exists for. 

	Source 
	Amount 
	Type 
	Repayment 
Terms 
	Why This 
Source 
	

	TOTAL FUNDING 
	£21,500 
	£290/month loan repayment from Month 1 onwards 
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[bookmark: _Toc24697]Six-Month Cash Flow Forecast 
This table is honest about what the first six months will actually look like. The business will run at a loss in months one through five that is completely normal for a new bakery and it is fully planned for. Revenue grows month by month as word spreads and regulars build up. Fixed costs stay steady at £5,750 per month (rent, wages, energy, and sundries). Ingredient costs rise as sales grow (estimated at 28% of revenue). The £290 loan repayment is included from month one. Break-even arrives around month six, and from month seven the bakery should begin generating a small but real surplus. 
 
Note: Fixed monthly costs = Rent (£1,200) + Head Baker (£2,200) + Apprentice Baker 1 (£840) + Apprentice Baker 2 (£840) + Energy (£400) + Misc (£270) = £5,750. Loan repayment (£290) brings total monthly commitment to £6,040 before variable ingredient costs. 
 
[bookmark: _Toc24698]Six-Month Cash Flow Chart 
The chart below brings the cash flow table to life visually. The green bars show monthly revenue growing steadily. The red bars show total monthly costs staying relatively flat. The blue line tracks the cumulative cash position climbing steadily towards zero and into the positive as the business finds its feet. Every figure in this chart is taken directly from the table above. 
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Startup Cost Fixed Costs m

Equipment £11,800 Rent £1,200
Accessories £1,200 Bus. Rate £300
Stock & Packaging £1,500 Gas & Elec. bill £400
Renovation & Two Emp. Salary £3,880

£5,000
Fitting

Accountant £100

Branding &

£2,000
Website Total cost £5,880

* Equipment: commercial deck oven (£7,500) + spiral dough mixer (£2,200) + chiller display cabinet (£1,100) +
point-of-sale system (£1,000). Two Emp. Salary = Head Baker (£2,200) + Apprentice Baker 1 (£840) +
Apprentice Baker 2 (£840) = £3,880 per month.




