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Business Plan
Cake-Me-Away is a home-based cake company founded by Simona Dumitrascu as a sole owner. The mission statement of the Cake-Me-Away "to make the finest and quality freshly baked containing all-natural and fresh ingredients cake, with a sophisticated abstract style and looks and a touch of hazelnuts, chocolate mousse and a bit of ice cream.”
The objectives of cake-me-away are to produce cake decorating business by introducing new services and design which are not typical. In addition to this, cake-me-away aims to enhance the customer's satisfaction and help them develop new tastes. Similarly, the strategic objective of the business is to increase the communications with customers so that their feedback will be reviewed and analyze their preferred products and their buying power. Cake-Me-Away is conscious that taste matters for the consumers and a slight error in making a cake can ruin the taste. Hence, the objective of Cake-Me-Away is to deliver a perfectly baked cake with a perfect blend of ingredients, thus making it delicious or precisely cakelicious. Cake-Me-Away is also mindful of plastic and general waste; therefore, the company aims to reduce plastic use. 
Cake-Me-Away will offer cake decoration services as well as cater the events such as birthdays and marriages. Cake-Me-Away will also provide customization services to cake lovers as well so that they can get whatever they want. In addition to this, Cake-Me-Away will offer cupcakes, as per the customer demands and requirements. Keeping this COVID-19 in mind, Cake-Me-Away will offer free delivery services to customers living in near localities. 
Marketing mix refers to a few factors that can be controlled by the company to sell the products it offers (Constantinides, 2006). The business will be advertised online via paid promotion advertisements. One of the food bloggers will be invited for the review. Cake-me-away will be advertised on Facebook and Instagram, the two of the most used networking sites (Shareef et al., 2019). It will cost £100 a year.
As the Cake-Me-Away is a homemade cake company, thus the location will be the house. Currently, there will be no other business outlet. The equipment required for the cake business will include the following,
· Cake tins 
· Cooling rack such as non-stick cooling racks 
· Shaker
· Steel mesh shaker 
· Icing smoother 
· Ingredient or food mixer
· Baking parchment
· Food processor
· Marzipan spacers
· Measuring jugs
· Mixing bowls
· Palette knife
· Brushes
· Baking pans
· Cupcake or muffin pans
· Ovens
As it is a home-based business, only five people will carry out all the important tasks. Everyone will have different responsibilities, such as first-person will mix up the ingredients; the second person will bake the cake; the third person will organize the ingredients and decorate the cake; the fourth person will cater to the orders and ensure packaging the fifth person will deliver the cakes. The business will source these people from a local bakery that is closed due to this COVID-19.
As Cake-Me-Away is mindful of technology and social media, social media marketing emphasis will be emphasized. The promotions will be done through Facebook advertisement as well as Instagram advertisement. The food groups will be targeted, and one of the food bloggers will be invited for the review. These marketing strategies will be most helpful in this pandemic. 
There are two options for financing, one is own savings, and another is debt. The business will comprise 60% own savings and 40% debt. The debt will be acquired from local bank which support the start-ups. 
The business's strengths are that it is the first to try an abstract style of cakes in the city. Secondly, it will provide an authentic home-baked cake taste, and cakes will be baked on orders, ensuring freshness. While the weaknesses of the business are it is home-based, there is limited space for the kitchen, thus making it difficult to manage multiple orders at a time. The opportunity for Cake-Me-Away is that abstract cake and customized cakes demands are very high in the locality, and there is only one bakery nearby that often serves stale cakes; therefore, there is a huge demand in the market for fresh cakes. The threat is that the business has limited space; therefore, there will be supply shortages. Secondly, finding new ingredients in a lockdown situation is also a difficult task. 
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