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	[bookmark: _Toc124277455]BUSINESS DESCRIPTION / MARKET OPPORTUNITY

[bookmark: _Toc124277456]Company Overview:

“Bombastic pancakes” Is a newly established, family-owned business that specializes in providing delicious, freshly prepared pancakes to customers on-the-go. Are you hungry for pancakes? Look no further than our pancake stand! Our pancakes are made from scratch with only the freshest and highest-quality ingredients, providing you with the tastiest and fluffiest pancakes around. From the everyone’s favourite traditional pancakes to our new range of vegan more “healthy” versions. We offer a variety of delicious toppings and mix-ins, so you can customize your pancake to your heart's delight. Plus, our prices are affordable, and our service is quick and friendly - perfect for busy mornings! So if you're looking for a delicious, convenient breakfast, come to our pancake stand and get your fill of delicious pancakes today! 
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	[bookmark: _Toc124277457]Mission and Vision: 
Our mission is to show that everyone deserves a pancake, even if they are on diet or training.  At Bombastic Pancakes, we are dedicated to provide our customers with delicious, high-quality pancakes that are made with fresh, locally sourced ingredients. We strive to create a warm and inviting atmosphere that allows our customers to enjoy their meals in comfort and satisfaction. Our goal is to make pancakes that are not only tasty, but that also provide a nutritious and balanced meal. We value our customers and strive to provide a memorable experience with every visit. The innovation of the taste may seem strange at first, but once you try it, we assure you that it will become one of your favourites. After the global Covid-19 pandemic has finished, we saw that one of the most important things for that type of business is to be mobile, so we decided to offer delivery services for bigger orders, through our mobile phone app. And if you don’t like any of our suggestion, you can always use your imagination and create your own delicious masterpiece directly from your phone.
The vast majority of us enjoy pancakes, but eating an entire plateful of them may not be the most healthiest choice. So the question is, how can you make the most of both of these situations (Hartley, 2021)?

[bookmark: _Toc124277458]Legal:
This company is being owned by a single person

Legally you are considered to be self-employed if you are running your own firm as an individual known as a single trader. After accounting for taxes, you are free to keep all of the earnings made by your company. You are individually accountable for any financial losses that your company sustains. In addition to this, there are specific guidelines that must be adhered to when operating and naming your company (gov.uk, 2022).

[bookmark: _Toc124277459]Advantages:
Very minimal paperwork: You are exempt from paying Corporation Tax or filing company accounts with the government; all that is required of you is to submit an annual return for self-assessment of your taxable income. In contrast to limited businesses, which are subject to stringent record keeping restrictions, limited liability firms are only required to preserve a few basic records (TaxAssist Accountants, 2021).

Command and control over your company: Since you are the only person involved in the company, you are free to make all of the choices without having to get approval from any shareholders or partners.




[bookmark: _Toc124277460]Disadvantages:
You assume all of the risks that come with running a business, and you are fully responsible for paying off all of its obligations. This leaves you up to an unlimited amount of liabilities. In order to settle your financial obligations, you could have to liquidate some of your personal assets, such as your property.

Less tax efficient: The income tax rate for sole proprietors ranges from 20 to 45%, but the corporation tax rate for owners of limited companies is 19%. Individuals who engage in sole proprietorships are individually liable for any profits or losses incurred by their businesses, regardless of the amount of money that is actually taken out of the business's bank account. Therefore, when the firm is doing well and you are in a position where you are able to afford to reinvest part of the earnings back into the company, it may be time for you to incorporate a limited liability company (TaxAssist Accountants, 2021). 

[bookmark: _Toc124277461]INDUSTRY ANALYSIS

[bookmark: _Toc124277462]Threat of new entry:
The threat of a new entry pancake stand business is that it may not be successful in the local market, especially if there are already established pancake stand businesses in the area. Additionally, the new business may not have the resources to compete with existing competitors in terms of price, quality, and convenience. Furthermore, the new business may not be able to capture a large enough customer base to sustain its operations. Finally, the new business may not have the financial resources to operate in the long term.






[bookmark: _Toc124277463]Threat of substitutes:
The threat of substitutes for pancakes is minimal, as pancakes are a unique breakfast food that is difficult to replace. Other breakfast foods such as cereal, oatmeal, and toast do not offer the same flavour or texture as pancakes. Additionally, pancakes are a relatively simple and affordable food to make, which makes it hard to find a suitable substitute. The biggest threat of substitutes for pancakes is waffles. They are similar in flavour, texture, and appearance, but offer an alternative that can be a great option for those who are looking for something different. Other substitutes for pancakes could include French toast, crepes, and even breakfast burritos. 

[bookmark: _Toc124277464]Bargaining power of customers:
The bargaining power of customers in a pancake business is determined by a variety of factors, such as the number of competitors in the market, the availability of substitutes, and the level of customer loyalty. Customers may have more bargaining power if there are many competitors in the market, providing them with more options and better prices. The availability of substitutes, such as other breakfast foods, can also affect the bargaining power of customers. Additionally, customers with a high level of loyalty to a particular pancake business may have more bargaining power due to the company's willingness to accommodate their needs (Bureau, 2020).


[bookmark: _Toc124277465]Bargaining power of suppliers:
The majority of the raw materials used in this sector are considered to be commodities; thus, the negotiating power of the industry's suppliers is quite low. In addition, because of the increasing fragmentation of the supply, the providers are now compelled to compete with one another, which eliminates any potential danger that they posed previously (CFI Team, 2022).








[bookmark: _Toc124277466]Competitive Rivalry:

	Name of competitor
	Differentiation

	ASDA

	Everything is freshly made and wide variety of choices.

	Tesco

	We offer pancake flights, which allow customers to sample a variety of flavors and toppings to find the ones they like best.

	Lidl

	We offer a loyalty program that rewards customers with discounts and freebies for regular visits.
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[bookmark: _Toc124277468]OPERATIONS
This will be our first location to open our Bombastic pancakes. It will consist of a small stand with two big pancake pans and two fridges at the back. Every Sunday we go shopping our ingredients and materials needed for the week from Costco. We stock up the fridges so everything stays fresh. Every pancake is being prepared when it’s ordered we don’t keep any pre made pancakes in stock. People come by and they can create their own product or choose from our selection. When we get a delivery request the products are being made and handed to our delivery guy. When the day is finished, small preparations for the next day are being made.





















[bookmark: _Toc124277469]MANAGEMENT TEAM:

	Name 
	Skills
	What do they bring to the firm

	Simona Vasileva - Owner
	Motivation, Vision, Receptiveness, Adaptability, Trust
	Created the company with a solid idea and goals.

	Simona Vasileva - CEO
	Planning, Organizing, Leading, Staffing, Controlling
	Exploring broad prospects, managing the company's resources, and setting objectives and targets for managers to work toward on a daily basis are the chief executive officer's main goals.

	Simona Vasileva - Marketing
	Understanding of customers needs, Familiar with the sakes process, problem solving, creativity, writing, adaptability
	Make sure that the organisation is sending out the appropriate messages in order to entice new clients and keep the ones it already has.

	Simona Vasileva - Accountant
	Numeracy, Analytical ability, Proficiency in IT, teamworking, business acumen and interest, manage deadlines
	Putting together and delivering statistics, budgets, business plans, commentary, and financial statements analysing business plans and putting together business plans

	Stefan Zamfirov – Delivery Driver
	Driving skills and time management
	Takes care of the deliveries
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[bookmark: _Toc124277471]Product: 
We are fully based only on pancakes we don’t offer crepes or waffles. Our range of toppings is unmatched and with our mobile app you can make any combination you desire. When you want to order this is the process you’ll be taken through. List of the products we will be offering:
[image: ]
Base: 
Traditional, Protein, Vegan
Protein – we change the flour with protein powder
Vegan – Sweet potato, Spinach, Flaxseed and more

Toppings:
Sweet: Chocolate, White chocolate, Different fruit jams, Honey
Addons: Nuts, coconut, banana, strawberry, biscuits and etc
Non- sweet: Ham, Cheese, Bacon, Mayo, Ketchup
                Image: Allrecipes
Special combos: 

Lemon Greek Yogurt Pancakes, Fluffy Quinoa Pancakes and Ricotta Pancakes With Wild Blueberry Reduction (Bedosky, 2020).

[image: A picture containing food, plate, dish, meal

Description automatically generated]
[bookmark: _Toc124277472]Price:
Based upon the standard recipe for a traditional pancake, keeping in mind the competitor price range of £2,60 to £15,20 (Millington, 2017) and the countless mixes of toppings I can easily say that there is no set price for a pancake. This is why we have developed a pricing system on our mobile app which enables you to see your final price while your building the pancake of your choice. In order to make 10 pancake bases we’ll need 200g of flour, 3 eggs, 400ml milk, pinch of salt and 1tbs of oil (Good Food team, 2022). These ingredients will costs us close to a £1. With that information our base pancake price will start from £2.50 each. Depending on the toppings price will go up like if you want chocolate on top it will be £3, you can also add a banana for £0.50p. For our healthy recipe the starting base price will be £3.50 because of the protein and bio products that are being used.

                                                                                                                                                                                            Image: Allrecipes
[bookmark: _Toc124277473]Promotional Mix: 
The way we are going to promote our product is very simple. First by printing out fliers and handing them to people near our trading place. Secondly we will advertise a lot on every social media like Facebook, Instagram and so on. With our new way or ordering we can promote ourselves online very easy. By inviting all new customers to try our delicious pancakes for free if they make a post with us in their social media accounts. For instance, as a method of enticing more customers, we provide promotional materials such as discount coupons with the purchase of particular items and product bundles (MEYER, 2022).

[bookmark: _Toc124277474]Place:
The best location to open a pancake stand will depend on a variety of factors, including the type of pancakes we plan to offer, the size of our target market, and the availability of potential customers. Consider areas where there is a lot of foot traffic such as near shopping centres, parks, busy streets, or tourist attractions. We plan to offer specialty pancakes, so we look for locations near universities or other places where people with discerning tastes may be. Additionally, we wanted to look into local regulations to make sure our business is compliant. We now eat and drink in cars, and candy is available in hardware stores, as companies expand where we see, use, and purchase their products, no place is unordinary (Quintero, 2019).
At the end we decided to open in a neighbourhood, in between our three top targets for mass foot traffic, a park, Asda and a school. Our food will be distributed by takeaway and home deliveries on orders £20+.














	[bookmark: _Toc124277475]FINANCIALS: 
Funds source: To determine whether buyers need what you are offering and the amount they are ready to pay for it, the ideal strategy is to test your concept in a tiny, low-cost manner (Caramela, 2022). Most of the funds required for founding this firm and getting the business up and running will come from personal savings, with some coming from gifts from family members. To get the firm off the ground, you will require an initial investment that is equivalent to two months' worth of costs in addition to paying all the legal fees associated with establishing the company.
Starting Capital: £15,000


Table below is projection of the next 6 months from the start of the business funds usage.

	
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6

	Revenue:
Sales
	
£3,875
	
£6,890
	
£10,565
	
£14,965
	
£19,740
	
£15,300

	Fixed Costs:
Rent
Pancake pans
Taxes 20%
Insurance
Marketing expenses
Salaries




	
£800
£1,000

£150
£100

£900
	
£800
-

£150
£100

£900
	
£800
-

£150
£100

£900
	
£800
-

£150
£100

£900
	
£800
-

£150
£100

£900
	
£800
-

£150
£100

£900

	Variable Costs:
Bills
Supplies/raw materials








	
£150

£1,130
	
£280

£2,368


	
£460

£2,980
	
£620

£3,500
	
£850

£3,947
	
£630

£3,368

	
	
	
	
	
	
	

	Profit:
	 - £355
	£2,292
	£5,175
	£8,895
	£12,993
	£9,352
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