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[bookmark: _Toc98833061]INTRODUCTION

Alima Bakes is a small cake and desserts business where I create bespoke custom cakes for my customers and indulgent desserts for special events. Me and my partner chose the name Alima bakes, it is personal and welcoming, with the feeling of homemade friendly service coming across, when customers formally contact for enquiry, they can indirectly acknowledge myself by already knowing the name behind the business. The purpose of alima bakes is to create unique cakes for all occasions and cater a service for desserts and table setups for events such a wedding, engagement parties and other special occasions.
The purpose of the business plan is to extend our service and grow our business in the form of opening a cake shop. Where customers can come indoors and order their bespoke custom cakes for their desired function. We can also arrange meetings to organise our customers special day with our dessert service, this will eliminate the stress of organising an event from the customer.

[bookmark: _Toc98833062]TERMS OF REFERENCE

Alima Bakes business plan has been created by me alima bibi, student number 2027850. The business plan was requested by my lecturer Melanie Squire for the module – managing enterprise in the 21st century. Deadline 22/3/2022. Word count 2678.




[bookmark: _Toc98833063]BUSINESS PLAN

Here I will go over my business plan, an overview on the foundation of my business and a structured design to propose an opening of my cake store after the initial 2 years of creating a portfolio using social media sites.
We create bespoke handmade cakes that are soft and fluffy with a moist and crumbly texture. All cakes are packaged using sturdy cake boxes and finished with a satin gold ribbon tied in a bow. Are cakes have a good source of carbohydrates and always bring a smile to our customers faces. All of our cakes have a great sense of beauty about them and always elevate an event or other parties.

[bookmark: _Toc98833064]COMPANY NAME

Alima bakes, initially founded by myself and my partner in 2021. My business is to create bespoke custom cakes for my customers events, parties, and special occasions. The company name is simple yet effective as it tells the customers of the service we provide, baking. 

[bookmark: _Toc98833065]MISSION STATEMNET

“To bring happiness to our customers lives through our cakes and fill a joyous occasion with sweet memories”
This motto helps motivate me to create the best cake for my customers. The determination to take away the stress of organising a dessert setup and bringing the biggest and brightest smile when the cake is revealed at an occasion. As mentioned in the corporate mission statements function, “an affective mission statement describes the unique fundamental purpose that sets a business apart from other firms” Pearce, John A and David F, (1987)
My business statement defines that our customers comes first, providing the best service to bring joy and happiness to our customers will be beneficial to the future of my business and customer increase.

[bookmark: _Toc98833066]BUSINESS AIMS

When creating a custom cake or providing a desert table setup for my customers, there is a wide set of aims that I aim to achieve with my bakes. Below are the aims to meet customer satisfaction and improving myself along this venture. 
“Alima bakes aim to establish new and loyal customers by producing quality bespoke and unique cakes for all occasions. Sourcing the freshest and quality ingredients for my customers to create their custom cakes and desserts. We always aim to bring a bright smile to our customers face when they see their final cake design”
· baking for customer’s special occasion
· delivering high standard bespoke cakes
· use of good and quality sourced ingredients
· meeting customer’s requirements
· receiving positive feedback and expanding
· providing dessert table service to relieve customer’s stress.
· Seeing a bright smile on my customers faces when seeing the final cake design

Setting these aims will help boost my shop and build a reputation for my business. Establishing the aims will allow my business to become trustworthy and reliable. Customers can leave out the stress of organising an event rather they can enjoy the party without worrying about the cake or desserts and setup.


[bookmark: _Toc98833067]BUSINESS OBJECTIVES

Providing good customer service by maintaining frequent communication, showing passion, and understanding in one’s interest in creating the final perfect cake. 
Completing order forms with dates to keep track of customers delivery and requirements.
Sourcing quality produce from supermarkets, food warehouse daily/weekly, meaning ingredients will always be fresh to use in our cakes.
Always aiming to get great feedback and satisfaction from customers so we can improve and maintain a high standard of baking. 
Overall, my businesses goals are SMART, my aims and objectives are specific and measurable as I intend to open a shop in the next 2years. Having a cake portfolio and a good customer base will make the goal achievable and more realistic to put in action when the time comes to open our cake and dessert shop.  Making sure my goals are specific and  based around my customers will determine I have a SMART objective to my business, looking at the template from Chaffey D, (2012) I was able to create smart objectives.

[bookmark: _Toc98833068]LEGAL IDENTITY

The legal identity of my cake shop will be a partnership trade. The partnership will be with my husband who will be the main delivery driver for the cakes and the person who will overlook the financial aspect of the business. I will be the sole baker in the initial start-up of the business and deal with all customer enquiries. Setting up dessert tables for events will be my responsibility and for bigger orders my partner will aide me. “who provides guidance when required to help achieve jointly held goals” Coote P, (2007)
The pros of having a partnership in a business start-up is
· sharing the responsibility.
· Having a reliable partner who can overlook the business flow and take on certain tasks.
· There will be equal financial contribution towards the business
· shared decision-making responsibilities.
The disadvantages of having a partnership in a business start-up are
· conflict in decision making.
· If a partner backs out, the burden of responsibilities falls on one person.
· Finance can be a little short to achieve the desired cake shop look.
· There will be lack of time off initially when setting up business

[bookmark: _Toc98833069]PRICING STRATEGY

CAKES - Prices for the cakes will be customised to customers order, all prices will vary depending on the size of the cake or order and the final decoration of the cakes. There will be no fixed prices on the cakes instead a price range will be given until the final cake design is confirmed by the customer. 
DESSERTS – the desserts will be sold in batches in dessert cups and glasses, these will be fixed price. For larger orders including the dessert setup services, the prices will be changed and negotiated with the customer to come to an agreement. All dessert setups will be in package deals including the floral and accessories layout and trays and cake stands set up. Sizes will vary depending on the quantity of desserts being ordered and the package will be created to meet those requirements.

[bookmark: _Toc98833070]HUMAN RESOURCES

Alima bakes will operate on social media for the initial 2 years, this is to generate a public profile for customers and build a portfolio of cakes and desserts to view and spread the word through strategic engagement. All customised cakes and desserts will be sold from home. We will as a partner look to acquire food hygiene standard ratings and certificates. "Search for ratings | Food Standards Agency."
After the 2 years when the portfolio is built and we as a partnership are content with the flow of orders and good customer base, we will move to the next step of opening the cake shop. The shop will have 2 extra employees, one person to assist in the baking and decorating and the second person to assist in the front of the shop, arranging meetings for cake orders and selling cakes and desserts slices to the community.
[bookmark: _Toc98833071]PHYSICAL LOCATION

Making a joint decision to open a shop on Llandaff high street in Cardiff. The village has a beautiful community and shops of mixed use. With parking available in a car park situated for easy access to the surrounding shops. We will provide delivery services for those who are situated more in the city centre of Cardiff and surrounding areas.
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Llandaff high street, Google Maps.
[bookmark: _Toc98833072]FINANCES

As a partnership trade, the finance will be equally invested into the start-up of the shop through savings. applying for business support grants to open a new business will help immensely to buy cake equipment’s and renovate the cake shop. the cost will also include the insurance and rent of the shop and profit will be reinvested for the initial year of opening to cover the cost of expenditures. Having liability cover for my business will be helpful and a sense of security to our business, also known as catering insurance this will cover any accidents that occur in the kitchen or any claims against our products e.g. Allergic reactions to ingredients. "Food insurance quotes | Simply Business UK."
Small business loans help support the start up of a business where there will be a profit made. The loans are a debt which will be repaid with interest. "Business Loans | GovLoans." 





[bookmark: _Toc98833073]MARKETING AND PR STRATEGIES (LEAFLET, BUSINESS CARDS)

My and my partner decided to invest in business flyers and business cards for distribution. Spreading the word via social media and advertising the flyers on shop windows such as fruit and vegetable shop, cafes, news agents will generate local interest in Cardiff. Having bake sales in the local school and gifting free taster samples to my neighbours with a flyer will help increase engagement with my service to the community. The flyers will have call for action details and my business logo, to help search up my portfolio
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Description automatically generated with medium confidence]“Canva” accessed online 07/03/2022


Whilst creating this flyer using my Canva account, I also created business cards to match my business logo. Each business card will be attached to a cake box or dessert box when customers order from myself. Business card are simple with links to follow my social media accounts and numbers to contact when in need for a cake order.
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Description automatically generated]the business cards are created using the standard dimensions of 3.5” by 2”, this size is perfect to put in the cakes boxes and will fit into all purses and wallets. With the necessary detail to contact. “Canva” accessed online, 2022
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Description automatically generated]For more PR and Marketing strategies, we invested in stickers with our business logo, these will also be put onto cake boxes with the business name. the stickers are 3cm in diameter and finished in a high gloss transparent film to give a luxurious feel.

1) Each sticker order comes in batches of 120 stickers which will be purchased from Amazon alongside golden ribbons to finish the perfect look on the cake boxes, which I purchsse from a local cake supplier as well as amaoz."Home - Capital City Cakes." https://capitalcitycakes.co.uk/.
"Amazon.co.uk: Low Prices in Electronics, Books, Sports ...." Personalised Round Stickers for Business Logo, Brand, Image or Text | Choice of Size & Quantity | Wax Melts, Gift, Party Bags | Matt, Gloss, Kraft, Polyester (47mm) : Amazon.co.uk: Stationery & Office Supplies



[bookmark: _Toc98833074]MARKET REASEARCH CARRIED OUT

Whilst evaluating the business plan to start up my cake shop. There were two types of research I carried out with my partner. The first initial research was the secondary research, we looked up at Instagram for bakers around Cardiff and those with a vast number of followers of more than 5000. Looking into their cake trends it was quite obvious that majority of the cakes were purchased by women of ages 20+. There were a lot of inspiration on cake trends and what was most common in the caking world. The research also gave us an insight on the method of collection and deliveries although there was no major differences. Both options were the chosen means of delivery with majority cake businesses.
My primary research was creating a questionnaire, this form of research gave me a direct link to my customers and I was able to determine what was essential to my marketing strategies by finding out my target market. Segmenting the criteria’s in the questionnaire helped me to create an ideal persona. Having a better understanding with the public helped me to understand what the social demographics are. The questionnaire results allowed me to target the city of Cardiff as this was the most popular area with the service of delivery being the main option of choice. My ideal persona are women aged in their 30’s who visit bakery and cake shops weekly and some monthly. 
The ideal persona matched similarly to the secondary research although I was able to make more observations when it came to business start-up.  
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[bookmark: _Toc98833075]CASH FLOW FORECAST

Creating a cash flow forecast for my business for the year of start-up, allows me to gain an insight into the business as it spans out. I can estimate which months I spend most on expenditures and which month will be profitable.  “Alima bibi” MANAGING ENTERPRISE - BUSINESS CASH FLOW FORECAST - 2027850.xlsx

[image: ]
My overall closing balance has accumulated to £22,690 in the cash flow forecast. This includes the budget for opening the cake shop in the month September. I have listed all the necessary equipment’s and tools needed for a business start-up and items which I have previously bought when starting to build up my portfolio. "Maker Inspired Stand Mixers | KitchenAid | KitchenAid." (2022)
 Already owning a car I acquired the insurance from 1st central which costs £87 per month this was added to my transport cost. "1st CENTRAL Insurance | Car Insurance Quotes." Accessed online (2021)
From the business start-up loan I aim to borrow £10,000 which will be used to renovate and decorate my shop and buy all the necessary equipment’s for the bakery. Putting in a joint investment of £10,000 will help to pay the utilities and rent cost. This investment will also help to aide any unforeseen circumstances. The total income that will be invested for our cake business is £44,400 of which £22,400 will for all the cakes sales for that year.
Me and my partner intend to sell between 15-25 cakes per month, average being 20 including dessert setups. This sale will be reinvested into the business along with any other remaining funds to reimburse all the expenditure costs. Once the initial year has completed the following years closing balance will be our start-up profit. 
Whilst already having acquired most baking essential’s, this was the initial investment of £2000, where most of my trays and pans were bought from Hobbycraft and amazon. From Amazon I bought all my decorating accessories for the cakes and all dessert cups for my desserts. "Baking Tins, Moulds & Trays | Hobbycraft."(2022)
Once our shop has initially opened we will invest in commercial ovens for baking larger orders when sales and customers increase, having 2-4 sets of ovens will be practical to maintain a smooth flow of baking. "Commercial Ovens | Catering Equipment | Caterkwik." https://www.caterkwik.co.uk/shop/commercial-catering-equipment/commercial-ovens/.









[bookmark: _Toc98833076]SWOT ANALYSIS
"SWOT Analysis Model and Examples - Strategy Skills." 27 Dec. 2001, https://www.mindtools.com/pages/article/newTMC_05.htm
SWOT Analysis Model and Examples - Strategy Skills
SWOT Analysis is a tool used to see these four aspects of a business or company, my SWOT analysis helps me to determine what direction to strategies my products and services to keep in market and stable.
	STRENGTH
	WEAKNESS

	WIDE RANGE OF PRODUCTS
BESPOKE DESIGNS
HANDMADE CAKES & DESSERTS
QUALITY INGREDIENTS
GOOD EQUIPMENTS TO MEET DEMANDS
	NEW IN THE MARKET
PRICING 
LOCATION MAY NOT BE ALWAYS ACCESSIBLE FOR CUSTOMERS
COST OF UTILITIES

	OPPORTUNITIES
	THREAT

	LOOK TO EXPAND AND GROW BUSINESS
AFFILIATIONS
COLLABORATE WITH BALLOON BOUITIQUES AND FLORISTS
CREATE NEW MARKET SEGMENTS IN THE FUTURE
DELIVERY AND COLLECTION SERVICE AVAILABLE
	COMPETITIVE MARKET
LARGE BULK ORDERS MAY BE TO DEMANDING
FINANCIAL COSTS WILL BE HIGH.
COMPETITIVE PRICING
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MONTH 1 MONTH 2 MONTH 3

MONTH 4

MONTH 5 MONTH 6 MONTH 7 MONTH 8 MONTH 9 MONTH 10MONTH 11MONTH 12TOTALS

INCOME

SALES

£1,400 £1,400 £1,800 £1,400 £1,400 £1,400 £1,800 £1,800 £2,200 £2,400 £2,600 £2,800 £22,400

BUSINESS LOANS

£10,000 £10,000

INVESTMENTS

£2,000 £10,000 £12,000

TOTAL INCOME

£3,400 £1,400 £1,800 £1,400 £1,400 £1,400 £1,800 £1,800 £22,200 £2,400 £2,600 £2,800 £44,400

BUILDINGS COST

RENT & RATE

£400 £400 £400 £400 £1,600

UTILITIES

£300 £300 £300 £300 £1,200

TELEPHONE

£50 £50 £50 £50 £200

BUILDING INSURANCE

£50 £50 £50 £50 £200

FOOD HYGEINE CERT

£250 £250

LICENCE

£250 £250

DECORATING

£5,000 £5,000

FUEL

£45 £45 £45 £45 £45 £45 £45 £45 £45 £45 £45 £45 £540

CAR INSURANCE

£87 £87 £87 £87 £87 £87 £87 £87 £87 £87 £87 £87 £1,044

EXPENDITURE

COOKER/OVEN

£300 £600 £900

STAND MIXER

£250 £500 £750

MICROWAVE

£100 £200 £300

4INCH CAKE PANS

£6 £18 £24

6INCH CAKE PANS

£8 £24 £32

8INCH CAKE PANS

£14 £42 £56

10INCH CAKE PANS

£14 £46 £60

BAKING TRAY SETS

£5 £5 £50 £60

FONDANT MOULDS

£31 £31 £62

EDIBLE FOOD COLOUR

£40 £40 £80

SPRINKLES & GLITTER

£20 £20 £20 £20 £20 £20 £20 £20 £60 £20 £20 £20 £280

CAKE CUTLERY

£42 £100 £142

PIPING BAGS

£12 £50 £62

INGREDIENTS

BUTTER

£36 £36 £36 £36 £36 £36 £36 £36 £108 £36 £36 £36 £504

PLAIN/ SP/ FLOUR

£6 £6 £6 £6 £6 £6 £6 £6 £24 £6 £6 £6 £90

ICING/BROWN/SUGAR

£20 £20 £20 £20 £20 £20 £20 £20 £80 £20 £20 £20 £300

EGG TRAYS

£11 £11 £11 £11 £11 £11 £11 £11 £44 £11 £11 £11 £165

CHOCOLATES

£40 £40 £40 £40 £40 £40 £40 £40 £160 £40 £40 £40 £600

FLAVOURINGS

£28 £28 £28 £56 £28 £168

FONDANT BLOCKS

£50 £5 £5 £5 £5 £5 £5 £5 £50 £5 £5 £5 £150

TOPPINGS & CREAM

£100 £100 £100 £100 £100 £100 £100 £100 £300 £100 £100 £100 £1,400

FLOWERS

£20 £30 £20 £30 £20 £20 £30 £30 £100 £20 £20 £30 £370

PACKAGING

CUPCAKE CASES

£20 £5 £5 £5 £5 £5 £20 £5 £30 £5 £5 £5 £115

CAKE BOARDS

£35 £35 £105 £175

CAKE BOXES

£100 £100 £300 £500

GOLD RIBBON

£10 £10 £40 £60

STICKERS

£6 £6 £24 £36

BUSINESS CARDS

£20 £60 £80

FLYERS

£100 £200 £100 £400

CUPCAKE BOXES

£20 £20 £80 £120

CELOPHANE WRAP

£5 £5 £20 £5 £35

TIN FOIL TRAYS

£10 £10 £30 £50

DESSERT CUPS

£100 £100 £200 £100 £500

MISCELLANEOUS

£200 £200 £200 £200 £200 £200 £200 £200 £600 £200 £200 £200 £2,800

TOTAL EXPENDITURE

1711 705 600 733 605 595 824 745 £10,764 £1,423 £1,600 £1,405 £21,710

NET CASH FLOW

£1,689 £695 £1,200 £667 £795 £805 £976 £1,055 £11,436 £977 £1,000 £1,395 £22,690

OPENING BALANCE

£0 £1,689 £2,384 £3,584 £4,251 £5,046 £5,851 £6,827 £7,882 £19,318 £20,295 £21,295 £0

CLOSING BALANCE

£1,689 £2,384 £3,584 £4,251 £5,046 £5,851 £6,827 £7,882 £19,318 £20,295 £21,295 £22,690 £22,690
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