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Executive summary
My business is based on baking brownies and serving them with chocolate covered strawberries if my customers choose to add strawberries in their order. As I like to bake through passion, I thought why not start a business based on baking desserts. I plan to go a bit overboard with the choice of chocolate selection as I haven’t seen many businesses use high end chocolates such as Ferrero Rocher and Lindt on or in their brownies. My target market will include Asians as they do love their sweet desserts hence why they place orders for desserts by those who bake and advertise on social media platforms such as Instagram. As I will advertise my business this will allow my business to stand out as I will upload photos of the desserts I make so that people are able to see them online before messaging me about their orders. This is an easy way for customers as they will quickly be able to see the photos and decide on whether they should order from me and why which should be because the desserts will look pleasing and promising. I will add highlights on my Instagram page where customers will be able to see me advertise prices for the desserts I sell, this is easy access for new customers which will be beneficial for them. I will be the only one running this business as I plan to work for myself, if there was any practical issues I will find out how to deal with them however as I plan first on how to start the business and to maintain it, I don’t think issues will arise. With presenting financial forecasts, as I have mentioned I will advertise on my business page on Instagram on the prices that everything will cost. When it comes to the funding I need in order to start the business for myself it’ll be straight forward as I will need to just buy a few new equipment products and the rest will be ingredients and chocolates. I would start with using around £50 or more worth of shopping and then once orders come in and I start to run out of items then I will keep topping up as it’ll be needed.  
[bookmark: _Toc45449015]Business overview 
Every business should bring something in their business which is special than others. With my business I will be very creative with my brownies and strawberries. As people will make orders for occasions such as birthdays, parties, BBQs or even as a gift to someone. I’ve planned to make it even more special by adding delicious biscuits and chocolates which are favourites for many people. People will have a variety of choices to choose from such as Oreo cookie, kinder Bueno, lotus biscuits, Ferrero Rocher, Maltesers, mini Reeses peanut butter cups and lots more! Honestly speaking I have been thinking of starting a dessert business from home for a while now however whilst doing this course it’s allowing me to fulfil this wish of mine sooner than I thought. My business will allow anyone and everyone to make dessert orders whenever they are craving it, they can place orders for birthdays and any types of occasions too. The deserts can make a really good gift to anyone who loves brownies, chocolate covered strawberries too and choices of their favourite biscuits and chocolates too. 
[bookmark: _Toc45449016]Background of business
The products that I would make and sell includes brownies and chocolate covered strawberries which will be sold to a variety of customers. As I have listed many types of chocolates and biscuits too, I will make the desserts look so pleasing and appetising as I can be very creative with my ideas too. 
[bookmark: _Toc45449017]Explain the key features of the industry you operate in
I would say there is good amount of opportunities for my business to go well as it’s a dessert based business where people are able to easily place orders online on social media platform and they can easily pay through bank transfer instead of cash in hand as nowadays people prefer to pay with card as it’s easier too. I believe the fact that I will offer a range of different toppings on the brownies will allow my business to stand out too as there are many different favourite chocolates that people will reach out for. The fact that people who live local near me can order and receive their orders even by collection will allow customers to place their orders as this will be more suitable for them. Not only that but my desserts will be vegan friendly and won’t contain gelatine by any chance. Before customers place their orders they will be able to see what desserts I make as I will continuously add my new brownies ideas on a platform such as Instagram as this’ll allow anyone to easily see my posts and they’ll also be able to see customer reviews on my Instagram page too. 
The financing raise that I earn will allow me to continuously keep getting the boxes I need ready to sell the desserts but it’ll also allow me to buy more products and items that I need in order to complete the desserts and sell them to my customers too. As I have planned and wished to do this business for a while now, I will love to do this business and explore doing more by creating and adding more desserts which’ll allow my business to succeed even more. 
Business plan 
I’ve always had a passion to start a small business which will allow me to bake and make desserts for customers in the future. However, before I allow this business of mine to succeed I will love to write a business plan which will ensure me to meet all the targets I need to in order to get to where I want to be in the next few years. In order to start my business plan, I will write down my vision as this’ll help me define the plan. 
I will be the owner of the business that I have planned, and I plan to do this small business of mine alone as I don’t have to depend on anyone else. The plan I’ve made when starting my business is to sell brownies and chocolate covered strawberries. After starting my baking business, I wish to start doing catering services for events which will allow people to get in contact with me to prepare and make desserts which they will ask me to make for their parties or any ceremonies. I plan to do this business in my parents’ house which means I will be working from home and whenever I get orders I will complete orders for my customers ready for me to give it to them when scheduled. For every business there will always be pros and cons for myself the pros will include my target market which will be targeted at Asians as sweet desserts are a craving and necessary dessert for any occasion such as birthdays too. This will be such a big pro for myself as I’ll be able to continuously work around many occasions and birthdays which’ll keep me busy and going. 
My plans for the future will include continuing with my home business and starting to advertise that, I’ll be able to make desserts for occasions where I can also set the table up with different themes for example if there was an Asian wedding and the bride says she wants the theme for the table to be ‘dusty pink’ then I will bring a dusty pink table cloth and also bring items that I would place on top of the table for decorations too. The finance from my business will allow me to make this work as I’ll be able to buy the products and items needed for me to start the next part of my business for when I start to take bookings. 
During the first 12 month period I will aim to get a few customers simply by advertising my business on Instagram so that the customers will be able to see what desserts I make and they can direct message for how they may prefer their dessert for example as my business will include making brownies with chocolate covered strawberries there will be options for them to choose colours of chocolate they prefer for example pink, green or blue. I will use food colouring as this’ll I plan for different ideas. My idea is to be creative when baking for my customers as this is a passion for me and I will love to show customers what I can provide them with within my business from home. As I will put my orders in gift boxes most likely customers will order a box maybe even two however, as I will maintain my business within the society near me, I should be able to get quite a few customers. The advantage of working in retail will also allow me to gain customers which will involve the managers and staff that I currently work with. My plan is to keep this small business running in my area and areas close to home. Eventually I may do pickup collections where customers can come to collect their order which will also expand the business as I will be able to get more customers that way too. 
[bookmark: _Toc45449018]Risks 
When it comes to addressing particular risks, I would say not many risks will arise however if there were risks arising then it may include time management. Time management may be a risk for myself simply because I do work in retail however how I’ll need to manage my time well. I will need to maintain time properly and be prepared as this will allow me to meet targets such as baking and getting orders ready on time and sent too. As I do work in retail at the moment, I will need to set times which will allow me to become more flexible to work around them times ready for my home baking business. I can also adjust changes in my current job and change my contract if needed. A weakness that may arise is buying things ready for orders, personally I would bulk buy simply because items may be out of stock anytime and not all stores will have what I need hence why I will prepare beforehand so that this doesn’t become a weakness for myself. 
[bookmark: _Toc45449019]Markets and competition 
[bookmark: _Toc45449020]Target market 
Knowing who my customers are and their characteristics is essential this is because this’ll help me find out how they would like their desserts made by me. For example, there are many chocolates out there and like I said I would love to introduce a variety of choices as not everyone are into the same chocolates hence why I will use a variety of favourite chocolates for example Lindt Lindor chocolates in different flavours. Knowing what chocolates customers enjoy will allow me to use them in my desserts. I can simply find out what chocolates my followers on Instagram like simply by putting polls up on Instagram which will allow people to click on the chocolates which are their favourites. This’ll simply help me see the higher percentages for the choices of chocolates which I can then use in my brownies and use them as toppings too. My customers will include Asian people simply because there’s always many ceremonies when there’s an Asian wedding going on they love making sure there’s dessert on the table for their guests, hence why me doing this business will be beneficial for myself as I will be able to make these desserts for a variety of people. My friends will also be able to help my business become more known in the area as anybody can order from me. My customers will include a variety of people including friends, people I used to work with including staff and managers that I currently work with, family, and those who know my family etc. 
[bookmark: _Toc45449021]Competition 
When it comes to competitors there will be many on Instagram and Facebook too this is because people start their business on these platforms. Most people that make and sell desserts and advertise it on social media platforms tend to sell the same desserts or similar too. However, we do have to remember that there are many jobs out there that have similar job roles and the same types of businesses but different names. For example, there are many petrol stations, but they are named different, another example will include supermarkets such as Lidl, Asda and Aldi as they all pretty much sell the same food items, cleaning products, skincare products and lots more too. There will always be competitors however this won’t stop customers from shopping or buying from different places and different businesses too. As there are many people who do already sell brownies and chocolates covered strawberries who also advertise what they do on their social media platforms some also do more desserts. The advantages include the fact that people will still follow more dessert pages as they want to see what others bring to the table. Though there are many people who sell desserts, this doesn’t stop them from checking out other people’s social media on desserts as they like to see good reviews and hear good comments from those who have already bought desserts off anyone online. A disadvantage may be that people may see a new dessert business online which may make them support them more as it’s new. Starting a business obviously isn’t the easiest as there will be ups and downs however, people must start somewhere and set targets to aim for what they want to achieve as this will be beneficial for them. There will be advantages and disadvantages, but this shouldn’t stop me from starting my business and it shouldn’t stop me from achieving my aims as I want to get to where I plan to. Their disadvantage can include the fact that they may come to see what my business is all about as mine is simply just about brownies and chocolate covered strawberries with a big range of chocolates. I do think customers will come to me to buy desserts off me as I will keep my presentation standards high and I will do this by putting my desserts in gift cake boxes with a ribbon on the box to make it look pretty. Presentation is also key and making sure the presentation of the order looks great is essential too because this will attract customers attention. As I haven’t seen many brownies made by other business owners on Instagram using chocolates such as Ferrero Rocher or Lindt Lindor, I want to also use these chocolates as people find these two chocolates more delicious. I definitely will introduce Lindt chocolates within my business as it states on their website that “holding a Lindor truffle in your hands is such an indescribable feeling”. This quote clearly states that Lindor chocolates are special because all chocolates are different and with Lindor chocolates it’s a truffle chocolate which is very smooth and comes in different colours and flavours too which is even better for people as they will be more than excited to try new flavours out. With Ferrero Rocher as it “brings us closer to our loved ones and to the people we care about”, I believe that by using this popular chocolate will allow people to go for this choice quite often as this will be the best gift for their loved ones. Using these popular chocolates will be a great advantage for myself and could be a disadvantage for others if they aren’t using it too. however, I want to introduce chocolates in my desserts whether that me using them inside the mixture of the batter or as toppings because this’ll make the dessert more flavourful and make it look more appealing which customers look for. 
[bookmark: _Toc45449022]Sales and marketing 
[bookmark: _Toc45449023]Product positioning
Finding out how to attract customers attention is essential hence why setting good prices will set their attention and allow them to trust businesses like that. Finding out certain ways to show that the business is even worth looking at is providing good service. With my business I will set out the prices on my Instagram page so that the prices are available for my customers to check out. With many businesses they can charge people to pay more for what they offer to sell however this needs to be thought about well as yes we need to make good profit however people do look and buy items from people that sell goods for a valuable price. With my desserts I have thought through how I much I would like to sell the brownies for. If people would like to buy brownies with chocolate covered strawberries, then I will sell 6 in a box with chocolate covered strawberries for £9. If my customers prefer to choose just a box of brownies with their choice of chocolate such as Lindt Lindor chocolates, then I will sell them a box of 6 for £8. My special boxes of brownies, strawberries and choices of Ferrero Rocher or Lindt will cost £13. I have come across many Instagram pages who would sell a box of chocolate covered strawberries for £20 which I think is too expensive for what people are buying. Hence why I have thought through prices of what I will sell properly because I don’t think its fair to pay too much for items when you can get it cheaper from someone else. I think the price I have set out is more reasonable. Depending on how much is in the boxes I think it fair to set out good prices for how much is getting sold. It’s understandable that people want to profit good amount of money when it comes to business whether its small or big however, to set out big prices its valuable, I think. I do believe that setting out good prices will allow more customers to come to me. Depending on expanding my business by adding more desserts on the list in the future then I can adjust the price lists and amend changes and so on. When customers see businesses on social media platforms such as Instagram and they like the desserts that are being sold to people then they will definitely ask for prices or look for price lists or so on the business page. If the cost is even the slightest bit of pricey then they can easily back out and not bother to buy the desserts however if there are same or similar businesses that sell similar or same desserts but for cheaper and reasonable prices then customers will certainly go to those business and buy from them. This is the good advantage and therefore this is the reason why I set out good prices because it should also meet the needs of customers as your customers are also the main reason why businesses run. Simply because without these customers the business won’t run well. Another advantage of this will be the fact that people will make businesses like this become more known as the prices are reasonable. 
[bookmark: _Toc45449024]Marketing 
I will promote my business through Instagram as this social media platform is used for many different businesses. I feel like nowadays many people are trusting Instagram more than Facebook when it comes to searching for goods and buying them too. with Instagram its so simple to understand the platform as you can easily put your online website link in the bio the platform provides people with. There’s also an option which says ‘switch to professional account’ this is where people can create their business as this part of the platform is made for people to advertise their retail, brands, organisations, local businesses and for service providers. As I will advertise my business on Instagram I will be able to write in my bio where my business is based, I will be able to use highlights where I can show my customers or those who visit my business page the reviews I have received from those who have ordered from me and have tried desserts made by me. By using this platform people will be able to message me on dm where they can tell me exactly what desserts they wish to place their order for and choose their toppings too. as I have people from around my area where I live and those who live in the city I live in or know of me, this’ll help me gain more customers or allow those people to show my business to people they know. Hence why I will promote my business on snapchat so people can see on this type of platform what I make and what I love about snapchat is the fact that I can easily attach a link to my Instagram business account so people who haven’t seen my business yet can easily swipe up on the posts I upload on snapchat and get on my business page with just one swipe. 
[bookmark: _Toc45449025]Promotions
I believe that my promotions will reach my target customers and others too as they will be able to see what I advertise linked to my business on my business page. Promoting a business is important as this allows people see what business are available to check out and see what they offer hence why I will promote my business so that business is more known which will attract more customers and this will make my business run. Friends and family members of mine can easily promote my business by sharing my business page posts which will allow their followers to check out the desserts I make and sell. 
[bookmark: _Toc45449026]Sales
In terms of actively selling I will meet customers when ordering their orders. At the moment I won’t provide a number however my email will be available for them to contact and they can easily message me on snapchat and Instagram too. I will allow customers to come and collect their orders if needed and if they are happy to do that then that’s more than fine with me. However, I’m more than happy to go and drop their orders to them. I can simply announce on my business page that I will drop orders to my customers as this will allow new customers know this before they place their orders. Dropping orders may make it easier for customers as for many people its exciting knowing that their parcel is coming to them as they wait on this hence why I do this this decision is correct for me and new or existing customers too. I will charge for delivery which will cost £2, whereas collection will be free. 
[bookmark: _Toc45449027]Management 
[bookmark: _Toc45449028]Key personnel 
This business will only be run by me which means I will have the opportunity to maintain the business running and work on meeting the roles and responsibilities. There is a set of skills that can be used whether that’s starting a business, working for anyone or just working in general which involves leadership and management skills, organisational, personal life skills, student skills, analytical skills, professionalism skills and team building. As this business will allow me to become more creative and show customers what I can bring within my business this’ll allow me to meet the needs and skills I need meet. As I currently work in retail and have worked with customers for 2 years now, I know how to communicate with customers effectively. I know the key elements when communicating with people as this is essential. Communicating with customers allows the business to run well too. Motivation is another skill that I will maintain as I will be motivated to prepare for more orders, but I will also be motivated to create new ideas when making desserts. Decision making is another skill that’ll be used as I will make decisions about what new ideas I plan to bring within this business of mine. The skills I will use will be shown also whilst communicating with my customers whether that’s when I drop the orders to them or whether they come to collect their order as I will talk to them and tell them that I appreciate them ordering from me. As I lead and manage this business, I will be the one who manages my own business where I will use adverting within the process. I’ve mentioned that I will do decision making and along with that I do strategic thinking which is also a skill. Dedication will be shown throughout the whole process as I will be committed to getting things done on time and do the best of my ability to meet the needs and hit targets. Being committed is very important in business I will need to learn to respect the value of each aspect of the career and understand “being accomplished in the small things makes room for bigger opportunities”. I have used this quote from a website as it simply told me that with career accomplishing small things allows the business to gain bigger chances and opportunities especially when commitment is shown.  I plan Within professional skills honesty, reliability, maturity, patience and presentation will be used as these skills are also essential. When customers come to collect their orders and run a bit late then I will show patience as my patience level is good because I understand reasons to why people may become late. This is also where maturity will be shown, and honesty will always be shown because being dishonest doesn’t run in my jeans. Self confidence will be shown as a skill too as being a business manager, I will be confident in what I create, sell and advertise in order for my business to become successful. Through organizational skills goal setting, prioritising, scheduling, and time management will be shown. Setting goals in business is important as you want to work towards something you wish to and ensure to aim for the certain goals. With my business my goal will include being prepared, organised, ensure I make orders and give orders on time. I will have a book where I will schedule dates and times for orders made as this will remind me which days I need to prepare and order the desserts. With prioritising everything will be important when it comes to business hence why this plays a big part and I need to ensure that I fulfil the needs for everything to be met. I will respect my customers as always as being respectful will allow my customers see that I am a trustful person and so is my business. Flexibility will be shown as I will work around good times so that people are able to make orders and receive them on the days, they need it for. With analytical skills numeracy and critical thinking will be shown as I will prepare pricing for the desserts I will sell and think about the prices wisely too. by working I have gained many skills just like I named above which is beneficial and valuable for myself because I will continuously use those skills in the future as it’s needed whether I start a business or not.  
[bookmark: _Toc45449029]Operations 
[bookmark: _Toc45449030]Premises and equipment 
As I live with my parents my business will be run in our home and the equipment which I will need to use in order to complete orders, I have most of the equipment already as I normally bake for my family members and friends too, if anything I will have to buy equipment for example if any equipment breaks. However, it is always best having more than one of the same equipment hence why I will buy more of the same equipment just in case it’s needed, and it’ll always come into use. 
As I will work for myself, I will buy all the equipment, packaging items and ingredients that I need to complete my orders. With the boxes I will order them online from amazon however if I do find any stores near me that sell white cake boxes then I will definitely buy them as it’s easier to go in stores and buy items needed. 
[bookmark: _Toc45449031]Financial forecast 
Over the next few years, I expect to sell either brownies or strawberries on it’s own in gift boxes or individually too as these are the desserts I will sell within my business. I would love to find out which chocolates people prefer on their strawberries and brownies too as there are many chocolates that I will love to introduce in the desserts that I’ll be making. I’m always open to new ideas this is where critical thinking comes into where I will discover more ideas for my desserts to become more successful. This’ll be beneficial as I will have a range of customers that will want to buy desserts from me hence why it’s interesting coming up with more new ideas when creating desserts to see what becomes more successful. 
[bookmark: _Toc45449032]Cashflow 
As I will prefer customers to pay through bank transfer, I feel like this is an easy way of doing the business because many people use their cards more than cash. With orders when customers have contacted me letting me know exactly what dessert they want and how and they are happy with the price then I will allow them to pay what they need to pay through bank transfer. I feel like customers will prefer this method too as it’s so simple and easy. If customers prefer me to deliver their order to them then they will also pay the delivery cost through bank transfer along with the price of desserts. I do believe that this is a quick way of customers making sure their orders are being prepared and delivered to them whether that’s me dropping it to them or them picking it up. Of course, if they don’t pay during this process then I will just need to find out whether they really want the item however I don’t think that will arise as people should be accurate about what they prefer. I do believe that my business will have enough cashflow to survive as this business is run by me whereas if I had staff doing the business with me then it would be different as I will pay them too. However as I will be doing this business myself I have planned how to manage from beginning this is why organising and planning is very essential as I need to know exactly what I will be doing now and in the future within my business for it to become successful. 
[bookmark: _Toc45449033]Profitability 
Depending on when the business is being started and how it’s being dealt with then the business will be successful. I don’t expect the business to have any loss as preparation will be done even before setting up the business and whilst planning too. Before starting a business it’s important to ensure enough money is there whether a small or big business is being started. As I plan to do this business, I plan to make it fun and this is done by creating desserts which people enjoy and will order hence why the business should still run. If the business has any loss I will need to see where I’m going wrong, but I doubt that would happen. 
[bookmark: _Toc45449034]Financing 
Starting with start-up costs I will start with the equipment needed. As I already have some equipment at home which will be used however as I did mention extras will be great too. when it comes to start-up cost I will use my work money from savings account in order to start the business. This will allow me to buy all the necessary equipment that I need in order to prepare the desserts. I will ensure that I buy all the toppings for the desserts and shopping such as eggs, flour, chocolates, strawberries, vanilla extract, cocoa powder, butter and sugar too. I will also need to buy the boxes which I will send out to my customers within the process of delivery. In the table underneath I will write the shopping necessities that I will need to buy and add the total as this will allow me to roughly total how much I will need to spend first on individual items on its own. 
	Ingredients  
	Cost 

	Butter 
	£1.49

	Dark chocolate
	£0.30

	Granulated sugar
	£0.59

	Brown sugar
	£1.19

	Cocoa powder
	£0.69

	Plain flour
	£1.00

	Strawberries 
	£2.00

	Milk chocolate bars 
	£0.30

	White chocolate bars
	£0.30

	Salt
	£0.35

	Vanilla essence 
	£0.69

	Chocolate chips 
	£0.59

	Eggs 
	£1.20

	Food colouring 
	£0.65

	Nutella
	£4.99

	Biscoff biscuit 
	£1.00

	Biscoff spread 
	£1.00



	Chocolates for decoration 
	Cost 

	Lindt Lindor  
	£4.00

	Ferrero Rocher 
	£8.00

	Lindt Lindor chocolate truffle
	£6.00

	Snickers 
	£0.99

	Oreos
	£0.99

	Maltesers 
	£0.99

	Kinder Bueno 
	£1.99

	Reeces butter cups 
	£0.99



	New equipment 
	Cost 

	Baking tray 
	£2.50

	Piping bag with nozzles  
	£1.99

	Baking paper 
	£0.65

	cake box 
	£1.25

	Ribbon 
	£0.99



Based on the fact that I will buy most of the ingredients, equipment and items more than once throughout the month weather I have less than 30 orders in one month or more, I will still have to continue to buy certain and many things listed as ill be needing them. I totalled up the amount x1 of each item at the moment which came to the price of £41.18
Monthly I would end up roughly spending around £1,235.4 either under I could end up spending more depending on orders going up more throughout the months. Going back to my desserts that I will sell, underneath I will list what I will sell and for how much
Box of 6 brownies - £8
Box of 6 brownies with chocolate covered strawberries - £9
Box of 8 brownies with the option of choosing to overload sweetness with either the choice of snickers, Oreos, Maltesers or kinder Bueno will cost £10
Box of brownies with chocolate covered strawberries with the choice of Lindor I offer (original Lindt Lindor or chocolate truffle) will cost £13.
When it comes to orders monthly and how much I would earn each month roughly if I sell around 3-5 orders a day then daily, I could roughly earn £60. If I times 60 by 30 days in a month, I could earn £1,800. However, it could be under as not everything that I sell is the same price. Roughly if I continue doing 5 orders a day, I could profit by making near £21,000 as 1800 x 12 = 21,000. However, as I have mentioned it could be under this amount too. I would still run my business either way as I do believe I will profit from it. Of course, at any point if I feel like I should lower the cost of my desserts then I will make changes however I do think the prices that I have set is more than okay and reasonable. 
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