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Ayaanbakes cafe business plan
Executive summary

Company Overview
The long term goal for AyaanBakes is for it to become a successful, family run café that gives young people their first start in the Food & Beverages industry. AyaanBakes Café will focus on getting the right mix of personalities and expertise in it’s workforce so that the business can be taken to great heights and customer’s can enjoy their time spent in the café.

Mission Statement
Finding the perfect cake can add to the beauty of a special occasion but finding that perfect cake can sometimes be harder than you think.
At AyaanBakes, our mission is to take our customer's vision and bring it to life, to create a bespoke cake for any occasion. Our café and in house bakery also aims to provide our customer's with a cosy environment, delicious blend of coffee and assortment of cupcakes at affordable prices.

Funding
We will not be applying for any external funding as all three partners will invest £10,000 into the business, which is total of £30,000. This initial investment will be the resource of finance for the business and will be used towards buying the commercial property, rent, purchase of products and equipment, paying staff salary, utility bills, insurance and other costs related to the business during the first six months. 
Description of business

Business Ownership
AyaanBakes will be set up as a Limited Liability Company. In addition to myself, there will be two other business partners, both of whom are my sisters. The decision to set up the business as a limited company was made after careful consideration. Whilst being a sole trader would have made the process a lot easier, my main concern was to ensure that myself and my partners would not be personally responsibility for any future debts, should the business fail, therefore we required a business ownership type with limited liability. [Made Simple, 2020] However, I recognise that this does make the accounting responsibilities far more difficult. Luckily, my niece, is a qualified Accountant and is therefore fully aware of the legal requirements when it comes to filing the annual accounts with HMRC & Companies House and therefore will be happy to take on the additional accounting responsibilities of the business. [Indeed Career, 2020] 
There are many advantages of setting a business as an LLC that we considered such as the relaxed structure and having the flexibility to manage and make decisions as and when we choose. It’s also a lot easier to be accepted for funding as an LLC than a sole trader and there is a lot more opportunities associated with this type of ownership. Another advantage is being able to share the work load and responsibilities whilst having a bigger skillset. However, disadvantages include possible disagreements between partners and not having a sole decision maker which means more time and resources can be spent to come to an agreement . There are also high start up costs with an LLC and all expenses need to be noted down and separated from personal expenses. [Indeed Career, 2020] 

Products & Services
AyaanBakes is a café which specialises in hot beverages as well as bespoke cakes & cupcakes for special events. They can be personalised upon request and large orders can be placed in advance, either online, over the phone or in person. AyaanBakes has a specially chosen range of coffees on the menu so that all coffee drinkers can find something that suits their taste. The menu will include Americanos, Lattes, Espressos, Cappuccinos and Iced Coffees such as Frappes, Mochas and Machiattos. We will look to further increase our range gradually over the first year. 

Location 
The location that has been chosen for my café is City Road in Cardiff. City Road is well known, popular road, with a wide range of multi-cultural shops, restaurants & fast food take-aways. However , one thing it doesn’t have is a cafe with an in-house bakery. It is a short walk from the City Centre and therefore is easily accessible via all modes of transport and has plenty of parking places available nearby. I have purposely chosen a central location where there are a lot of shops, schools and offices as well as a huge number of people visiting daily, so the location is perfect for marketing purposes. My cousin is the owner of a recently renovated commercial property which he previously used as a coffee shop but had to close down due to lack of expertise in running a business of this nature. After successful negotiation, I have secured the commercial property for my cafe for £15,000, as well as a rent of £125 per week. 


Equipment
As the commercial property was previously a coffee shop, all the equipment is fit for use for the cafe too and we are able to use at no extra cost. The equipment includes a Convection Oven, Fridge, Freezer, Sink, Display Case, Rack, Cabinets, Work tables all fit for purpose for baking. The premises already has a Water Filtration System, Commercial Espresso machine, coffee grinder and a drip brewer. This is all essential equipment which is required for a cafe and this commercial property is already equipped with it. [McDonald Paper, 20,20]
The equipment that would need to be purchased for the cafe includes a professional mixer, mixing bowls, utensils, decorating equipment, utensils, packaging such as cake boxes, napkins and cups. [Homegrounds, 2020].

Human Resources
In addition to myself, there will be two other business partners, both of whom are my sisters and bakers by profession. Therefore the team will made up of one Cafe Manager and two professional part-time Bakers. The two business partners will be working part time hours from 9am-3pm as they are also mothers to young children, still in full education. However the third business partner will work weekends to cover the Cafe’s business needs. She will work two 12 hour shifts on the weekend which will be split between managerial duties and duties of a baker. 
We will then further employ two full-time Baristas, both of whom are my nieces and they will also act as the Cafe’s Accountant & Social Media expert. They are both perfect for the role due to their past experiences working as a Barista in large coffee chains and they will be allocated to each Apprentice for training purposes. This will mean that each Apprentice is working under full supervision during their shifts. My eldest niece is also a Coffee enthusiast who’s knowledge of the different blends and qualities of coffee would be very useful in the Cafe and she’s also a qualified Accountant, who has worked in finance for over 5 years. My second Niece has a qualification in Business Studies and has always been very active on social media. She has previously used these platforms to promote businesses and therefore has the knowledge that can help advertise the cafe to drive sales and turn the business profitable.
We will also be offering two full-time Barista Apprenticeships for 16-18 year olds. We have already secured employees to fill each position except the two Apprenticeships which we will advertise through Career’s Wales. This is because they’re an extremely popular avenue into Schools & Colleges and are popular amongst 15-18 years that are unsure about which career paths and opportunities exist for their age group. Careers Wales makes the process of selection and recruitment extremely easy as they offer an Apprentice Matching Service which allows us to view and shortlist applicants, do pre employments checks, arrange interviews and finally make a selection all via the internet. [Careers Wales, 2020.]

The two Apprenticeships will be a 40 hour contract, 8 of which will be used for their study as this is required by the law. They will be paid the minimum wage for Apprentices which currently stands at £4.15 per hour. Due to this being an Apprenticeship, it will be fully funded by the government and they will give £1000 per Apprentice towards training costs. Also as we will be sourcing these employees through vacancies advertised on Career Wales,  the government are willing to pay 50% towards the wages as part of their Jobs Growth Scheme, so the Cafe would only be paying £336 per month for each apprentice. Over the first 6 months, this will work out as £4032 in total for both apprentices. [Careers Wales, 2020]

Also all the remaining employees in the business will be paid National Living Wage which currently stands at £8.72 per hour for the first 6 months, after which there will be a formal review on whether the wages will be increased. This is completely dependent on the success of the Cafe. This will work out as £5022.72 for the remaining 5 employees per month. [Gov UK, 2020]

Operations
Before the opening of AyaanBakes, we will have a 1 week induction for all employees. During this week, each employee will be given a handbook containing all the essential information such as rules and regulations that they have to abide by. They will be talked through the handbook and all essential forms will be completed. As well as this, the employees would all be trained individually and as a group to work all the equipment and practice making each beverage to a high and consistent quality. Each week, we will hold a coffee morning at a different location such as an office or university where two of the baristas will be required to spend their day partaking in promotional activities and taking orders. 
We will have regular 10 minute meetings every week whether that is through Skype or in person so that we can discuss any important information that needs to be implemented right away. We would also have individual coaching sessions on a monthly basis as well as team bonding sessions on quarterly basis so that we all work in harmony with each other. Each business owner will oversee the daily activities and both baristas will be responsible for working the till & taking payments as well as preparing the beverages on the counter and cleaning up before and after customers have been seated at tables as well as regularly throughout the day, with a final clean at the end of the day.
The full time Baristas will also get 30 minutes every day for extra activities such as bookkeeping or promoting and answering all questions regarding the cafe on all social media platforms. During the week, the baker will be responsible for  baking goods a day in advance so that they are available for when the cafe opens. Then during the day, they will be responsible for taking the time to individually discuss preferences  and ideas with customers and then completing all orders placed for delivery & collection through the website, over the phone & in store. Also during the week, the manager will complete all administrative duties, purchasing goods for the café, organising orders & then carrying out deliveries. We will not be employing a cleaner or driver as we have enough staff to share these roles.

Legal Requirements
There are many legal requirements when starting a new business. One of the main requirements is that each business needs to be registered with HMRC & Companies House and we also need to arrange commercial insurance to cover the business. As we will be selling food & beverages in our cafe, we need to be aware of and comply with all Food & Safety Hygiene laws and we need to register with the local environmental health department (Food Standards Agency) at least 28 days before we open up the cafe and start selling. Other laws we would need to comply with are Fire Safety and Employment Laws. Due to our business being a Limited Liability Company, we will also need to make sure our accounting and book keeping is accurate and taxes are being paid on time. [Lucas. 2020]

Marketing 
We will promote our business by holding regular weekly coffee mornings and bake sales in large offices and universities to get our brand name and cafe out there and get orders as we will be making the majority of our income through sales of cakes. We will aim to hold a minimum of two coffee mornings as this will allow increased sales and a steady income each week. We will also hand out leaflets in Cardiff City centre and around Roath to promote the business and gain local customers. Moreover, we will set up a website and online ordering system before the cafe opens so that all cakes and coffees can be ordered online, over the phone and in person. We will advertise on there that all cakes can be delivered for a small delivery fee, however free delivery will be offered for any bulk purchases with a minimum spend value of £50. We will use free methods to promote our business to reduce costs of marketing and advertising and therefore use social media to drive sales. As part of our promotional activities, we will have loyalty cards for our customers which will be stamped each time they buy a coffee and once their cards have been stamped 9 times, their 10th coffee is free. We will also attend Wedding Fayres to promote our bespoke cakes and receive orders for wedding cakes. We will also promote AyaanBakes by approaching event managers and asking them to recommend our cakes to customers and in exchange, we will recommend them to our customers. 



SWOT ANALYSIS

Strengths
1. The commercial property can be rented at a cheap price in comparison to other commercial properties in a central location due to it being owned by a relative.
1. The property is already equipped with all the equipment needed for a coffee shop and all equipment is of high quality and the size that can meet the demand.
1. There are security cameras installed by the previous owner and good security measures are in place.
1. Coffee is a staple in most households and is a product which is consumed by people of all ages but normally popular within offices and universities as people are always counting on caffeine to keep them awake and alert and get them through the day so there’s a growing demand for it.
1. There are certain customers which prefer a smaller cafe over large coffee chains.
1. The cafe is cheaper to run as all ingredients can be bought in bulk.
1. All the employees have the skills that can be used to grow the business and they are like minded people with the same desire for success.
1. The Cafe has amenities such as free Wi-Fi and a TV which can show games during Premier League season or Rugby season.
1. The cakes can also be customised according to the games and teams playing.


Weaknesses
1. It’s much harder for a new cafe to open and to drive up business from nearby competition.
1. Large coffee chains will always be popular amongst majority of the customers so it would create tough competition.
1. Marketing will be needed heavily during the first year of opening to create enough sales to make it a profitable business.
1. With limited funding, we’d have to be clever with our investment to  make it go further as it would be hard to get funding as a new business.
1. With issues in the economy at the moment, the public may be cutting costs when it comes to their coffee and cake.




Opportunities
We have our own delivery service which means we are able to deliver our products with minimum costs to the business as we dont have to pay another company or person for deliveries. 
1. Our cafe business will also include orders through our website and telephone so therefore we can reach a wider demographic and don’t have to just stick to customers in our local area.
1. There isn’t much competition in the local area. There is one other coffee house on City Road which could compete with my business known as AJ’s Coffee House. However one major thing that will set the two businesses apart is the opening hours. AJ’s is open from 7am-3pm which is quite limiting as some people like to drink coffee and eat cake to unwind and relax after work, school or shopping in the evening. Therefore AyaanBakes will be open from 7am-7pm to accommodate our customer’s needs, which will allow all shoppers, students and the employed plenty of time in the day to get their daily fix of coffee and cake.
1. There’s always room in a cafe to be innovative and add new items to the menu.  We can always make the business grow bigger, by selling our coffee beans or producing beverages in cartons that can be refrigerated and made at home. We can also sell products like personalised AyaanBakes mugs, flasks and cake toppers. 
1. We can also add more baked goods such as pastries and doughnuts to the menu as well  as hot food depending on the success of the business.
1. With social media, marketing & advertising has become easy and inexpensive and therefore this can be a huge opportunity to get to new customers and promote the business.

Threat
1. Finding a vendor that sells high qualities coffee beans and ingredients at an affordable price might be hard to find and making sure that the ingredients quality is always consistent is essential as low quality ingredients can affect the reputation of the cafe.
1. There is always the threat of new bakeries and cafes opening in the same area and taking business and customers away from the cafe. [Lamarco, 2019].
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