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1. [bookmark: _gjdgxs]Business description / Market Opportunity
The  goal of Cupid's Bakery is to  deliver happiness in every bite while establishing a heaven of scent of freshly made treats with delicious in taste. Our speciality is to create handmade pastries, cakes and breads with extra care and love. Cupid’s goal is to provide a cozy and welcoming environment to its customers who are going to start their day sweetly or end their exhausting bitter day with our little touch of sweetness and turn everyday events into sweet memories. The recipes Cupid follows cherished recipes that have been passed down for many generations and baking methods which helps to produce distinctive texture and flavors in its products. Cupid’s Bakery is known for its quality and tradition which can be seen from creating to delivering. Cupid’s Bakery is a family run business which reflects trust and a  sense of belonging. Cupid’s Bakery only uses the best ingredients and promotes cleanliness and all the legal requirements.

[image: ]
Figure 1 : Business logo
(Source : self-created)
2. [bookmark: _30j0zll]Industry Analysis:
[bookmark: _1fob9te]Virtual Reality of Cupid’s Bakery through VRIO: 
[image: ]
Figure 2.1: VRIO logo
(Source: Shutterstock, 2023)

Value:
Products and Recipes: Cupid’s Bakery provides classic and unbeatable flavored products with its distinctive, time tasted recipes which has become people’s favorite because of its various kinds of goods (Patel et al. 2023).
Experience of Clients: Cupid’s cozy and welcoming ambience attracts the customers and encourages recurring business and makes the customer feel good from within. 

Rarity: 
Signature Recipes:  Cupid’s Bakery stands out in this competitive market from its peers because of the special authentic recipe which is the combination of tradition and innovation in an extraordinary way.
A Customer centric Perspective: Nowadays mass production business is very common or normal in this industry (Goryńska-Goldman et al. 2021). However, the personalized and community focused approach helps Cupid to establish a unique bond with its customers.

Imitability: 
Recipes and Techniques: Cupid’s Bakery has the advantage in this matter due to its unique recipe and method which can not be imitated (Hauke-Lopes et al. 2022). This is the USP of Cupid’s Bakery. 
Brand Image: Cupid has charmed the customers with its warmth, tradition and quality since ages. This has provided Cupid with a strong brand image. The rivals will suffer to replicate such a well-established brand image. 
Organization: 
Family owned Structure: Cupid has been established through an interpersonal relationship and a sense of community. This family owned structure helps Cupid to stand out in this competitive market culture (Charsley et al. 2022).  
Flexibility: Cupid has come a long way by adapting and adjusting with the changeable customer’s preferences and market fluctuation. It has been adjusting without neglecting the taste that made the shop relevant all the time. 
Therefore, Cupid’s Bakery’s advantages in this competition have been highlighted in this VRIO analysis. 

[bookmark: _3znysh7]Porter’s Five Forces
[image: ]
Figure 2.2: Porter’s Five Forces
(Source: Yourfreetemplate, 2023)

Supplier Power: Moderated supplier power helps Cupid to fulfill the requirement of high quality ingredients (Hood et al. 2021). Cupid’s Bakery offers a reasonable price strategy to its supplier provider to maintain a positive relationship.
Buyer Power: Cupid has gained a strong buyer power to the extent that customers abandon the available bakeries and come to the shop. Cupid’s Bakery has impacted the customers  with the warm and welcoming approach that customers do not necessarily care about increasing the price chart (Baker et al. 2023). 
The Risk of New Entrants: One thing that is very easy in this market is to enter in this market very easily (Otter et al. 2023). This increases the risk for Cupid to gain rivals easily. However, there are some challenges as it is  difficult to run in this competition without a proper recipe, quality of product and establishing a brand reputation. 
Threat of Substitutes:  The baking goods provide a unique flavor profile that minimize the risk of imitation (Dong et al. 2021). Cupid’s Bakery constantly experimented with the traditional recipe and provided quality service with every delivery which makes it difficult for the rivals to duplicate easily.    
Competitive Rivalry: There is fierce competition among many top businesses in this UK bakery market. For example, Baban’s Naan, St. John Bakery, Aux Pains de Papy, Cake Boy etc. However, Cupid’s Bakery has established itself as a strong individual through approaching the community centric strategy, locally inspired treats and a personalized service (Krondl et al. 2022). This approach made Cupid’s Bakery stand where they are now, making them unbeatable in this industry.  

	Bakery Name
	Specialties

	Baban’s Naan
	Known for its unique naan breads, offering a variety of flavors including cheese, sesame, za’atar, and garlic.

	St John Bakery
	Specializes in sourdough breads, cakes, and pastries, including vegan options and their famous Eccles cakes.

	Aux Pains de Papy
	A French bakery focusing on boulangerie and patisserie items such as baguettes, almond croissants, and Paris-Brest.

	Cake Boy
	Offers luxurious gateaux, pastries, and macarons, with specialties like Black Forest gateau and a range of flavored macarons.


Table 2.1: Competitor Analysis 
(Source: Created by Learner)
   

3. [bookmark: _2et92p0]Operation and Management Plan for Cupid's Bakery
[bookmark: _tyjcwt]Business Process Overview
At Cupid's Bakery, our operational process starts with sourcing high-quality ingredients like flour, sugar, eggs, and more from local farms, complemented by special imports for unique recipes. We procure essential equipment such as ovens, mixers, and baking utensils from reliable commercial suppliers. A dedicated delivery service ensures the timely and fresh arrival of these supplies (Cocco et al. 2021). Our baking team meticulously mixes and prepares ingredients following traditional recipes, baking in small batches to guarantee freshness and quality. Tough quality control measures are used to check the taste, texture, and appearance of goods before they are put in clean and aesthetically pleasing packaging. Both in-person and online customers can buy our variety of tasty cakes, sweets, and bread. To get more customers, we also give a local delivery service. Most importantly, we always ask for feedback from our customers and use it to make our goods and services better (Bordel et al. 2021). This way, we can make sure that every experience a customer has at Cupid's Bakery is fun and memorable.

[bookmark: _3dy6vkm]Team and Responsibilities
	Role
	Responsibilities

	Owner/Manager
	Oversees all operations, marketing, and administration (Jeje et al. 2021).

	Head Baker
	In charge of baking, recipe development, and kitchen staff.

	Kitchen Staff
	Assists in baking, preparation, and maintaining kitchen hygiene (Pastor-Nieto et al. 2020).

	Sales Staff
	Manages the storefront, customer service, and sales.

	Delivery Staff
	Handles the delivery of products to customers for online orders.

	Accountant
	Manages finances, bookkeeping, and payroll (Caglio et al. 2019).


[bookmark: _3j2qqm3]Table 3.1: Team and Responsibilities
(Source: Created by Learner)
[bookmark: _1t3h5sf]Supply Chain Management
	Item
	Source
	Transportation Method

	Flour, Sugar, Eggs
	Local Farms and Wholesale Suppliers
	Delivered by Supplier's Transport

	Special Ingredients
	Specialty Stores and International Suppliers
	Courier Services for Imported Goods

	Baking Equipment
	Commercial Kitchen Equipment Suppliers
	Supplier Delivery or Pickup


[bookmark: _1y810tw]Table 3.2: Supply Chain Management
(source: created by Learner)
[bookmark: _4d34og8]Production and Distribution Process
	Process
	Location
	Details

	Baking and Preparation
	On-site Kitchen at Cupid’s Bakery
	All baked goods are made fresh daily.

	Packaging
	Bakery Premises
	Hygienic and attractive packaging for all products.

	Sales
	Cupid's Bakery Storefront and Online Platform
	Walk-in customers and online orders.

	Delivery
	Local Area Deliveries
	Handled by a dedicated delivery team.


[bookmark: _4i7ojhp]Table 3.3: Production and Distribution Process
(Source: Created by Learner)
[bookmark: _2s8eyo1]Customer Engagement
	Method
	Description

	In-Store Experience
	Warm and welcoming environment for walk-in customers.

	Online Platform
	User-friendly website for easy ordering and feedback.

	Customer Feedback
	Regular collection of feedback through various channels for continuous improvement.


Table 3.4: Customer Engagement
(Source: Created by Learner)
[bookmark: _3rdcrjn]Detailed operational activities

	Role
	Name
	Profile

	Founder & Head Baker
	Ancuta Ambrus
	Background: I studied culinary arts at Le Cordon Bleu in Paris (SUDHA et al. 2021). I've been the head baker at a five-star London hotel and a famous Paris bakery for over fifteen years. Several people have praised this cake artist's unique wedding cakes. 


	Operations Manager
	John Doe
	Educational Background: Bachelor’s degree in Business Administration, Hospitality Management, University of Surrey. My work history: For more than ten years, I was in charge of the food and drink activities of a small café chain in the UK.”



	Marketing and Sales Director
	Jane Doe
	Educational Background: Degree in Marketing, University of Manchester; Certification in Digital Marketing. Industry Experience: I have more than eight years of work experience in the food and beverage industry.



	Financial Controller
	Emma White
	Educational Background: CPA, Master’s in Finance, London School of Economics. Industry Experience: “Over the course of twelve years, I was in charge of the hotel's finances.”




Table 3.5: Detailed operational activities
(Source: Created by Learner)
4. [bookmark: _26in1rg]Marketing strategies
[image: ]
Figure 4.1 : Marketing strategy logo
(Source: Kathryngorges, 2023) 
[bookmark: _lnxbz9]4Ps of Marketing for Cupid's Bakery
Product:     
· The breads, cakes, and sweets at Cupid's Bakery are famous for being made by hand and being very good.
· The business's unique selling points are its wide range of specialty items and its traditional recipes that have been passed down for generations (Mardatillah et al. 2019).
· In order to keep the customers happy, you need to carefully think about how your product looks, tastes, and feels.
Price:
· The pricing approach is very competitive, but it doesn't cut corners on quality or the level of craftsmanship of the items.
· It has a wide range of products at different price points to meet the needs of all kinds of customers.
· As a way to keep customers coming back, loyalty schemes offer regular discounts (Alshurideh et al. 2020).
Place:
· It's in a visible place that's easy for customers to get to, which is great for getting people to come in person.
· The store has a friendly, warm vibe that makes you want to stay and look around.
· By making it easier for people to place orders and have them delivered online, you can reach more customers who aren't in the store (McGrath et al. 2020).
Promotion:
· Promoting, interacting with customers, and showing off goods are all done on social media sites.
· Actively takes part in neighborhood events and backs other efforts to raise awareness of the business.
· Sends out promotional emails, lets people know about new things, and promotes events that are coming up (Chodor et al. 2020).
[bookmark: _35nkun2]Positioning Map
[image: ]
Figure 4.2: Positioning Map
(Source: created by learner )
5. [bookmark: _1ksv4uv]Financial Plan for Cupid's Bakery (in £)
[bookmark: _44sinio]Source and Uses of Funds Statement
	Source of Funds
	Amount (£)

	Owner's Equity
	40,000

	Bank Loan
	24,000

	Small Business Grant
	16,000

	Total
	80,000



	Use of Funds
	Amount (£)

	Lease & Renovation
	24,000

	Equipment Purchase
	16,000

	Initial Inventory
	8,000

	Marketing & Advertising
	4,000

	Operational Expenses
	12,000

	Contingency Fund
	16,000

	Total
	80,000


[bookmark: _2xcytpi]Table 5.1: Source and Uses of Funds Statement
(Source: Created by Learner)
[bookmark: _2jxsxqh]Six-Month Cash Budget Forecast
	Month
	Sales Forecast (£)
	Expenses (£)
	Net Cash Flow (£)
	Cumulative Cash Flow (£)

	Month 1
	6,400
	9,600
	-3,200
	-3,200

	Month 2
	8,000
	8,000
	0
	-3,200

	Month 3
	9,600
	7,200
	2,400
	-800

	Month 4
	12,000
	6,800
	5,200
	4,400

	Month 5
	14,400
	6,400
	8,000
	12,400

	Month 6
	16,000
	6,000
	10,000
	22,400


[bookmark: _1ci93xb]Table 5.2: Six-Month Cash Budget Forecast
(Source: Created by Learner)
6. [bookmark: _3whwml4]Conclusion: 

This report analyzes all the plans and strategy of Cupid’s Bakery. Therefore, it can be strongly said that Cupid’s Bakery stands out as an extra-ordinary player in this competitive UK bakery market. Cupid has conquered this industry with its special unique recipe, friendly approach towards customers and family owned philosophy. These qualities have made Cupid charming in its own way and helped to build a strong position in this market. 




Reference:
Alshurideh, M., Gasaymeh, A., Ahmed, G., Alzoubi, H. and Kurd, B., 2020. Loyalty program effectiveness: Theoretical reviews and practical proofs. Uncertain Supply Chain Management, 8(3), pp.599-612.
Baker, T.G., 2023. Diary Of A Las Vegas Waitress: Serving Up Awareness. Page Publishing Inc.
Bordel, B., Alcarria, R., Robles, T., de la Torre, G. and Carretero, I., 2021, June. Digital user-industry interactions and Industry 4.0 services to improve customers’ experience and satisfaction in the European bakery sector. In 2021 16th Iberian Conference on Information Systems and Technologies (CISTI) (pp. 1-10). IEEE.
Caglio, A., Cameran, M. and Klobas, J., 2019. What is an accountant? An investigation of images. European Accounting Review, 28(5), pp.849-871.
Charsley, S., 2022. Wedding cakes and cultural history. Taylor & Francis.
Chodor, B., 2020. Transitioning to virtual and hybrid events: how to create, adapt, and market an engaging online experience. John Wiley & Sons.
Cocco, L., Mannaro, K., Tonelli, R., Mariani, L., Lodi, M.B., Melis, A., Simone, M. and Fanti, A., 2021. A blockchain-based traceability system in agri-food SME: Case study of a traditional bakery. IEEE Access, 9, pp.62899-62915.
Dong, Y. and Karboune, S., 2021. A review of bread qualities and current strategies for bread bioprotection: Flavor, sensory, rheological, and textural attributes. Comprehensive Reviews in Food Science and Food Safety, 20(2), pp.1937-1981.
Goryńska-Goldmann, E., Gazdecki, M., Rejman, K., Łaba, S., Kobus-Cisowska, J. and Szczepański, K., 2021. Magnitude, causes and scope for reducing food losses in the baking and confectionery industry—a multi-method approach. Agriculture, 11(10), p.936.
Hauke-Lopes, A., Wieczerzycki, M. and Ratajczak-Mrozek, M., 2022. Extra-industry imitation of digital platform business models. Entrepreneurial Business and Economics Review, 10(4), pp.91-105.
Hood, S.B., 2021. Jam, Jelly and Marmalade: A Global History. Reaktion Books.
Jeje, K., Naidoo, V. and Verma, R., 2021. Enhanced Innovation Process as a Key Driver of Bakery Performance. In Sustainable and Responsible Entrepreneurship and Key Drivers of Performance (pp. 215-238). IGI Global.
Kathryngorges. (2023). 4 PS Marketing Strategy. Available at. https://www.kathryngorges.com/4-ps-of-marketing-including-social-media/ [Accessed 20 December 2023]
Krondl, M., 2022. Sweetness and Femininity: Fashioning Gendered Appetite in the Victorian Age.
Mardatillah, A., Raharja, S.U.J., Hermanto, B. and Herawaty, T., 2019. Riau Malay food culture in Pekanbaru, Riau Indonesia: commodification, authenticity, and sustainability in a global business era. Journal of Ethnic Foods, 6, pp.1-10.
Marketing Strategy Logo: https://images.app.goo.gl/6FaFFUqYrhCE1rkT9
McGrath, R. and McManus, R., 2020. Discovery-driven. Harvard Business Review, 98(3), pp.124-133.
Otter, C., 2023. Diet for a large planet: industrial Britain, food systems, and world ecology. University of Chicago Press.
Pastor-Nieto, M.A. and Giménez-Arnau, A.M., 2020. Immediate and delayed hypersensitivity reactions occurring in the kitchen: hazards related to being a chef or kitchen staff. Kanerva’s occupational dermatology, pp.1223-1259.
Patel, H., 2023. Impact of Consumer Behavior towards Bakery Products.
Porter’s Five Analysis logo: https://images.app.goo.gl/fSqzHnYn7U3PNJhA7
Positioning Map: https://images.app.goo.gl/8i9Bk8dWgMnJwBRx6
Shutterstock. (2023). VRIO Framework. Available at. https://www.shutterstock.com/search/vrio [Accessed 20 December 2023]
SUDHA, R., Le Cordon bleu A Textbook for (Doctoral dissertation, Oxford University).
Yourfreetemplate. (2023). Porter's Five Forces. Available at. https://yourfreetemplates.com/porters-five-forces-template/ [Accessed 20 December 2023]
image4.png
Porter's five forces

Threat of ;”/’Bargaining power\\.E
new entrants ‘ of suppliers

Porter's five
forces

;"'/Bargaining power\\E
' of customers /

Threat of ‘
substitutes

Competitive
rivalry

Your S }
http://yourfreetemplates.com





image5.png




image6.png
Product Quality

Positioning Map for Cupid's Bakery and Competitors

premium QR4 "% Luupie By,
‘B QTR ek Gourmet Heali-focused Bakerge
Cow Price High Price

Price




image1.png
Prifysgol Cymru
Y Drindod Dewi Sant

University of Wales
Trinity Saint David




image2.png




image3.png
shutterst.ck




