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  Crafted with love	 
Business overview
Homemade Rolls is a small batch bakery that provides fresh and handcrafted pastries with a home-style preparation and quality. The main product of the Bakery is the classic cinnamon roll, which will be made from scratch daily and with the finest ingredients, natural butter, and spices. The Bakery will also offer cupcakes and cookies for all dessert and grab-and-go snack lovers.

The unique aspect of Homemade Rolls is that the cinnamon rolls will be rolled out right in front of customers in an open-kitchen style, allowing them to visually see and appreciate the effort and skill that goes into the product. Customers will experience the multi-sensory freshness and smell of cinnamon and dough as it is baked, which will establish trust and emotional connection, engagement, and a memorable experience.

The Bakery’s menu will be focused on the cinnamon roll with both classic and seasonal options such as caramel pecan, cream cheese frosted, and apple cinnamon. Cupcakes and cookies will feature popular flavours such as chocolate fudge, vanilla bean, and chewy chocolate chip.

With décor and ambiance warm and inviting for all, Homemade Rolls will become a local hangout for families, professionals, students, and tourists alike. The bakery will offer walk-in as well as online sales, and work towards becoming the place to get real and memorable cinnamon rolls that are comforting and delicious












Company legal format and Management
Homemade Rolls will be registered as an LTD. This format is a legal form of business that secures owners’ personal assets against the liability of a business. According to Koiranen (2019), as shareholders, they are only liable for the value of their initial contribution, which means personal funds are safe in the case of debt or financial loss. This structure provides financial security while offering the company as a legal business entity.

This format was chosen because it is ideal for small or medium-sized companies, as it has both management flexibility and limited liability. Hannigan (2021) describes limited companies as “simple to structure and run” and having benefits of legal recognition, finance access, and an ongoing life independent of the founders. In addition, this form is more credible for investors, suppliers, and customers, so there is an opportunity to create trust and professional relationships.

One more benefit is that the ownership and management are separate entities. Shareholders are owners of the company and directors are in charge of operations. Homemade Rolls will implement this approach to hold each other accountable, make the most suitable decisions for growth, and gain confidence in this competitive industry (Miller & Jentz, 2020).

Management Structure

The bakery business will have a hierarchical management structure. The Managing Director will be responsible for strategy, financial matters, and business development. Under them will be the Operations Manager in charge of daily bakery operations such as the quality of production, customer service, and supplier relationships. Head Baker will be responsible for recipe development, product preparation, and quality control. In addition, there will be supporting staff that will include bakers, cashiers, and assistants in customer service.

The structure divides the responsibilities, improves communication flow, and makes the decision-making process stronger. This formation of LTD and a clear hierarchy will ensure professional management, business operational stability, and long-term growth.



PESTEL Analysis
PESTEL analysis reveals the most important external factors for Homemade Rolls and the main opportunities and threats the bakery can expect.

Political

Local government support and a favourable, predictable business environment are a great starting point for Homemade Rolls. The start-up grants, business development programs, and business rate relief available for small businesses will help the bakery grow. It will need to operate within strict food preparation, labelling, and hygiene regulations. Local or national changes in tax or import costs for sugar and flour may also affect pricing and profit margins.

Economic

In general, customers’ willingness to spend on non-essential items like baked goods will be affected by the overall economic situation. It is much easier to sell products to price-sensitive customers in times of economic growth, as they are more likely to be interested in premium freshly-made items. The bakery will have to change its offering or cut back on costs during recessions. Butter, eggs, and flour prices will have a direct impact on profits. It should also be noted that the trend of supporting local bakeries is strong, which will give Homemade Rolls a great chance at building a community customer base.

Social

Today’s customers appreciate freshness, authenticity, and experience. The visual aspect of Homemade Rolls – watching the dough rolled in front of you – and the feel of freshly made soft and crispy pastries on your hands provide an engaging experience that sets the bakery apart. There is also an increasing market for vegan and/or low-sugar versions of bakery goods. A fast-paced lifestyle with little time for cooking is also common. Such customers will expect the bakery to provide a quick and high-quality product, which it is easily capable of doing.

Technological

Technology, such as social media accounts and online ordering services, will help the bakery acquire new customers and simplify the selling process. Equipment like ovens, POS, and packaging solutions can help increase the efficiency of operations and minimize waste.


Environmental & Legal

Sustainability is also a big focus, and Homemade Rolls will need to use biodegradable packaging, source local ingredients, and reduce waste wherever possible. From the legal point of view, the bakery will need to follow food preparation, packaging, and employment regulations. As a Limited Company, Homemade Rolls is also required to follow reporting and transparency guidelines.

In conclusion, Homemade Rolls’ general environment is favourable, as the social trends and consumers’ focus on sustainability offset some of the economic and legal challenges.




















Marketing Strategies
Homemade Rolls will primarily focus on digital marketing and in-store experiences to reach and retain customers. The bakery will have a mobile-friendly website with detailed information about its menu, story, and signature cinnamon rolls, along with online ordering and pre-ordering options. Homemade Rolls’ social media strategy will include platforms like Instagram, TikTok, and Facebook, featuring enticing photos and short videos of the dough-rolling process, freshly baked products, and behind-the-scenes glimpses. Collaborating with local influencers and leveraging user-generated content can also enhance engagement and reach. Optimizing Google My Business is crucial to improve visibility in local searches, helping nearby customers discover the bakery.

The bakery’s physical location will be chosen in an area with high footfall, such as a busy shopping street, a commercial district, or near a university. This ensures consistent walk-in traffic and visibility to both regular and new customers. In-store, the open-kitchen concept, where customers can see the dough being rolled and prepared, will act as a live attraction, drawing attention and creating a sensory experience. The aroma of fresh cinnamon rolls will also entice passersby to make spontaneous purchases.

Furthermore, Homemade Rolls will implement loyalty programs, seasonal promotions, and local collaborations to build relationships with customers. This integrated approach of online presence, engaging in-store experiences, and community involvement will contribute to a loyal customer base and establish Homemade Rolls as a go-to bakery in the neighbourhood.










Financial Highlights
The Startup funding needs to open Homemade Rolls is a total of £150,000. This includes the initial setup costs, equipment, initial inventory, and working capital to cover the first month's expenses before the business starts generating significant revenue.

Startup funds can come from a variety of sources such as bank loans, business angels or private investors, and crowdfunding. Bank loans offer the advantage of structured repayment plans and can be easier to obtain with a solid business plan. Business angels or private investors can provide funding in exchange for equity or a share of the business. Crowdfunding can be a good option to engage the local community and generate early customers while raising funds.

The startup cost in the first month is as follows:

Lease and Renovation of Premises: £45,000 - This covers the cost of securing a high-footfall location and renovating it into a cozy and inviting bakery with open-kitchen design.

Bakery Equipment and Appliances: £35,000 - Ovens, mixers, refrigeration units, baking trays, and display counters.

Initial Inventory: £10,000 - Flour, butter, sugar, spices, and other raw materials to make cinnamon rolls, cupcakes, and cookies.

Staff Recruitment and Training: £15,000 - Hiring and training bakers, cashiers, and customer service staff in product preparation and service standards.

Marketing and Digital Setup: £20,000 - Website development, social media campaigns, branding, and initial promotions.

Licenses, Insurance, and Miscellaneous: £25,000 - Food safety certifications, insurance, utilities, and contingency fund.

This startup funding and budgeting plan provide Homemade Rolls with the necessary capital to open the bakery, attract customers, and maintain financial stability in the first month of operation.
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