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Maria’s Traditional Bakery is a family-owned business that specialises in producing authentic Romanian bread, pastries, cakes and desserts using traditional recipes passed down through generations. The bakery aims to introduce the taste of Romanian baking to customers in the United Kingdom while offering fresh, high-quality products prepared daily. (Statista, 2024)
The bakery will provide a wide range of products, including homemade bread, cozonac, cheese pastries, pretzels, traditional cakes, savoury pastries, and freshly brewed coffee. The business will appeal to Romanian families living in UK while also introducing traditional Eastern European bakery products to the wider local community. (The Federation of Bakers, 2024)
Maria’s Traditional Bakery will operate as a private limited company. Sustainability will form part of the business by sourcing ingredients from local suppliers where possible, reducing food waste, using recyclable packaging, and donating unsold products to local charities.


The business requires £60,000 in startup funding to purchase commercial bakery equipment, renovate the premises, purchase ingredients, employ staff and support marketing activities. With growing demand for artisan bakeries and authentic international food, Maria’s Traditional Bakery has strong potential for long-term success.
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Maria's Traditional Bakery is a family-owned bakery specialising in authentic Romanian baked goods. The business combines traditional recipes with modern food safety standards to provide customers with freshly baked products every day.
Romanian bakeries are well known for producing handmade bread, sweet pastries and savoury snacks using recipes that have been passed down through generations. The bakery aims to preserve these traditions while adapting to the needs of customers in the UK.
The target market includes Romanian families, Eastern European communities, local residents, office workers and customers who enjoy artisan bakery products. The bakery will also provide catering for birthdays, weddings, religious celebrations, and community events.
Products offered include:
· Homemade bread
· Cozonac 
· Sweet cheese pastries
· Pretzels 
· Eclairs 
· Traditional biscuits
· Celebration cakes 
· Coffee
· Soft drinks 
Fresh products will be baked every morning to maintain quality and encourage repeat customers. Customers will have the option to purchase products in store or order online for collection.

Unique Selling Proposition 

Maria’s Traditional Bakery differentiates itself by offering authentic Romanian bakery products that are difficult to find in mainstream supermarkets. Every product will be prepared using traditional recipes, premium ingredients, and family baking techniques.

The bakery will focus on excellent customer service, fresh daily production, and consistent product quality. Unlike large commercial bakeries, customers will receive handmade products prepared in small batches to maintain authenticity. (Kotler, Armstrong and Opresnik, 2021)
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The mission of Mara’s Traditional Bakery is to preserve Romanian baking traditions while providing fresh, high-quality products in a welcoming family environment. The business aims to deliver excellent customer service, support the local community, and operate responsibly through sustainable business practices. (Baker and Hart, 2022)
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Maria’s Traditional Bakery will initially operate as a family business.
Owner responsibilities include the following:
· Managing daily operations
· Preparing bakery products 
· Ordering ingredients
· Managing finances 
· Marketing activities 
· Customer service 
· Maintaining food hygiene standards
Family members will assist with food preparation, serving customers, and deliveries during busy periods.
As the business grows, additional bakers and customer service assistants will be recruited to increase production capacity and improve customer experience. (Baker and Hart, 2022)
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Maria’s Traditional Bakery will operate as a private limited company (Ltd).
The legal structures protect the owner’s personal assets and limit financial liability. It also improves business credibility when applying for loans and working with suppliers. (Kotler, Armstrong and Opresnik, 2021)
A private limited company provides opportunities for future expansion through additional investment while maintaining professional management and financial accountability. (Food Standards Agency, 2024)
The business will comply with all UK food safety regulations, hygiene requirements, environmental health inspections and employment legislation.
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Sustainability is a key part of Maria’s Traditional Bakery’s business model. The bakery aims to reduce its environmental impact while supporting the local community through responsible business practices. (Department for Environment, Food and Rural Affairs, 2023).
Where possible, ingredients such as flour, eggs, milk, and butter will be sourced from local suppliers to reduce transport emissions and support other small businesses. Some traditional Romanian ingredients will be imported directly from Romania to maintain the authentic taste of selected products while building partnerships with family-owned producers.
Food waste will be minimised through careful production planning. Unsold bread and pastries that remain fresh at the end of the day will be donated to local food banks and charities instead of being discarded. This supports families experiencing financial difficulties while reducing unnecessary food waste. (Department for Environment, Food and Rural Affairs, 2023).
Maria’s Traditional Bakery will also participate in Romanian cultural festivals, community events and charity fundraisers by providing traditional baked goods and supporting local organisations. These initiatives help strengthen community relationships while promoting Romanian culture in the United Kingdom.
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The UK baking industry continues to experience steady growth due to increasing consumer demand for artisan products, fresh bread, and handmade pastries. Customers are becoming more interested in high-quality food produced by independent bakeries rather than mass-produced supermarket products. (Statista, 2024)
Romanian communities across the United Kingdom continue to grow, creating increased demand for authentic Romanian food products. Many customers currently travel long distances to purchase traditional bread and pastries, creating an opportunity for a local specialist bakery.
In addition to Romanian customers, many British consumers enjoy trying international cuisine and artisan bakery products. Freshly baked bread, handmade cakes and traditional pastries appeal to a broad customer base seeking quality and authenticity. (The Federation of Bakers, 2024)
The business will be located in an area with high pedestrian traffic and convenient parking to attract local residents, commuters, and passing customers. Online ordering and collection services will increase convenience and help expand the customer base.
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Political Factors 
The UK government encourages entrepreneurship through business support programmes, grants, and startup loans. Food businesses must comply with Food Standards Agency regulations, environmental health inspections and food hygiene legislation. Maintaining these standards helps protect customers and improves business reputation. (Food Standards Agency, 2024)
Economic Factors 
Although inflation has increased food prices, consumers continue purchasing fresh bakery products because they are everyday essentials. Customers are increasingly willing to pay higher prices for handmade artisan products that offer superior quality and freshness. The bakery will maintain competitive prices while offering premium products. (Office for National Statistics, 2024)
Social Factors
Consumer demand for artisan bread and traditional bakery products continues to grow. Customers value locally produced food, authentic recipes, and personalised customer service. Romanian families living in the UK also seek products that remind them of home, creating strong demand for traditional Romanian baked goods. (The Federation of Bakers, 2024)
Technological Factors 
Modern bakery equipment improves production efficiency and product consistency. Online ordering systems, contactless payments, Google Business profiles, and social media platforms such as Facebook, Instagram and TikTok help attract customers and improve communication. (Tidd and Bessant, 2021)
Environmental Factors 
Customers increasingly support businesses that reduce waste and use environmentally friendly packaging. Maria’s Traditional Bakery will recycle packaging, minimise food waste and source ingredients responsibly where possible. (Department for Environment, Food and Rural Affairs, 2023)
Legal Factors 
The bakery must comply with the Food Safety Act 1990, Food Hygiene Regulations, Health and Safety at Work Act, COSHH regulations, and GDPR for customer information. Staff will complete food hygiene training to ensure safe food preparation and handling. (Food Standards Agency, 2024)
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The bakery will compete with supermarkets, independent bakeries, cafes, and other Eastern European shops.
Main competitors include:
· Greggs
· Local independent bakeries
· Supermarkets such as Tesco, Aldi and Lidl
· Polish and Eastern European food shops
Competitors' Strengths
· Established customer base 
· Multiple locations
· Competitive pricing 
· Strong brand recognition
Competitor Weaknesses
· Limited selection of authentic Romanian bakery products
· Mass-produced rather than handmade products
· Less personalized customer service
· Limited traditional Eastern European recipes
Competitive Advantages of Maria’s Traditional Bakery 
· Authentic Romanian family recipes
· Fresh products baked daily 
· Handmade artisan bread and pastries 
· High-quality ingredients 
· Friendly family atmosphere 
· Catering for Romanian celebrations and community events
· Online ordering and collection service 
· Sustainable packaging and reduced food waste 
Maria’s Traditional Bakery will position itself as a premium family bakery offering authentic Romanian products with excellent customer service. By combining traditional recipes with modern business practices, the bakery aims to build a loyal customer base and establish a strong reputation within both the Romanian and wider local communities. (Baker and Hart, 2022)
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Target Market 
Maria's Traditional Bakery will serve a wide range of customers.
Primary customers include:
· Romanian families living in the local area 
· Eastern European communities 
· Local residents looking for fresh artisan bread 
· Office workers purchasing breakfast and lunch 
· Customers ordering cakes for birthdays and celebrations
Secondary customers include:
· Local cafes looking for fresh bakery products
· Schools and community organizations 
· Businesses ordering catering for meetings and events
Marketing Objectives
The bakery aims to:
· Build strong brand awareness during the first year.
· Achieve at least 150 regular customers within the first 12 months.
· Increase online orders through social media and business websites.
· Become the preferred Romanian bakery within the local community.
Marketing Strategy 
Social Media Marketing
Facebook, Instagram and TikTok will be used to promote the bakery through the following:
· Daily photographs of freshly baked products
· Videos showing, the baking process
· Customer reviews 
· Seasonal promotions
· Romanian holiday specials
· Behind-the-scenes family bakery content 
Posting schedule:
· Four Facebook posts each week
· Three Instagram posts each week 
· Two TikTok videos each week
· Daily stories showing fresh products available
Website 
A professional website will include the following:
· Online ordering
· Collection times
· Product catalogue
· Prices
· Catering enquiries
· Contact information
Customer Loyalty Programme 
Regular customers will receive:
· Loyalty cards 
· Every tenth coffee free 
· Birthday discounts 
· Exclusive seasonal offers
· Early access to new products
Community Engagement
Maria's traditional bakery will support local Romanian festivals, church events and charity fundraisers by supplying traditional baked goods.
The bakery will also collaborate with local schools and community groups during cultural events to introduce Romanian baking traditions to a wider audience. (Blythe, 2021)
Pricing Strategy
The bakery will use value-based pricing by offering premium handmade products at competitive prices. Customers will pay slightly more than supermarket prices but receive higher quality products made using traditional recipes and fresh ingredients.
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Funding Requirement 
Maria's Traditional Bakery requires £60,000 to establish the business.
The funding will cover:
· Bakery equipment 
· Shop renovation 
· Initial stock
· Furniture 
· Marketing 
· Working capital

Funding sources 
The business will use a mixed funding structure 
Owner investment: £15,000
Government start-up loan: £25,000
Commercial bank loan: £20,000
This funding structure reduces financial risk while demonstrating owner commitment and improving confidence for lenders. (Office for National Statistics, 2024)
Startup Expenses 
Expense                                             Cost( £)
Commercial bakery ovens                     15,000
Mixers and bakery equipment               8,000
Refrigerators                                                   5,000 
Display counters                                           6,000
Furniture and seating                                  4,000
Initial ingredients and stock                     5,000
Rent deposit                                                      5,000
Website and online ordering                     2,000
Marketing and branding                               3,000
Insurance and licenses                                2,000
Contingency fund                                           5,000
Total                                                                 60,000
Monthly Operating Costs
Rent: £1,500
Utilities: £600
Ingredients: £3,000
Marketing: £400
Insurance: £150
Staff wages: £4,500
Miscellaneous expenses: £350
Total monthly operating costs: £10,500
Revenue Forecast 
Average customer day: 80
Average customers spend £8.
Working days per month: 26
Projected monthly revenue:
80 x £8 x 26 = £6,140
Break-even Analysis
The bakery is expected to break even; average daily sales reach approximately £450, equivalent to around 51 customers spending an average of £8 each. (Office for National Statistics, 2024).
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Maria's Traditional Bakery will follow a structured growth strategy to increase sales while maintaining product quality and customer satisfaction. (Tidd and Bessant, 2021)
Short-term Growth (0 to 12 months)
· Build a loyal customer base.
· Increase social media engagement.
· Introduce online ordering.
· Expand the range of traditional Romanian pastries.
· Develop relationships with local suppliers.
Medium-term Growth (1 to 3 years)
· Employ additional bakers and shop assistants.
· Supply cafes and restaurants with bakery products.
· Introduce home delivery.
· Expand catering services for weddings and celebrations.
· Introduce seasonal Romanian products throughout the year.
Long-term Growth (3 to 5 years)
· Open a second bakery in another town.
· Develop a branded range of packaged bakery products.
· Launch an online shop delivering products across the UK.
· Partner with Romanian food retailers throughout the UK.
· Become one of the leading Romanian artisan bakery brands in the region.
CONCLUSION
Maria's Traditional Bakery offers a realistic business opportunity within the UK’s growing artisan bakery market. The business combines authentic Romanian recipes with high-quality ingredients, excellent customer service and sustainable business practices. (Kotler, Armstrong and Opresnik, 2021)
The bakery will stand out by providing handmade traditional products that are difficult to find in mainstream supermarkets while supporting local suppliers and reducing food waste. Strong marketing, careful financial planning, and a structured growth strategy will help establish a loyal customer base and achieve long-term profitability.
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