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Iʼm looking forward, and I see my self with own Bakery 
shop and Café in UK; where the people can eat some 

sweet muffin and can read there,  books and may buy 
some ”sourdough bread” for a home.
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Skills I have, to 
open a Bakery:

*I have tr ied and tested  good 
recipes for muff ins and breads.

*I have idea for design and 
interiors.

*I have ideas how to make dai ly 
of fers and more cl ients to come and 
love my Bakery.

*I wil l  set up social media to reach 
the people.
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Skills, I need to 
improve my self:

*Determine legal and Health, and 
safety Obl igations.

*How much does wil l  cost me to start 
a bakery.

*Where is the best Location and 
space.

*Register my Business and get a 
business l icense.



Swot analysis in Bakery:

Swot means for Strengths, Weaknesses, Opportunit ies, and 
Threats. To be prepared for potential negative things wil l  help 
me visual ise the future and to donʼ t make mistakes. Asking my 
self  correct questions is the key to a benef ic ial SWOT analysis.



My plan for Swot analysis in Bakery

1.Strenghts-I need to have assortment of products,Good informed and experienced in the bakery 
field.

2.Weaknesses-Location:do not be far from my house; New to the Market.

3.Oppurtunities-Accept bakery institute.

4.Threats-Already have bakery in the same area.



Health and 
safety in the 
workplace.
1.Food Hygiene Consultancy:

1.1good hygiene practices

1.2My staff and my valued customers 
are not in the risk.

2.Fire risk calculation.

3.Induction.



Personal 
Development Plan

My personal 
development for the 
next 3 years!



List of References
Soph ie  Wa lsh,  03/02/2021,  bus iness  p lan,  Ava ib le at:  
ht tps: / /squareup .com/gb/en/ townsquare/how-to-s tar t -a-
bakery

McCormack  Benson Hea l th  & Sa fe ty ,  20TH MAR 
2018,AVAIBLE AT:  ht tps: / /www.mb-hs .com/ indust ry-
sec tors/cater ing

Create ly Temp la tes ,  swot ,  Ana lys i s  o f  Bakery ,  Ava ib le
at:ht tps: / /c reate ly . com/d iagram/examp le/ jo83q jn5a/swot
-ana lys i s -o f -bakery

Many p ic tures  o f  my presentat ion i s  Des ign ideas  f rom 
POWER POINT.

https://squareup.com/gb/en/townsquare/how-to-start-a-bakery
https://www.mb-hs.com/industry-sectors/catering
https://creately.com/diagram/example/jo83qjn5a/swot-analysis-of-bakery

