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Bake and Take
Date: 22nd November 2020
77 Wareham Road, N4 1AR, London, United Kingdom

Michael Summers, Managing Director

Subject: Business proposal

Respected Sir,
Please find our proposal for our Bakery Business.
We are in the bakery business, running with success from 2017 in London.
We offer a large variety of bakery products coming from different countries. We have travelled around the world saving their main bakery products to bring the opportunity for our clients to taste and enjoy the bakery culture of each place to their homes.
After the success of our first store in London, we are looking to expand our business and arrive to more clients.
For that reason, after an intensive market research, we have prepared this proposal which is going to offer you a high probability of profit at the most reasonable cost.
You can find all our history, relevant information, bakery items, finances, reports, etc, attached in the proposal to be reviewed and analysed.

Let us know at bakeryandtake@bakery.co.uk if you need more information about our business or terms and conditions.
Looking forward to hearing a positive response.
Regards, 
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Executive Summary

Bake and Take located in London, began the business in May of 2017. As our name describe, we are a quick-service restaurant. Our customers can seat around and enjoy our products which are our main selling point or enjoy them at home with our takeaway service.

We offer a new concept of bakery, offering the most traditional products of each country in a same place. Our location is optimal, and we hope to become a destination for the thousands of tourists that London receives every year.

By opening more stores around London, Bake and Take will increase sales by more than £200,000 over three years, maintaining a gross margin of 80%. Through a philosophy “for each part the best”, regarding our products coming from different parts of the world, Bake and Take is and will be an enjoyable restaurant in London and our future opportunities include the expansion of our company into other cities of England.
This plan outlines our company concept, philosophy, and financials. 


Company background
Bake and Take located in 77 Warham Road, N4 1AR, London, is an innovative company focused on providing the best bakery products from different countries around the world. Began in 2017 in London, from the idea to bring the most famous bakery products recipes from each country we have travelled. Premium products with the best ingredients to make our customer have the same experience as we had, from our stores to their homes, with just a bite.

Mission statement
We have passion for creativity and innovation. Our mission is to provide our customers with good quality products, using the receipts we have collect from different countries around the world, offering them different options to enjoy our products, from our stores to their homes, or in our restaurants.

Goals and objectives
Our objective is to secure start-up financing for stablishing a long-term restaurant in different locations around London. 

Key Financial goals 
· Reaching break-even point within 6 months of starting business.
· Increasing at least 10% sales by the end of this year.
· Generating at least 10% gross profit by the end of first year.
· Earning at least 8% net profit margin.
· Sourcing at least 100.000 to address key financial requirements of the company.

[image: ]

Our other objectives are including:

· Minimize Waste and help the community.
Our objective is minimizing waste without running out of popular items, keeping careful records of which items sell fastest. We are going to offer discounts in leftover baked goods the next day and giving to homeless and community programs. Minimizing the waste of our products, while helping the community will can increase the positive reputation of our company.
· Margin Goals
We are going to introduce efficiencies that enable us to produce more in less time, without compromise the quality of our products to maintain the hight standard that our customers have about our company, consolidating processes, and achieving economies of scale.
· Reputation Goals
Our objective is to attract new customers and keep their loyalty to our products. Always offering a high-quality product and an amazing customer service, we will create experiences that they will want to repeat.
To help our company to be known, we will use social media, events, and promotional opportunities.
· Gross Sales Increase
Expanding our company, we look forward to increasing our gross sales, adding an infrastructure and more quantity of products, to give our customers additional reasons and opportunities to buy. Our restaurants will be bigger to increase the volume of customers and the addition of more units per product.
· Net income Increase
Through the expansion of our restaurants in different locations, the additional space and utilities expenses, our objective is to earn more than we spend and increase the net income, maintaining a successful balance, between what we earn and our added operating costs. 


 Product description
Our products will be packaged, labelled, and branded with the regulatory requirements for food. Our products will be sold initially to the customers who visit our restaurants. With the mind on the future to be sold wholesale to food retailers.
Bake and Take will sell several bakery goods, made with the best quality ingredients, including:

Alfajores, South America.
[image: 09 50 sweets travel_alfajores]


Apfelstrudel, Austria.
[image: 30 50 sweets travel GALLERY_apfelstrudel RESTRICTED]

Baklava, Turkey.
[image: 41 50 sweets travel_baklava]

 Black Forest Cake, Germany.
[image: 21 50 sweets travel_black forest cake]

Borma, Middle East and Turkey.
[image: 45 50 sweets travel_borma]

Brownies, United States.
[image: 05 50 sweets travel GALLERY_brownies RESTRICTED]

Cannoli, Sicily. 
[image: 19 50 sweets travel_cannoli]

Cardamom Buns, Sweden.
[image: 22 50 sweets travel_cardamom buns]

We will offer our customers an extensive variety of food and drinks, everyday fresh, everyday restored.

Marketing analysis
Market size
· There are about 350 medium sized bakeries (25-100 people) and 150 large plant bakeries (more than 100 people).
· There are about 4,500 small craft bakeries in the UK.
· Approximately 27,000 people currently working in the bakery industry.
· 40% of people in the baking industry are bakers the remainder work in retail, distribution, and administration.

Industry information
Bakeries turn the heat up in British foodservice and they compete for bigger slice of £22.5 billion food-to-go market and get into click & collect and delivery.
Sales and visits up more than 19% and nearly 18% respectively during this year.
Britain´s bakers and patisseries are in the perfect moment. The best evidence for success is in servings, with bakeries recording a 9% jump to 1.17 billion servings.
Bakeries satisfy part of the British demand for snacking, with a 10% increase in snack sales during this year.
The attraction of bakeries is broad-based. During this year, among the 16-to-24 age group, they have achieved a 15% growth in visits and a 5% growth in the 50+ age group.
We are aware of our competitors and the existence of other ambitious companies already competing head-on with the big high street names. We believe competition will heat up. But we still current in our industry responding to consumer demands.

Customer profile
Bake & Take will primarily serve the residents within a 5-mile radius of our store. The demographics of these customers are as follows: 
· 27,827 residents.
· The average income of $74,700.
· 58.9% married.

Market Plan
Our strategies
· Large variety of products.
· Good quality ingredients.
· Discounts to keep our customers and get new ones.
· Internet in all the areas of the restaurant.
· Free delivery of orders to customer’s home.
· Each product has an history explained in the menus, including country, ingredients, when it was produced for the first time, how they become famous.










SWOT Analysis





Keys to success
The success of our company is dependent on our ability to:
· Anticipate customer needs.
· Avoid human error.
· Good decision making and solving company problems efficiently.
· Share expectations and ideas to improve.
· Offer different high-quality products.






BUSSINESS HISTORY

Bake and Take located in London, began the business in May of 2017. As our name describe, we are a quick-service restaurant. Our customers can seat around and enjoy our products which are our main selling point or enjoy them at home with our takeaway service.
Bake and Take located in 77 Wareham Road, N4 1AR, London, is an innovative company focused on providing the best bakery products from different countries around the world. It came from the idea to bring the most famous bakery products recipes from each country we have travelled. Premium products with the best ingredients to make our customer have the same experience as we had, from our stores to their homes, with just a bite.
We have passion for creativity and innovation. Our mission is to provide our customers with good quality products, and service. All the members of our company are talented and qualified in their job, with a large knowledge of each product. We decided to transmit our experience in the menus of our restaurants, so our customers can learn more about us and our bakery goods, each with an history explained about them.
We want our customer to engaged with us and our history, making it their second home, a place where the can return every time they need it. 









BUSSINESS STRUCTURE

Company Overview
Ownership and structure



Management Team
The entire business operation will be managed by the experienced team in order to success. Sales, marketing, and as well human resources have the same importance in this company. On the other hand, this organization have 3 managers that handle the entire business operation, and these are marketing manager, operation manager and the finance manager.
Then we have hired 2 skilled chef and 5 other staff in the store, and in order to manage the business operation the team of 10 members is formed.
· 2 Production bakers
· 1 Kitchen helper
· 1 Customer service
· 1 Barista

[bookmark: _Toc56112788]Product and Services
In this modern world with an intense competition between each organization of various industries, a business plan is essential for the success of the current organization or setting up a new business. Business plan has value while setting up a new business which determines where the organization will stand over the years. The business plan outlines the business concept, opportunity, and competitive landscape. Planning is the first step of setting up a new business that ensures the success of the organization (Fitriana et al., 2017). The business plan has many benefits and plays an important role in any kind of business to accomplish the vision and objective of an entrepreneur. Setting up a new enterprise in the 21st century has become the greatest challenge in today’s competitive market. The business plan of setting up a bakery business in Australia is considered to be really challenging. The business requires some crucial skills that the people must possess to be successful in this field. Australia already has many famous and best bakeries so any new start-up  business needs to implement some of the best strategies to make its impact in the market. 
· The business must be able to maximize the profits and minimize the waste for the business to perform effectively. The product and services must be unique for the business to be successful (Giri, 2018). The bakery products have been influenced by the lifestyle of the people and are considered to be the food products for human nutrition. People have moved towards maintaining a healthy lifestyle which has resulted in consuming healthy and nutritious food. The bakery market has been influenced and affected by these factors. Health holds a significant part in human’s life nowadays for all classes of people. 
· The product and services which the organization will provide must be natural, healthy which includes all the organic products. The demand for whole wheat, light, natural and additive free products has risen in Australia. 
· There has been a continuous demand for whole meals, gluten-free and the natural products to maintain a healthy living (WATKINS, 2020). The product must cover all the items like cakes, pastries, biscuits, breads as well as morning goods and the services should also include online retailing and other distribution channels with proper hygiene. 
· Bread is considered to be the most important part of any bakery business in the industry. The demand for bread has increased over the years so it should be unique in taste and healthy. The bread should be whole grain, high in fibre, gluten free to enhance the healthy lifestyle concept of the consumers. 
· The organization can include block loaves, hot cross donuts, sourdough loaves, high quality cupcakes, pies, and cookies that involves no preservative and has divine flavour and taste to offer the consumers. 
· People are more concerned about hygiene and cleanliness in any store. The most essential service is to maintain proper hygiene for the people. Some thanksgiving pie can also be provided to the consumers for the extra touch and enhance the experience of the consumers.
[bookmark: _Toc56112789]Market Analysis
How many potential customers do you estimate are in your target regions for this financial year?
Lampeter is a small urban area. The population there is not huge.  The University of Wales has a campus there so a part of its population is students. A bakery here will serve only the local community. Generally a bakery is a place where people come to eat and also to sit and spend some good time with friends and family. The population of the place is approximately 3000 and the university situated here is an old university so it was always a student's place. The residents of the place are engaged in various occupations like business, service etc and they are not economically backward. In short it can be said that it is a peace loving small community of people where students of the university also live. University students aged in-between 18 to 30 or above who are seen after classes always in small cafes and restaurants or cake shops to spend time with friends. If they see the bakery to be a comfortable place where they can spend good time with friends while enjoying good quality food they will come to our bakery. What is needed to be done for this is to serve them good service and a perfect environment. Families on weekends enjoy their time with their kids. Serving some special items for kids will be attractive in many ways. As the population is not economically weak they can afford good quality of food. Proper services as per the needs of the people, then at least 30 % of the population will surely visit the bakery.

Briefly describe your target customers and any other distinguishing features, expanding on any of the areas you have already highlighted above
The agenda of a business is to sell goods or services to earn revenue. It is the customers who purchase the commodities or services of the business so before starting up a business the most important thing to be done is to set up a target of customers who will purchase the products of the business. The targeted customers of the bakery are as follows:-

Students
 The target customers of the bakery will be at first the students of the university. The students make a large part of the population of the town who often meet in bakeries and cafes to spend time in the evening. They like to have coffee with various kinds of pastries or breads as they are not usually health conscious. They prefer good taste. The bakery must have a good menu so their requirements are fulfilled. 

Housewives
The second category of the targeted customers of the bakery will be housewives who are active in community. They often meet for coffee and have a good time together. They are generally health conscious so there must be suitable items like sugar free pastries etc for them also in the menu of the bakery to attract them.

Traveling people
 Many local people go to nearby towns for work in the morning by train or bus. The bakery is conveniently located for them to pick up coffee and breakfast. So they can be the targeted customers of the bakery too.  

Local Office Workers
There is an area near to the bakery where some offices are located. In the lunch time they often go to nearby places to eat. They usually have short time to eat so they prefer going to nearby places where the service is also very quick. The bakery's location is perfect for this purpose. The service must be quick to attract them. In this way local office workers can be the customers of the bakery. 

What customers need or problem does your product or service address?
The market of bakeries is growing up day by day globally with the introduction of new methods of business and new items in the menu. In a neighbourhood where working class people and students live together a bakery can be very demanding. Bake and Take is located in a place from where the university is 1km away and an official area is 700m away so in the morning a rush can be seen in the area of the bakery. Before going to the university or office in this place people eat their breakfast. The bakery can attract them by providing a suitable breakfast menu like some breads or sandwiches. The service should be quick at that time because people are generally in a hurry in the morning hours. Housewives meet and have good food and a good time with friends just after the morning rush is over so they can come to the bakery too. They will find this place to be good for hanging out as there are not many customers after the morning rush is over. In the lunch time office workers go to eat lunch in nearby places where good food is served and service is quick. The bakery will be a good place for them to eat lunch. University students can also come to the bakery for lunch as the place is near to the university.  In the evening students and other people also go to relax for some time. In the area there are not many options of places where they can go for this purpose. The bakery will be a perfect choice for them to relax in a cosy environment. 

Explain your approach to pricing your product or service? 
Pricing is one of the most important aspects of business as it defines the value of the products. After knowing the price of the product a customer decides it is worthy or not. The price of a product is decided after adding the cost of the profit and profit. The profit must be added keeping the economical background of the consumers and other competitive products as it is the deciding factor of the product in the market. The bakery must set the price of its products in the following ways:-

 Skimming price strategy
In this strategy of setting up price the price of the product is initially high and then slows down over time. This strategy is used for new products. The objective of a price skimming strategy is to capture the market when there are no competitors and earn revenue from the product as much as possible at this time. When new competitors enter the price is changed. The bakery can use this tragedy to earn revenue for its new innovative products. 

Penetration pricing strategy
In this pricing strategy the price of the service or product is initially low and then it goes up with time. The bakery can use this strategy to set the price of the products that are very common, and people already eat them from other places. They will charge the brand because of the low price. In this way the bakery will attract the customers of other bakeries.

What research have you conducted to understand the market, including your industry, regions, customers, competitors?
Survey and questionnaire 
Survey was conducted among the local population to get an idea about the current market situation. The survey helped to analyse the needs, demands and problems of the people depending on which many major decisions were taken to streamline the business procedure. 

[bookmark: _Toc56112790]Competitors Analysis

Mark Lane Bakery & Cafe
	Strengths 
· Old fashioned friendly environment with humble staff.
· A big variety of sandwiches, many options for customers
	Weakness 
· High price of products
· The place is far away from the main point of the city

	Opportunities 
· It can update its menu
· It can sale some of its products on discounted price
	Threats 
· Newly opened bakeries that have updated menu 
· Lower price of same products in other bakeries




Y Becws
	Strengths
· Cheap price of products
· It's location is in the market area
	Weakness 
· Quality of products is not high
· Staff are rude 
· Place is very small and uncomfortable to sit and relax

	Opportunities 
· Renovation of the bakery
· Direct the staff to behave humbly to attract customers
	Threats
· Places which serve better quality products at the same price 
· Places which have a better environment to hang out 



                                                           Bake and Take
	Strengths
· Affordable price of products
· The friendly environment of the bakery
· Good quality of products 
· It's location is in a favourable area
	Weakness 
· Area available for sitting  in the bakery is not very big
· Shortage of staff 



[bookmark: _Toc56112791]Promotional Activities
Promotion is the most important element for any business or setting up a new business. It is used to deliver messages clearly and share essential information to the people. Promoting a business is necessary for the bakery business also to stimulate customer response and to provide information about the product and services that the company offers. The business must be promoted to boost sales of the product and services and build a strong connection (Morreale et al., 2018). It also helps to create awareness among the people about the upcoming business and attract them. The main business objective of the organization is to provide customer satisfaction by adding value in the bakery products and services, to ensure continuous growth, to increase sales, and to motivate and provide exceptional services to its consumers. The aims and objectives can be fulfilled and achieved with the help certain promotional activities mentioned below:

	1. Advertising (Print, Radio and TV): Advertising is a part of marketing and is a great opportunity to promote the bakery business. The people can see the product and services which attracts them and creates a desire to consume it. Advertisement should be related to the current trends of the industry which can further benefit the bakery business and boost sales. Advertisement can be done by word of mouth which is mostly known as referral advertising. People want to consume the product and services when they hear good things about the products. It can also be done through newspapers which can be beneficial for the business (Hogan, 2017). The bakery business can also expand the advertising approach out to television commercials as well as radio to reach wider audiences. Various marketing techniques must be adopted to identify the target market to advertise the business and appeal to more people according to their interests. 

	1. Social Media: The use of social media has increased over the years which can help the business to grow. Promoting the business on social media can be valuable and influence more people as compared to the traditional advertising. Social media campaigns can be done related to the bakery business to deliver the messages effectively and people also get the opportunity to provide feedback. The message can be monitored and the issue of communication with the consumers are reduced. 

	1. Website (E-commerce): The increase in the use of the internet has influenced many people all over the world which affects the business and helps in promoting it. Websites can be launched to promote the business and the bakery can accept orders and deliver the product and services to the consumers. The website can also engage people towards the brand and the business should ensure the target market and make sure that the website is visible to the consumers. The organization also gains trust and loyalty from the consumers. 



Therefore, promoting the bakery business must be on topmost priority for gaining better results in future. The organization must be able to understand the needs and preferences of the consumers and should be aware of the current trends of the business to pursue the best outcomes and become successful in the market. 

Operations
This report manages the turn of events and describes in detail the various field-tested strategies and techniques of Bakery Business Operations. The report will break down the various business objectives, such as the transformation of the SMART method, which will meet the interests of customers. Apart from that, the report will also include an investigation of the different parts of the statistical survey, as well as an expression of the different methods of statistical survey, such as the main survey and the optional survey. The report will also manage the various projects of activities that should be tried to make do in extreme market circumstances.
The report will cover the areas in terms of creating and building a common entrepreneurial strategy and at the same time carefully considering its business goals, management plans, statistical survey and survey (Schaper et al. 2014). In addition, the report will also cover areas for promoting plans, operational plans, cash, just like action plans. The report also manages the well-known Bakery Franchise Business Operations, which provides and maintains major business guidelines in London. The report will also look at the various techniques received by the organization to increase their usefulness and grow just as they differentiate their parts of the overall industry in London.
Operational Arrangement
The administration and operational plans are essentially detailed in order to continue the work of a business enterprise in everyday life without any problems. The activity plans of the association will be considered mainly by the coordination department of the organization. For example, the responsibilities of the supervisory group of the organization, the various orders that are given or distributed to each department in the organization, the money or capital that are expected to perform the various activities of the business ventures. Lerner and Millender (2013) expressed that the monetary segments to be used in this bakery organization are a statement of labour costs, an articulation of the income investigation just like the cost structure of products. There are two main areas of research that need to be done to make a solid operational plan and board plan. The main region includes the authoritative structure of the business ventures, while the next area includes the associated costs, just as the various capital needs, for which much is expected to continue with the activities (Liñán, Rodríguez-Cowherd and Rueda-Cartouche, 2011). The authoritative structure of the confectionery organization can be isolated in several broader classes, which include the accompanying ones:
Operational and marketing plan: The confectionery organization will develop a stable advertising plan to meet the different needs of objective customers, such as daily office workers and different students.
Research and development plan: The bakery company will devise and detail various plans and strategies for building a customer base and part of the organization's share. This is done primarily to expand the organization's research and progress plans in the short term, just as it does in the long run. The organization of confectionery kitchens will adhere to improving the benefits of portability and customer administration. At the same time, the confectionery kitchen organization would also plan to upgrade the organization's Internet administrators.
Rivalry in the region is usually scarce and hardly gives the nature of articles and customer administrations such as Bakery Company. The neighborhoods are looking for an excellent item in a relaxed atmosphere. Candidates for driving buy and crush various natural products from around the world, make leaf plates with mixed vegetables, an assortment of pastries in quality packages and a line of high-quality filled drinks from mixed drinks (both alcoholic and light). Regardless of the transactions of the organizations through organized retail stores, the huge chain organizations differ in a combination of items depending on the size of each individual store and its area. Larger stores deliver a wide range of new squeezes in a variety of sizes, flavors, and types of assembly, just like arranging hardware products to mix soil and steering wheel. More modest shops and booths generally sell a full range of juices, a limited selection of mixed drinks from natural spirits and a few more ornaments. Innovative applicants make profitable organic products and products related to natural products, favorably available through the network or by mail. Sites that allow online stores that allow customers to view and purchase the vast array of items and administration of the organization.
Basic and Administrative Outlook on Operations
Bakery Company may want to represent the different chief just as it investigates the various designs of the organization that try to ultimately smooth the direction of its confectionery organizations (Roberts and Isley, 2011) The chief, just as the various authoritative plans that have figured out regarding the organization of confectionery kitchens, include management plans and strategies and techniques will be created in a very way with the ultimate goal of all the goals and focuses of the organization to be achieved as expected.
Operations Plan for Outbound and Inbound Logistics
The operations part in every business plan will be concerned with what physical goods are necessary for supply and production in order to carry out operations successfully in the business environment. The operations in the business plan will incorporate data for the physical location of the bakery that is being set up as well as the evaluation of facilities and equipment that are necessary to carry out operations or to transform raw goods into finished products that generate sales in the target market. The nature of the business is also evaluated with the development of services in the sector of baking for our selected company – Bakery. The physical location, with consideration to the scope of London and the expenses associated with rent and utility bills in more central areas, needs to be in a slightly remote but nevertheless populated setting. This can be transferred to areas such as Whitechapel wishes in the second zone of the city with an effective link of transport. In terms of the facilities that are necessary and the equipment, kitchen supplies are a must.
The production workflow, the supply chain, the Association membership of standards and quality control are the four stages associated with the development of operations for our company. Bakery has a production workflow that is focused on expression of service range for different baked goods that are sold to the general/mass-market society and can be subject to further investment from business investors or even private sole traders, with consideration taking place after COVID-19. The supply chain that the organisation consists off includes administrative individuals such as leaders, non-governmental organisations, providers of capital and even business incubators. The manufacturing supply chain will consist of farmers that are being supported through our simultaneous development of corporate social responsibility policies in support of local communities who will supply the role goods for the bakery such as raw food. In terms of association membership for standards, this is centralised around the baking sector and on a national scope, with specific attention paid to laws in the United Kingdom and the European Union such as business law and contracts as well as employment law. The quality control can be improved through a company through the use of ISO900. 
After the stages of development, the production process for our business organisation needs to be taken into consideration. The general process is frequent baking services across national branches with minimal operation hours of six according to the current government to measures taken for COVID-19. The equipment facilities may include artificial intelligence for any out to meet at the repetitive services in shops for servings and arrangements and the use of bars for online customer service on our platform, is a part of our digital marketing strategy. If there is of acids, this will include building arrangements, furniture, vehicles for transport of raw goods or finished goods, and individual work done for networking events and any marketing initiatives which need to be taken care of. The infant Tory is kept maintained through a digital set up which records inflow and outflow of finances for resources that can either be tangible or intangible. The estimate of costs is between 90,000 and 120 000 British pounds. 
The production process continues with the partitioning self which will have an estimated time for completing training and development for the employees that is three months and any special requirements include insurance against poor working conditions in the workplace. The physical plant, as previously mentioned, will be around the area of Whitechapel which is considered still in central London. Finally, in terms of feasibility, there needs to be price testing as well service testing in accordance to demand by our target consumers after conducting primary market research.
Target Operations in the Bakery Market
Market research and investigation takes place as a basic and essential system in the confectionery business. The bakery business would adapt a lot and get acquainted with the current market situation. At the same time, the bakery business will have the necessary information about the various requests and needs of the objective customers of the organization. The universal confectionery company would undertake significant work to create their organizations in an alternative way. The bakery company has to play the essential, equally optional statistical survey, as to study and assess the seriousness of the distinctive economic situations they gain. In the event that the bread company does not have the basic imperative data with the ultimate goal of expanding and developing the market, at this point they need to address several issues that could harm their business structure (Bruhn and Zia, 2011). Once the confectionery has completed its obligation to collect a variety of information and data, at this point the multifunctional bread company can apply just as much to perform those that would lead to increased business productivity in the long run as well as in the short term. . There are essentially two types of exploratory exercises, for example, which are also essential as an auxiliary statistical survey.
Evaluation of Operational Section for Bakery Company
Hinting to the end, the bakery's business goals are organized to understand the appropriate SMART goals for the organization. The investigation of the exact regulation, just as the innovative work plan for the recognition of the administrative plan for the organization is supported. The evaluation of the rule, just as the organizational plan helped to assess the action plan needed to expand the development of the reference organization. His research and study helped to understand the market contenders, just like the current circumstance in the confectionery market. In this unique situation, substantial and optional both types of research promotion have been carried out. Task investigation is further supported to understand the right advertising plan for the organization. The structure of the articulation of benefits and misfortunes and the plan of activities helped to arrange an appropriate monetary agreement of the organization.
TECHNOLOGY PLAN
[bookmark: _Toc56151291]Introduction
The report will cover the business plan of bake and take and it will include technology plan, management and operation and the topic of social responsibility as well as business sustainability will be covered under it. the detailed discussion will be done on this plan in order to get better understanding of every factor and thus its aims is to create positive impacts on the new business.
[bookmark: _Toc56151292]Technology plan
The things that will be included in the technology plan is as follows:
Customer digital ordering systems
Social media and promotion
Analytics and reporting 
[bookmark: _Toc56151293]Technology plan- Customer digital ordering systems
· Digital ordering system for the customer.
· To give better experience this is included in the technology plan of Bake and Take
· This will make customer convenient 
· It will also save the time for the customers.
· Customer digital ordering system
· For the business-like bakery, it becomes important to give digital platform to the customer so that it will have various positive result and its impact falls on the revenue of the business. Therefore, the use of technology will be done, and the customer will get digital ordering system in order to get overall better experience (Tanev et al. 2020).
· The digital ordering system at Bake and Take will allow the customer to place the order anytime and the customer will be better access towards. The ordering placing for the customer will become easy from it (Tanev et al. 2020).
· On the other hand, with the use of this system at Bake and Take the business will also get benefited from it in terms of increased sales as well as business operation will become easy (Tanev et al. 2020).
· The staff will also get the opportunity to review as well as the scheduling will become easy so that its impact will fall on the customer and they will get better details for their product. The speed for service will also get improved with the digital ordering system and it will take lesser time to respond (Tanev et al. 2020).
[bookmark: _Toc56151294]Technology plan- social media and promotion
· For the businesses like Bakery, it becomes important to do marketing because competition under it is increasing.
· Timely promotional plans can help in tapping the opportunity.
· From this better theme can also be given to the customers.
· In the bakery business it becomes important to use the social media tool and the promotional strategies so that better services can be given to the customers. Also, with the help of the promotional plans new as well as repeated sales will be generated by Bake and Take. Also, with the promotional strategies the attraction of the customer will be maintained from it and thus competition for the other players will increase in the market (Tanev et al. 2020).

[bookmark: _Toc56151295]Technology plan - analytics and reporting  
· Under the technology plan analytics and reporting will have the vital role and it will the time for the business.
· It will also make the operation easier
· On the other hand, the business position can be improved with it.
· The planning and forecasting can also take place from it
· Thus, it is going to affect the long-term sales of Bake and Take
· For the future growth of the business in the technology plan the use of analytics and timely reporting will be done at Bake and Take because it will impact on further planning as well as effective forecasting can be done to increase the sales of the business (Tanev et al. 2020). under the technology plan the use of reporting will not only track the details but it will affect the long-term sales of Bake and Take as well as with the digital ordering and reporting system double duty of tracking will take place effectively (Tanev et al. 2020).
[bookmark: _Toc56151296]Steps used for technology plan
1. Assessing technology resources at Bake and Take
2. Formation of planning team
3. Identification and prioritizing the technology requirement
4. Vision statement 
5. Budgeting 
6. Implementation
7. Financing for technology 
STEPS USED FOR TECHNOLOGY PLAN 
· Assessing technology resources at Bake and Take
In the very first step the plans will be made at Bake and Take so that resources allocation will take place and there will be software development as well as proper physical equipment at Bake and Take (Tanev et al. 2020).
· Formation of planning team
The planning team will evaluate the above mentioned three technology and the under this the team will try to implement the technology effectively in order to get positive results in the business (Tanev et al. 2020).
· Identification and prioritizing the technology requirement
In this step the internet presence will be made as well as computer arrangement will be done on the other hand software purchasing will also be done (Tanev et al. 2020).
· Vision statement 
the vision statement for the technology plan will prioritize the things as well as business activities at Bake and Take and thus it will effectively help in enhancing the business performance (Tanev et al. 2020).
· Budgeting
The tool of budgeting also becomes important to use to reduce the extra cost during the technology upgrading in the business as well as it will result in critical factor for the success of Bake and Take (Tanev et al. 2020).
· Financing for technology 
Before the implementation, the need for the funds will be there and under this for the technology installation the use of owner capital will be done, and no money will be taken in terms of loan for Bake and Take (Tanev et al. 2020).
· Implementation
In this step the establishment of time scale will be done so that every activity in context of technology will take place timely and thus business effectiveness will increase (Tanev et al. 2020).
[bookmark: _Toc56151297]Management
· The entire business operation will be managed by the experienced team in order to get success. There will be equal importance given to sales, marketing as well as human resources in the organization. In this business there will be team of 10 members that will manage the business, and everyone will have their fixed accountability (Chary, 2017). Management in the business will be the most important part for Bake and Take because many businesses are getting failed due lack of business management practices. On the other hand, in this business there will be 3 managers that will handle entire business operation and one will be marketing manager, operation manager and the finance manager (Chary, 2017).
· Then there will be 2 skilled chef as well as 5 other staff will be there and in order to manage the business operation the team of 10 members is formed (Chary, 2017).Only the business operation will not be managed at Bake and Take but the importance will also be given to risk management and for managing the risk the study of external as well as internal factors will be done (Chary, 2017).
· Also the waste management will be done so that environment will not negatively affect and thus it will increase the effectiveness at Bake and Take business operation (Chary, 2017).  Our main concern will be for quality management because carrying the business operation under this industry requires the need to manage the quality and its direct impact falls on customer attraction (Chary, 2017). Therefore in order to manage the quality of products at Bake and Take skilled chef will be hired and the monitoring of overall business performance will done as well as the customer feedback will be taken timely (Chary, 2017).
[bookmark: _Toc56151298]Business organization
· The business will be incorporated in the United Kingdom and it will managed by the owner. There will be full time managers, chef and other hand that will handle the customer services as well as the routine business operations. Here the customer will get wide range of options with the reasonable prices our team will also ensure the quality as well as service for the customer (Anshari & Sumardi, 2020).
· It will also meet the expectation of the customer and our aim is to earn profit by selling products to the customers and increase the customer satisfaction (Anshari & Sumardi, 2020). The business will be managed by the owner but there will be supporting team that will help in making the operation effective. There the business will have 3 full time managers, 2 Chefs, supporting staff etc. we will offer wide range of category and option for our customers in Bakery so that they will positively be affected from it. On the other hand, our aim is to earn the profit by giving better products to our customer and thus formation of good brand image will be done at Bake and Take. The quality factor will be taken into consideration and thus expectation of customer will also meet at Bake and Take (Anshari & Sumardi, 2020)
· At Bake and Take centralized organization structure will be followed so that better decision making will take place from it. On the other hand, there will be proper communication and thus chain for effective communication will be followed (Anshari & Sumardi, 2020).
[bookmark: _Toc56151299]Social responsibility
· To get success as well as good image in the market the social responsibility will be fulfilled by Bake and Take. One of the major social responsibilities will be fair wages and fair treatment to the employees giving service (Advantage, 2020). The managers will also be involved in the decision making so that they will feel valued. The social responsibility at Bake and Take for customer will include reasonable price for the product or services (Advantage, 2020).
· For the different groups the social responsibility will be fulfilled at Bake and Take where the business will give importance to employees by giving them equal participation in the business as well as they will be paid fair and timely (Advantage, 2020). On the other for the customer the business will give them products at the reasonable rates and after sale service will be given by taking the regular customer feedback. With the use of the advertisement the customer will be given right information and we will make sure that the product will be of best quality so that there will be no adverse impact on the customers (Advantage, 2020).
· To fulfil the social responsibility with the supplier we will make sure to maintain the healthy relationship and the accurate information will be given to the suppliers as well as the creditor so that the management decision will be taken accordingly in the business (Advantage, 2020). To the government the taxes will be paid timely and the fair trade will be encouraged. The responsibility towards the society will also be fulfilled at Bake and Take by giving the employment opportunity to the people as well as the use of resource will be done effectively. On the other hand, the efforts will be given for the development of weaker section of the society (Advantage, 2020).
[bookmark: _Toc56151300]Sustainability
· The business will have 3 major goal and it will include the following:
1. Environmental health
2. Economic profitability 
3. Social equality 
By fulfilling the corporate social responsibility, the impact will fall on the environment and customer will also get the products at reasonable rates (Sun et al. 2018). The importance to quality will be given at Bake and Take to protect the environment as well as best use of the available resources will be done. On the other hand, to every customer same price will charged because everyone will be fairly treated and this will help in maintaining the social equality (Sun et al. 2018).
By increasing the profits of the business with the help of the customer attraction the positive impact will fall on business profitability and thus it will also help in economic development of the country (Sun et al. 2018). The operation of the business will be carried by maintaining proper standard of working so that no one will get negatively affected from it and hence sustainability in the business will be maintained at Bake and Take (Sun et al. 2018).
FINANCIAL PLAN
[bookmark: _Toc57984401]Key financial goals 
Financial goals are related to quantitative phenomenon of a business such as increasing net profit margin, and return on investment (Bahri et al., 2017). Bake & Take is a new business venture that aims to reach break-even point as early as possible. The company also aims to sustain in market, and therefore, it needs to earn minimum profit to continue its operational activities. Setting up a realistic goal depend on the extent to which a company can understand own strength and weaknesses in response to external pressure (Esmaeel et al., 2018). For example, covid-19 has changed customers demand, and companies are forced to close down high street operation in response to lockdown measure imposed by government. As a new business, the company is required to source enough fund to continue production, logistics, sales, operation management, and customer relationship management activities. Unique product quality, taste, and fast delivery system are key strengths of the company. The presence of competition is also required to consider while devising financial goals. In compliance with the current vision and mission of the company, the following financial goals are set up. 
· Reaching break-even point within 6 months of starting business 
· Increasing at least 10% sales by the end of first year 
· Generating at least 10% gross profit by the end of first year 
· Earning at least 8% net profit margin 
· Sourcing at least 100000 to address key financial requirements of the company 
[bookmark: _Toc57984402]Sources of found 
Sources of fund are defined a composition of both short- and long-term finance that helps continue key operational, administrative, and long-term business activities (Bahri et al., 2017). For example, in order to pay rent, electricity bill, purchase raw materials, and to continue key functional activities, it is required to source fund from a wide variety of source (Surasmi et al., 2019). It is assumed that the business will design its capital structure with the help of both short- and long-term financial sources. Equity finance comprises of shareholders’ investment. It is assumed that 50% of the capital structure is equity financed, and the rest of 50% will be debt finance. 
Equity finance 
In order to attract potential shareholders, a business pitch will be delivered on a certain time. Potential investors will be invited to join and understand how Bake & Take can add value for them. Crowd finance is another important source of finance for the company (Chandra, 2020).
Debt finance 
Bank loan is an effective source to collect fund. In this case, it is required to submit a sophisticated business plan and to justify the feasibility of business. It is also required to satisfy key bank requirements such as collateral (Chandra, 2020). However, in the UK, many banks such as Barclays, and HSBC offer loan with little condition to business.




	Sources of fund 
	Amount to be sourced 
	Justification of sources 

	Receive 20000 @ 6% interest from Barclay Bank 

	20000


	Barclay bank provides special loan for SME business, and the bank imposes little conditions such as collateral to support start up business (Chandra, 2020).


	Borrow money from friends and family members
	30000
	Friends and family are convenience source of finance. However, it is difficult to make friends and family understand about the future potentialities of business (Bahri et al., 2017).

	Savings and shareholders’ fund 
	50000
	Saving is the most important source of finance because it helps initiate preliminary business activities such as hiring business premise and continue key logistic activities. However, lack of savings may impose challenge to address key financial requirements of the business.



[bookmark: _Toc57984403]Key actions required to satisfy financial goals 
	Objectives/ financial goals 
	Actions 
	Time plan 

	Reach break-even point within 6 months 
	Calculate total costs 
Identify contribution of per margin 
Keep record of sales, fixed, and variable costs 
	6 months 

	Increase 10% sales by the end of first year 
	Maintain a unique taste of product 
Collect quality raw materials and ingredients
Employ a sophisticated production method 
Ensure a good packaging system 
Provide staff training  

	1 year 

	Increase 10% return on investment 
	Improve production efficiency 
Increase economies of scale 
Provide staff training and development activities 
Develop organizational culture 
Leadership development 
Management improvement 
	1 year 

	Earn at least 10% net profit margin 
	Reduce operational cost 
Improvement of pricing strategy 
Continue marketing campaign 
Take control over administrative activities 
	1 year



[bookmark: _Toc57984404]Risk Management: Identifying, mitigating, and monitoring financial risks 
	Types of financial risks 
	Risk explanation 
	Likelihood 
	Impact 
	Risk score 
	Contingency plan 
	Risk owner 

	Credit risk 
	Fail to repay bank loan
	3
	3
	9
	Borrow money from friends and family 
	Mr. X

	Market risk 
	The rise of competition, and the presence of new entry may influence demand and supply of product 
	3
	4
	12
	Comply with market factor 
Strategy update 
	Mr. Y

	Insufficient fund 
	Ban may be discouraged to provide fund and equity finance may not work 
	3
	4
	12
	Use contingency source of finance 
	Mr. X

	Political risk 
	Political agenda may adversely affect to meet financial goals 
	2
	4
	8 
	Comply with political rules and regulations 
	Mr. X



[bookmark: _Toc57984405]Financial forecasting 
[bookmark: _Toc57984406]Forecast of Profit and loss 
	Particulars
	1st year  
	2nd year
	3rd year

	Sales 
	 £  70,000.00 
	 £  84,000.00 
	 £  100,800.00 

	Less cost of sales 
	
	 £                 -   
	 £                   -   

	Opening inventory
	 £                 -   
	 £                 -   
	 £                   -   

	Production
	 £  10,000.00 
	 £  12,000.00 
	 £    14,400.00 

	Closing inventory
	 £    2,000.00 
	 £    2,400.00 
	 £      2,880.00 

	Gross profit 
	 £  62,000.00 
	 £  74,400.00 
	 £    89,280.00 

	Less operating expense 
	
	 £                 -   
	 £                   -   

	Salary
	 £    8,000.00 
	 £    9,600.00 
	 £    11,520.00 

	Maintenance cost
	 £    1,000.00 
	 £    1,200.00 
	 £      1,440.00 

	Utility cost
	 £        500.00 
	 £        600.00 
	 £          720.00 

	Rent on premises
	 £    1,000.00 
	 £    1,200.00 
	 £      1,440.00 

	Insurance
	 £        300.00 
	 £        360.00 
	 £          432.00 

	Electricity cost
	 £        500.00 
	 £        600.00 
	 £          720.00 

	Administrative expenditure
	 £    2,000.00 
	 £    2,400.00 
	 £      2,880.00 

	Cost of operating and administration
	 £  13,300.00 
	 £  15,960.00 
	 £    19,152.00 

	Operating profit 
	 £  48,700.00 
	 £  58,440.00 
	 £    70,128.00 

	Less interest expense 
	 £    3,250.00 
	 £    3,900.00 
	 £      4,680.00 

	Profit before tax @ 20%
	 £  45,450.00 
	 £  54,540.00 
	 £    65,448.00 

	Less pay tax @ 20%
	 £    9,090.00 
	 £  10,908.00 
	 £    13,089.60 

	Profit after tax
	 £  36,360.00 
	 £  43,632.00 
	 £    52,358.40 



[bookmark: _Toc57984407]Cash flow forecast 

	Particulars 
	20-Dec
	21-Jan
	21-Feb
	21-Mar
	21-Apr
	21-May
	21-Jun
	21-Jul
	21-Aug
	21-Sep
	21-Oct
	21-Nov
	21-Dec

	Receipts
	
	
	
	
	
	
	
	
	
	
	
	
	

	Online sales
	 £             15,000 
	 £             16,500 
	 £             18,150 
	 £             19,965 
	 £               21,962 
	 £               24,158 
	 £               26,573 
	 £               29,231 
	 £               32,154 
	 £               35,369 
	 £               38,906 
	 £               42,797 
	 £               47,076 

	Takeaway 
	 £             20,000 
	 £             22,000 
	 £             24,200 
	 £             26,620 
	 £               29,282 
	 £               32,210 
	 £               35,431 
	 £               38,974 
	 £               42,872 
	 £               47,159 
	 £               51,875 
	 £               57,062 
	 £               62,769 

	Online delivery 
	 £             14,000 
	 £             15,400 
	 £             16,940 
	 £             18,634 
	 £               20,497 
	 £               22,547 
	 £               24,802 
	 £               27,282 
	 £               30,010 
	 £               33,011 
	 £               36,312 
	 £               39,944 
	 £               43,938 

	Offline 
	 £             10,000 
	 £             11,000 
	 £             12,100 
	 £             13,310 
	 £               14,641 
	 £               16,105 
	 £               17,716 
	 £               19,487 
	 £               21,436 
	 £               23,579 
	 £               25,937 
	 £               28,531 
	 £               31,384 

	others 
	 £             13,000 
	 £             14,300 
	 £             15,730 
	 £             17,303 
	 £               19,033 
	 £               20,937 
	 £               23,030 
	 £               25,333 
	 £               27,867 
	 £               30,653 
	 £               33,719 
	 £               37,091 
	 £               40,800 

	
	 £             72,000 
	 £             79,200 
	 £             87,120 
	 £             95,832 
	 £             105,415 
	 £             115,957 
	 £             127,552 
	 £             140,308 
	 £             154,338 
	 £             169,772 
	 £             186,749 
	 £             205,424 
	 £             225,967 

	Payments
	
	 £                      -   
	 £                      -   
	 £                      -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   
	 £                        -   

	Raw materials 
	 £               8,000 
	 £               8,800 
	 £               9,680 
	 £             10,648 
	 £               11,713 
	 £               12,884 
	 £               14,172 
	 £               15,590 
	 £               17,149 
	 £               18,864 
	 £               20,750 
	 £               22,825 
	 £               25,107 

	Labor 
	 £               8,000 
	 £               8,800 
	 £               9,680 
	 £             10,648 
	 £               11,713 
	 £               12,884 
	 £               14,172 
	 £               15,590 
	 £               17,149 
	 £               18,864 
	 £               20,750 
	 £               22,825 
	 £               25,107 

	Rent
	 £               1,000 
	 £               1,100 
	 £               1,210 
	 £               1,331 
	 £                 1,464 
	 £                 1,611 
	 £                 1,772 
	 £                 1,949 
	 £                 2,144 
	 £                 2,358 
	 £                 2,594 
	 £                 2,853 
	 £                 3,138 

	Electricity 
	 £                   500 
	 £                   550 
	 £                   605 
	 £                   666 
	 £                     732 
	 £                     805 
	 £                     886 
	 £                     974 
	 £                 1,072 
	 £                 1,179 
	 £                 1,297 
	 £                 1,427 
	 £                 1,569 

	Insurance 
	 £                   400 
	 £                   440 
	 £                   484 
	 £                   532 
	 £                     586 
	 £                     644 
	 £                     709 
	 £                     779 
	 £                     857 
	 £                     943 
	 £                 1,037 
	 £                 1,141 
	 £                 1,255 

	Delivery cost
	 £                   800 
	 £                   880 
	 £                   968 
	 £               1,065 
	 £                 1,171 
	 £                 1,288 
	 £                 1,417 
	 £                 1,559 
	 £                 1,715 
	 £                 1,886 
	 £                 2,075 
	 £                 2,282 
	 £                 2,511 

	Maintenance 
	 £               1,000 
	 £               1,100 
	 £               1,210 
	 £               1,331 
	 £                 1,464 
	 £                 1,611 
	 £                 1,772 
	 £                 1,949 
	 £                 2,144 
	 £                 2,358 
	 £                 2,594 
	 £                 2,853 
	 £                 3,138 

	Administrative 
	 £               2,000 
	 £               2,200 
	 £               2,420 
	 £               2,662 
	 £                 2,928 
	 £                 3,221 
	 £                 3,543 
	 £                 3,897 
	 £                 4,287 
	 £                 4,716 
	 £                 5,187 
	 £                 5,706 
	 £                 6,277 

	
	 £             21,700 
	 £             23,870 
	 £             26,257 
	 £             28,883 
	 £               31,771 
	 £               34,948 
	 £               38,443 
	 £               42,287 
	 £               46,516 
	 £               51,167 
	 £               56,284 
	 £               61,913 
	 £               68,104 

	Change in cash position
	 £             50,300 
	 £             55,330 
	 £             60,863 
	 £             66,949 
	 £               73,644 
	 £               81,009 
	 £               89,110 
	 £               98,020 
	 £             107,823 
	 £             118,605 
	 £             130,465 
	 £             143,512 
	 £             157,863 

	Add opening cash balance
	 £                      -   
	 £             55,330 
	 £             60,863 
	 £             66,949 
	 £               73,644 
	 £               81,009 
	 £               89,110 
	 £               98,020 
	 £             107,823 
	 £             118,605 
	 £             130,465 
	 £             143,512 
	 £             157,863 

	Closing cash position 
	 £             50,300 
	 £             55,330 
	 £             60,863 
	 £             66,949 
	 £               73,644 
	 £               81,009 
	 £               89,110 
	 £               98,020 
	 £             107,823 
	 £             118,605 
	 £             130,465 
	 £             143,512 
	 £             157,863 



[bookmark: _Toc57984408]Break even analysis
	Month
	Units sold
	Sales
	Contribution
	Fixed cost
	Variable cost
	Total cost
	Net income

	20-Dec
	 £           500 
	 £        1,000 
	-£           300 
	 £        800 
	 £           200 
	 £        1,000 
	 £               -   

	21-Jan
	 £           700 
	 £        1,400 
	-£           100 
	 £        800 
	 £           280 
	 £        1,080 
	 £           320 

	21-Feb
	 £           900 
	 £        1,800 
	 £           100 
	 £        800 
	 £           360 
	 £        1,160 
	 £           640 

	21-Mar
	 £        1,100 
	 £        2,200 
	 £           300 
	 £        800 
	 £           440 
	 £        1,240 
	 £           960 

	21-Apr
	 £        1,300 
	 £        2,600 
	 £           500 
	 £        800 
	 £           520 
	 £        1,320 
	 £        1,280 

	21-May
	 £        1,500 
	 £        3,000 
	 £           700 
	 £        800 
	 £           600 
	 £        1,400 
	 £        1,600 

	21-Jun
	 £        1,700 
	 £        3,400 
	 £           900 
	 £        800 
	 £           680 
	 £        1,480 
	 £        1,920 

	21-Jul
	 £        1,900 
	 £        3,800 
	 £        1,100 
	 £        800 
	 £           760 
	 £        1,560 
	 £        2,240 

	21-Aug
	 £        2,100 
	 £        4,200 
	 £        1,300 
	 £        800 
	 £           840 
	 £        1,640 
	 £        2,560 

	21-Sep
	 £        2,300 
	 £        4,600 
	 £        1,500 
	 £        800 
	 £           920 
	 £        1,720 
	 £        2,880 

	21-Oct
	 £        2,500 
	 £        5,000 
	 £        1,700 
	 £        800 
	 £        1,000 
	 £        1,800 
	 £        3,200 

	21-Nov
	 £        2,700 
	 £        5,400 
	 £        1,900 
	 £        800 
	 £        1,080 
	 £        1,880 
	 £        3,520 




[bookmark: _Toc57984409]Monitoring and controlling 
[bookmark: _Toc57984410]Variance analysis 
Identifying the discrepancy between actual and forecasted performance will be done by using variance analysis. It helps define a set of action plan that helps meet key financial goals and objectives (Chandra, 2020). 
[bookmark: _Toc57984411]Controlling 
Application of quality management models such as plan-do-check-act model would help take control over key financial activities for the business.
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          APPENDIX




SWOT



STRENGTHS:
Competitive prices and marketing strategies.
Talented staff, bakers, customers service with a large knowledge of each product.
Location.
History.


WEAKNESSES:
Small Business at the moment


OPPORTUNITIES:
Good quality products.
New bakery products.
Know ledged staff. 
Expansion of our business to arrive to more customers.


THREATS:
We have competitors we very low prices in the area.



CEO
Teresa Barranco


OPERATION MANAGER
Borislav Biserov


FINANCE MANAGER
Nicolae Vasilescu


H.R. MANAGER
Mirela Urzica


MARKETING CONSULTANT
Almpiona Ntemai


Break even-point

Units sold	500	700	900	1100	1300	1500	1700	1900	2100	2300	2500	2700	Total cost	1000	1080	1160	1240	1320	1400	1480	1560	1640	1720	1800	1880	Net income	0	320	640	960	1280	1600	1920	2240	2560	2880	3200	3520	
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INTRODUCTION

Bake and Take

We offer an extensive menu of the most famous bakery products of each country.

Location: 77 Warham Road, N4 1AR, London.



Products:

Bakery goods as bread, pastries, pretzels, cakes, croissants.

Hot drinks including coffee, hot chocolate, tea.

Cold drinks as different types of soda, cold coffees.





BUSINESS HISTORY



Bake and Take located in London, started of May of 2017 with the idea of:

Providing the best bakery products from different countries around the world. 

Offering premium products with the best hight quality ingredients.







BUSINESS DESCRIPTION



We offer a new concept of bakery, offering the most traditional products of each country in a same place.



Our mission is to provide our customers with good quality products, using the receipts we have collect from different countries around the world, offering them the experience of travelling with just one bite.



Our vision is to expand our business to give access to everyone to our products. In our restaurants or at home. We want to share our knowledge and experiences with them.











BUSINESS STRUCTURE

The entire business operation will be managed by: Sales, marketing and Human Resources. 

The organization have 3 managers that handle the entire business operation, and these are marketing manager, operation manager and the finance manager.

We have hired 2 skilled pastry chefs and 5 other staff in the store:

2 Production bakers

1 Kitchen helper

1 Customer service

1 Barista









CEO

Teresa Barranco





OPERATION MANAGER

Borislav Biserov





FINANCE MANAGER

Nicolae Vasilescu





H.R. MANAGER

Mirela Urzica





MARKETING CONSULTANT

Almpiona Ntemai





Product and Services

Business plan has value while setting up a new business which determines where the organization will stand over the years. 

The business plan outlines the business concept, opportunity, and competitive landscape. 

Planning is the first step of setting up a new business that ensures the success of the organization (Fitriana et al., 2017).

The business requires some crucial skills that the people must possess to be successful in this field.











Market Analysis

How many potential customers do you estimate are in your target regions for this financial year?

Lampeter is a small urban area.

The population of the place is approximately 3000 and the university situated here is an old University so it was always a student's place. 

University students aged in-between 18 to 30 or above who are seen after classes always in small cafes and restaurants or cake shops to spend time with friends. If they see the bakery to be a comfortable place where they can spend good time with friends while enjoying good quality food they will come to our bakery.













Contd.



Explain your approach to pricing your product or service?

Pricing is one of the most important aspects of business as it defines the value of the products.

The price of a product is decided after adding the cost of the profit and profit.   

The bakery must set the price of its products in the following ways:-

Skimming price strategy

Penetration pricing strategy













Competitor Analysis

Mark Lane Bakery & Cafe





		Strengths 
Old fashioned friendly environment with humble staff.
A big variety of sandwiches, many options for customers		Weakness 
High price of products
The place is far away from the main point of the city

		Opportunities 
It can update its menu
It can sale some of its products on discounted price		Threats 
Newly opened bakeries that have updated menu 
Lower price of same products in other bakeries
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Bake and Take

		Strengths
Affordable price of products
The friendly environment of the bakery
Good quality of products 
It's location is in a favourable area		Weakness 
Area available for sitting  in the bakery is not very big
Shortage of staff 















Operations in a Business Plan

Concerned with physical good / resource necessities for the business organisations’s operations

Description required for physical location

Evaluation of necessary facilities and also equipment

Evaluation of the nature of the business: development of services in the sector for baking







Stages of Development for Bakery

Production workflow: expansion of service range in bakery for business investors / private sole traders after COVID-19

Supply chain: thought-leaders, non-governmental organisations, providers of capitals and business incubators.

Association membership for standards: membership centralised in the general baking sector with a national scope; primarily influenced by the Business Law and Employment Law in UK and EU.

Quality control: considering certification of quality such as ISO9000.







Production Process for Bakery









General: day-to-day baking services across national branches; minimum hours of operations are 6.





Equipment and facilities: artificial intelligence for automated services in shops for servings and arrangements; use of bots for online customer service.





Assets: building arrangement, furniture, vehicles for transport of goods or individuals to networking events.





Inventory: keeping track of inventory through a digital set-up for recording inflow and outflow of finances for material and non-material resources.





Cost: estimated between 90 000 and 120 000 British Pounds.







Production Process for Bakery 







Production: estimated time for completing training and development of employees for the delivery of business service – 3 months.



01

Special requirements: insurance against poor working conditions in the workplace / or setting standards for work from home.



02

Physical plant: location of premises – Central London, United Kingdom.



03

Feasibility: Price testing and service testing according to demand by conducting primary marketing research for the target group of customers.



04



TECHNOLOGY PLAN



The things that will be included in the technology plan is as follows:



-Customer digital ordering systems



-Social media and promotion



-Analytics and reporting





















Technology plan 
Social media and promotion

Timely promotional plans can help in tapping the opportunity.











ANALYTICS AND REPORTING



Under the technology plan analytics and reporting will have the vital role 



It will also make the operation easier



On the other hand, the business position can be improved with it



The planning and forecasting can also take place from it taking the regular customer feedback.







Management
Process/Administration
BAKE and TAKE LTD’s management team







Teresa Barranco- CEO





Almpiona Ntemai- Marketing consultant





Borislav Biserov-Operation Manager





Mirela Urzica- H.R.Manager





Nicolae Vasilescu-Finance Manager











SUSTAINABILITY





The business will have 3 major goal and it will include the following:





Environment health





Economic profitability





Social equality





Key financial goals and sources of fund

Reaching break-even point within 6 months of starting business 

Increasing at least 10% sales by the end of first year 

Generating at least 10% gross profit by the end of first year 

Earning at least 8% net profit margin 

Sourcing at least 100000 to address key financial requirements of the company 



		Sources of fund 		Amount to be sourced 		Justification of sources 

		Receive 20000 @ 6% interest from Barclay Bank 
 		20000
 
 		Barclay bank provides special loan for SME business, and the bank imposes little conditions such as collateral to support start up business (Chandra, 2020).
 

		Borrow money from friends and family members		30000		Friends and family are convenience source of finance. However, it is difficult to make friends and family understand about the future potentialities of business (Bahri et al., 2017).

		Savings and shareholders’ fund 		50000		Saving is the most important source of finance because it helps initiate preliminary business activities such as hiring business premise and continue key logistic activities. However, lack of savings may impose challenge to address key financial requirements of the business.









Key financial risks

		Types of financial risks 		Risk explanation 		Likelihood 		Impact 		Risk score 		Contingency plan 		Risk owner 

		Credit risk 		Fail to repay bank loan		3		3		9		Borrow money from friends and family 		Mr. X

		Market risk 		The rise of competition, and the presence of new entry may influence demand and supply of product 		3		4		12		Comply with market factor 
Strategy update 		Mr. Y

		Insufficient fund 		Ban may be discouraged to provide fund and equity finance may not work 		3		4		12		Use contingency source of finance 		Mr. X

		Political risk 		Political agenda may adversely affect to meet financial goals 		2		4		8 		Comply with political rules and regulations 		Mr. X







Profit and Loss forecast

		Particulars		1st year  		2nd year		3rd year

		Sales 		 £  70,000.00 		 £  84,000.00 		 £  100,800.00 

		Less cost of sales 				 £                 -   		 £                   -   

		Opening inventory		 £                 -   		 £                 -   		 £                   -   

		Production		 £  10,000.00 		 £  12,000.00 		 £    14,400.00 

		Closing inventory		 £    2,000.00 		 £    2,400.00 		 £      2,880.00 

		Gross profit 		 £  62,000.00 		 £  74,400.00 		 £    89,280.00 

		Less operating expense 				 £                 -   		 £                   -   

		Salary		 £    8,000.00 		 £    9,600.00 		 £    11,520.00 

		Maintenance cost		 £    1,000.00 		 £    1,200.00 		 £      1,440.00 

		Utility cost		 £        500.00 		 £        600.00 		 £          720.00 

		Rent on premises		 £    1,000.00 		 £    1,200.00 		 £      1,440.00 

		Insurance		 £        300.00 		 £        360.00 		 £          432.00 

		Electricity cost		 £        500.00 		 £        600.00 		 £          720.00 

		Administrative expenditure		 £    2,000.00 		 £    2,400.00 		 £      2,880.00 

		Cost of operating and administration		 £  13,300.00 		 £  15,960.00 		 £    19,152.00 

		Operating profit 		 £  48,700.00 		 £  58,440.00 		 £    70,128.00 

		Less interest expense 		 £    3,250.00 		 £    3,900.00 		 £      4,680.00 

		Profit before tax @ 20%		 £  45,450.00 		 £  54,540.00 		 £    65,448.00 

		Less pay tax @ 20%		 £    9,090.00 		 £  10,908.00 		 £    13,089.60 

		Profit after tax		 £  36,360.00 		 £  43,632.00 		 £    52,358.40 



The table exhibits three years profit and loss forecast. It shows the ability of a business to generate net income over three years. For example, in first year, the business will earn £36600. However, the changes of external environment may affect profit and loss forecast of the business.







Cash flow forecast

		Particulars 		20-Dec		21-Jan		21-Feb		21-Mar		21-Apr		21-May		21-Jun		21-Jul		21-Aug		21-Sep		21-Oct		21-Nov		21-Dec

		Receipts																										

		Online sales		 £             15,000 		 £             16,500 		 £             18,150 		 £             19,965 		 £               21,962 		 £               24,158 		 £               26,573 		 £               29,231 		 £               32,154 		 £               35,369 		 £               38,906 		 £               42,797 		 £               47,076 

		Takeaway 		 £             20,000 		 £             22,000 		 £             24,200 		 £             26,620 		 £               29,282 		 £               32,210 		 £               35,431 		 £               38,974 		 £               42,872 		 £               47,159 		 £               51,875 		 £               57,062 		 £               62,769 

		Online delivery 		 £             14,000 		 £             15,400 		 £             16,940 		 £             18,634 		 £               20,497 		 £               22,547 		 £               24,802 		 £               27,282 		 £               30,010 		 £               33,011 		 £               36,312 		 £               39,944 		 £               43,938 

		Offline 		 £             10,000 		 £             11,000 		 £             12,100 		 £             13,310 		 £               14,641 		 £               16,105 		 £               17,716 		 £               19,487 		 £               21,436 		 £               23,579 		 £               25,937 		 £               28,531 		 £               31,384 

		others 		 £             13,000 		 £             14,300 		 £             15,730 		 £             17,303 		 £               19,033 		 £               20,937 		 £               23,030 		 £               25,333 		 £               27,867 		 £               30,653 		 £               33,719 		 £               37,091 		 £               40,800 

				 £             72,000 		 £             79,200 		 £             87,120 		 £             95,832 		 £             105,415 		 £             115,957 		 £             127,552 		 £             140,308 		 £             154,338 		 £             169,772 		 £             186,749 		 £             205,424 		 £             225,967 

		Payments				 £                      -   		 £                      -   		 £                      -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   		 £                        -   

		Raw materials 		 £               8,000 		 £               8,800 		 £               9,680 		 £             10,648 		 £               11,713 		 £               12,884 		 £               14,172 		 £               15,590 		 £               17,149 		 £               18,864 		 £               20,750 		 £               22,825 		 £               25,107 

		Labor 		 £               8,000 		 £               8,800 		 £               9,680 		 £             10,648 		 £               11,713 		 £               12,884 		 £               14,172 		 £               15,590 		 £               17,149 		 £               18,864 		 £               20,750 		 £               22,825 		 £               25,107 

		Rent		 £               1,000 		 £               1,100 		 £               1,210 		 £               1,331 		 £                 1,464 		 £                 1,611 		 £                 1,772 		 £                 1,949 		 £                 2,144 		 £                 2,358 		 £                 2,594 		 £                 2,853 		 £                 3,138 

		Electricity 		 £                   500 		 £                   550 		 £                   605 		 £                   666 		 £                     732 		 £                     805 		 £                     886 		 £                     974 		 £                 1,072 		 £                 1,179 		 £                 1,297 		 £                 1,427 		 £                 1,569 

		Insurance 		 £                   400 		 £                   440 		 £                   484 		 £                   532 		 £                     586 		 £                     644 		 £                     709 		 £                     779 		 £                     857 		 £                     943 		 £                 1,037 		 £                 1,141 		 £                 1,255 

		Delivery cost		 £                   800 		 £                   880 		 £                   968 		 £               1,065 		 £                 1,171 		 £                 1,288 		 £                 1,417 		 £                 1,559 		 £                 1,715 		 £                 1,886 		 £                 2,075 		 £                 2,282 		 £                 2,511 

		Maintenance 		 £               1,000 		 £               1,100 		 £               1,210 		 £               1,331 		 £                 1,464 		 £                 1,611 		 £                 1,772 		 £                 1,949 		 £                 2,144 		 £                 2,358 		 £                 2,594 		 £                 2,853 		 £                 3,138 

		Administrative 		 £               2,000 		 £               2,200 		 £               2,420 		 £               2,662 		 £                 2,928 		 £                 3,221 		 £                 3,543 		 £                 3,897 		 £                 4,287 		 £                 4,716 		 £                 5,187 		 £                 5,706 		 £                 6,277 

				 £             21,700 		 £             23,870 		 £             26,257 		 £             28,883 		 £               31,771 		 £               34,948 		 £               38,443 		 £               42,287 		 £               46,516 		 £               51,167 		 £               56,284 		 £               61,913 		 £               68,104 

		Change in cash position		 £             50,300 		 £             55,330 		 £             60,863 		 £             66,949 		 £               73,644 		 £               81,009 		 £               89,110 		 £               98,020 		 £             107,823 		 £             118,605 		 £             130,465 		 £             143,512 		 £             157,863 

		Add opening cash balance		 £                      -   		 £             55,330 		 £             60,863 		 £             66,949 		 £               73,644 		 £               81,009 		 £               89,110 		 £               98,020 		 £             107,823 		 £             118,605 		 £             130,465 		 £             143,512 		 £             157,863 

		Closing cash position 		 £             50,300 		 £             55,330 		 £             60,863 		 £             66,949 		 £               73,644 		 £               81,009 		 £               89,110 		 £               98,020 		 £             107,823 		 £             118,605 		 £             130,465 		 £             143,512 		 £             157,863 



Cash flow forecast helps understand the ability of Bake & Take to generate cash. It entails both cash in and out for business. The table also shows an upward trend of cash. However, changes of market factor may influence cash position of the company.







Break-event analysis

		Month		Units sold		Sales		Contribution		Fixed cost		Variable cost		Total cost		Net income

		20-Dec		 £           500 		 £        1,000 		-£           300 		 £        800 		 £           200 		 £        1,000 		 £               -   

		21-Jan		 £           700 		 £        1,400 		-£           100 		 £        800 		 £           280 		 £        1,080 		 £           320 

		21-Feb		 £           900 		 £        1,800 		 £           100 		 £        800 		 £           360 		 £        1,160 		 £           640 

		21-Mar		 £        1,100 		 £        2,200 		 £           300 		 £        800 		 £           440 		 £        1,240 		 £           960 

		21-Apr		 £        1,300 		 £        2,600 		 £           500 		 £        800 		 £           520 		 £        1,320 		 £        1,280 

		21-May		 £        1,500 		 £        3,000 		 £           700 		 £        800 		 £           600 		 £        1,400 		 £        1,600 

		21-Jun		 £        1,700 		 £        3,400 		 £           900 		 £        800 		 £           680 		 £        1,480 		 £        1,920 

		21-Jul		 £        1,900 		 £        3,800 		 £        1,100 		 £        800 		 £           760 		 £        1,560 		 £        2,240 

		21-Aug		 £        2,100 		 £        4,200 		 £        1,300 		 £        800 		 £           840 		 £        1,640 		 £        2,560 

		21-Sep		 £        2,300 		 £        4,600 		 £        1,500 		 £        800 		 £           920 		 £        1,720 		 £        2,880 

		21-Oct		 £        2,500 		 £        5,000 		 £        1,700 		 £        800 		 £        1,000 		 £        1,800 		 £        3,200 

		21-Nov		 £        2,700 		 £        5,400 		 £        1,900 		 £        800 		 £        1,080 		 £        1,880 		 £        3,520 





An important financial objective is to reach break-even point as early as possible. It shows the point at which total costs intersect total revenue. The figure shows break-even point of the company.





Break even-point



Units sold	500	700	900	1100	1300	1500	1700	1900	2100	2300	2500	2700	Total cost	1000	1080	1160	1240	1320	1400	1480	1560	1640	1720	1800	1880	Net income	0	320	640	960	1280	1600	1920	2240	2560	2880	3200	3520	







COVID-19 IMPACT

(Special challenges)



*80% changes to survive due to COVID-19

*Phone order or email

*Customers wearing face mask

*More interest in people

*Delivery or pick-up





CONCLUSION



Thank you very much for your attention!





Furthermore, our business is based on food industry and we are hoping that we will grow and achieve our goals.

We want to make as many of the people happy as possible bring their favourite product.

WE offer 15% from our business and we want 150.000£.
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Technology plan- 
Customer digital ordering systems


Digital ordering system for the customer.


In order to give better experience this is included in the technology plan of Bake and Take


This will make customer convenient 


It will also save the time for the customers.

















Customer digital ordering system


For the business like bakery it becomes important to give digital platform to the customer so that it will have various positive result and its impact falls on the revenue of the business. Therefore the use of technology will be done and the customer will get digital ordering system in order to get overall better experience.


The digital ordering system at Bake and Take will allow the customer to place the order anytime and the customer will be better access towards. The ordering placing for the customer will become easy from it.


On the other hand with the use of this system at Bake and Take the business will also get benefited from it in terms of increased sales as well as business operation will become easy.


The staff will also get the opportunity to review as well as the scheduling will become easy so that its impact will fall on the customer and they will get better details for their product. The speed for service will also get improved with the digital ordering system and it will take lesser time to respond.
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