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1. [bookmark: _Toc214654970]EXECUTIVE SUMMARY
“Bakery Sun” is a small family–owned bakery located in the heart of Plovdiv, Bulgaria. The main idea behind the business is to offer customers delicious and freshly prepared traditional Bulgarian and European pastries, made with care, love, and natural ingredients. The bakery will serve classic recipes such as homemade banitsa, mekitsi, festive bread, sandwiches, and sweets. The business combines traditional with modern lifestyle- a place where people can either grab something to go or sit down for a short break in a cozy and welcoming atmosphere with a cup of coffee and a fresh pastry. The interior will be inspired by old Bulgarian homes, featuring wooden details and light tones that create a calm and homely feeling. The main goals of “Bakery Sun” are to build a loyal customer base of young and modern people who appreciate homemade food and personal service. The bakery will also include a charitable initiative- donating unsold goods to local organizations supporting people in need. In the long term, the bakery has the potential to grow into a small chain of cozy places around Plovdiv, keeping the same spirit and quality.
My marketing strategy is to build a good Google Maps reputation with a lot of 5-star reviews. For that reason, I am planning to develop a good Facebook page, where I can frequently upload photos and shorts. Another stream can be developed on Instagram and TikTok, so we can attract more younger audience.
This business will be primarily run by me, with the small cooperation of my daughters, for fresh ideas and a new approach to the young generation.
I am planning to start my business as a sole trader, and I will be the only managing director.
As described in more detail below, the initial funds required for this business are €20000.
Based on the cash flow calculations and the approximate selling volumes, the business will repay the initial funds within 15 months and from that point on will be profit only based on the monthly selling volumes.
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2. [bookmark: _Toc214654971]BUSINESS CONCEPT
[bookmark: _Toc214654972]DESCRIPTION:
“Bakery Sun “is a family-owned business inspired by the desire to bring back the authentic taste of homemade pastries. The idea comes from the founders’ dream to create a place where people can feel warmth and conform, just like at home. The bakery will be located in the central part of Plovdiv – a city rich in culture and tourism, with many young and modern people who appreciate quality and authentic food. The concept focuses on offering freshly baked products prepared daily, in a calm and friendly environment. Customers can choose to take their food to go or enjoy it on-site with a cup of coffee and a smile.” Bakery Sun “aims to be more than a bakery – it will be a place that builds a community of people who share a love for tradition and quality. (Burns, 2016).
[bookmark: _Toc214654973]PRODUCT DESCRIPTION
The bakery will offer a small but carefully selected variety of traditional Bulgarian and European baked goods. The menu will include:
· Homemade banitsa with different fillings (cheese, spinach, pumpkin)
· Freshly fried mekitsi served with powdered sugar, honey, or cheese. 
· Festive breads and loaves are made to order.
· Small pastries and cookies.
All products will be made from high-quality natural ingredients, without artificial additives. The menu will slightly change by season to keep customer interest and variety. (Phil T. Kotler, 2019).

[bookmark: _Toc214654974] SMART OBJECTIVES
The main goals of “Bakery Sun” will follow the SMART model (Specific, Measurable, Achievable, Relevant, Time-bound).
The main goals of “Bakery Sun” are: 
· I plan to open the bakery in the center of Plovdiv by November 2027.
·  To reach an average of 100 customers per day within the first six months of operation.
·  To achieve a monthly turnover of  €15000 by December 2028.
·  Promote the bakery as a place for high-quality homemade breakfast and traditional pastries by advertising in local billboards by October 2027.
· To open a second branch of the bakery by June 2030
3. [bookmark: _Toc214654975]MARKET ANALYSIS AND MARKETING PLAN
Market Analysis- Plovdiv is one of the fastest-growing cities in Bulgaria, known for its rich culture, tourism, and young, active community. In recent years, there has been an increasing interest in cafes and high-quality food in cozy environments. This presents a strong opportunity for “Bakery Sun “to enter the local market. Main competitors include well-established bakeries and cafes such as “Nedelya”, “100 Grams Sweets “, and various neighborhood bakeries. However, “Bakery Sun “will differentiate itself through a combination of traditional recipes and a warm atmosphere. And social responsibility through charitable initiatives. The target audience includes young professionals, students, and families who appreciate homemade flavors and friendly service. Additionally, the bakery may attract tourists seeking authentic Bulgarian testes. (Phil T. Kotler, 2019)
[bookmark: _Toc214654976]PESTEL ANALYSIS:
· Political- Bulgaria has a stable business environment and EU regulations that encourage small enterprises.
· Economic- Growing tourism and interest in local products create potential or steady sales.
· Social- People increasingly seek homemade food and cozy places, especially in urban settings. People today prefer homemade food, fresh products, and cozy places. Many customers also like supporting small family businesses. The charity initiative of “Bakery Sun” fits well with these social values and can attract loyal clients. 
· Technological- Online presence and social media will support marketing and customer communication. Social media such as Facebook, Instagram, and TikTok help small businesses to promote themselves for free. The bakery can also use simple software and online tools for inventory and orders.
· Environmental- Focusing on eco-friendly packaging and minimal waste will enhance the bakery's image. Customers appreciate eco–friendly packaging and minimal waste. “Bakery Sun “ can use paper bags and avoid plastic where possible, which helps the environment and improves the bakery's image.
· Legal- Compliance with food and hygiene standards is essential for safety and trust.

[bookmark: _Toc214654977]SWOT ANALYSIS:
· Strengths- Homemade recipes and natural ingredients. Cozy atmosphere and personal customer service. Social responsibility and charitable cause.
· Weaknesses- Limited product range and capacity. Small marketing budget. Dependence on local clientele. To turn this into a strength, the bakery will use social media and simple online marketing to reach more customers, not only locals. However, I will focus on a small selection of products with exceptional quality and taste, so this can be turned into a luxury experience, even for a small number of people.
· Opportunities- Growing interest in traditional products. Tourist potential of Plovdiv. Online orders and social media marketing.
· Threats- Competition from larger chains. Economic fluctuations. Changes in ingredient prices.
[bookmark: _Toc214654978]     MARKETING MIX:
[bookmark: _Toc214654979]PRODUCT:
“Bakery Sun” offers a small but carefully selected range of homemade pastries. The focus is on quality, traditional recipes, and daily freshness. The key products include banitsa, mekitsi, festive breads, sandwiches made with homemade bread, and small sweets. This creates a unique “home-made” feeling that differentiates the bakery from the larger commercial chains.
[bookmark: _Toc214654980]PRICE:
Prices are affordable for young people and families, but balanced enough to cover the use of high-quality ingredients. Products will be priced between 1.5–5 EUR. The goal is to offer excellent value for money, encouraging returning and loyal customers.
[bookmark: _Toc214654981]PLACE:
The bakery is in central Plovdiv, where there is a high flow of students, tourists, and working professionals. The interior is cozy, with seating areas, warm décor, and friendly service. Takeaway options will also be available for customers in a hurry.
[bookmark: _Toc214654982]PROMOTION:
Promotion will focus on:
· Social media marketing (Facebook, Instagram, TikTok)
· Opening week discounts
· Partnerships with local events
· Highlighting the charity initiative to strengthen the brand image
4. [bookmark: _Toc214654983]MANAGEMENT TEAM 
[bookmark: _Toc214654984]THEIR BACKGROUND 
“Bakery Sun” is a fully family-operated business where all key roles are performed by members of the household. This brings authenticity, trust, and a strong emotional connection between the team and customers.
Organization Structure and Human Resource Plan. Owner/Founder/Manager (Galya)- Handles overall management, baking recipe development, quality control, and daily decision-making.
Head Baker (Galya)- Prepares all baked goods, monitors hygiene standards, and ensures product consistency. Responsible for baking, recipe selection, quality control, and overall management of the bakery.
Customer Service Assistant (Yoanna)- Serve customers, handle cashier duties, maintain the display, manage social media, and assist with cleaning. They will help with customer service, sales, product display, social media management, and communication with customers.
Family Support (Ivana/Petar)- Help during busy periods, holidays, and large orders with packaging, cleaning, or deliveries.







5. [bookmark: _Toc214654985]FINANCIAL PLAN:
Startup Costs:
To open “Bakery Sun”, the business needs a clear and detailed list of equipment, furniture, renovation, and materials:
Equipment (detailed list):
· Professional baking oven: €3.000
· Dough mixed €900
· Refrigerator: €600
· Combi Fridge Freezer: €500
· Display counter for pastries: €1.200
· Professional Coffee machine (small): €350
· Baking trays, bowls, tools: €250
Total for equipment: not to exceed: €7.500 
Furniture:
· Table and chairs for customer: €700
· Shelves/ storage units: €300
· Decoration & Lighting: €300
Total furniture: €1.500
Initial Ingredients: €600
(flour, cheese, eggs, butter, oil, yeast, sugar)
Marketing before opening: €250 (social media, Flyers, signage)
Renovation & Interior: €3.000 (planning, flooring, electrical adjustments)
Total  startup cost: not to exceed €13.000
[bookmark: _Toc214654986] MONTLY OPERATING COSTS:
· Rent: €600
· Utilities: €225
· Ingredients: €900
· Consumables: €75
· Marketing: €50
· Unexpected costs: €125
· Total monthly: €1975
[bookmark: _Toc214654987]REVENUE FORECAST 
Expected customers per day: 70-120 Average spend: € 2.5-€3
Calculation:
80 customers × €2.75 ≈ €220/day
Monthly ≈ €5,500
After expenses:
Expected net profit: €1500-€2300 per month.
[bookmark: _Toc214654988]SOURCES OF FINANCE:
· Family savings
· Small bank loan
· Local businesses program
· Family labour support
(Burns,2016)
[bookmark: _Toc214654989]CASH FLOW OVERVIEW:
The bakery has a stable daily cash turnover, because pastries are fast-selling items. This ensures:
· Constant ingredient supply
· Reliable daily revenue
· Ability to build reserve funds
Cash flow increases during:
· Weekends
· Holydays
· Tourist months
Recommended:
Keep a €750-€1000 reserve fund for unexpected needs.
[bookmark: _Toc214654990]BREAK-EVEN ANALYSIS:
The break-even point is the moment when the bakery’s revenue equals its total costs — after this point, the business starts generating profit.

[bookmark: _Toc214654991]VARIABLE COSTS (per unit):
· Average cost to produce one pastry: €0.80 – €1.00
Average selling price: €2.75

· Contribution margin ≈ €1.75 – €2.00
Using the average: €1.85

[bookmark: _Toc214654992]BREAK-EVEN FORMULA
Break-even units=  
=460 units per month
BREAK-EVEN POINT: 450-470 UNITS/MONTH
This equals:
· 18–20 items per day (based on 24 working days)

Since my forecast is ~80 customers per day, the bakery reaches break-even very comfortably within 15 months. 





[image: A screenshot of a calendar

AI-generated content may be incorrect.]
[image: A close-up of a spreadsheet

AI-generated content may be incorrect.]
[image: A screenshot of a computer

AI-generated content may be incorrect.]



6. [bookmark: _Toc214654993]CONCLUSION
“Bakery Sun” has a short break-even point and strong profit potential, typical for small family-run bakeries with lower labour costs.
[bookmark: _Toc214654994]OPERATION AND MANAGEMENT PLAN:
· INVENTORY AND ORDERING:
•Stock check daily
•Minimal storage to ensure freshness and lower costs.
The operations plan explains how “Bakery Sun” will function daily. As a family-run bakery, the organisation is simple, efficient, and based on teamwork.
Opening Hours:
The bakery will operate:
· Monday- Saturday: 07:00- 19:00
· Sunday: Closed
Sunday is used for preparation, cleaning, planning, and replenishment of ingredients.
Supply and Ingredients:
· Main ingredients (flour, eggs, cheese, butter, yeast) will be delivered 2-3 times per week from local suppliers.
· Sweet ingredients and extra materials- once per week.
· This keeps products fresh and reduces storage costs.
Daily Operation:
· Dough preparation and early baking between 03:00- 06:00
· Display arrangement 06:45-07:00.
· Continuous baking throughout the day to ensure fresh items.
· Customer service is handled mainly by my daughter.
· Final cleaning at the end of the day.



[bookmark: _Toc214654995]PRODUCTION OF GOODS AND SERVICES:
This section explains how “Bakery Sun” produces its products, the main preparation stages, quality standards, hygiene, and the services offered to customers.
· Production Process
The production process is based on traditional Bulgarian recipes passed down through generations, but prepared with a modern and efficient approach. Key stages include:
Ingredient preparation:
-Flour, eggs, cheese, butter, and yeast are prepared early every morning.
– All ingredients are stored according to safety standards.
Dough preparation and shaping:
– Dough is prepared between 03:00–06:00 to ensure fresh pastries at opening time.
– Banitsa and festive breads are shaped by hand to preserve authenticity.
Baking
– Pastries are baked in batches throughout the day to ensure freshness.
– Oven temperature and timing are carefully monitored.
Display arrangement:
– Fresh products are placed in the display counter so customers can see the variety and freshness.
Customer service:
– Items can be eaten on-site or taken away.
– Hot and cold drinks such as coffee, tea, fresh juice, and homemade lemonade are also available.
Additional Service:
· Special orders: festive breads for baptisms, birthdays, special occasions, and the festive season.
· Takeaway options for busy customers.
· Combo menus (coffee + pastry, etc.).
· Charity initiative: Daily distribution of leftover food to care homes and children in need. Monthly initiatives for special events and support for people in need.

[bookmark: _Toc214654996]TECHNOLOGY PLAN:
The technology plan outlines the tools, equipment, and systems required for "Bakery Sun" to operate efficiently. Even as a small family business, technology helps improve organization, product quality, and customer service.
Main kitchen Equipment:
· Professional baking oven – essential for consistent, high-quality baking.
· Dough mixer – speeds up and standardizes dough preparation.
· Stainless steel worktops – hygienic and easy to clean.
· Refrigerator and freezer - ensure safe storage of ingredients.
· Display counter – keeps pastries fresh and visually appealing.
Sales and Store Equipment:
· Cash register compliant with Bulgarian regulations (QR code).
· Card payment terminal for credit and debit card payments.
· Indoor security camera for safety.
Maintenance & Update:
· Equipment checked monthly. Yearly inspections.
· Oven cleaning daily.
· Software and social media update regularly.

[bookmark: _Toc214654997]EXPANSION PLAN
“Bakery Sun” is a small family business, but it has the potential to grow during the next three to five years, if sales remain stable and customer demand increases. The expansion plan is realistic and focuses on slow and steady growth.
Short-Term Expansion (year 2-3)
· Introducing seasonal products:
Add new items for holidays such as Christmas, Easter, or local festivals in Plovdiv. This will attract more customers and increase sales during busy periods.
· Improve online presence:
Use Instagram and Facebook to reach more people, share photos of daily products, and encourage customer reviews on Google Maps.
· Offer pre-order services:
Customers will be able to pre-order banitsa, pogacha, or cakes for events. This helps reduce waste and increase predictable income.
Medium-Term Expansion (Year 3-5)
· Add small outdoor seating: If space allows, add two or three outdoor tables to attract tourists and passers-by during warm months.
· Partner with local cafés or small shops: Provide selected pastries to nearby cafés or offices. This increases brand visibility and builds regular orders.
Long-Term Expansion (Year 5+):
· Franchise opportunity

Why This Expansion is Realistic
The bakery uses family labor, which reduces costs. Traditional Bulgarian pastries have a strong demand. Plovdiv has many tourists and young customers who enjoy small local businesses. Growth will happen slowly, based on customer feedback and financial stability.
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