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[bookmark: _Hlk205982484]
Task 1: Overview of Case-study
[bookmark: _Hlk210817679][bookmark: _Hlk205979492]Basil Bakery is an established local business struggling with dropping sales, high food waste, and inconsistent customer satisfaction even though its products are well made. The core issue is outdated operations and poor market fit, manual stock tracking leads to overproduction, there are no online ordering or delivery options, and the business has not kept up with what modern customers want. Other contributing factors include limited local promotion, no dietary friendly product line, and slow in store service, all of which make it less competitive against newer cafes and bakeries nearby.
[bookmark: _Hlk205982497]Task 2: Two Proposed Solutions
(Digital Inventory and Online Ordering System) Solution A Proposal
This option sets up a simple cloud-based stock management tool and a basic website for pre orders, local delivery, and click and collect. Real time data will help match production to actual demand, cutting down wasted ingredients and unsold stock. It also opens sales to people who cannot visit during opening hours, let customers ask for custom items 0r dietary alternatives. This directly fixes root problems of inefficient operation and missed customer needs, lowering running costs while bringing in more orders.
(Menu Refresh and Local Marketing Push} Solution B Proposal
This plan updates the menu with popular vegan, gluten free, and smaller portion choices, trains staff to serve faster and more personally and start regular posts on Facebook and Instagram to show new products and daily specials. It addresses the gap between what the bakery offers and what local look for, attracts new customers with dietary needs, and reminds existing residents the business is there. Better service and clearer visibility should bring more foot traffic and encourage people to come back more often.
Task 3b) Evaluation Results and Justifications
After PMI evaluation, Solution A is the best choice to take forward. The criteria used were cost efficiency { 40% weight}, long term value {30%}, speed of results {20%}, and ease of set up {10%}. These weights reflect that the bakery has limited funds and needs fixes that keep working, rather than just a short-term boost. Solution A scores better because it cuts ongoing waste costs permanently, grows steadily as more people use online orders, and fixes the core operational weakness. Solution B adds ongoing costs for specialist’s ingredients and relies on changing trends, with less guaranteed savings. Solutions A directly tackles the root causes, making it the most reliable and valuable investment.
Task 4b) Justifications for the Implementation Plan
Tasks are sequenced to lay solid groundwork first, system setup and staff training come before launch, so we avoid mistakes or confusion that would disrupt daily trade. We spread work across six short weeks rather than rushing it all at once, this keeps costs steady and means we never have to close or turn away customers. Responsibilities are split sensibly, the bakery owner oversees the whole process, one trusted staff member manages day to day system use, and a local IT contact handles technical issues. This way no one is overloaded, we keep full control, and we only pay for extra help when we really need it. This plan lowers risk, fits the bakery’s limited resources, and helps the new ways become part of normal work, not just a one-off change.
Task 5b) Justifications for the KPI and SMART Objectives
Our main KPIs are monthly food waste levels and net sales growth. These are chosen because they directly show if we are fixing the core problems, wasted resource and falling income, rather than just looking at vague signs like social media attention.
Specific: Targets focus clearly on ordering, stock use, and sales, with no unclear wording.
Measurable: we use exact numbers, such as cutting waste by 25% or raising online orders by 15%, so we can see exactly how we are doing.
Achievable: Goals are realistic for a small local shop, so we do not overspend or set targets no one can reach.
Relevant: Every target ties back to saving money, serving customers better, or making the business more stable long term.
Time bound: We set check ins at 3 and 6 months long enough to settle in, but soon enough to settle in, but soon enough to fix problems early if needed.
Task 7) Key Findings
[bookmark: _Hlk208302504] The bakery main struggle come from old fashioned ways of working and not matching what customers want, not poor-quality food.  Improving operations and adding online options gives better, more reliable results than changing the menu or advertising alone. Rolling out changes slowly and carefully is vital for small businesses with limited time and money. New systems will only work well if staff get proper training and feel confident using them. Tracking waste and income gives the clearest proof of weather changes are working.
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Appendix 1 – Task 3a

PMI Evaluation Table

	Digital Inventory & Online Ordering System (for Solution A)

	Plus
	Minus
	Interesting

	Cuts food waste and ingredient costs significantly 
	Needs upfront cost for setup and subscription 
	Could later pre order collections or catering options

	Opens new revenue from customers who cannot visit in person

	Requires basic staff training ton use confidently 
	Can gather data on which products sell best at what times

	Aligns production with real demand, avoiding overstock

	Relies on consistent internet access 
	Makes it easier to meet dietary requests and custom orders

	Provides long term operational efficiency gains

	Takes 1-2 weeks to set up fully 
	Works well alongside future local delivery partnerships

	
TOTAL: +4
	
TOTAL: -3 
	
TOTAL: +4



[bookmark: _Hlk210816971]Therefore: Overall Total for Digital Inventory & Online Ordering (for Solution A) = +5

	Menu Refresh & Local Marketing Push [for Solution B]

	Plus
	Minus
	Interesting

	Appeals to new customers with dietary needs
	Adds ongoing costs for specialist ingredients
	May attract new catering for events 

	Boosts footfall and local brand awareness

	Risks alienating loyal customers who prefer classic items
	Can highlight the bakery’s traditional craft alongside new lines

	Quick launch and show initial results

	Harder to measure exact return on investment
	Could partner with local influences or community groups

	Low immediate setup cost

	Needs regular menu updates to stay relevant
	May uncover demand for seasonal or limited-edition products

	
TOTAL: +4
	
TOTAL: -4
	
TOTAL: +3



Therefore: Menu Refresh & Local Marketing Push (for Solution B) = +5



Appendix 2 – Task 4a
Implementation Plan

Name the problem you are solving: Outdated manual stock training, high food waste, limited sales channels, and failure to meet modern customer needs at Basil Bakery.
Name the solution you are implementing: Digital Inventory & Online Ordering System.
	
	Task
	WHAT

	WHEN

	WHO

	Done

	1
	


	Choose a simple, low-cost cloud system, set up product details, stock levels and secure payment options.

	Weeks 1-2


	Bakery owner + local IT support


	



	2
	


	Train all staff on updating stock, accepting orders and reading sales report, run practice tests

	Week 3


	IT provider + bakery owner 


	



	3
	


	Go live with the website and ordering service, share news with local customers via social media and in store signs 


	Week 4

	Bakery owner + front of house staff 


	



	4
	


	Check first months waste and sales figures, tweak settings or product ranges based on what customers order


	End of week 6


	Bakery owner 

	





This step-by-step plan follows standard small business change guidance, we lay solid foundations first, make sure staff are comfortable before launching, and adjust the step-up once we see real results {Burns, 2021}. Spreading work over six weeks means we never have to close or rush jobs, so daily trade stays smooth. Assigning setup work to an IT expert keeps it reliable, while the owner leads training and launch to keep full control and keep costs down. This order also reduces risk, fixing technical issues early avoids confusion later, and testing before launch prevents mistakes that would customers off.

Reference: Burns, p. {2021} small business and Entrepreneurship. 4th edn. London: Palgrave Macmillan, pp.212-218.



Appendix 3 – Task 5a

The Key Performance Indicator is: Monthly food waste levels and overall sales revenue growth

	Specific
	Measurable
	Attainable
	Relevant
	Time-Bound

	
Reduce overproduction waste and grow sales using the new digital inventory and ordering system





	
Cut monthly food waste by 25%, lift total sales by 15%




	
Targets match results seen at similar small local bakeries, with no overspending or overwork




	
Directly addresses the core problems of lost stock and falling income




	
Meet both targets within 6 months of the system going live






This KPI is picked because it measures real success for the bakery, rather than less useful signs like social media {Marr, 2020}. The SMART setup makes sure goals are clear and realistic:
Specific: focuses tightly on the two biggest issues the bakery faces.
Measurable: uses exact numbers that can be checked against stock sheets and daily sales records.
Attainable: based on what small food businesses normally achieve with this kind of change, so it is not too hard or too easy.
Relevant: every target ties back to saving money, keeping customers happy and making the business more secure long term.

Time bound gives a clear deadline so we can track progress and fix any issues early if targets are off track.

Reference: Marr, B. {2020} Key Performance Indicators: The 75 Measures Every Manger Need to Know. 3rd edn. London: Kogan Page, pp. 12-19.
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