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Duck’s Bakery Business Plan

Introduction
Duck’s Bakery will be a family-run artisan bakery created by a father and daughter. With over 30 years of Polish baking experience, he provides the craftsmanship, while I bring modern management, customer insight, and a vision to build a community-centered brand. Our bakery’s name comes from my father’s family surname, honoring his heritage and the tradition of his former bakery in Poland.
The story business
The idea for the bakery came from my childhood, when my father ran a successful bakery in Poland. His love of baking shaped my early years, and even after we moved to the UK for personal reasons, we still baked at home. Now that I'm an adult, I want to carry on his legacy and share our traditional flavors with the people of Clydach, Swansea.
Business structure
We will run our business as a partnership, which gives us flexibility, shared responsibility, and the chance to use our strengths together (IBISWorld, 2025). In 2025, research shows that traditional and artisanal bakeries are becoming more popular in the UK (British Baker, 2025; The Grocer, 2025). This means that Duck's Bakery has a good chance of success in our local area.
Business Concept and Unique Selling Proposition (USP)
What makes us special is:   
· Real Polish recipes that have been around for 30 years   
· Daily products made by hand   
· Two daily bake cycles to keep things fresh (Food Manufacture, 2025)   
· A friendly, family-run place. 
These differences fit with what customers want, showing that UK customers are more and more interested in real, fresh, and handmade goods (DeliFrance, 2025; Jellybean Creative, 2025).
Physical Location
Clydach is a place where people are very involved in their community and like to shop at small, independent stores. The bakery will be at 1 High Street, SA6 5LF, where the Riverbank restaurant used to be. The venue is only open on weekends right now and seems to be underused. This makes it a cheap and smart choice for acquisitions (see Appendix 1). 
There are a lot of people walking by the place every day. Two elementary schools, a nursery, a rugby club, and several churches are close. The bakery attracts many clients during busy periods. Swansea's economy displays population growth and average household earnings (Swansea Council, 2025).
Human resources
Our human resources department's job is to use the strengths of each family member to help the bakery. Magdalena is in charge of customer service, marketing, and running the business. Arkadiusz is the head chef and runs all of the production. Jolanta helps with getting things ready and putting them in boxes, and Krzysztof helps with deliveries and other tasks. This family-based team structure keeps costs down, makes it easier to talk to each other, and makes sure that everyone is friendly and focused on the community.
Organizational Structure
Magdalena
Manager
Arkadiusz Father
Main Chef
Jolanta mother
Production helper
Krzysztof husband
Delivery

SMART Objectives
My SMART goals are to get 300 regular customers in a year, break even by the fourth month, increase sales by 10% every three months, get 2,000 new social media followers in nine months, and add three new products that customers ask for in a year.
Primary Market research
I carried out a structured questionnaire in the local vicinity, specifically in Clydach and the adjacent Swansea Valley communities. This method gave us information about local customers (Westbury Packaging, 2025) (see Appendix 2).
Key Findings:
· Daily or weekly bakery purchases: 71% (British Baker, 2025 supports high bakery demand nationally)
· Morning bakery visits: 62% - justifies the morning bake cycle
· Evening purchases: 23% - supports second bake cycle
· Preference for local bakeries over supermarkets: 65% (aligned with UK trend toward artisan bakeries (The Grocer, 2025)
· Most important factors: freshness (25), taste (22), natural ingredients
The results are in line with national data that show that freshness and authenticity are the most important factors for bakery customers (Food Manufacture, 2025; 6WResearch, 2025).
Secondary Research
I examined UK bakery reports for national trends and small bakeries' financial prospects. An analysis of artisan bakery trends indicated that shoppers prefer handmade and traditional offerings. Welsh consumer behaviour and Swansea and Clydach bakers' products and gaps helped me understand my local market. As artisan bakeries grow 7.8% annually (6WResearch, 2025), the UK baking market may reach £24 billion (British Baker, 2025). 
Sourdough, traditional breads, and handcrafted pastries from high-quality local bakeries are becoming popular (DeliFrance, 2025). Good packaging, branding, and eco-friendly choices increase consumer loyalty (Westbury Packaging, 2025).
Aims
The goal of my business strategy is to make high-quality homemade baked goods, engage with the local community, and use social media to show off our skills to clients (The Baking Industry Awards, 2025). I also want to keep everything fresh by baking twice a day, which is what people in the sector demand in terms of quality and consistency (Food Manufacture, 2025).
Marketing Activities
My marketing activities include using social media to increase visibility because it is essential for bakeries (Jellybean Creative, 2025) and engaging with the local community to build customer loyalty (British Baker, 2025). I will also promote business through a company website, business cards, and leaflets (see Appendix 3).
Financial resources
Start-up Costs
	Item
	Cost

	Deposit + first month rent
	£3,000


	Ovens & bakery equipment

	£12,000


	Refrigeration

	£3,500


	Coffee machine
	£1,800


	POS system
	£500

	Renovation & interior design
	£4,000


	Initial stock & ingredients

	£900


	Branding, signage, menus

	£350


	Licenses & insurance

	£600


	Contingency (10%)

	£2,000


	Total Start-Up Costs

	£28,650



	
	

	Monthly Operating Costs
	

	
	Expense
	Cost per Month

	Rent
	£1,500

	Utilities
	£350

	Ingredients & supplies
	£2,200

	Marketing & social media
	£150

	Insurance
	£60

	Accountant
	£80

	Loan repayment
	£350

	Total Monthly Costs
	£4,690  



	

	Cash Flow Forecast (12-Month)
	


This mix of £12,000 from my savings and £18,000 from a small business loan takes away any financial risk because a lot of bakeries fail when they rely too much on loans (The Sun, 2025).

	Month
	Income
	Expenses
	Net Profit

	January
	£6,600
	£4,690
	£1,910

	February
	£6,600
	£4,690
	£1,910

	March
	£7,000
	£4,690
	£2,310

	April
	£7,200
	£4,690
	£2,510

	May
	£7,300
	£4,690
	£2,610

	June
	£7,500
	£4,690
	£2,810

	July
	£7,500
	£4,690
	£2,810

	August
	£7,700
	£4,690
	£3,010

	September
	£7,800
	£4,690
	£3,110

	October
	£8,000
	£4,690
	£3,310

	November
	£8,200
	£4,690
	£3,510

	December
	£9,000
	£4,690
	£4,310

	Total Profit (Year 1)
	
	
	£33,120



SWOT Analysis
My strengths are unique Polish recipes (DeliFrance, 2025) and high-quality artisan production. My main weakness is that I don't have much experience managing a bakery, which is a common reason why businesses fail (The Sun, 2025). However, there are good opportunities, like the growing artisan bakery market (6WResearch, 2025) and Swansea's support for independent shops (Swansea Council, 2025). Rising ingredient prices (The Grocer, 2025) and competition from supermarkets are threats, but I plan to improve my weakness by taking a bakery management course, finding a mentor, and using digital tools to manage stock and waste. (IBISWorld, 2025 and Food Manufacture, 2025.)
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Webside:  www.duck’sbakery.co.uk

Individual Reflection 
Writing a business plan for Duck's Bakery has helped me learn a lot about running and starting a small business. One of the most important things I learnt was how to do market research. Before this project, I did not really know how to conduct a survey or how to look at the answers from customers. I learnt how to use both primary and secondary research to help make real business decisions by creating my own survey, gathering replies, and comparing them to data from industry publications. This helped me figure out what kinds of baked goods clients desire, how much they are willing to spend on them, and what kind of bakery experience they anticipate.  
I also learnt how to plan my finances, which was another key skill. Making a 12-month cash flow forecast taught me how to figure out how much money I will make and spend in the future, how to prepare for busy and slow months, and how to keep the firm profitable. I also learnt about the costs of starting a business, like renting equipment and materials. I also became more confident in my grasp of how business financing and personal savings may work together. These abilities are incredibly necessary for running a successful bakery, and I feel much more ready today.  
During the process, I also learnt more about myself as a business owner. One positive thing I see in myself is that I am really motivated and passionate. I really care about baking and keeping my father's heritage alive, which has made me work diligently on every component of the plan. But I also found something I need to work on: my confidence in making business judgements when I am not sure about anything, especially when it comes to money or operations. I sometimes doubt myself and worry about making mistakes, which makes me work more slowly.  
 
I have two key steps in mind to help me become better at this. First, I want to locate a mentor, like someone who has run a bakery or a small business before. I will be able to make better choices and feel more confident if I learn from someone who has already been through comparable problems. Second, I want to take short courses in company management, specifically in operations and finance. Learning more will make me feel sure about making key business decisions.  
If I were an angel investor, my decision to invest in Duck's Bakery would hinge on meeting certain requirements. I would put money into this firm since it has a clear unique selling point: it sells fresh, handmade Polish bakery goods that you cannot find in most local stores. My study shows that people in the neighbourhood want this kind of bakery, and the financial prediction says that the business can make money. The background behind the bakery and the family business partnership also make the business seem real and trustworthy, which is beneficial for investors.  
 
As an investor, my primary worry would be that I don't have much expertise running a bakery. But I think this danger may be lower if I exhibited a plan for how to improve my abilities, get a mentor, and keep learning. In general, I believe the business has many promises, and I would be ready to put money into it.
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