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1. Evaluation and the motivational factors of Sourdough Delights

Starting a new business can be an exciting and challenging venture. As an entrepreneur, I have evaluated my business idea for Sourdough Delights and identified several motivational factors that have led me to choose this project.
Firstly, the rising trend of health-conscious consumers and the growing demand for artisanal products have motivated me to tap into the bakery and pizzeria industry. Sourdough bread and pizza have gained popularity due to their unique flavour profiles and health benefits. By focusing on sourdough-based products, I believe that Sourdough Delights can fulfil to the evolving preferences of customers who seek high-quality, natural, and nutritious food options (Islam, 2024).
Additionally, my passion for culinary arts and my love for baking have played a significant role in choosing this business idea as explained by Herzberg in his motivational intrinsic factors. Additionally, according to Bumanis (2024) Sourdough bread offer a canvas for creativity, allowing me to experiment with different flavours, toppings, and presentations. This creative aspect of the business is a strong motivational factor for me, as it allows me to express my culinary skills and bring unique and delightful food experiences to my customers, as opined by Herzberg (2024) which consists of my motivational factors. 
Moreover, the potential for growth and differentiation in the market has been a driving force behind my choice. While there are existing bakeries and pizzerias, there is still room for innovation and offering something distinct. Sourdough Delights aims to stand out by providing a diverse range of bread options, including whole grain and gluten-free alternatives, as well as offering customizable wood-fired pizzas. This differentiation strategy will help attract customers who are looking for variety and personalization in their food choices (Bonacho, 2024).
Furthermore, the desire to build a strong brand and create a positive impact in the community has motivated me to pursue this business idea. Sourdough Delights will prioritize using locally sourced and organic ingredients, promoting sustainability and supporting local farmers. By establishing partnerships with local suppliers and engaging in community initiatives, I aim to contribute to the local economy and foster a sense of community through my business (Elkington, 2024).
In terms of personal growth, starting and managing Sourdough Delights will provide me with valuable entrepreneurial experience and the opportunity to enhance my managerial and leadership skills. Referring to Herzberg hygiene factors, the challenges and rewards of building a successful business will allow me to develop resilience, adaptability, and decision-making abilities, which are essential qualities for long-term success.
Finally, the evaluation of my business idea for Sourdough Delights has been driven by various motivational factors. The rising demand for artisanal and healthy food options, my passion for gastronomic arts, the potential for growth and differentiation, the desire to create a positive impact in the community, and the opportunity for personal growth have all played a significant role in my decision. I am confident that with careful planning, effective execution, and a commitment to excellence, Sourdough Delights can become a thriving and beloved bakery and pizzeria (Barnard, 2024).

2. Entrepreneurship skills required 
Entrepreneurship skills, traits, and behaviours play a vital role in the success of businesses. Here are five important skills and behaviours specifically related to the business idea of Sourdough Delights:
· Creativity and Innovation: Creativity is essential for developing unique and innovative products and services. In the case of Sourdough Delights, creativity is required to create distinctive bread and pizza recipes that differentiate the business from competitors. By offering flavoured variations and gluten-free alternatives, the business caters to a wider range of customer preferences, creating a unique selling proposition (Goldstein, 2024).

· Adaptability and Flexibility: The ability to adapt to new situations and environments is crucial for entrepreneurs. In the constantly evolving food industry, entrepreneurs need to stay updated with changing customer preferences, market trends, and technological advancements. Sourdough Delights should be able to adapt its menu offerings and operations to effectively meet the changing demands of customers and maintain a competitive edge (Pallant, 2021).

· Effective Communication and Relationship Building: Strong communication skills are essential for entrepreneurs to effectively convey their vision, ideas, and brand message to various stakeholders, including customers, employees, suppliers, and investors. Building and maintaining positive relationships with these stakeholders is crucial for the success of Sourdough Delights. Effective communication and relationship building can help attract loyal customers, establish partnerships with suppliers, and secure investments for business growth (Goldstein, 2024).

· Passion and Motivation: The journey of entrepreneurship can be challenging and demanding. Entrepreneurs need to have a genuine passion for their business idea and the motivation to overcome obstacles and persevere during difficult times. Passion and motivation are particularly important for Sourdough Delights as they drive the creation of exceptional bread and pizza products and inspire the team to deliver an exceptional gastronomic experience to customers (Goldstein, 2024).

·  Risk-taking and Resilience: Entrepreneurship inherently involves taking risks, and successful entrepreneurs are willing to take calculated risks to grow their businesses. Sourdough Delights should be open to exploring new markets, expanding its product offerings, and adopting technological advancements. Additionally, resilience is crucial to bounce back from failures and setbacks, which are inevitable in the entrepreneurial journey. Resilience allows entrepreneurs to learn from their mistakes, adapt their strategies, and continue to move forward (Goldstein, 2024).
Ultimately, the following five entrepreneurship skills, traits, and behaviours are crucial for the success of businesses like Sourdough Delights: creativity and innovation, adaptability and flexibility, effective communication and relationship building, passion and motivation, and risk-taking and perseverance. By developing and refining these skills, entrepreneurs can successfully navigate the challenges of the business landscape and build a thriving venture (Pallant, 2021).
3. SWOT analysis 
In terms of strengths, I possess several key skills that will contribute to the success of the business. My adaptability allows me to quickly adjust to new situations and environments, while my effective communication skills enable me to build strong relationships with stakeholders. Moreover, my creative mindset allows me to think outside the box and come up with innovative ideas. Additionally, my passion and motivation serve as driving forces to turn these ideas into successful business ventures.
However, I am aware of certain areas where I lack practical experience and knowledge. Time management is crucial for balancing priorities and handling multiple tasks effectively, and this is an aspect that I need to work on. Financial management is another weakness, as I have limited financial resources and need to find ways to maximize their utilization. Negotiation skills are also an area where I lack experience, and I must develop these skills to navigate potential challenges.
Despite these weaknesses, there are numerous opportunities for growth in the market. The growing demand for bakery and pizza products presents an opportunity to tap into a larger customer base. Technological advancements can be utilized to enhance business operations and improve customer experience. Networking and collaboration can help in building partnerships and expand the business.
However, there are certain threats that need to be addressed. The competitive landscape poses a challenge, and it is essential to differentiate my products and services from other businesses. Economic uncertainty and changes in government policies can also impact the business. Moreover, competitors may imitate products, employ aggressive marketing strategies, or engage in price wars.

4. Market research and macro environment analysis
An extensive market research, including a PEST analysis, has been conducted to evaluate the potential of Sourdough Delights in the UK market. The PEST analysis examines the political, economic, social, and technological factors that may impact the business.
Starting with the political factors, the UK has a stable political environment, which provides a favourable foundation for business operations. However, changes in government policies, such as regulations on food safety and labelling, may affect the bakery and food industry. It is crucial for Sourdough Delights to stay updated on any regulatory changes and ensure compliance (Wei, 2024).
Moving on to the economic factors, the UK has a strong and diverse economy, offering opportunities for growth. The increasing disposable income of consumers indicates a potential market for premium bakery and pizza products. However, economic uncertainty, such as fluctuations in exchange rates or changes in trade policies due to Brexit, can impact consumer spending patterns. Sourdough Delights needs to be adaptable and responsive to changes in the economic landscape. (Wei, 2024).
In terms of social factors, there is a growing trend of health-conscious consumers in the UK. The demand for organic, natural, and gluten-free products is on the rise. Sourdough Delights can capitalize on this trend by offering a wide range of bread options, including gluten-free alternatives. Additionally, the concept of authentic products and unique gastronomic experiences is well-received by the UK market, providing an exclusive opportunity for Sourdough Delights to flourish (Islam, 2024).
Technological factors play a significant role in the bakery and food industry. Advancements in technology can enhance production processes, improve efficiency, and optimize operations. Sourdough Delights can exploit technological tools to optimize its business operations, such as inventory management systems, online ordering platforms, and digital marketing strategies. Embracing technology will help the business stay competitive in the evolving market (Wei, 2024).
In summary, the market research and PEST analysis of the UK market indicate favourable conditions for Sourdough Delights. The stable political environment, strong economy, evolving consumer preferences, and technological advancements provide opportunities for growth. However, it is essential for the business to navigate potential challenges arising from changes in government policies, economic uncertainties, and competition. By leveraging its unique selling points, implementing effective marketing strategies, and staying adaptable to market trends, Sourdough Delights can establish itself as a successful sourdough-based bakery and pizzeria in the UK market. 
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1. Self introduction as new Entrepreneur, SWOT analysis
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2. Overview of the business idea- “Sourdough Delights”

Sourdough Delights is a unique sourdough-based bakery and pizzeria that offers an
exceptional gastronomic experience to bread and pizza lovers.

It includes a wide range of bread options such as:

Classic sourdough

Whole grain
Flavored variations

Gluten-free alternatives.

In addition to our bread selection,
we have created a heaven for pizza lovers
in our wood-fired ovens.

Customers can choose from:

our signature pizza combinations

customize their own
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3. Management team plan

The team members with their roles and responsibilities will include:

Head Baker: Responsible for the bread-making process.

+ Assistant Baker: Assists the head baker with dough preparation, baking and with the
inventory.

+ Sales and Marketing Manager: In charge of developing and implementing marketing
strategies, including, social media campaigns, and managing online and offline
sales channels.

+ Customer Service Representative: Responsible for providing excellent customer
service, handling customer inquiries and complaints, taking orders, and ensuring
customer satisfaction.

* Accountant/Bookkeeper: Manages financial records, prepares financial statements,
tracks expenses and revenue, handles payroll, and ensures compliance with tax
regulations.

Cleaning Staff: Responsible for maintaining cleanliness and hygiene in the bakery.
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4. Target market and marketing strategies

The primary customers for Sourdough Delights would be
individuals who appreciate high-quality and artisanal bread.
Our unique selling points include:

+ Handcrafted Artisanal Bread: Made by traditional sourdough
fermentation techniques and premium ingredients to create
delicious and unique bread varieties.

+ Health Benefits: Sourdough bread is known for its potential
health benefts, including casier digestion, lower glycemic
index, and increased nutrient absorption.

+ Flavour and Texture: It offers a distinct flavour and a cheny
texture, setting it apart from commercially-produced bread.

= Locally Sourced Ingredients: fresh and locally produced
ingredients,from local farmers.

+ Sustainabilty: Practices such as, reducing food waste and using
eco-friendly packaging
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5. Competition and differentiation strategies

Competition: Some of the notable competitors
include: Cobs Bakery, Bread and Roses, Baltic
Bakehouse and Companio Bakery.

To differentiate from our competitors, Sourdough
Delights will focus on the following strategies:

* Unique Product Offering: Artisanal sourdough
bread with a unique flavours and fresh
ingredients.

* Locally Sourced Ingredients: Ingredients from
local farmers, ensuring freshness and
supporting the local community.

+ Sustainable Practices: Using eco-friendly
packaging and minimizing food waste.

* Personalized Customer Experience: The
knowledgeable staff will engage with
customers, offering personalized
recommendations and conveying a strong
sense of community.

| deowiniomoniond
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6. Funding requirements and allocation

As a small business, Sourdough Delights is seeking a funding amount of
£65,000 to support the initial setup and growth of the business.

The funds will be allocated as follows:

* £20,000 Equipment and Supplies: Purchase essential baking equipment

* £10,000 Renovation and Branding: Renovate the bakery space to create a
clean and inviting atmosphere for customers, including logo design, and

packaging.

* £10,000 Marketing and Advertising: Invest in online advertising, social
media marketing, and local promotions.

* £15,000 Staffing and Training: Hire a small team and provide training to
ensure excellent customer service.

* £5,000 Working Capital: Cover initial operational expenses, such as rent,
utilities, and inventory.
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6. Funding requirements and allocation

* Expected Milestones:

¢ Launch and Grand Opening: Successfully open the bakery and start
operations within three months of receiving funding.

« Establish Local Presence: Build a strong presence in the local community
by offering high-quality sourdough products and exceptional customer
service.

* Customer Acquisition: Attract a loyal customer base through effective
online marketing strategies

* Product Expansion: Introduce new flavours and variations of sourdough
bread and pastries based on customer preferences and market trends.

* Financial Stability: Achieve profitability within the first year of operation
by managing costs and increasing sales.
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Any Questions?





image1.png
PRIFYSGOL CYMRU

Y Drindod Dewi Sant

UNIVERSITY OF WALES

Trinity Saint David





image2.png
ASSIGNMENT 1

TERM 2
PRIFYSGOL CYMRU LEVEL 5
YDnndOdDemsant Programme Ba: Business Management
UNIVERSITY OF WALES .
s . N Module: Entrepreneurshi
Trinity Saint David P P

Module Code: Lcbb5001

Lecturer: Nishi Ramsurrun

Assignment Title: Practical Presentation & Report

Rebeca Stan:2233918





image3.png
Contents

1. Self introduction as new Entrepreneur, SWOT analysis
2. Overview of the business idea- Sourdough Delights
3. Management team plan

4. Target market and marketing strategies

5. Sourdough Delights Unique Selling Points

6. Funding requirements and allocation

8. References

9. Questions

10. Appendix





