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Empada Bakehouse is a small bakery located in NW10, London, specialising in Brazilian-style empadas. The bakery’s signature products are handmade empadas with a variety of flavours, complemented by croissants, cakes, sandwiches, and drinks.
The business serves both the local community and the Brazilian population in London through dine-in, take-away, and delivery platforms such as UberEats and Deliveroo. The initial team consists of a baker, a confectioner, an attendant and a manager, with the founder overseeing operations and production.
In the first year, the focus will be on establishing a consistent customer base and achieving stable daily sales. Over the next two to three years, the plan is to expand either by opening a second location or increasing the capacity of the current shop, as well as developing a wholesale line supplying empadas to cafés and retailers in London.
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 Core Idea: Empada Bakehouse is an artisan bakery in NW10, London, specialising in handmade Brazilian empadas as its signature product. Alongside empadas, it offers a range of traditional bakery items such as croissants, sandwiches, cakes, and drinks. The bakery combines dine-in, take-away, and delivery services to provide high-quality, fresh products to both the Brazilian community and local customers seeking unique, authentic baked goods.
 Value Proposition: Fresh, handmade empadas with special flavours, combined with traditional bakery items.
 Business Model: Dine-in, take-away and delivery.
 Unique Selling Point: First empada-focused bakery in NW10 offering Brazilian flavours.


[bookmark: _Toc120719593]Business Description 

 Target Market: Brazilians living in uk as well Britons interested in international flavours 
 Products: Empadas, croissants, sandwiches, cakes, pastries, coffee, tea, natural juices.
 Operation: Daily production of fresh items, flexible service through multiple channels.
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	Product Category
	Items
	Price (£)

	Empadas
	Chicken, Palm Heart (vegan), Sweet
	3.50

	Croissants
	Plain, Chocolate
	2.50

	Cakes
	Individual portions
	6.00

	Baked goods
	Pastries
	2.50–2.80

	Sandwiches
	Natural fillings
	6.00

	Drinks
	Coffee
	3.50

	Drinks
	Tea
	3.50

	Drinks
	Fresh Juice
	5.00
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[bookmark: _Toc120719596]Short-Term Objectives (less than a year)

 Achieve monthly revenue of at least £28,000–£30,000 by month 12.
 Reach an average sale of 300–320 empadas per day by month 6.
 Maintain a minimum gross margin of 60% throughout the first year.
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 Expand the business by opening a second unit or increasing the size of the current shop within 2, 3 years, depending on demand and financial stability.
 Establish a wholesale production line supplying empadas to cafés, small shops, and local markets across London.	
 Increase total monthly revenue to £40,000–£45,000 by year 3 through retail growth, delivery platforms, and wholesale contracts.
 Strengthen brand presence in London by becoming a recognised reference for Brazilian empadas and artisanal bakery products, supported by consistent quality and customer loyalty.
 Build a stable operational structure that allows the founder to gradually shift from daily production to strategic management and expansion.
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[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)

 Customers: Brazilians in London, local residents curious about international foods, workers needing quick meals, delivery users.
 Competitors: Other Brazilian bakeries, independent London cafés, chain cafés (Gail’s, Costa).
 Opportunity: Empadas are rare in London; this bakery can dominate this niche.
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 Political: Stable business regulations, mandatory food hygiene. Empada Bakehouse must comply with local regulations, including registering the business with the NW10 council and obtaining a Food Business Registration. Ensuring compliance with zoning rules and health standards will allow smooth daily operations.
 Economic: High rent and labor costs in London, steady demand for artisanal products. Operating in London requires careful cost management due to high rent, labour expenses, and fluctuating ingredient prices. Setting prices strategically and monitoring seasonal demand will help maintain profitability.
 Social: Multicultural population, rising interest in artisanal and international foods. Understanding both the local and Brazilian communities is key to designing a menu that appeals to diverse customers. Engaging with the community through sampling events or social media can build recognition and loyalty. 
 Technological: POS systems, delivery apps, social media marketing. A point of sale system will help track sales and inventory efficiently, while delivery platforms such as UberEats and Deliveroo expand reach. Active social media presence supports marketing and customer engagement.
 Environmental: Sustainable packaging, food waste reduction, energy efficiency. The bakery will use sustainable packaging, minimise food waste through careful production planning, and choose energy-efficient equipment to reduce environmental impact and operational costs.
 Legal: Food safety, allergen labelling, employment laws. Compliance with UK food safety and allergen labelling laws, visible hygiene ratings, and employment regulations is essential. Appropriate business insurance will protect against unexpected risks.
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 Product: Focuses on handmade Brazilian empadas prepared fresh each day, offering traditional and vegan flavours. The menu also includes croissants, mini cakes, sandwiches, hot drinks, and natural juices. The range is designed to meet everyday eating habits in London while introducing a product that is not widely available in the area.
 Price: Prices are set to reflect London’s bakery market while covering labour and production costs. Empadas are sold at £3.50, with other items priced in line with similar shops nearby. Occasional combinations, such as pairing an empada with a drink, help increase average ticket value without relying on discounts.
 Place: Located in NW10, the bakery serves customers through dine-in, take-away, and delivery. The space is compact but functional, allowing efficient service during busy hours. Delivery platforms widen access to customers who may not pass by the shop regularly.
 Promotion: Social media marketing (Instagram, TikTok), loyalty cards, opening week tastings, local partnerships. Promotion is centred on visibility and consistency. Social media is used to show daily products and communicate with customers. Local engagement, such as offering samples or partnering with nearby businesses, helps introduce the bakery to the surrounding community. Clear presentation and reliable service support word-of-mouth growth.
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Founder/Managing Director: Oversees operations, finance, and product quality.
 Baker: Prepares empadas and pastries.
 Confectioner: Prepares cakes and sweet items.
 Attendant: Customer service, barista, handling orders.
 Manager (also serving customers): Day to day operations, inventory, customer service.
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Organisational Chart

Founder / Managing Director

-------------------------------------------------
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	Milestone
	Target Date

	Secure location
	Month 1

	Purchase equipment
	Month 2

	Finalise menu
	Month 2

	Staff training
	Month 3

	Soft opening
	Month 3

	Official launch
	Month 4

	Reach 150 empadas/day
	Month 6

	Year-end financial review
	Month 12
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Sources of Finance 

The startup requires an estimated £32,000 - £36,000 to cover essential setup and first-month operations. This funding will be sourced through external financing, such as a small business loan or private investors. The capital will be allocated to equipment, shop preparation, initial stock, licences, insurance, and operating costs, ensuring the bakery opens with sufficient working capital. These resources will support a smooth launch and create the foundation for future growth, including expansion into additional locations and the development of a wholesale line.
Startup Expenses – First Month (Professional Version)
The first month’s expenses for Empada Bakehouse are estimated at £32,000–£36,000, including:
· Equipment and shop setup: £15,000–£18,000
· Initial stock of ingredients: £5,000–£6,000
· Operating costs (rent, utilities, staff wages, packaging, delivery fees): £8,000–£10,000
· Licences, insurance, and POS setup: £3,000–£4,000
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Cash Flow Forecast  

Monthly Projection (26 days):
· Total Revenue: £42,900
· Total Costs: £32,591
· Monthly Profit: £10,309
Annual Projection (12 months):
· Total Revenue: £515,000
· Total Costs: £391,000
· Annual Profit: £124,000
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 Daily revenue target: £1650
 Monthly revenue target: £ 42,900 
 Annual revenue target: £ 515,000
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Cost of Production Forecast

Ingredientes: 35% × £1,650 = £577,50/day
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Break Even Analysis 

£22,000/month
Empada and bakery product volume needed: ~300 items/day (including empadas, drinks, pastries, sandwiches)
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 Daily fresh production of empadas and pastries
 Cakes and sandwiches prepared on order
 Maintain strict hygiene and quality standards
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 POS system for sales, inventory, and reporting
 Delivery via UberEats and Deliveroo
 Social media for marketing
 Accounting software for finances
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 4 staff members + founder support
 Minimum wage salaries; £1/hour extra for manager
[bookmark: _Toc120719617] Staff rotation and flexible scheduling.
Expansion Plan

Years 2–3: Open a second branch
Introduce wholesale line
Possible centralised production for multiple units
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