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BakeOrgan is going to provide cake products in the market which will be made with organic vegetables. Organic cake baking has become increasingly popular this year which has become popular in recent times. Entrepreneurs are motivated to do such business because this product will not have any adverse of people's health (Bucketofbread, 2024). Entrepreneurs who are going to make organic vegetable cakes to purchase safe and environment-friendly bakery products In the modern days when consumers buy bakery products, shops do not show them enough prosperity (Nicolosi et al. 2023).  I, as an entrepreneur, have felt the emergency of health benefits in organically produced products. The idea of making a cake with organic vegetables has come to my mind to catch the diverse audience who does not like animal-based food. Generally, egg is used as the ingredients for making a cake but I believe that organic vegetables as the main product of cake will not compromise the taste and nutritional value of this food item.  
Motivating factors for the choice
Consumer trends for organic product 
I have seen the recent consumer trends from worldwide. One of the increasing consumer preferences for healthy and natural products. It has raised the demand for organic bakery items (LinkedIn, 2024). customer is aware of the growing awareness about the harmful effects of pesticides. They are opting for organic ingredients to fuel the market growth. Moreover, consumers are attracted by organic ingredients. Gluten-free organic bakery products are going to cater for their dietary needs. So in the online retail platform, the boosted development of organic bakery products has motivated me to come up with the idea to open a cake bakery which will be made with organic vegetables. 
Organic vegetable-made cake is healthy 
Adding vegetables to cake can be the next bakery trend for its appeal to the customers. For customers who are trying to eat more healthfully by adding new flavours to their cake organic vegetable-made cake will be the best choice for them (Fooddive, 2024). I know there are many shoppers in the market who like vegetable cake for their healthier bakery choice. Asda is a renewable company in the UK which offers several vegetable cake options for their customer. The cake is inherently not good for anyone. However, adding vegetables can make it slightly healthier. Consumers are likely to see them as a better alternative. This is the turning point to drove me to open an organic vegetable base cake business  
[bookmark: _e7vrfzhv54rc][bookmark: _Toc160304036]Five entrepreneurship skills, traits, and behaviour and why these are important for businesses 
Skills 
Communication 
BakeOrgan will sell organic vegetable cake in the market and the company’s owner will perform the activity of a baker in the primary case to give the business guided growth in the first place. So in a nutshell in is going to be a bakery business. So the company’s owners have to communicate with its customers, vendors and co-workers from the perspective of both employer and employee. For the Clery to convey the idea they have to be able to communicate smoothly with each other. To know the feedback of customers BakeOrgan also need proper communication ability. Besides effective communication can ensure the team member of the company about their respective task in the kitchen (Uk.indeed, 2024). 
Observing skill
For a bakery business great observing skills are required to expect detail-oriented outcomes. From the the use of different rising agents to make some improvements in organic cake recipes detail observation skills are required. Changing the oven temperature is often necessary for getting the expected outcome. In a nutshell, baking involves different processes which can contribute to the outcome of the product. It is important to pay attention to observing skill in every step of the baking process which can make BakeOrgan’s business with another competitor ( Ca.indeed, 2024). 
Traits 
Realistic individual  
Bakers as entrepreneurs often hold realistic traits in their characteristics. They like to enjoy working outdoors. Gaining experience through hands-on projects is necessary for them. A realistic person can easily relate to the physical world. They try to find a solution for their problem rather than back facing it. 
BakeOrgan is coming up with the cake-baking idea from organic vegetables after noticing the realistic trend of health consciousness in the industry.  People's purchasing decisions for food products are influenced by health concerns during the pandemic time. The company would like to satisfy its customers by providing a better option for the bakery. The realistic traits of its employees make their cake-baking process more natural (Careerexplorer, 2024). 
Creative thinker 
Artistry is needed in bakery businesses to show the creative traits of employees (Careerexplorer, 2024). The company need to produce some brainstorming ideas with their product to see a lot of spirit and enthusiasm among customers about them. Creativity traits can reach a bakery business's imagination high so that it can attract investors to an entrepreneurship business idea. A bakery cake bakery business should be curious and imaginative as well as value the variety of ideas to make the business more successful. 
Behaviour 
Openness towards criticism 
Dealing with criticism is an important behaviour needed in the baking business. There are times when a bakery business has to take constructive criticism to make necessary improvements. In their behaviour, they should focus on accepting failure naturally and then move on to improvement. Different forms of openness jointly help in product development (Grimsby and Kure, 2019). Less radical innovation is shaped by the backwardness towards criticism.
BakeOrgan’s employees should express their openness towards constructive criticism. through their behaviour to increase their new business ideas growth. 
[bookmark: _aq7f9af356gb][bookmark: _Toc160304037]SWOT analysis and skill audit
	SWOT analysis 



	Strengths 
	Weaknesses

	· Communication skill 
· Observing skills 
· Creative thinking  
	· Numerical skill
· Organising skill
· Time management


	Opportunities 
	Threats

	· Communication skills will give me a team-building opportunity 
· Observing skills will give chance to pay more attention to the detail. (Ca.indeed, 2024).
·   Creative thinking will be the USP of my business

	· A lack of numerical skills can create obstacles to getting the desired result in the bakery business. (Ca.indeed, 2024).
· Weaknesses in time management and organising skills will decrease the customer demand in my business.
· Numerical skills are one of my weaknesses for which I sometimes make mistakes in quantifying the cake’s ingredients.
· Time management is another weakness for which I cannot achieve accuracy in my baking art. 



 



Skills audit 

	SKILLS I HAVE 
	EXAMPLE from work, University, or personal Life

	✓Communication skill 


	I have communication skills as my strength to solve different kinds of academic questions at my university.

	✓Observing skill 
	Observing skills is another strength of mine. I have noticed recent consumer trends from my personal experience. 

	✓Creative thinking 
	I like creative thinking which will help in producing various cake designs for my company.
 








	SKILLS I’D LIKE TO IMPROVE 
	HOW? EXAMPLE?

	✓Numerical skill

	By gaining mathematical knowledge about how to manage stock levels.

	✓Organising skill

	By keeping the ingredients in their right place and ensuring the safe storage of perishable foodstuff.

	✓Time management

	By joining a different kind of educational programme about time management and with the help of time management tools. 
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Political 
Brexit has raised a significant headache for the UK bakery business. British households have paid £7bn since Brexit to cover the cost of trade-related barriers for ham[ering the import and export in business. The cost of Food in the UK has increased by 25% since 2019. Post Brexit trade restrictions were not in place which increased only 17% in the third quarter. According to the inflation data, the UK have the highest food inflation rate. Food inflation over the past year remained elevated a 19%. For Brexit trade barriers, extra paperwork has been needed over the past years to validate goods on foods and veterinary checks on livestock (Inman, 2023). However now UK bakery market has witnessed significant growth with a figure of 4.3% CAGR in the 2023-2030 forecast period (straitsresearch, 2024).  BakeOrgan needs to grab this opportunity.
Economic 
The UK bakery market is worth £5 billion as one of the largest markets in the food industry (Fob, 2024). Many food retailers have accepted the fact that bakery products remain the primary element of their food offerings. The market has presented its resilient strategy after covid situation. Asstictions are no longer in place consumer growth is currently visible for the business. The production capacity of the business has also increased. Despite having enough new entrants bakery food market is growing (bakeryinfo, 2024). 
BakeOrgan can get the opportunity from the bakery industry's economic growth to come up with a new business idea for making cakes with organic vegetables. 
Social 
Consumers are motivated by the organic value of food. The environmental value is a key motivating factor for organic food purchases. Organic food and vegetables are healthier for one’s health. The demand for organic products is rising in the UK. it makes organic products more valuable. The organic produce market is now worth three billion pounds and still growing. It makes organic farming a viable proposition for UK farmers (Evangatefs, 2024). 
BakeOrgan can take advantage of the Thai social attitude. Consumers are responding effectively towards organic food. S opening a bakery business with organic vegetable items will be better for their health as well as catching their attention. 
Technological 
There is happening various technology implementations in the bakery business. Continuous mixing technology is increasing cake baking quality. Technology like digital humidity sensors, vacuum cooling chambers etc has given the bakery business another initiative. Hydrobond technology is used in business for perfect mixing the dough. Radio frequency hitting is also used in the business (countingup, 2024). 
BakeOrgan will take advantage of the technological advancement of the bakery industry to move forward with its business idea. 
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Overview of BakeOrgan

The name of the company is BakeOrgan
The company's main idea is to prepare the cake
with the help of vegetables which is a healthy
option for the customers and provide quality
products to the customers in the market.

The company is focused on the people and planet

and trying to save the environment for future

generations.
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— Management team plan:

Itis the proposal that is used by the company to highlight the expertise
and credential managers of the company (Indeed, 2024).

The company BakeOrgan is hiring talented workforces who are
providing a high amount of contribution to the success of the
company.

The company COO has a master's in business administration and
experience in the field of IT, the CFO is a master's in finances and the
CMO s a bachelor's in business administration. HR manager is a

diploma in people management.





image5.png
Target market and marketing strategies

The company's target market is the age group

of 18-40-year-old people who are carry the 94 —
mid-income group.

The company targets males who prefer healthy hu
food. *
The company marketing team uses a 06 r “‘*

comprehensive business strategy for the

growth and development of the company.
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Competition refers to the situation in which one company trying to
be more successful as compared to the other companies in the
‘market (MBN, 2024)

Dusty Knuckle, Farro, and Brod are the main competitors of the
business.

The company should use the competitive advantage strategies for
the competitor's analysis in which the company produced quality
goods and services as compared to other competitors of the
business.

For the analysis of the competitors, the company used the 5 Portes

in which the threat is moderate.

Competition and differentiation strategies:

COMPETITOR

ANALYSIS
¥
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— Funding requirements and allocation

e The company should take a loan from
the bank for the remaining amount.
e The initial investment is 50,000

dollars.

e This amount is recovered from the

shareholders of the company 68,602.
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Conclusion

This presentation highlights the new business idea.
This business model produced healthy cakes with the
help of vegetables and organic products.

The company faced a high amount of competition in

the baking market of the UK.

The company has taken a loan from the bank.
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— Introductio

It is the historical strategy used by the company for the matrix (Teoli ef al.
2019).

‘The main strengths the communication skills, observing skills, and eritical
thinking skills.

The main weaknesses are numerical skills, time management skills, and
organizational skills.

With the help of these skills, it provides many types of opportunities.
Communication skills help build and observe skills that are helpful in the
attention of the task and critical thinking is used for the USP of the baking
business.

‘The lack of numerical skills creates many types of threats in the calculation

of the result and time management skills problems create problems in the





