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Exclusive Summery
This report looks at how Ceren Coffi can improve its situation without losing what makes it special. The cafe is under financial pressure, but it is still loved by the local community. For this reason, the aim is not to change the cafe completely, but to support and strengthen it in a realistic way.
Several simple and practical ideas are suggested. These include offering a basic breakfast menu using ingredients from local bakeries and farms. Another idea is to work with local churches by inviting volunteers to help with breakfast preparation. In return, the cafe can donate to the church, offer free breakfast to volunteers, and support them in gaining hygiene certificates. The £2000 budget can be used carefully to support training, small equipment, and basic improvements.
The customer experience can also be improved through small details, such as surprise messages or rewards under plates, and by introducing a weekly Welsh Conversation Hour where people of all levels can join and practise the language. Outdoor seating in the summer can also help attract more people and make the cafe more visible.
To support these ideas, tools such as Idea Screening, Lewin’s Force Field Analysis, and the Business Model Canvas were used to understand how realistic and effective the ideas are.
Overall, the report shows that small, thoughtful changes can help Ceren Coffi become more stable and sustainable without changing its identity.
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[bookmark: _Toc225295610]1. An introduction to your organisation and the issue.
Seren Coffi is an independent cafe situated in the docks area of Cardiff. Ceren Coffi set out to be more than just a cafe. The owners wanted to create a community hub that reflected their ethical values, transparent supply chains, and local identity. Ceren Coffi emphasises transparency in its supply chain by displaying information about the origin of its coffee beans, the cooperatives involved, and the methods of shipping.
In addition, Welsh is used alongside English on signage to promote local culture and uses local craftsmen and reclaimed furniture to highlight sustainability and local identity. 
Ceren Coffi was well-received by local residents when it opened. The cafe hosted poetry, language exchanges, and community events, becoming a recognised gathering place. Its popularity was boosted by media attention and strong community goodwill. But, despite these seeming advantages, the cafe is struggling. High coffee bean prices, increasing energy costs, and malfunctioning espresso machines are worrying the entrepreneurs. Decision-making is slow because the founders run the business together and are often late in responding to issues. Nearby chain cafes are drawing away customers due to faster service and loyalty programs.
[bookmark: OLE_LINK5][bookmark: _Toc225295611][image: ]Ceren Coffi is in a precarious situation because it is popular with the community but not financially sustainable or efficient. Without intervention, the cafe may close, despite its popularity and cultural value.
2. A critical analysis of creativity and innovation and the issues when applied to the capitalist methodology of business growth.
Running a business implies the need for constant improvement and growth, and creative or innovative thinking is often essential to these processes. Creativity can be defined as the production of new and useful ideas, while innovation can be defined as the process of applying those ideas to generate value (Trott, 2016). However, it is not always easy to apply these ideas in real business situations, where there are pressures to improve performance and manage costs.
I have several small but practical suggestions for Ceren Coffi. First, they could consider introducing a simple breakfast menu. Ceren Coffi could also work with a local bakery and sourcing ingredients from local farms or independent suppliers, such as eggs, honey, and other fresh products. In addition, they could use small surprise-based interactions, such as short messages or occasional rewards placed under plates or bowls, to inspire customers to return. Outdoor seating in the summer could attract passers-by.
I also have an idea for a weekly "Welsh Conversation Hour," inviting customers into an informal Welsh-speaking session. Beginners and more confident speakers would be made equally welcome. It would strengthen the cafe's cultural identity and encourage more community interaction, all without great costs involved.
They emphasise improvement over transformation, incremental over radical. These solutions are complementary rather than substitutional. As Trott (2016) points out, innovation does not necessarily have to be radical. According to Turner (2020), businesses that thrive focus on people and purpose beyond profit. Challenges may arise even with the solutions.
There may be pressure to grow or expand, and this could complicate business and impact service quality or the atmosphere of the cafe. Some of the suggestions, such as outdoor seating, are season-specific and may not be long-term viable solutions.
Creativity and innovation may drive the business forward in general, but they must align with the values and identity of the cafe in order to promote sustainability.
[bookmark: _Toc225295612]3. A detailed explanation of your innovation with links to the ‘4 P’s of innovation’ your idea falls into and why.
The proposed ideas for Ceren Coffi focus on small, practical improvements that strengthen the existing business rather than changing it completely. These ideas can be related to the 4Ps of innovation (Tidd and Bessant, 2021), with significant changes occurring within product and process innovation.
Regarding innovation in product, the introduction of a simple breakfast menu can be seen as an improvement in the product offering of the cafe.
This includes basic items such as toast, eggs, and locally sourced products like honey. Working with a local bakery and local farms or independent suppliers improves both the quality of the products and supports the cafe’s local identity. This type of change adds value without making the business more complicated.
Process innovation: some improvements in how the cafe operates and interacts with customers. For example, sourcing ingredients locally with easy recipes that do not put an extra burden on staff. reduces preparation time and relieves staff. In addition, small surprise-based interactions, such as messages or occasional rewards placed under plates or bowls, make the experience more engaging and memorable.
Offering small incentives to regular breakfast customers can encourage repeat visits and help build stronger customer relationships. These incentives do not need to be complex, but they will help to foster a feeling of appreciation and encourage customers to return more often.
Another suggestion I wish to discuss is the addition of a weekly ‘Welsh Conversation Hour'. This would provide an opportunity for customers to join informal Welsh-speaking sessions in a relaxed environment. This activity would be open to all levels, involving both beginners and more confident speakers. It promotes the cultural identity of the cafe whilst encouraging community engagement, all with little need for resources.
plus, adding some outdoor seating during the summer months will enhance the operation of the café by creating more visibility, attracting more street traffic, and adding to the customer experience.
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       Figure 1: The 4 P’s of Innovation (Aspires, n.d.)


[bookmark: _Toc225295613]3-1 From a Business Model Canvas (BMC) perspective (Osterwalder and Pigneur, 2010), the most relevant areas affected by these ideas include:
What benefit or value do you deliver to your customer?  (Value Proposition): The café offers more than just coffee; it offers a local, cultural, and community-based experience, supported by fresh local products and social interaction.
Customer Relationships: Relationships are strengthened through small rewards, repeat customer incentives, and activities such as the Welsh Conversation Hour, creating a more personal and engaging experience.
Key Partners: There was also support for quality through collaboration with local businesses, particularly bakeries and farms, which gave the cafe a local identity.
Channels/ Customer Experience: The outdoor seats create another physical channel in making the cafe more visible and accessible to the customers.
Revenue Streams: The breakfast menu creates an additional source of income, while repeat visits from customers help provide more stable revenue. All together, they are representing small-step innovation, where small changes in product and process bring continuous improvement to the business without transforming the business identity (Trott, 2016). This would be more suitable for Ceren Coffi, as it only helps the cafe to stay authentic while improving sustainability.
[image: ] Figure 2: Business Model Canvas (Osterwalder and Pigneur, 2010)

4. The creativity process and or the context/situation in which you arrived at your concept/idea
All of these ideas that I have proposed for Ceren Coffi have evolved from my own research, personal interest, observations, and external influences. I researched the case study that was presented to me, and I carefully noted the issues of increasing overheads, financial pressure, and space, coupled with the positives of its strong cafe identity and relationship with the local community. 
Some of the ideas I gained from discussions with people who have worked in cafes and restaurants, who explained that large discounts or constant offers were not affordable for small coffee shops as the profit margin is very small. Therefore, they recommended that I look at simple additions to the cafe, such as a breakfast menu that would provide a more stable income. Small businesses require practical and realistic innovations (Trott, 2016).
With the thought of adding a breakfast menu in my mind, I had to give serious consideration to staffing and overhead. One idea was to involve the local churches with volunteers to help serve a simple breakfast. In return, the cafe could make some donations to the church. If volunteers were required to gain a basic hygiene qualification, free training was available through the local council, or we could pay for any training required. This would give the volunteers experience, a hygiene qualification, and breakfast free of charge as thanks for their help.
This is a community-based approach that helps both businesses and local groups while keeping prices down. Some of the ideas I observed and developed through my own hobbies. For example, the idea of ‘Welsh Conversation Hour’ came about by simply wanting to hear about local culture and language in a relaxing environment. As a customer, I want to relax in a cafe environment and hear Welsh being spoken, or to have the opportunity to speak basic Welsh if I am a visitor to Wales. This is where I see value in my experience here (Pine and Gilmore, 2011).
Also, while wandering around the town centre, I noticed that cafes with outdoor displays of tables and chairs were attracting more attention. During spring and summer, people are drawn to these areas by the sun and the buzz and movement that these displays attract. I, too, became a visitor to these spaces and noted how busy these restaurants and cafes were. This personal observation being practiced around me helped form my idea for the outdoor seating.
This will help present the concept as an easy win for increasing footfall and creating a welcoming environment at a low cost.
My ideas for improvement and development are intended to better the cafe, but only in incremental steps and without significant change. I am mindful of the limitations, challenges, and overheads that come with running a small cafe as I endeavour to add value and improve the cafe.
[image: ]During the process of ideation, I was keen to balance the threats with the opportunities already embedded in the identity of the cafe. There certainly was not a need to make major changes; rather, incremental improvements would be more realistic. An incremental approach to innovation is defined as a way to build upon existing strengths to improve and innovate for a better and sustainable future (Trott, 2016).

[bookmark: _Toc225295614]5. A critical evaluation of your idea’s viability, using Lewin’s Force Field analysis, as a tool, If your idea does not fit the viability from a capitalist methodology justify your idea from a value creation perspective or a reframing of the business concept.
[bookmark: _Toc225295615]IDEA SCREENING
1. [bookmark: _Toc225295616]Idea Screening 
Before discussing the feasibility of the proposed ideas, it is important to discuss the ideas in terms of idea screening. A suitable idea should comfortably fit the organisation (resources, finance, people, structure) and the external factors (market, policy/regulations) (Trott, 2016). 
The proposed ideas for Ceren Coffi are as follows: Introducing a simple breakfast menu; Sourcing food ingredients from local bakeries and farms; Small surprise-based customer interactions; A Welsh Conversation Hour; Using outdoor seating for more atmosphere and space; and collaborating with local churches to overcome staffing challenges through volunteer support. The discussed points influence the above ideas in the following way with respect to internal and external factors:
• Resources: The ideas discussed above would require very few resources. The breakfast menu is simple, and the solution of outdoor seating requires only light furniture. Local sourcing also reduces resource complexity.
 • Finance: The ideas are low-cost and suitable for a limited budget. The available £2000 can be used to support essential elements such as hygiene training, basic equipment, and small improvements. The breakfast menu also creates an additional source of income.
• People: Staffing challenges are addressed through collaboration with local churches. Volunteers can assist in the simple breakfast preparation. In return, the cafe can donate to the church, offer the volunteers free breakfast during their shifts, and help volunteers gain a hygiene certificate. This would create a benefit for both parties while reducing staffing costs for the café. 
• Structure: The above-mentioned ideas can easily be adapted to the existing structure of the café without any major changes. •
Market: The ideas respond to customer needs by offering affordable food, social interaction, and a welcoming atmosphere. 
 • Policy / Regulations: The café must offer hygiene training for staff to meet hygiene requirements. Volunteers can complete a basic hygiene certificate either through local council programs or at the expense of the cafe’s budget.
The suggested ideas show a strong fit with the internal and external factors; therefore, they are very realistic and suitable for implementation.
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[bookmark: _Toc225295617]2. Force Field Analysis
Innovation Opportunity: Improving Ceren Coffi through a simple breakfast menu, community-based engagement, and low-cost operational changes.
[bookmark: _Toc225295618]➕ Driving Forces (For Change)
	FORCE
	STAGE

	Increased revenue from the breakfast menu
	5

	Low-cost implementation within£2000 budget
	5

	Use of volunteers (church collaboration) reduces staffing costs
	4

	Strong community engagement (Welsh Conversation Hour)
	4

	Local sourcing improves quality and identity
	4

	Outdoor seating increases visibility and attracts more customers
	4

	Improved customer experience (surprise interactions)
	3

	                                            TOTAL
	29



[bookmark: _Toc225295619]➖ Restraining Forces (Against Change)
	FORCE
	STAGE

	Staff fatigue and limited workforce
	5

	Time required to manage new activities
	4

	Need for hygiene training and supervision of volunteers
	3

	Risk of inconsistent service quality(volunteers)
	4

	Seasonal limitations of outdoor seating
	3

	Limited financial flexibility
	4

	                                               TOTAL
	23
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Figure 3: Force Field Analysis, adapted from Lewin (1951)
The analysis shows that both driving and restraining forces exist across the proposed ideas. The strongest driving forces are the low-cost factor of the proposals, which fit with the £2000 budget, and the opportunities to bring in increased revenue from the breakfast menu. Elements that are community-based, such as the Welsh Conversation Hour and working with local suppliers, also strengthen the cafe’s identity and customer relationships.   
The use of volunteers through collaboration with local churches is a particularly important factor. It reduces staffing costs while creating a mutually beneficial relationship. Volunteers can gain experience, receive hygiene certification, and be offered free breakfast during their shifts, while the cafe benefits from additional support and stronger community connections. But there will also be restraining forces that need to be managed.
Staff fatigue, time pressure, and the need to supervise volunteers may create operational challenges. Hygiene issues must be considered, particularly with regard to involving volunteers in food preparation. Also, the use of outdoor seating will only be possible in certain seasons. 
Despite these challenges, most of the restraining forces can be managed through simple and practical solutions. For example, Training in hygiene can cover legislation, while a simple breakfast menu reduces complexity. The proposed budget of £2000 will cover the cost of training and minor modifications, making the suggestions more feasible.
According to (Reyes, 2025) thinking only of profit, some of these ideas may seem unsuitable, such as the community activities. But, seeing things from the perspective of creating value for the customer, these ideas enrich the customers' experience, improve relationships, and support the cafe's character. It is the idea that value in today’s business is not just money (Pine and Gilmore, 2011).Overall, this indicates that these ideas could work, particularly if introduced progressively and according to the current capabilities of the cafe. This supports a sustainable approach based on small, realistic improvements rather than major changes (Trott, 2016).
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[bookmark: _Toc225295620]6. A critical discussion of the extent to which your organisation’s climate would and would not be supportive of innovation.
Ceren's organisational climate is somewhat supportive of innovation, but there are also limitations. The culture of the café already embraces community, culture, and creativity, which provides a positive environment to implement small and practical ideas, such as the breakfast menu, Welsh Conversation Hour, and customer engagement activities. This is indicative of the organisation's openness to new ideas and meaningful customer experiences. On the other hand, some elements inhibit innovation. Staff exhaustion, lack of financial means, and slow decision-making processes could all contribute to reducing the cafe's ability to innovate effectively. These are issues of capacity rather than willingness.
Overall, there is support in the organisation to innovate in terms of value and attitude, but time, resources, and pressures of work are hindering this. This shows that innovation can be done but needs to be simple, inexpensive, and managed properly (Trott, 2016).
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Conclusion

  In conclusion, I shall return to my proposed recommendations for Ceren Coffi: I think focus is on smaller, more practical changes that would enhance the offering of the cafe without making substantial changes.
For example, suggesting a simple but tasty breakfast menu, researching local suppliers, adding outside seating, and community-building activities such as the Welsh Conversation Hour.
  Also, proposing collaboration with local churches and employing volunteers to assist in the cafe (with appropriate hygiene training) are realistic ideas that, along with the proposed £2000 budget, would help reduce costs and improve operational efficiency. 
For all their limitations, the suggested ideas would generate both financial and social value with sustainable returns (Trott, 2016).
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