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     The following reflective report has been written by me as a description of my business plan for a part-time business. Business planning has been a very fun but challenging and learning experience for me.
 This is the very first time I have compiled a business plan, the business I chose is a part-time home cake baking and decorating venture. The plan was to run my business from home and so have no premises costs therefore I could put more funds into the finished product and also pass the savings onto my customers. I would be baking the cakes from scratch and then decorating them with either buttercream or fondant icing, they would be mostly birthday cakes, anniversary cakes and any celebration cake the customer asks for. This is something I would like to do in the future.
      I found most of the plan interesting, but I did have trouble with the financial forecast, I just could not calculate the next twelve months finance, this is something I need to work on.
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2.2 Feelings
I really enjoyed working on this business plan, I realised the more time I spent on it the more information I found out about the business.
I became aware of all the things I would need to realise, because my business involves food, if I got the food rating scheme how it would promote my business, also what training I would need to take to be a better baker and decorator. 
      After compiling the business plan it has given me the determination to start and make it a successful business for the future as there are a lot of small businesses in the UK, according to the December 2019 business statistics briefing paper from the house of commons library, there were 5.9 million private sector small and medium sized businesses in the UK in 2019. (https://startups.co.uk/small-business-statistics/?p=12525)
When making cakes in the past for friends and family I did get quite a lot of confidence from the feedback, I think every single cake I’ve made I’ve been told I should make a business from selling them which boosted my confidence and made me even more determined to do a good job on the next one.
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I think that working on a business plan requires quite a lot of patience, the only way to get information is through research, this was my first business plan so first of all I made a list of all the non-physical items I would need, food safety certificate which can be applied for online.
         There is also insurance, I had to get a few quotes for this as they vary quite a bit in price for the particular insurance I needed, I also researched for some training courses which I would like to take before I start my business. When I gathered most of the information it was easier to put the plan together, I knew I didn’t need any premises so that was a big help. I believe you have to like what you do and be enthusiastic about your produce because if you aren’t happy with your business how can you expect your customers to believe in your products. 
As a small business the competition is vast, both new and established companies make up a large portion of the catering business,
Small businesses typically attract well-trained, qualified and specialized workforce. Their presence can be considered by large firms as sources of partnership or collaboration. Businesses, that pass the test market strength, begin to create their own organizational culture that revolves around the entrepreneur. They develop a personal vision of social responsibility and act friendly environment. (IACOB, V. and MIRONESCU, R., 2013. MEANINGS OF SMALL BUSINESS AND ITS MANAGEMENT. Journal of Engineering Studies and Research, 19(4), pp. 34-42.)
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     I understand about the way that your product is marketed, and I have learnt the important process of understanding your target market and who your potential customers will be. It is very important to complete your market research and be aware of your competitors the small and larger stores.
It is easy to point out the unique selling points and I have learnt how to use this to promote my business, I enjoyed the market research, talking to past customers and asking them to complete a small questionnaire about the experience they encountered with the cakes and the service I had given them nevertheless I was very pleased with all of their results, all were positive.
For the market research I used quite a bit of social media and the internet, I couldn’t physically go to the businesses due to the restrictions at the moment.
I have learned the importance of good customer service and understanding what the customer wants, from the start I knew that if I wanted to start my own bakery business it would need quite a large amount of funding so I decided to work from home to keep costs down and pass these savings onto the customer, as I have my own savings, enough to get the business up and running I thought this was the best option for me.
I identified the barriers I would face before I start the business with a full time job I will only be able to work on this in the evenings and at weekends which is possible as I have done this in the past although I know this would affect my profit but hopefully as the business progresses I would consider taking the business on full time, also I would look attentively at some premises and employing staff when needed, as I have already amassed quite a large collection of baking and decorating equipment I felt I would not need to spend a big amount to get started, I feel that if I want to run my own business and I am need to be responsible for its success, I can decide when and where I want to work and sell goods to make a profit.
Although I am starting this business a little late in life after bringing up children and now have grandchildren but similarly Nigella Lawson has no former training as a chef and didn’t get into food until she was thirty-eight. (http://besthomechef.com.au/blog/5-famous-chefs-who-didnt-get-started-until-later-in-life/
I understand that I need good communication skills to promote my business and get in touch with the right suppliers and also people I could learn from in the future, there are a few places I have identified to visit mainly for ideas and inspiration for my products.
I have definitely learned a lot of information from my previous modules and feel without those skills I could not have compiled my business plan as I only knew the basics about running a business.
      I 
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When I started to write the business plan I was unsure if I could achieve the finished report as I have not had to even think about starting my own business before this, eventually the more research I did I started to warm to the idea of it. I had no confidence in myself and started to worry about the outcome, I think it wasn’t until I was about three quarters through the business plan and it finally seemed to be coming together I started enjoying the task.
It has taught me that I do have the research, organisational, planning and communication skills to accomplish anything I want to do in the future and given me the confidence to put to use my creativity and innovativeness and also look for new opportunities whether it will be working for myself or in a company.








[bookmark: _Toc24394967]2.6 Action Plan
My action plan for the future will be to concentrate on my research skills, I know there is a lot of information online but I also find the need to research in other ways, the libraries are essential for information but at the moment they are unavailable. 
I have made a lot of notes when researching for the business plan but they need to be more in order, for my next module I will try to have a system in place in able to return to my notes when needed.
I do need to give more time to my research and will set aside more evenings than I currently do at the moment, as I work full time the evenings and weekends are the time I have to study.
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