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[bookmark: _Toc18696769]Executive Summary
Creative Cakes N Bakes is a cake making business that specialises in sugar craft. We make wedding or birthday cakes, cheesecakes and cupcakes, all bespoke and personalised. Our target market would be women from 20 to 50 as these are the people that would most likely buy the cakes. Although cakes are not a daily necessity they are normally purchased for special occasions, people are always prepared to spend more on these occasions for something a bit different. We stand out from the rest as we are not just a business running for family and friends or using the business as a hobby. We are experienced and qualified sugar crafters. We offer a bespoke service tailored to your individual requirements from start to finish. 

We would initially start small by advertising on social media and producing business cards for local cafes and restaurants and a local leaflet drop. The business will consist of 2 people Helen Hopkins who is the sugar crafter and baker, and Kathy Gulley, who will take care of all the administrative, advertising and financial aspects. We would both be responsible for deliveries and set ups.

In the short term, we will be continuing working in our full-time jobs. We will ensure that we will only take orders we can realistically fulfil. From initial word of mouth advertising and from making cakes for family, friends and colleagues, we already have 15 orders up to the beginning of October. With realistic goals we predict we can get order for a minimum of 8 drip cakes and 8 cheesecakes per month, 24 cupcakes per month and 10 wedding cakes in first year. This would be the minimum we would expect and is achievable. However, we predict that this will increase when Helen reduces hours in order to give more time to the business and when the business progresses from a home kitchen to an industrial or retail unit. We would require a start-up loan of £2000 for the initial set up and equipment costs. These are detailed later in this document. 

This plan is arranged in to 5 different areas: -

· A General introduction
· Marketing and competitors
· Sales and marketing strategies
· Operations and location
· Financial information
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Background idea

Helen has always been passionate about cooking and baking. She has been making cakes and cheesecakes for family and friends for several different occasions for many years. She has recently had requests from work colleagues to make cakes and has received excellent feedback. This has inspired her to develop her cooking and baking skills and she has undertaken training courses in cooking, baking and sugar craft. She has also completed a food hygiene certificate. The demand for cakes is increasing, 15 orders over a two-month period, so we have decided there is a market for us to set up a cake making business. 


Business details
Our plan is to make cakes, cheesecakes and cupcakes for weddings, engagements, birthdays, baby showers and any other occasions as required, such as Halloween, Valentine’s day and Christmas. The cheesecakes will also be offered to local restaurants and cafes for their dessert menus. We also plan to offer package deals to customers purchasing large drip cakes, such as reduced-price cupcakes or a special price for balloons to be delivered with the cake. 

Legal Status

The legal status we have decided on is a partnership. We would only need a relatively small amount of cash to start up. We can then split the profits across the 2 taxable incomes. 
Should one of us decide we do not want to continue the other could continue trading. Although there is a risk of falling out. The stock will only be purchased as and when needed we do not need a large outlay to begin with as we are working from home and will only buy ingredients when orders are placed and confirmed with a 50% deposit. With the business running between the two of us we can spilt the duties by accessing our individual strengths. Helen will concentrate on the decorating and mixing of the cakes. Whilst Kathy will concentrate on the advertising and financial side of things. We could both help with the deliveries and set up.

Product service details & plan for future 

Our business name is “Creative Cakes ‘n Bakes” In the short term we will be expecting to work from Helens home kitchen and deliver the cakes using our own transport. We have already consulted the mortgage company who have no issues with this. In the medium term we would be looking to rent a small industrial unit so that we will have the ability to make and store more cakes and potentially employ a kitchen porter/delivery driver. The long-term goal would be to have a coffee shop in a prominent high street or seaside location and serve the cakes that we make, whilst also using the shop window as a display for marketing and continuing to sell our cakes. At this point we may need to employ more staff such as waiting staff and additional preparation staff for the kitchen. The medium- and long-term goals may require additional financial support, and this will depend on the success of the initial period of working from home. As we both currently work full time, we will need to limit the amount of orders taken to fit in with our full time jobs. In the future, Helen intends to reduce her working hours to concentrate on the cake making business and eventually resign completely and run the business full time. This will depend on the continued success of the business. 
We have sourced rental figures (for future reference) for a light industrial unit in the Fforestfach area of Swansea and a small retail unit in the centre of Swansea. These figures are included in our financial details section however they are not in the cashflow as we would not be renting premises during our first year. 
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Market overview and size and trends:

Chloe’s cakery
Specialises in cupcakes no qualifications listed.

Cakes for all occasions
Specialises in cakes no qualifications listed

The Raspberry cakery 
Specialises in most cakes (runs classes and kids parties for cake decorating) no qualifications listed. 

These are but a few. However, not one specialised in sugar craft. If a cake is for a special occasion it needs to be something that stands out! We feel people would be more inclined to spend more on something that looks good. Bespoke cake making is an ever-growing market, although it does depend on disposable income.  Most cakes are needed for “Special occasions” and people are always prepared to spend money on something special. There is a growing trend for baby showers and gender reveal parties and people even have prom parties, all looking for a cake centrepiece to adorn the table. 

There are lots of other cake makers most have set up business like this through the medium of social media. Although these cake makers may be good, almost all their reviews have come from family and friends so can be biased. The difference with Creative Cakes ‘n Bakes is that we can list actual qualifications.  Drip cakes are particularly popular at present and are a relatively simple bake. Our business will not only specialise it exquisite sugar craft but beautifully made cheesecakes as an alternative or hopefully extra! We could also offer packages where we would not only set up the cakes in a venue of choice, we could also add balloons or a cupcake package. None of the companies we found offered this service.

We have now set up Facebook and Instagram accounts and through this and via word of mouth we have already got 15 orders up to 1st of October. Although we will not limit our advertising to this as with all the new GDPR privacy laws there is a chance that our page could be missed whilst searching due to not being a “friend”. I found it quite difficult to find local cake business online, two main competitors are mentioned below, and as we have already mentioned a lot of the social media business requires recommendations from friends.  We would not want a shop yet as we would be making to order so would have nothing to display and running a shop is an extra expense that’s not needed until we have a bigger client base. The costs for renting are very high. Our business will be able to keep up with market trends, by research and continually undertake training to ensure this. 
We will attend food festivals, wedding fayres, produce markets and produce business cards that we can distribute at these events. We will also contact local restaurants and cafes to see if we could supply desserts to order. We believe the diversity of cakes we can offer and the packages we can supply will make us stand out from the rest.


Pestle analysis
	Political
	Economic
	Social

	Need to follow local Government policies regarding trading from home. Obtain food hygiene certificate and inspection from local Council prior to trading. Register with HMRC for tax returns
	Cost of living may increase. Availability of fresh produce such as exotic fruits may be affected by Brexit. Look for alternatives for flavouring cakes. 
	Current trends show drip cakes to be very popular. Baby showers and gender reveals are increasingly popular. Lifestyle choice for many people to celebrate occasions with a specially designed cake. 

	Technological
	Legal
	Environmental

	Need to keep up with new trends – look at America who are leading the new cake designs. Undertake ongoing training to keep up with innovation and stay ahead of market trends. 
	This overlaps with political as we need to follow policies and procedures as defined by local Government. i.e. Food hygiene certificate and satisfactory inspection by local council environment and health department. Register with HMRC for tax purposes. 
	Use recyclable packaging wherever possible. Use local ingredients when available, therefore reducing carbon footprint and support local business. 








Customer Target markets

We would anticipate that the customer target market for our products would be mainly females of 20 and over. The reason being that planning for weddings and baby showers, birthdays and engagements are traditionally (although not exclusively) done by females and so we would be looking to target this market group. Additionally, we would expect the target market specifically for the cheesecakes to be local cafes and restaurants who would be looking to serve them as desserts in their establishments. 

Competitor analysis

Our two main online competitors are “Tillys Treats” and “Lil Puddings”. They both use Facebook and Instagram; one works from home and the other has a unit where they sell their goods. However, overall, they are both more expensive than our planned pricing, and their goods and services differ to ours in that “Tillys Treats” mainly do cupcakes, traybakes and brownies and “Lil puddings” do drip cakes but mainly cupcakes and flapjacks. Neither offer package deals, sugar craft or balloon packages.  
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Smart Analysis of Marketing Strategy

	Specific
	Measurable
	Attainable
	Realistic
	Time

	To get 1000 followers in 12 months
	Check the follower activity regularly on social media accounts
	Following the rule of 10 we are hoping that for every one share of our photo we can reach 10 more potential customers
	We feel we are being realistic with our expectations and feel that we could comfortably exceed 1000 followers in 12 months but our current marketing targets are realistic
	We hope to exceed 1000 followers in 12 months as we believe 100 likes per month is achievable and this will then exceed our target. 





Marketing strategy
Our marketing strategy would be to use social media by sharing and posting photos and reviews on Facebook and Instagram, producing leaflets and undertaking a local leaflet drop, producing business cards to give out to customers with every cake and to network at food festivals and wedding fayres. 

The cheesecakes will be marketed by visiting local restaurants and coffee shops to offer sample mini cheesecakes to encourage them to order for their dessert menu. Lots of restaurants are now conscious of sourcing locally produced food. Most do not produce their own desserts and have to purchase them in, sometimes frozen, where we would offer them a quality, freshly made alternative. 

Cupcakes, mini cheesecakes, sugar craft, drip cakes and packages for drip cake and cupcakes can be marketed at wedding fayres. Balloon packages for weddings and baby showers/birthdays can also be marketed at these fayres. 

We hope to get more followers on our social media pages. We hope to get 1000 followers in 12 months, we are already on 153. We hope to achieve this by sharing and posting of cake photos, asking customers to write reviews and by tagging our business page in any of their own personal cake photos. Realistically we can expect at least 100 additional followers per month.  This would exceed our target. 


Target market
In society today people celebrate every occasion. Top of the list for these is normally a cake. This includes baby showers, weddings, birthdays, Proms, anniversaries, Valentine’s day, Halloween and Christmas.  Cupcakes tend to be targeted specifically at birthdays, baby showers and included in wedding packages. They can also be marketed at food festivals and produce markets. Cheesecakes can be for birthdays and Christmas but mainly for local restaurants for their dessert menu. 

Pricing strategy

	
	One Tier
	Two Tier
	Three Tier (Wedding)
	Additional toppings

	Drip Cake 
	£45
	£65
	£250
	£10

	
	Private Customer
	Businesses
	
	

	Cheesecakes
	£20
	£25
	
	£5

	
	
	
	
	

	Cupcakes & mini cheesecakes
	£2.00
	
	
	£0.50

	Balloon package
	£10 
	
	
	





Sales forecast 

We are estimating that in the first year our aim is to produce at least 2 drip cakes per week which would bring in £5k to £6k depending on size and toppings. Three cheesecakes per week would bring in £3k to £4k, again depending on toppings. Cupcakes would depend on how many festivals, produce markets were attended and how many wedding packages were purchased. We are estimating approximately £1 to £2k revenue from these.  We estimate specialised sugar craft wedding cakes as 10 in first year which would bring in approximately £3k. The top estimate would bring in £15,000 in total. 

Budget and timeline

[bookmark: _Toc18696775]Please see cashflow below for the first 12 months. 

Operations
Operations

Location premises equipment
The location for our first year will be a home kitchen. The equipment required is detailed in the cashflow.  We will require further equipment if renting premises in the future such as additional ovens utensils etc.  

To make the cakes is a reasonably quick process however the dressing can be time consuming. However, base cakes freeze very easily so we could make up batches of base cakes (cakes with no flavouring) and freeze them. Whilst operating a diary system to review 2 weeks prior to defrost and dress and flavour as and when needed. A second fridge freezer would be a priority to progress the business further enabling us to store more frozen cakes. They can be stored for 3 months. 

We would deliver and set up cakes as part of the price within a 5 to 10-mile radius. This would be more specifically for wedding cakes as they are three tier and may need to be assembled in situ. However, delivery would be offered for all cakes. Long term we could consider purchasing or leasing a small van. This would be a further marketing opportunity as the van could be branded with our logo offering more exposure when delivering to events and venues. 

Staff and suppliers 

At present the business will a partnership to be run out of a home kitchen and will fit in around our present jobs. As previously discussed, Helen will be the baker and Kathy the administrator. Moving forward we would like to employ a kitchen assistant or apprentice for duties such as cake batches, deliveries and cleaning. This would then release Helen’s time for the sugar craft.

Health & Safety, Quality control, Legal compliance. 

We will register with environmental health and they will conduct an inspection of the home kitchen and issue any paperwork to ensure compliance. They issue a pack highlighting the health and safety practices that need to be followed in order to maintain a 5* rating. For example, all dry goods need to be kept in sealable Tupperware boxes and dated. There should be a cleaning schedule in place with strict conditions and procedures.  We would need to clean behind the fridge once a week and the cooker daily etc. There are certain cleaning equipment and materials we need to use. Like anti-bacterial washing up liquid disposable cloths and fridge thermometer must be in place and temperatures checked daily. A checklist should be in place to ensure these things are checked daily. It is particularly important that we keep a diary for recording fridge temperatures so that they are all available for inspection at any time.  There is a booklet called “Safe kitchen better business cleaning schedules” that contains all information and paperwork we will need. This is completely free and available online. 

Apart from the initial equipment needed, one of the monthly costs will be public liability insurance. Public liability insurance is to protect us if anyone wanted to make a complaint, or if there were any issues with cakes produced. This is Around £10 month, as we deliver cakes, we would also need to adjust our car policy for business use. 

Suppliers

Wherever possible we would use local suppliers, therefore reducing our carbon footprint and keeping costs down. The dry goods, such as flour, sugar and icing sugar, can be bought and stored until use by dates, but most ingredients will be fresh and can be bought as and when required. Dry goods can be purchased from a cash and carry warehouse which is cheaper as they can be bought in larger quantities and will store well. The fresh ingredients such as butter, eggs, fruit, cream and cream cheese, could be sourced from local suppliers and farm shops. This would mean our business would not be affected if costs of fuel rise. We have already anticipated lack of availability of some fresh fruits and have sourced alternative flavourings for our cakes, for example, lemon flavouring instead of fresh lemons. We believe in supporting local businesses as we hope to be supported by local restaurants and cafes. 
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Our financial forecast is shown in our cashflow document. At the end of year one we will hope to have made a profit of just over £3500. 

We have also researched potential rental properties for the future should our business expand. We looked at the following: -

Industrial unit 61 square metres, Fforestfach - £2844 per annum. 
Retail Unit, Swansea City Centre - £7500 per annum. 
We also sourced the business rates for both properties as these are very high, particularly in the city centre. They are dependent on the rateable value for the property, the industrial unit was £1825, and the retail unit was £4250. This would normally give a business rates of ££894.25 and £2082,50 per annum respectively. However, we researched the Small Business Rates Relief Scheme in Wales which offers 100% business rates relief to small businesses in premises with a rateable value of less that £6000. This would mean that we would not have to pay business rates on either property we researched which would significantly reduce our costs in the future. 



Cashflow
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Financing
	
	


We would require £2000 for initial start up costs. This will include purchasing the following equipment: -

	Cake Mixer (heavy duty) 
	£349.99

	Specialist Cake Cutter
	£112.00

	Cake tins (heavy duty) 4 @ £15.00, 4@ £10.00
	£100.00

	Utensils (Decoration tools, piping bags and nozzles, spatulas, chocolate moulds) 
	£100.00

	Large Capacity Fridge Freezer 
	£ 800.00

	Large Cake Boxes x 200 (including cake boards)
	£200.00

	Cup Cake Cases x 500 
	£ 50.00

	Tupperware for storage x 50 (various sizes) 
	£100.00

	Total start-up costs
	£1811.99



The remaining £188.01 will be a contingency fund for any items required urgently depending on specific order requirements. The cakes will be made to order, and a 50% deposit will be taken at the date of order. This will allow us to purchase the ingredients beforehand as we will not carry a large stock as most of our ingredients will be fresh (such as milk, cream cheese, eggs and butter). 

These start-up costs are detailed in our cashflow document. Without funding, our business would be in a deficit for the first three months. However, you can see from our projected sales that we will quickly return to making a profit so are confident we can repay the loan on a monthly basis over a relatively short period of time. The reason for this is that we have no rental overheads as we are working from home for the first year. 
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read this!

				UNIT PRICE		START UP COSTS		Month 1		Month 2		Month 3		Month 4		Month 5		Month 6		Month 7		Month 8		Month 9		Month 10		Month 11		Month 12

		SALES

		1 Tier Drip Cake		we should now be able to change these numbers and the figures will update, this is what we exspect to make?				4		4		4		4		4		4		4		4		6		4		4		4

		2 Tier drip Cake						4		4		4		4		4		4		4		4		4		6		4		4

		3 Tier  Cake						0		0		0		1		2		2		2		2		0		0		0		0

		Chessecake						8		8		8		8		8		8		8		8		8		10		8		12

		Cupcake						24		24		24		24		24		24		24		24		24		24		24		24

		Ballons						10		10		10		10		10		10		10		10		10		10		10		10

				To Sell

		1 Tier Drip Cake		£45.00		What is the Retail Price of the Item		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£270.00		£180.00		£180.00		£180.00

		2 Tier drip Cake		£65.00				£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£390.00		£260.00		£260.00

		3 Tier  Cake		£250.00				£0.00		£0.00		£0.00		£250.00		£500.00		£500.00		£500.00		£500.00		£0.00		£0.00		£0.00		£0.00

		Chessecake		£20.00				£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£200.00		£160.00		£240.00

		Cupcake		£2				£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00

		Ballons		£5				£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00



		TOTAL SALES						£698.00		£698.00		£698.00		£948.00		£1,198.00		£1,198.00		£1,198.00		£1,198.00		£788.00		£868.00		£698.00		£778.00				£10,966.00



		LOANS



		EXPENDITURE

		STARTUP

		Cake mixer				£   349.99		These are the costs to set the business up 

		Cake Cutter				£   112.00

		Cake tins				£   100.00

		Untensils				£   100.00

		Fridge Frezzer				£   800.00

		Cake boxes (200)				£   200.00

		Cup cake cases (500)				£   50.00

		Tupperware for storage				£   100.00





		RUNNING-Variable		To Make

		1 Tier Drip Cake		£7.50		Unit Costs to make/buy the item to be sold		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£45.00		£30.00		£30.00		£30.00

		2 Tier drip Cake		£15.00				£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£90.00		£60.00		£60.00

		3 Tier Wedding Cake		£20.00				£0.00		£0.00		£0.00		£20.00		£40.00		£40.00		£40.00		£40.00		£0.00		£0.00		£0.00		£0.00

		Chessecake		£7.50				£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£75.00		£60.00		£90.00

		Cupcake		£0.30				£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20

		Helium		£0.55				£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50

		Ballons		£0.10				£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00

		Total Run - Variable						£163.70		£163.70		£163.70		£183.70		£203.70		£203.70		£203.70		£203.70		£178.70		£208.70		£163.70		£193.70				£2,234.40



		GROSS PROFIT						£534.30		£534.30		£534.30		£764.30		£994.30		£994.30		£994.30		£994.30		£609.30		£659.30		£534.30		£584.30				£8,731.60



		RUNNING-Fixed

		Electric						£   10.93		£   25.00		£   27.50		£30.25		£33.28		£36.60		£40.26		£44.29		£48.72		£53.59		£53.59		£58.95

		Fuel For Delveries						£   30.00		£   30.00		£   33.00		£36.30		£39.93		£43.92		£48.32		£53.15		£58.46		£64.31		£64.31		£70.74

		Wages						£   200.00		£   200.00		£   220.00		£242.00		£266.20		£292.82		£322.10		£354.31		£389.74		£428.72		£428.72		£471.59

		Insurance						£   10.00		£   10.00		£   12.00		£14.40		£17.28		£20.74		£24.88		£29.86		£35.83		£43.00		£43.00		£51.60

		Training						£   10.00		£   10.00		£   10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00

		Marketing						£   20.00		£   20.00		£   20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00

		Total - Run						£280.93		£295.00		£322.50		£352.95		£386.69		£424.08		£465.56		£511.61		£562.75		£619.61		£619.61		£682.87				£5,524.17





		START UP				£   1,811.99

		TOTAL EXPEND				£   1,811.99		£444.63		£458.70		£486.20		£536.65		£590.39		£627.78		£669.26		£715.31		£741.45		£828.31		£783.31		£876.57



		NETT PROFIT						£253.37		£239.30		£211.80		£411.35		£607.62		£570.22		£528.74		£482.69		£46.55		£39.69		-£85.31		-£98.57				£3,207.43



		CUM PROFIT				-£   1,811.99		-£1,558.62		-£1,319.32		-£1,107.52		-£696.17		-£88.56		£481.66		£1,010.40		£1,493.09		£1,539.64		£1,579.32		£1,454.32		£1,480.75



		CASHFLOW

		CASHFLOW-30				-£   1,811.99		-£444.63		£239.30		£211.80		£161.35		£357.62		£570.22		£528.74		£482.69		£456.55		-£40.31		£4.69		-£8.57

		CASHFLOW-60						-£444.63		-£458.70		£211.80		£161.35		£107.62		£320.22		£528.74		£482.69		£456.55		£369.69		£414.69		-£88.57



		BANK BALANCE-OPEN		£2,000.00				£188.01		£441.38		£680.68		£892.48		£1,303.83		£1,911.45		£2,481.66		£3,010.40		£3,493.09		£3,539.64		£3,539.64		£3,579.32

		BANK BALANCE-CLOSED-immed		188.01				£441.38		£680.68		£892.48		£1,303.83		£1,911.45		£2,481.66		£3,010.40		£3,493.09		£3,539.64		£3,579.32		£3,454.32		£3,480.75

		Bank Balance Close - 30 days						-£256.62		£680.68		£892.48		£1,053.83		£1,661.45		£2,481.66		£3,010.40		£3,493.09		£3,949.64		£3,499.32		£3,544.32		£3,570.75

		Close - 60 days						-£256.62		-£17.32		£892.48		£1,053.83		£1,411.45		£2,231.66		£3,010.40		£3,493.09		£3,949.64		£3,909.32		£3,954.32		£3,490.75





Creative C'N'B

				UNIT PRICE		START UP COSTS		Month 1		Month 2		Month 3		Month 4		Month 5		Month 6		Month 7		Month 8		Month 9		Month 10		Month 11		Month 12

		SALES

		1 Tier Drip Cake		Sales forecast - Number of expected Sales				4		4		4		4		4		4		4		4		6		4		4		4

		2 Tier drip Cake						4		4		4		4		4		4		4		4		4		6		4		4

		3 Tier  Cake						0		0		0		1		2		2		2		2		0		0		0		1

		Chessecake						8		8		8		8		8		8		8		8		8		9		8		15

		Cupcake						24		24		24		24		24		24		24		24		24		24		24		24

		Ballons						10		10		10		10		10		10		10		10		10		10		10		10

				To Sell

		1 Tier Drip Cake		£45.00		What is the Retail Price of the Item		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£180.00		£270.00		£180.00		£180.00		£180.00

		2 Tier drip Cake		£65.00				£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£260.00		£390.00		£260.00		£260.00

		3 Tier  Cake		£250.00				£0.00		£0.00		£0.00		£250.00		£500.00		£500.00		£500.00		£500.00		£0.00		£0.00		£0.00		£250.00

		Chessecake		£20.00				£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£160.00		£180.00		£160.00		£300.00

		Cupcake		£2				£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00		£48.00

		Ballons		£5				£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00



		TOTAL SALES				£   11,256.00		£698.00		£698.00		£698.00		£948.00		£1,198.00		£1,198.00		£1,198.00		£1,198.00		£788.00		£848.00		£698.00		£1,088.00				£11,256.00



		LOANS



		EXPENDITURE

		STARTUP

		Cake mixer				£   349.99		These are the costs to set the business up 

		Cake Cutter				£   112.00

		Cake tins				£   100.00

		Untensils				£   100.00

		Fridge Frezzer				£   800.00

		Cake boxes (200)				£   200.00

		Cup cake cases (500)				£   50.00

		Tupperware for storage				£   100.00





		RUNNING-Variable		To Make

		1 Tier Drip Cake		£7.50		Unit Costs to make/buy the item to be sold		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£30.00		£45.00		£30.00		£30.00		£30.00

		2 Tier drip Cake		£15.00				£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£90.00		£60.00		£60.00

		3 Tier Wedding Cake		£20.00				£0.00		£0.00		£0.00		£20.00		£40.00		£40.00		£40.00		£40.00		£0.00		£0.00		£0.00		£20.00

		Chessecake		£7.50				£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£60.00		£67.50		£60.00		£112.50

		Cupcake		£0.30				£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20		£7.20

		Helium		£0.55				£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50		£5.50

		Ballons		£0.10				£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00		£1.00

		Total Run - Variable						£163.70		£163.70		£163.70		£183.70		£203.70		£203.70		£203.70		£203.70		£178.70		£201.20		£163.70		£236.20				£2,269.40



		GROSS PROFIT						£534.30		£534.30		£534.30		£764.30		£994.30		£994.30		£994.30		£994.30		£609.30		£646.80		£534.30		£851.80				£8,986.60



		RUNNING-Fixed

		Electric						£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93		£   10.93

		Fuel For Delveries						£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£   30.00		£30.00

		Loan repayment						£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00		£   100.00

		Wages						£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00		£   250.00

		Insurance						£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00		£   10.00

		Training						£   10.00		£   10.00		£   10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00		£10.00

		Marketing						£   20.00		£   20.00		£   20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00		£20.00

		Total - Run						£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93		£430.93				£5,171.16





		START UP				£   1,811.99

		TOTAL EXPEND				£   1,811.99		£594.63		£594.63		£594.63		£614.63		£634.63		£634.63		£634.63		£634.63		£609.63		£632.13		£594.63		£667.13



		NETT PROFIT						£103.37		£103.37		£103.37		£333.37		£563.37		£563.37		£563.37		£563.37		£178.37		£215.87		£103.37		£420.87				£3,815.44



		CUM PROFIT						£103.37		£206.74		£310.11		£643.48		£1,206.85		£1,770.22		£2,333.59		£2,896.96		£3,075.33		£3,291.20		£3,178.70		£3,712.07



		CASHFLOW

		CASHFLOW-30				£   - 0		-£594.63		£103.37		£103.37		£83.37		£313.37		£563.37		£563.37		£563.37		£588.37		£155.87		£193.37		£180.87

		CASHFLOW-60						-£594.63		-£594.63		£103.37		£83.37		£63.37		£313.37		£563.37		£563.37		£588.37		£565.87		£603.37		£120.87



		BANK BALANCE-OPEN		£2,000.00				£181.00		£284.37		£387.74		£491.11		£824.48		£1,387.85		£1,951.22		£2,514.59		£3,077.96		£3,256.33		£3,256.33		£3,472.20

		BANK BALANCE-CLOSED-immed		181				£284.37		£387.74		£491.11		£824.48		£1,387.85		£1,951.22		£2,514.59		£3,077.96		£3,256.33		£3,472.20		£3,359.70		£3,893.07

		Bank Balance Close - 30 days						-£413.63		£387.74		£491.11		£574.48		£1,137.85		£1,951.22		£2,514.59		£3,077.96		£3,666.33		£3,412.20		£3,449.70		£3,653.07

		Close - 60 days						-£413.63		-£310.26		£491.11		£574.48		£887.85		£1,701.22		£2,514.59		£3,077.96		£3,666.33		£3,822.20		£3,859.70		£3,593.07





Sheet3

				Costs		Size		Units/Pack				Cost/Unit

		Materials

		Sugar		£   2.59		1000		125.00				£   0.02

		Coffee		£   6.50		500		83.33				£   0.08

		Cups		£   8.70		100		100.00				£   0.09



		Fixed

		Water		£   57.00

		Electric		60

		Rent		900

		Other		600

				£   1,617.00		£   53.90		4.49				£   0.75

		Barrasita		1000				6.30				1.05

												£   1.98

										Sale Price		£   4.96





Sheet1

				UNIT PRICE		START UP COSTS		Month 1		Month 2		Month 3		Month 4		Month 5		Month 6		Month 7		Month 8		Month 9		Month 10		Month 11

		SALES

		Coffee (No.)						5		100		120		144		173		207		249		299		358		430		516

		Cake (No.)						5		200		200		200		200		200		200		200		200		200		200

		Biscuit (No.)						50		200		200		200		200		200		200		200		200		200		200

				To Sell

		Coffee 		£4.00				£20.00		£400.00		£480.00		£576.00		£691.20		£829.44		£995.33		£1,194.39		£1,433.27		£1,719.93		£2,063.91

		Cake		£3				£15.00		£600.00		£600.00		£600.00		£600.00		£600.00		£600.00		£600.00		£600.00		£600.00		£600.00

		Biscuit		£2				£75.00		£300.00		£300.00		£300.00		£300.00		£300.00		£300.00		£300.00		£300.00		£300.00		£300.00



		TOTAL SALES						£110.00		£1,300.00		£1,380.00		£1,476.00		£1,591.20		£1,729.44		£1,895.33		£2,094.39		£2,333.27		£2,619.93		£2,963.91



		LOANS



		EXPENDITURE

		STARTUP

		Training				£   1,000.00

		Certification				£   500.00

		Vehicles				£   3,500.00

		Refurbishment				£   1,000.00

		Equipment				£   2,000.00



		RUNNING-Variable		To Buy

		Coffee		£0.30				£1.50		£30.00		£36.00		£43.20		£51.84		£62.21		£74.65		£89.58		£107.50		£128.99		£154.79

		Cake		£0.50				£2.50		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00

		Biscuit		£0.50				£25.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00		£100.00

		Total Run - Variable						£29.00		£230.00		£236.00		£243.20		£251.84		£262.21		£274.65		£289.58		£307.50		£328.99		£354.79



		GROSS PROFIT						£81.00		£1,070.00		£1,144.00		£1,232.80		£1,339.36		£1,467.23		£1,620.68		£1,804.81		£2,025.78		£2,290.93		£2,609.12



		RUNNING-Fixed

		Wages						£200.00		£200.00		£220.00		£242.00		£266.20		£292.82		£322.10		£354.31		£389.74		£428.72		£471.59

		Material						£50.00		£50.00		£60.00		£72.00		£86.40		£103.68		£124.42		£149.30		£179.16		£214.99		£257.99

		Rent						£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00

		Insurances						£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00

		Professional Fees						£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00		£50.00

		Total - Run						£400.00		£400.00		£430.00		£464.00		£502.60		£546.50		£596.52		£653.61		£718.90		£793.71		£879.58





		START UP				£   8,000.00

		TOTAL EXPEND				£   8,000.00		£429.00		£630.00		£666.00		£707.20		£754.44		£808.71		£871.17		£943.19		£1,026.40		£1,122.70		£1,234.37



		NETT PROFIT						-£319.00		£670.00		£714.00		£768.80		£836.76		£920.73		£1,024.16		£1,151.20		£1,306.87		£1,497.22		£1,729.54



		CUM PROFIT				-£8,000.00		-£8,319.00		-£7,649.00		-£6,935.00		-£6,166.20		-£5,329.44		-£4,408.71		-£3,384.55		-£2,233.34		-£926.47		£570.75		£2,300.29



		CASHFLOW

		CASHFLOW-30				-£8,000.00		-£429.00		-£520.00		£634.00		£672.80		£721.56		£782.49		£858.27		£952.14		£1,068.00		£1,210.57		£1,385.55

		CASHFLOW-60						-£429.00		-£630.00		-£556.00		£592.80		£625.56		£667.29		£720.03		£786.25		£868.93		£971.69		£1,098.90



		BANK BALANCE-OPEN		£0.00				-£8,000.00		-£8,319.00		-£7,649.00		-£6,935.00		-£6,166.20		-£5,329.44		-£4,408.71		-£3,384.55		-£2,233.34		-£926.47		£570.75

		BANK BALANCE-CLOSED-immed		-8000				-£8,319.00		-£7,649.00		-£6,935.00		-£6,166.20		-£5,329.44		-£4,408.71		-£3,384.55		-£2,233.34		-£926.47		£570.75		£2,300.29

		Bank Balance Close - 30 days						-£8,429.00		-£8,839.00		-£7,015.00		-£6,262.20		-£5,444.64		-£4,546.95		-£3,550.44		-£2,432.41		-£1,165.35		£284.10		£1,956.31

		Close - 60 days						-£8,429.00		-£8,949.00		-£8,205.00		-£6,342.20		-£5,540.64		-£4,662.15		-£3,688.68		-£2,598.30		-£1,364.41		£45.22		£1,669.65






