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[bookmark: _Toc232804787]Part 1: Business Plan (1000 Words)
[bookmark: _Toc232804788]Product/Service Proposition and Company Name
The proposed business name is Marta`s Hungarian Bakes, because it is personal, simple and clearly shows that the business offers Hungarian-style baked products. The business would be home-based and would cover Neath/Swansea area, selling cakes, traybakes and custom cakes for birthdays, family events and small celebrations. It will operate on a pre-order basis, so products would only made after confirmed orders. This would help reduce waste and keep the start up risk low.
[bookmark: _Toc232804789]The Story Behind Your Idea
The idea for Marta`s Hungarian Bakes came from real experience. My wife has made cakes for people we know, including birthdays, events and family occasions. The feedback was positive and people sometimes asked why she did not start a small business. This made us think there maybe a real chance to start something. The idea also personal because allow us to build something around skills we already have. Starting small with pre-orders makes the plan more realistic, as we can test demand without taking a large financial risk.
[bookmark: _Toc232804790]Business Ownership Structure
Marta`s Hungarian Bakes will operate as a sole trader business. This is suitable because the business will start small, from home with low start up costs. The GOV.UK (2026) describes sole trader as the simplest business structure to set up and keep records for and states that most people choose this when first starting a business. Marta as a sole trader, would make the business decisions and keep the profits after tax, but she would be responsible for business debts. This structure gives full control over pricing, product range, order limits which keeps the business simple and practical for a small family run start up.
[bookmark: _Toc232804791]Mission Statement, AIM, and SMART Objectives
The mission of the business is to provide homemade cakes with a personal and reliable service. The aim for the first year is to build a small, sustainable business that gives Marta meaningful work and provides extra family income without becoming too large to manage. Business Wales (2026) states that a business plan should set key objectives, strategies and priorities.
The SMART objectives are:
· Register the food business with local authority at 28 days before trading (Food Standard Agency, 2026a).
· Complete Level 2 Food Hygiene Training and prepare the SFBB safety diary (Food Standard Agency, 2026b).
· Create a Facebook page and gain 100 local followers within six months.
· Reach an average of 3 paid orders per week by month six.
The unique selling point is the Hungarian style of products, including traditional flavours and bakes that are less common among general local cake makers. This gives us a clearer position in the local market, because Saqib (2021) explain positioning helps customers understand the real difference between competing products.
[bookmark: _Toc232804792]Location and Rationale
The business would be home-based and would cover customers in Neath/Swansea area. We chose this approach because it avoids the cost of renting a shop and allows the business to start with low risk. Orders would be arranged in advance, with local delivery or collection, depending on the customer`s needs. This is supported by my primary research, where most respondents preferred delivery or were flexible with either option (see Appendix 1, Figure 3).
[bookmark: _Toc232804793]Human Resources
Marta will be the sole trader for Marta`s Hungarian Bakes. She will be responsible for baking, decisions and customer communication. I will support the business with paperwork, records, buying ingredients, initial promotion. At the start, the business will not employ staff because the aim is to keep the workload realistic, stable and manageable. In the future, occasional delivery support maybe considered during busier periods. If the business becomes successful, the main area for outside support would be digital promotion. A specialist could create and run a website for us to improve online ordering and make advertising more professional.
[bookmark: _Toc232804794]Marketing Activities
Marta`s Hungarian Bakes will use low-cost marketing activities. I have created promotional flyer, a Facebook launch post and a business card using photos of Marta previous products (see Appendix 2). The initial promotion will be through Facebook, local community groups, recommendations and sharing product photos with clear order information. This fits with Popescu and Tulbure`s (2022) view that social media marketing can help small businesses, improve communication and build a stronger brand image when it used as part of a clear strategy.
[bookmark: _Toc232804795]Market Research
I used primary and secondary market research before finalising the business idea. Kotler and Armstrong (2021) state that businesses should first understand the marketplace and customer needs before deciding how to serve and position themselves. For primary research, I created a questionnaire and received 23 responses. The results showed interest in Hungarian homemade cakes, with 17 respondents answering yes and 4 answering maybe (see Appendix 1). For secondary research, I checked the Food Standard Agency (2026c) Food Hygiene Ratings database and completed a small online competitor scan of cake makers in Neath/Swansea area (see Appendix 3). This showed that there are local competitors, but not the same Hungarian-style cakes offer. These findings supported our idea, as a pre-order only business model focused on Hungarian flavours and traditional cakes.
[bookmark: _Toc232804796]Financial Resources
The business will be financed through £3500 family savings. I would not use a bank loan at the start because the business is small and should avoid repayments while demand is still uncertain. The main start up costs are kitchen preparation, replacement baking equipment, food hygiene requirements and initial ingredients. This is important because start up costs can become a barrier when setting up a new business (Darnihamedani et al., 2018). I also prepared a 12 month cash flow forecast (see Appendix 4) because Morar (2015) explains that cash flow shows how money moves in and out of a business and whether it can meet its obligations. The forecast is cautious, with sales based £40 per order and ingredients estimated around 50% of sales.
[bookmark: _Toc232804797]SWOT Analysis
I used SWOT analysis to organise the main internal and external issues affecting Marta`s business. Helms and Nixon (2010) explain that SWOT helps reduce information into key points and support decision making. The main strength is the traditional Hungarian-style. The weaknesses are the limited capacity and kitchen preparation. The opportunities are local interest and promotion. The main threats are existing local cake makers and rising ingredients costs. The full SWOT table included as Appendix 5.

[bookmark: _Toc232804798]Part 2: Individual Reflection (500 Words)
Working on this business plan has been a useful experience because it made me think about a business idea in a more realistic way. At the beginning, Marta’s Hungarian Bakes felt like a simple idea. But, when I started to build the plan properly, I realised that even a small home-based business needs careful thinking, research, planning and financial control.
One skill I developed was the market research. I created a Microsoft Forms questionnaire and used the answers to understand local interest, product preferences, ordering methods and what would make people trust a small home-based bakery. I also completed secondary research by checking the Food Standards Agency database and local competitors in Skewen, Neath and Swansea area. This helped me understand that there is competition, but also that the Hungarian style of the products gives the business a clearer position. I learned that research is not only about collecting information, but about using to make better decisions.
I also developed my planning and problem solving skills. For example, I had to think carefully about food hygiene, business registration, marketing, human resources and the limits of working from home. I realised that pre-order only model is more suitable because it reduces waste, keeps costs lower and helps manage capacity. This was important because Marta’s Hungarian Bakes is not planned as a large business, just a small, manageable family business.
Another skill I improved was financial planning. This was probably the most difficult part for me. Creating a 12 month cash flow forecast forced me to think about start up costs, kitchen preparation, equipment, ingredients, packaging, fuel and uncertain sales. I first thought the costs could be lower, but when I looked at more realistically, I understood that starting even a small food business can require proper savings. I also learned why it is safer not to use a bank loan at the beginning, especially when customer demand is not guaranteed yet.
I used some existing skills as well. From my work experience, I am used to being organised, practical and realistic. This helped me when thinking about stock, delivery, time, workload and what can actually be managed alongside family life and full-time work. I also had to use communication and decision-making skills when choosing what to include and what to leave out.
If I were an investor, I would consider investing in Marta’s Hungarian Bakes, but only as a small and cautious investment. I think the idea has potential because Marta already has baking experience, product photos and a personal story behind the business. The Hungarian style gives it something different from general local cake makers. However, I would not invest a large amount at the start because the business still has risks, including local competition, rising ingredient prices, food hygiene requirements and uncertain customer spending.
Overall, this project helped me understand that a business idea needs more than passion. It needs research, realistic planning and the ability to start small, test the market and improve step by step.
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