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[bookmark: _Toc120719591]Executive Summary
PureBake London is a small bakery that specialises in gluten-free, dairy-free, and reduced-sugar bakery products. The business will be located in London, where demand for healthy and allergy-friendly food continues to increase. The bakery aims to provide high-quality products for people with coeliac disease, lactose intolerance, diabetes, fitness enthusiasts, and customers who simply prefer healthier food choices.

The company will produce artisan bread, cakes, cookies, muffins, pastries, and hot drinks made from premium natural ingredients. Customers will be able to purchase products directly from the bakery, through the company’s website, and using food delivery platforms such as Deliveroo and Uber Eats.

PureBake London also focuses on sustainability by using recyclable packaging, reducing food waste through partnerships with local charities, and sourcing ingredients from local suppliers whenever possible.

The business requires an initial investment of approximately £45,000 to cover equipment, shop renovation, inventory, licences, and working capital. The long-term goal is to establish a profitable bakery with opportunities for expansion across London.
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[bookmark: _Toc120719593]Business Description 

PureBake London is a private limited company (Ltd) that will specialise in producing high-quality gluten-free, dairy-free and reduced-sugar bakery products for health-conscious consumers in London. The business will operate from a commercial kitchen and offer both in-store collection and local delivery services.

The business will initially be managed by the owner and supported by a small team consisting of a Head Baker, an Assistant Baker, a Sales Assistant and a part-time Marketing Assistant. Detailed roles and responsibilities are presented in the Management Team section of this business plan.

PureBake London aims to provide fresh, healthy and affordable bakery products while using sustainable packaging and locally sourced ingredients whenever possible.



[bookmark: _Toc120719594]Product Description PureBake London will offer a wide range of bakery products suitable for customers with dietary requirements.

The product range includes:

Gluten-free artisan bread
Dairy-free cakes
Sugar-free desserts
Vegan cookies
Muffins
Fresh pastries
Healthy breakfast options
Organic coffee
Matcha latte
Herbal teas
Seasonal desserts

All products will be freshly prepared every morning using high-quality ingredients such as almond flour, oat flour, coconut flour, natural sweeteners, fresh fruit, and plant-based milk.

Customers will also have the opportunity to order personalised celebration cakes online.
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Short-Term Objectives (First Year)

Open the bakery within six months.
Achieve sales of £12,000 per month by the end of the first year.
Build a customer base of at least 500 regular customers.
Reach 5,000 Instagram followers within the first year.
Partner with at least three local cafés or gyms.
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Open a second PureBake London branch in another area of London within three to five years.
Expand the product range by introducing seasonal, vegan and high-protein bakery products.
Increase annual revenue by at least 20% each year after the second year of operation.
Establish partnerships with cafés, gyms, health food stores and local supermarkets across London.
Develop a reliable delivery service covering all London boroughs.
Build PureBake London into one of the leading healthy bakery brands in London.
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[bookmark: _Toc120719599]Market Analysis (Competitors, Customers, Target Groups)
The UK market for gluten-free and healthy food has experienced significant growth over the past few years due to increased awareness of food allergies, healthier lifestyles, and changing consumer preferences. More customers are looking for products that are free from gluten, dairy, and artificial ingredients.

Target Customers

PureBake London will focus on five main customer groups:

People diagnosed with coeliac disease.
Customers with lactose intolerance or food allergies.
Health-conscious consumers.
Fitness enthusiasts.
Parents looking for healthier snacks for their children.
The bakery will target adults aged 20–55 with medium to high incomes who value healthy, premium-quality food.

Competitor Analysis

PureBake London will compete with bakeries such as Manna Dew, Free From Bakehouse and other artisan bakeries in London. Unlike many competitors, PureBake London will offer gluten-free, dairy-free and reduced-sugar products, personalised cakes, online ordering, same-day delivery, sustainable packaging and seasonal menus. These features will help the business stand out in the London market.
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Political
The business will comply with UK food safety regulations and Food Standards Agency requirements.

Economic
Rising costs may affect profits, but demand for healthy bakery products supports premium pricing.

Social
Growing interest in gluten-free, dairy-free and healthy diets creates strong market demand.

Technological
Online ordering, social media, contactless payments and delivery apps will improve customer convenience.

Environmental
The bakery will use recyclable packaging, reduce food waste and source local ingredients where possible.

Legal
PureBake London will comply with food hygiene, allergen, health and safety, employment and data protection laws.
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	Strengths
	Weaknesses 

	Unique gluten-free and dairy-free concept

	High start-up costs


	High-quality ingredients

	Premium prices may reduce demand from price-sensitive customers


	Strong focus on sustainability

	New business with limited brand awareness


	Online ordering and delivery

	Dependence on specialist suppliers




	Opportunities
	Threats

	Growing demand for healthy food

	 Increasing competition


	Expansion across London

	Rising ingredient prices


	Partnerships with gyms and cafés

	Economic downturn


	Online nationwide delivery

	Changes in consumer spending
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Product

PureBake London will offer fresh artisan bread, cakes, muffins, cookies, pastries, healthy desserts, coffee, matcha, and customised celebration cakes. All products will be gluten-free, while many will also be dairy-free and reduced in sugar.

Price

The business will use a value-based pricing strategy. Prices will reflect the premium quality of the ingredients while remaining competitive with similar bakeries in London.

Place

Products will be sold from the physical bakery, through the company website, and via delivery platforms such as Deliveroo and Uber Eats. Customers will also be able to pre-order cakes online.

Promotion

Marketing activities will include:

Instagram and TikTok content.
Influencer collaborations.
Loyalty cards.
Student discounts.
Grand opening promotions.
Google Business Profile.
Seasonal product launches.
Email newsletters.
Local community events.







[bookmark: _Toc120719603]Management Team 





[bookmark: _Toc120719604]Management Team and Their Background
PureBake London will have a simple organisational structure during its first year of operation.

The Owner and Manager will be responsible for business planning, financial management, supplier relationships, marketing decisions, and customer service. The owner will also monitor business performance and identify opportunities for future growth.

The Head Baker will prepare all bakery products, develop new recipes, maintain product quality, and supervise food safety procedures.

The Assistant Baker will support daily food preparation, ingredient management, packaging, and cleaning duties.

The Sales Assistant will welcome customers, process payments, manage online orders, and maintain excellent customer service.

A Part-time Marketing Assistant will manage the company’s social media platforms, organise promotional campaigns, create digital content, and communicate with customers online.
Key Milestones






[bookmark: _Toc120719605]Organisational Chart
Owner/Manager – Responsible for managing the business, financial planning, supplier relationships and overall operations.

Head Baker – Oversees daily production, develops recipes and ensures product quality.

Assistant Baker – Assists with food preparation, baking and maintaining kitchen hygiene.

Sales Assistant – Serves customers, processes orders and manages daily sales.

Part-time Marketing Assistant – Manages social media, creates promotional content and supports advertising campaigns.
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Key Milestones

Month 1: Register the business and secure funding.

Month 2: Rent and renovate the bakery premises.

Month 3: Purchase bakery equipment and prepare the kitchen.

Month 4: Recruit and train employees.

Month 5: Launch the marketing campaign and promote the business on social media.

Month 6: Officially open PureBake London to customers.

End of Year 1: Achieve profitability and build a loyal customer base.
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Sources of Finance

The business requires approximately £45,000 in start-up funding.

Funding will come from:

Owner’s personal savings – £15,000
Bank business loan – £20,000
Small business grant – £10,000

Using different funding sources reduces financial risk while ensuring sufficient capital during the first year.
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	Month
	Cash in
	Cash out 
	Net cash flow

	1
	8000
	11000
	-3000

	2
	10000
	9000
	1000

	3
	12000
	10000
	2000

	4
	13500
	10500
	3000

	5
	15000
	11000
	4000

	6
	16500
	11500
	5000
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	Month 
	Expected sales

	1
	8000

	2
	10,000

	3
	12,000

	4
	13,500

	5
	15,000

	6
	16,000

	7-12
	Average 16,000 per month 


Projected first-year revenue: approximately £175,000–£180,000.
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	    Item
	Monthly cost (£) 

	Ingredients 
	3,100

	Packaging 
	600

	Utilities
	800

	Kitchen supplies 
	500

	Total
	5,000
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PureBake London is expected to reach its break-even point within the first year of operation. Increasing sales, effective cost management and customer retention are expected to help the business cover its fixed and variable costs and become profitable.
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Fresh products will be baked daily using high-quality ingredients. Production will begin early each morning to ensure customers receive fresh bread and pastries. Strict hygiene procedures and food safety standards will be followed at all times.
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The bakery will use:

Electronic Point of Sale (EPOS) system.
Online ordering platform.
Contactless payment technology.
Inventory management software.
Social media scheduling tools.

These technologies will improve efficiency and customer satisfaction.
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Initially, the business will employ five staff members. All employees will receive food hygiene training, customer service training, and regular health and safety instruction. Performance reviews will be conducted every six months to support employee development.
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Within three to five years, PureBake London aims to:

Open a second bakery in another area of London.
Launch nationwide online delivery.
Supply cafés and health food stores.
Introduce new seasonal products.
Increase production capacity to meet growing demand.
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