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In our days, people are looking for convenient and personalised services and products. With the rising trend of individuals seeking unique and high-quality food options, the concept of a home bakery that delivers to local hotels presents an exciting opportunity. The proposed home bakery aims to provide freshly baked goods, customised treats, and exceptional service to hotels in the local area. By capitalizing on the growing popularity of homemade and artisanal products, this business seeks to cater to the hotel industry`s need for unique, locally sourced offerings that enhance their guests` experience. This essay will discuss and justify the proposal for such a business, highlighting the benefits it can bring to both the home bakery and the hotels it serves (Forbes, 2022).
The proposed business is a home bakery (see Appendix 1) that delivers to local hotels and is situated in Weston-Super-Mare, a seaside town located in Somerset, England. Situated on the Bristol Channel, it is known for its beautiful beaches, Victorian architecture, and vibrant entertainment scene. Weston-Super-Mare has sandy beaches, notable landmarks, and attractions, and hosts a variety of events and festivals throughout the year, attracting visitors from far and wide to the local hotels. The location is favorable for the business as Somerset is known for its many farms that surround Weston Super Mare, farms that are the key partners for the proposed home bakery. Partnering with local suppliers will ensure a consistent supply of high-quality ingredients for the bakery. By supporting local suppliers, the bakery can also strengthen its commitment to sustainability and community engagement (Visit WSM, 2024).
Another key partner for the business is local hotels. Collaborating with local hotels is essential for a home bakery that delivers to them. Establishing a strong partnership with hotels will ensure a steady stream of orders and create a mutually beneficial relationship. The bakery can work closely with the local hotels to understand the specific needs, preferences, and dietary restrictions of their guests (Marketiqe, 2023).
As a key activity, baking is the core activity of a home bakery. The bakery must focus on continuously improving its recipes, experimenting with new flavors, and ensuring consistent quality. A home bakery can offer a wide range of freshly baked goods, prepared with attention to detail. Unlike mass-produced alternatives, home-baked treats have a distinct taste and texture that is hard to replicate. Delivering personalised treats to hotels, the bakery can cater to individual guest preferences, dietary restrictions, and special occasions. This personalised touch can significantly elevate the overall guest experience, fostering loyalty and positive word-of-mouth (Simply Business, 2022).
The foundation of any bakery lies in its ingredients and raw materials. It is imperative to source high-quality ingredients to maintain the desired taste and presentation of the baked goods. Acquiring premium ingredients may result in higher cost initially, but it ensures customer satisfaction, leading to repeat business and positive feedback (Ideal, 2023).  Additionally, establishing relationships with local suppliers can help reduce costs and ensure timely delivery of fresh ingredients. Home bakeries pride themselves on taking a more personalised approach to their products. By using high-quality ingredients and employing traditional baking techniques, the proposed bakery can create artisanal treats that are distinct in taste and presentation. The commitment to quality sets this home bakery apart from mass-produced goods and resonates with discerning hotel guests seeking authentic culinary experiences (Federation of Local Business, 2023).
The proposed home bakery has the advantage of catering to specific dietary needs, such as gluten-free, vegan, or allergen-free options. This ability to customise baked goods based on guest preferences not only enhances the overall quality but also allows hotels to cater to a broader range of clientele, including those with dietary restrictions (Bakerykart, 2023).
Packaging plays a significant role in the presentation of bakery products. Investing in attractive and eco-friendly packaging materials can enhance the perceived value of the goods. However, it is crucial to strike a balance between costs and quality (Linkedin, 2023). Additionally, delivering baked goods to local hotels requires transportation arrangements. The baked goods need to be delivered to consumers safe to eat and in the right packaging. This may involve fuel costs and maintenance costs for the delivery vehicle. Combining multiple deliveries to reduce travel time and expenses can help optimize the overall cost structure (Food Standards Agency, 2022).
By offering a home bakery delivery service, hotels can differentiate themselves from their competitors. Customised treats and freshly baked goods can be marketed as exclusive amenities, further enhancing the hotel`s brand image. Moreover, the partnership between the hotel and the bakery can generate additional revenue streams for both parties through cross-promotion and joint marketing efforts (Market Research.com, 2016).
The primary advantage of a home bakery catering to hotels is the convenience it provides by delivering fresh baked goods directly to their doorstep. Hotels operate on strict schedules, and having a reliable and punctual bakery partner ensures that they have a steady supply of baked goods without the hassle of procuring that themselves. Unlike traditional bakeries that may have limited operating hours, a home bakery can often accommodate the round-the-clock demands of the hospitality sector. This flexibility allows hotels to offer freshly baked treats to their guests at any time, enhancing their overall experience (Packhelp, 2023).
Customer relationships play a vital role in the success of the proposed bakery. Establishing and maintaining strong relationships with customers is crucial for building loyalty, increasing repeat business, and generating positive feedback. Quality and consistency are key to maintaining customer relationships. Is important to maintain the same quality, taste, and presentation of the baked goods with every delivery. This will build trust and reliability, making customers confident in choosing this baker for their needs. Regular and effective communication is essential for customer relationships. It is important to keep the customers informed about new products, promotions, and delivery schedules. Respond promptly to inquiries or concerns, showing that this business prioritizes customer satisfaction (Bakers Journal, 2018).
Encouraging customers to provide feedback on their experience with the proposed bakery, actively listening to the customer's suggestions, praises, and concerns, and considering them are important for the home bakery to succeed. Also, rewarding customer loyalty is an effective way to strengthen relationships. By offering special discounts, exclusive discounts, exclusive deals, or loyalty programs to incentivize repeat business. This will encourage customer retention and encourage customers to refer the bakery to others (Linkedin, 2023).
Operating a home bakery that delivers to local hotels can generate revenue through various streams. The primary revenue stream for a home bakery delivering to hotels is direct sales. This involves selling baked goods directly to hotels for their in-house consumption or for events, conferences, or catering services they provide to their guests. This can be done through ongoing contracts or by establishing relationships with the hotel`s food and beverage department. Offering custom orders and catering services for special events, such as weddings, corporate functions, or conferences, can be another revenue stream. Hotels often host such events and may prefer to source baked goods from local suppliers. Creating customizable menus and packages tailored to the specific needs of these events can attract additional business and generate higher revenue (CFI, 2024).
Creating an online presence through a website or social media platform allows customers, including hotels, to place orders directly with the bakery. This revenue stream enables hotels to conveniently order baked goods for their guests or special events. Offering online ordering and delivery services can attract a wider customer base beyond hotels as well (Uphotel, 2022).
 A home bakery that delivers to local hotels presents a compelling proposition for both the bakery and the hotels it serves. The provision of high-quality, personalized treats, along with a commitment to local sourcing and sustainability, can significantly enhance the guest experience. Furthermore, such a collaboration can lead to increased revenue and a competitive advantage for the hotels, solidifying their position in the market. This business proposal not only opens new avenues for the home bakery but also raises the overall appeal and satisfaction of hotel guests (Bakery and Snacks, 2021).








Today, we live in a competitive and continuously changing world and, possessing enterprising characteristics has become increasingly valuable. Enterprising individuals are known for their innovative thinking, risk-taking ability, and proactive approach to seizing opportunities. For this reflective essay, I will use Gibbs's Reflective Cycle to reflect upon my strengths of enterprising characteristics and their relevance in different contexts (created by the author).
Gibbs Reflective Cycle provides a structured framework for analysing experiences, allowing for a deeper understanding of one`s actions and their effects. Gibbs Reflective Cycle was developed in 1988 by Graham Gibbs and its purpose was to give structure to learning from experiences. This frame has six stages: Description, Feelings, Evaluation, Analysis, Conclusion and, Action Plan.  Applying this framework, I will explore my strengths of enterprising characteristics and how they can be an advantage in various situations (The University of Edinburgh, 2020).
For the first assessment of the Entrepreneurship Module, I was asked to complete a test named GET2 (see Appendix 2) which defines the enterprising tendency of the people. My result was 63%, Occasionally Enterprising, which suggested that I have strengths and I might be enterprising in some contexts (GET2 Test, 2024). Occasionally enterprising often involves stepping out of my comfort zone and embracing new challenges. One good example is this assignment. Before I started to work on the first assignment for the entrepreneurship module, I was quite stressed and frustrated and I was unsure where I would find all the information needed. However, attending weekly lectures and actively listening to my tutor gave me motivation to do my research and to work harder in my own free time to get the work done faster.
Doing my research, I decided to choose as a business a Home Bakery that delivers baked goods to local hotels. Because I like baking and I live in a seaside town my decision was easier as I thought that many tourists staying in local hotels would rather choose a local product than the mass-produced goods. Using Business Model Canvas (Concept Board, 2024) the process went smoothly as I found enough information to do my research and finish my assignment in time for the deadline. The Business Model Canvas was very helpful for my assignment as this is a template, that includes nine elements representing the vital aspect of the desired business. With all nine elements completed, I was able to see the key elements of my proposed business and eliminate unnecessary ones (The Business Model Analyst, 2021).
Looking back to a couple of weeks ago I realize that I shouldn`t be so stressed because if I allocate enough time to researching every assignment can be done in time this can have a positive impact on my personal growth as stepping out of my comfort zone and researching more, I can open myself to new possibilities and opportunities. 
Next time when I must do an assignment, I will set myself clear goals and I will track my progress regularly so in this was I will not be frustrated, and I will have my motivation to step out of my comfort zone. By implementing this action plan, I can work at my full potential.
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Appendices:

Appendix 1: Business Model Canvas: Home Bakery that delivers to the local hotels.
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Appendix 2: Get2 Test Results .
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Ocassionally enterprising

Enterprise

The overall GET2 test score of 63% suggests that you are likely to have strengths in some of the enterprising
characteristics and may be enterprising in some contexts. At this time in your life you may find that you are content
to work on a limited number of projects and may be happy to be enterprising either within employment as an
intrapreneur, or in your leisure time through voluntary community projects. However, if you have ambitions to have
aninnovative growth business, there is much you can do. Several universities, such as the Open University offer
free courses online which may help you to build up your business knowledge and skills (see
http://openlear.open.ac.uk (http://openlearn.open.ac.uk)). There are also many MOOCs (Massive Online Open
Courses) freely available on the FutureLeamn platform (https://www.futurelearn.com
(https://www.futurelearn.com)) to help you to leam about technology, business and the economy, learn languages
and s0 on. If you have never set up an enterprise before you might consider starting a small project in your
community that represents a minimal risk to your time and money, to build up your experience and expertise.
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[+ Medium Achievement
Having a medium score, you may recognise some of the following characteristics of a high need for achievement
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