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Business Plan
Pembrokeshire Celebrations is a small company that makes personalised birthday cakes for each client and their occasion. Each cake is made to order, so no two cakes are precisely the same. Customers may pick from a wide range of flavours, fillings, and decorations to make a cake that is right for their event. The firm will also provide gluten-free and vegan cake alternatives so that those with special diets may still have a cake made just for them.
The concept for Pembrokeshire Celebrations appeared from seeing that there was a need in the area. There aren't many places in Haverfordwest that make high-quality custom cakes. Supermarkets do offer cheap cakes, but they don't always have unique flavours or options for personalising them. Because of this, a lot of individuals have trouble finding a unique cake for birthdays, anniversaries, and other festivities close to home.
Baking has always been a big part of my life. I like spending time in the kitchen and trying out different tastes and styles. Baking has been a family tradition for a long time, which has made me want to transform my hobby into a company.
Helping the local economy is another vital part of the company. We will get ingredients from Pembrokeshire growers whenever we can. 
There are good things about running a small company like Pembrokeshire Celebrations. One big plus is that it's not too hard to start and run the firm. Paul Burns's study shows that small firms may be flexible and let the owner keep the money the business makes.
But the owner's hard work and devotion will be the main things that decide how well the business does. As the principal baker and business manager, my dedication will be a key factor in how well the business does. Each cake will be prepared to be exactly what the buyer wants in terms of flavour and style. 
In the next two years, Pembrokeshire Celebrations wants to be the best place in Haverfordwest to get personalised cakes. The company has set up a number of SMART goals (Specific, Measurable, Achievable, Relevant, and Time-bound) to help it reach its vision.
These are some goals:
· Getting 50 clients to come back every month in the first year.
· By the sixth month of business, they were selling 30 cakes a month.
· By the conclusion of the first year, keep an average rating of 4.8 stars or better on Google Reviews.
· Setting up a company website and starting social media marketing in the first few months.
At first, will run out of my kitchen in Haverfordwest. Starting from home will save money on running expenses since I won't have to hire a commercial place in the beginning.
Haverfordwest lies in the middle of Pembrokeshire (Carter et al., 2012), which makes it easy for clients from all over the area to pick up their cakes or set up delivery. 
https://maps.app.goo.gl/9j4z8GRKLqPWmmGp6

At first, the business will run with a small group of people:
· I am the owner and chief baker, and I oversee baking, designing cakes, and running the company.
· One assistant baker will help with responsibilities like preparing and baking.
· Marketing manager- I will manage social media, promotions, and the company's online presence. (Chaffey & Ellis-Chadwick, 2019).
· Delivery driver: a family member who will work part-time distributing cakes in the area.
Pembrokeshire Celebrations will utilise both online and offline marketing to get people to buy from them.
I will use social media sites like Instagram and Facebook to show off cake ideas, hold contests, and talk to clients. Posting pictures of completed cakes and feedback from customers will help people trust us and get them to buy again.
To get more people to know about the brand, flyers and business cards will be handed out at local events and community meetings. The firm will also collaborate with local party supply companies so that both businesses may advertise each other's goods.
As Primary Research, a verbal interview of 50 local households was conducted to have a better idea of the market. The findings were quite positive:
· 8 out of ten 10 said they would rather have a custom-made cake than a store-bought one.
· 70% said they would pay between £40 and £100 for a cake made just for them.
And at Secondary Research, I looked at online reviews of other businesses. People commonly say that the cakes at The Pembrokeshire Cakery in Haverfordwest are very good (Mintel, 2023). This will make us more competitive.
Sourced demographic data from ONS indicating a growing young family population in Pembrokeshire (ONS, 2022).
To start the firm, you need to make some initial investments:
· £200 for ingredients and supplies
· £2,000 for kitchen tools
· Costs for marketing: £500
· £300 for insurance and licenses
A £2,000 loan (British Business Bank, 2022) plus £2,000 of personal savings will pay for the whole start-up cost.
The expected monthly costs of running the business:
· Ingredients: £200
· Utilities: £100
· Work: £600
· Ads: £50
The company thinks it will make the following money in the first year:
	Month 
	Sales (£) 
	Costs (£) 
	Net (£) 
	Cumulative (£) 

	1 
	0 
	700 
	-700 
	-700 

	2 
	1,000 
	950 
	-50 
	-750 

	3 
	1,500 
	950 
	550 
	-200 

	4 
	1,500 
	950 
	550 
	350

	5 
	1,500 
	950 
	550 
	900

	6 
	1,500 
	950 
	550 
	1,450 

	7 
	1,800 
	1,100 
	700 
	2,150

	8 
	1,800 
	1,100 
	700 
	2,850

	9 
	1,800 
	1,100 
	700 
	3,550 

	10 
	1,800 
	1,100 
	700 
	2,450 

	11 
	2500 
	1,200 
	1300
	3,750

	12 
	2500 
	1,200 
	1300
	5,000


based on market research, realistic and visible (Atrill & McLaney, 2019).
Large grocery companies like Tesco and Asda are the primary rivals. These shops offer cakes that cost between £8 and £20. Their cakes don't often provide much customisation.
Pembrokeshire Celebrations will concentrate on high-quality, unique designs for consumers who want something special for big occasions.


Pros:
· One-of-a-kind customised items
· Small and flexible company structure
Cons:
· Not enough money
· Relying on the owner's time and capabilities
Opportunities:
· More people want bespoke cakes.
· Relationships with local cafés and businesses that provide party supplies.
Threats:
· More rivalry in the future.
· Costs of goods and ingredients are going to increase.
Pembrokeshire Celebrations has a good chance of doing well since it answers an obvious need in the local market. The business wants to be the best bespoke cake maker in Haverfordwest over the next two years. To do this, I will use innovation, local ingredients, and smart marketing.
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Reflection
I picked up and grew many business skills in the lectures and during my assessments. Some of these I had no prior knowledge of, and others I had and would get better at doing the exercises. I learned about the process of coming up with a business idea and running a business, and the importance of organisation, creativity, and research involved in business planning. I know how to research, and I think critically. 
Before making my business plan, I had to learn about the industry, my customers, and my competitors and write my own business plan. I had to look at a few other sources as well, statistics, customer reviews and data, to corroborate how I felt. I understood some of the basic research techniques before this session, but the fact appeared that one must look through and consider things in consideration as we make our decisions. For instance, in my study, I found that there was much more satisfaction in families with their own customised. That was confidence enough for me that my business idea would work. I also added planning and organising as two skills needed. I had to think about money, hiring, marketing and long-term goals when I made a business plan. I did have to articulate my thoughts and put them in a logical order. And through this process, I learnt for the first time that a business needs plans other than a new idea. It was useful to know what SMART goals are because it taught me how an organisation tracks its progress and growth path! 
At the same time, I also learned about ideas and answers. So, I got to think of ways to make the product I had better than the competition and formulate a unique selling proposition for our business. And I wondered what people had been really looking for, and how I could deliver something new to them. 
Creating the business idea based on custom cakes, local products, and foods like vegan and gluten-free options increased its odds of being successful. But also, I figured out how to solve problems by contemplating what could happen, such as grocery stores challenging us or the price of ingredients increasing. I was also taught to speak better to people. I needed to keep professionalism and clarity when creating the company’s strategy and performing the testing. 
What I had to ensure, the information I was sharing was as easy as I could understand. This is a skillset that company owners must have whenever speaking to customers, investors or partners. This was a technique that allowed me to build a stronger foundation of confidence in talking through what was in my head, with supporting evidence. 
The most important lesson learned in my life was how to plan and think strategically. Before this program, I had generally thought of business topics without giving them enough thought about what I would like to do. The lectures and projects showed that a business must plan things out, planning all the way up to the finances and the marketing strategy. I have learned quite a bit about how to start and run a successful business, because the various areas you have to have are related to each other. This learning experience taught me some valuable business insights. It has reminded me that starting a business isn’t just about being creative or getting excited. Doing research, planning things, and solving problems well are all critical. These skills will aid me in a variety of aspects of my future career, not only in starting my own business.
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