


1.0  Business overview
1.1 Company concept and why you came up with this idea?
The company concept from this business plan is a retail bakery where customers can buy a variety of baked and pastry products as well as different cakes to takeaway. Due to the fact of growing demand for baked and pastry products in the United Kingdom (Mintel, 2017; Kantar Worldpanel, 2016), it is reasonable to invest in a business having the opportunity for market demand. Moreover, this business was a wish of my mother who likes to make pastries, baked products and cakes.
The bakery provides one of kind baking and pastry always mixing products, all from high-quality ingredients using old and unique of grandma’s and great-grandpa’s recipes. Food is not consumed at the premises because there is no seating area, this might be helpful to keep the cost of the venue down.
1.2 Name of business 
The proposed venture is an independent speciality bakery named the Mom’s Bakery. In other words, the business is a wish which will come true to my mom, to combine her hobby of baking and making cakes which, therefore, to transform into an exciting prospect of a bakery. (Moore, 2013)
1.3 Legal Identity and why you have chosen that?
The company will be established as a limited liability partnership, owned by myself and my brother. The business will be a limited liability partnership identity because offers more flexibility in the partnership being able for partners to share the risks, losses, and management responsibilities; do not have to be dissolved in case of resignation, death, or bankruptcy of a partner; the contributions are lower, and members can combine their skills and experience to the business. (Course notes, 2021)
1.4 The mission statement of the business

Mom’s bakery makes on site the best quality baked goods, pastry products and cakes, all made from scratch and daily fresh just like grandma and momma used to make.

1.5 Objectives and goals of the business

The objectives of the business are to make the people’s lives sweeter with delicious baked goods or beautifully decorated cakes; to create a neighbourhood and positive atmosphere where customers feel comfortable and become instant regulars; to develop a strong presence in the area needed to support sales goals.
Our goal is to provide to all our customers delicious unique products with various flavours and taste in different varieties at an affordable cost. Mom’s bakery constantly provides outstanding customer service and believe that customer satisfaction is our ultimate goal. Our bakery team creates a great atmosphere where we can attract, retain, and motivate customers to keep coming back for enjoying their favourite products.

1.6 Physical - location of the business, equipment required
Mom’s bakery will run in the capital of Wales, Cardiff. The business will be situated in the heart of the Canton area, on one of the busiest and popular road Cowbridge Road East. The retail bakery will be very close to local amenities such as St. David's Hospital, St David’s Court Surgery, Castle Bingo and various schools and nursery and as well is close to the city centre within just 15-20 minutes’ walk and 5-10 minutes’ drive. 
[bookmark: _Hlk74084368]Being on Cowbridge Road, the location is also an excellent factor to take into consideration being close to public transport connections which are around the corner and Pontcanna Fields which is only a short walk away.
The building was previously a local cake shop until the recent retirement of the owner having a reputation of being a local cake shop which will assist in generating revenue in the first month of the business.
In addition to the previous reputation of the building, the site is also furnished with a piece of large second-hand equipment, in a really good condition, such as a professional oven with more decks which is a must-have for the bakery, refrigerated display case and fridge. Therefore, second-hand equipment will help the business with start-up costs being unnecessary to purchase expensive equipment.
According to Hardwick (2020) and Davidson (2018) baking is an art form were for the business to have great success requires the following baking types of equipment:
· A food mixer(known as a stand mixer) is essential to save time and minimise the effort of producing dough for bread and cream for cakes
· Working tables
· Glass display cabinets for pastries products
· Bread display cabinets
· Bread slicer
· Scale ingredients is an important tool and are incredibly valuable to weigh ingredients and get precise measurements.
· A cooling rack is essential because it is helping air to circulate around freshly baked products enabling the food to be cooled on all sides after being baked.
· Cake and bread tins
· Baking parchment
· Measuring spoons
· Mixing bowls
· Palette knife, pastry brush, spatula, zester, whisk and other utensils
· A skewer will help to determine whether the cake is cooked
· Shelves for dry ingredients and fridge for cakes ingredients
· Sink for washing utensils and sink for washing hands
· Coffee machine
· PDQ machine for payments

1.7 Describe the products offered by your business 

According to Wunsch (2021) statistics, white bread is the most popular bread in the United Kingdom and brown bread being the second popular bread. In other words, Mom’s bakery includes all types of customers popular bread being baked with a natural yeast made by the bakery chef.
In addition, some products offered by Mom’s bakery such as bread, pastries and cakes can also be gluten-free or accommodate other special dieting preferences such as vegetarian. 

PRODUCTS             
	BREAD

	PASTRY
	CAKES

	
	
	

	White                     -Sourdough                
	Cinnamon roll                                       
	-Chocolate/fruit muffins                       


	-Whole meal          -Rye                             
	-Apple pie                   
	-Lemon cake 

	-Malted                   -Sprouted grain 
	-Poppy/sesame pretzel
	-Carrot cake                                                     

	-GI/Multi-seed       -Brioche
	-Vanilla roll                                            
	-Coffee and walnuts cake

	                           
	-Sausage roll                
	-Strawberry/chocolate cake                                            

	   Selection of specialist bread
	-Berries pie           

	Selection of specialist cakes

	 French baguette      -Olives bread

	-Salted cheese strudel                        
	-Profiteroles                          
                          

	-Focaccia                    -Ciabatta
    
	-Plain croissants
	-Sweetbread with chocolate/raisins 

	-Potatoes bread         -Corn bread                              
	- Chocolate/Vanilla croissants
	-Doughnuts    
-Banana bread                      

	-Tapioca bread
	
	-Brownie    

	                         
	
	-Panettone 

	
	
	-Orange cake

	
	
	



In addition to the above products, Mom's bakery offers a range of savouries and beverage such as tea and coffee products: 

	SAVOURIES
		   DRINKS

	-Salad and bacon sandwich
	-Still/ Sparkling water

	 -Tuna and mayo sandwich                       

	-Coke/Diet Coke/ Fanta/ 7UP

	-Ham and cheese sandwich 
		   HOT DRINKS

	-Fresh hot dog                                                     
	-Americano/ Latte/ Cappuccino

	-Panini 
	-Mocha/ Hot chocolate

	-4 Cheese/Margherita/Vegetable pizza
	-Tea

	
	



1.7 Competitor analysis
The following retailers are located within a 2-mile radius of Mom’s bakery, thus providing direct competition for customers:
- Brutons the baker, is a traditional bakery that has been in business since 1898 offering various baked products, cakes, savouries and pastries products.
-Greggs is an old British bakery chain that offers bread, savoury snacks, sandwiches and sweet treats.
Mom’s bakery will be differentiated from these two competitors by the quality of the products, by adding other products that do not exist in the menu of the other competing bakeries such as olives bread, focaccia, corn bread, tapioca bread and other more.  Moreover, the bakery will be differentiated by the freshness of the products and  by the ambience and atmosphere of the bakery.

2.0  Marketing and PR Plan 
Mom’s bakery will focus on the main and unique values of the company listed below: 
· serving fresh and good quality goods including baked products, cakes, pastries and savouries products
· offering a convenient and excellent factor to take into consideration being close to local amenities and just a few minutes away from city centre
· determined to become a part of the community by offering a friendly and neighbourhood-feel atmosphere 
· a fair price for everyone to enjoy fresh and quality baked products
· visually attractive baked products and cakes with a unique packaging 100% plastic-free
The marketing activities taken to conduct this business plan for Mom's bakery it was regarding promotion strategy, pricing strategy and competitors analysis.
In addition, a part of the primary research was my own questionnaire which I created to help me with the neighbourhood preferences and to conduct market research.
Analyzing the questionnaire results can be concluded that from the total of 13 responses can be visible the profile of probably future customers where the predominated answers was from male persons aged between 18-34 years.
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Moreover, conducting my questionnaire of market research, helped me to add in the bakery menu the favourite baked and cakes products of local people.
[image: ]
Analysing the results of my online survey (Bakery Shop Market Research 2021) can be conducted that people likes salted and sweet products regardless of age. Therefore, the products offered by Mom’s bakery offers a wide range of salted and sweet pastries, various speciality cakes and different types of bread. 
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2.1 Promotions strategy
Mom’s bakery will advertise all the products and opening date through posts of Facebook and Instagram being the most popular social networks in the United Kingdom. (Ofcom, 2016) 
Mom’s bakery employees will initially give free samples to passersby to enable them to taste the quality of our products and learn about us.
Moreover, one of the team will distribute flyers out in the streets where will provide a 10% discount on the first purchase or bundling promotion such as buying one baked product plus a beverage product, few marketing examples can be seen below.
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2.2 Pricing strategy

According to Kienzler and Kowalkowski (2017), the price has always been an integral component of marketing and the only element of marketing that creates revenue for the business.
In today’s competitive environment, a pricing strategy is required to earn profit for the business, to structure and undertake price decisions to attracts consumers, therefore, Mom’s bakery offers individual price, price bundling and price promotion for all products. 
Due to the high quality of ingredients, made from scratch products, the pricing at Mom’s bakery will be between £2-6 just a little higher than supermarkets and other local bakeries. 

2.3 Sales Target

The sales targets to be achieved within the first year of operation are:
· 700-1,000 bread units sold per week.
· 3000-4,000 bread units sold per month.
· 500 cakes sold per week.
· £15,000-20,000 in monthly revenue.


3.0 Human Resource Strategy

The proposed venture will be a family run business having a strong team formed by family members and several friends. 
As the company will be established as a partnership, one of the partners, Christian, will occupy the position of Managing Director and be responsible for running the enterprise, being an experienced practitioner with 10 years of experience in the bakery industry. In addition to his experience in the bakery industry, Christian has had 3 years of management experience.
The other partner, Daniela, will be part of the financial controller and payroll with 3 years of experience and will help Christian with other duties to run the business when needed and the sales members when needed.
In the beginning, the business will run with one bakery chef, where according to (Meyer and Given-Wilson, 2019) one of his duties is to supervise and coordinate the team with the preparation and presentation of products and to monitor the stock for baking ingredients. In addition, to the chef’s team is also joining a bakery chef assistant which will help the chef on creating all the business products and creating recipes to attract customers. 
The company is also having two sales members who are responsible to sell and serve, advertising the company's products and contribute to the development of sales.
Mom’s bakery will not have a housekeeping team as these duties will be added to the sales team checklist for saving the costs.
       3.1 Organisation chart
In the beginning, the business will run with two owners (managing director and financial controller), one bakery chef, one bakery assistant and two sales team members. After few months, we will review the sales and if needed we will hire more people to be part of the Mom’s bakery team.


3.2 Recruitment strategy
As the company consists of family members and a few friends, Mom's bakery does not require a recruitment process for team members.
The company will provide for all team members solid training at work in health and safety, fire and food handling.

3.3 Salaries strategy

According to Indeed (2021), an average base salary for bakery team members is between £17,500 -£26,500. Therefore, the salaries for Mom’s bakery members are:
-Owners will have both same salaries: £23,500 per year
-Bakery chef: £19,800 per year
-Bakery assistant: £18,800 per year
-Sales members:  £18,150 per year

4.0 Sources of Finance – how much will you need to start and run your business and where will you source this from?
The sources of finance will be personal investments(savings) and money from a will, where my brother and I, will invest together into the business. I and my brother will invest £10.000 each, money from our grandfather's will and then £12.500 each from personal savings.
We have chosen to invest with our savings because is a safer way to invest in a business rather than a bank loan or grant. Investing with our personal savings have immediate advantages because the interest is reduced, and the starting action process is faster than processing loans which could take weeks or months.
Therefore, the start-up costs of the business will be approximately £45.000 and after reviewing the business flow and revenue, if necessary, both owners will add £5.000 each on the fourth month for growing and expanding the business for a sitting area and adding more products.
5.0 SWOT Analysis of the business
Mom’s bakery is a retail bakery based in Cardiff having a wide range of products, using old and unique recipes for some products which represent the company main strengths. Moreover, the competitors represent one of the big threats, as on the same street, just ten minutes away, is located another two bakery which remains a major concern for the business that may impact the company’s performance, in the future.
The SWOT analysis below of Mom’s bakery with its strengths, weaknesses, opportunities and threats, enables the business to be on top of performance as compared to the competitors and industry.
Strengths:
· Have a wide range of products
· Good equipment for good quality products
· Good educated and experienced employees in a bakery field
· Using old and unique recipes for some products
· Handcrafted and fresh-baked bread, from scratch each day
Weaknesses
· New in a market
· Not close enough to the city centre
Opportunities:
· Expansion of the range of the products
· Expansion for a sitting area
· Expansion for selling the bakery products into coffee shops, restaurants, hotels
Threats:
· Competitors offering similar products
· People moving towards healthy food products
· Bad customers reviews
· 
6.0. 12 Month cash flow forecast

Based on market research, Mom’s bakery expecting the following 12-month cash flow with the following observations:
· the levels of sales from the table below are based on market research
· on 4th month both owners will invest £5.000 each for growing and expanding the business for a sitting area
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10. What is your favorite flavor from your childhood? (ex. moon pies, welsh cakes, apple pie)
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4. Do you usually prefer sweet or salted?
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 Month 1  Month 2  Month 3  Month 4  Month 5  Month 6  Month 7  Month 8  Month 9  Month 10  Month 11  Month 12  Totals  

Income               

Start - up costs         £ 45.000               

Sales  £ 60 00  £ 700 0  £ 80 00  £ 900 0  £ 115 00  £ 126 00  £ 1280 00  £ 1450 0  £ 160 00  £ 165 00  £ 180 00  £ 185 00  £150400  

Investment     £10000          £10000  

Total income  £6000  £7000  £8000  £19000  £11500  £12600  £128000  £14500  £16000  £16500  £18000  £18500  £160400  

              

Expenditure               

Staff costs  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £ 4729.16  £56750  

Owners salary   £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £ 3916 . 6 6  £43083.26  

Rent  £400  £400  £400  £400  £400  £400  £400  £400  £400  £400  £400  £400  £ 480 0  

Utilities  Elec/Gas/Water  £80  £80  £80  £100  £100  £100  £100  £100  £100  £100  £100  £100  £ 1140  

Insurance  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £25.59  £307.88  

Telephone  £10  £10  £10  £10  £10  £10  £10  £10  £10  £10  £10  £10  £120  

Marketing and  advertising  £ 5 0      £50       £50  £ 15 0  

Pest control  £20      £20       £20  £ 60  

Stationery  products / Stock  £100  £ 4 0  £ 5 0  £ 1500  £ 5 0  £ 6 0  £ 6 0  £ 5 0  £ 6 0  £ 6 0  £ 7 0  £ 7 0  £ 6,660  

Total  expenditure  £ 5414.75  £9201.41  £9211.41  £10,681.41  £9231.41  £9311.41  £9241.41  £9231.41  £9241.41  £9241.41  £9251.41  £9321.41  £107130.26  

              

Net cash flow  £ 585.25  £ - 2,201.41  £ - 1,211.41  £8,318.59  £2,268.6  £3288.59  £3,558.59  £ 5268.59  £ 6758.59  £ 7258.59  £ 8748.59  £ 9178.59  £ 58645.3  

Opening  balance  0  £ 585.25  £ - 1,616.16  £ - 2,827.57  £ 5,491.02  £ 7759.62  £ 11,048.21  £ 14,606.8  £ 25655.01  £ 32413.6  £ 41,162.19  £ 49910.78  0  

Closing balance  £ 585.25  £ - 1616.16  £ - 2,827.57  £ 5,491.02  £ 7,759.62  £ 11048.21  £ 14,606.8  £ 19875.39  £ 32,413.6  £ 39,672.19  £ 49,910.78  £ 59089.37  £58645.3  
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