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[bookmark: _Toc5800395]Executive summary:
The following is the Business Plan; “Truffle Bakery Shop” is to be submitted as new venture to be opened up in United Kingdom. The study will show the working of the plan, the requirements of the plan and will represent the feasibility of the Italian based business in UK. This business plan will demonstrate the effectiveness of the option chosen for the business. The viability of the bakery business in UK will be checked in it, the basic questions’ answers will be given like what to do, how to do, when to do and where to do. The business plan must be including the opportunity which is just new or something unique than the existing ones. So through this business plan, we will try to do the same. The main aim of the plan is to provide the background to the cake bakery business in UK. The scope of the plan is based upon the opportunities available in the UK market for the business of cake bakery. Truffle cake bakery will use the Italy based product ingredients and quality which may have a great market in UK. So the plan will highlight the background of the proposed cake bakery named as Truffle Bakery as a business opportunity in the UK and the how it will be feasible. (Martínez-Monzó, García-Segovia and Albors-Garrigos, 2013)

[bookmark: _Toc5800396]Business overview:
The business is of cake bakery to be established in the UK market. The main roots of the business are coming from Italy and the main aim of the business is to bring the taste of Italy in UK and mesmerize the potential customers of UK. Although there are number of bakeries in England, but we will be providing uniqueness in our products and will be targeting the normal customers too. The products will be of high quality and for all the occasions. 
· [bookmark: _Toc5800397]Form of business: We will be running a bakery shop in partnership firm form. The capital will be invested by the partners in equal proportions and rest of will be raised through debt funds. The partnership firm will be formed as per the laws and regulations for partnership firms in UK.(accountingverse.com, 2019)
· [bookmark: _Toc5800398]Mission and vision: The main aim of our business is to provide the best taste of Italy cakes to the UK. We believe providing the quality product to the customers and that too at very reasonable price. Our vision is to provide the best satisfaction level to our customers and contribute to our mission i.e. is continuous expansion of the business. For achieving the mission of the business, we need to focus on little things and all little actions needed to be completed first.

· [bookmark: _Toc5800399]Business products: We will be providing rich supply of our products to our retail and wholesale customers. The products should be as per the occasions like for some functions of wedding and birthdays, we will be providing cakes and for normal days, cup-cakes and cookies would be priority by the customers. The products may include:

a. Breads
b. Cakes
c. Cup-cakes
d. Pastries
e. Cookies
f. Delicatessen 

· [bookmark: _Toc5800400]Location of the business: The first outlet we will open in the city of London, UK. This is the prime city of England and we want to target the prime customers. The heart of the city, i.e. near Royal Academy, Big Ben, and Royal College of art or Buckingham Palace will be our target location. We will be choosing any one of these locations. These are the locations which are always been crowded. As the heart of the city will have the core customers, so we will start our business from here only.

· [bookmark: _Toc5800401]Business channels: We need to define the routes of our business through which we will reach our customers. We will be providing the products of our business in two ways, i.e. retail business and wholesale business. 

a. Retail business: In retail business will be visiting of customers in our bakery. The service will be offered to the walk-in-customers in our outlets. These customers will include the local people, students, friends on evening walk and students etc. For retail customers we will need a proper outlet i.e. store having racks and tables and chairs for the comfort of the customers.

b. Wholesale: Here we will be offering our products to the wholesale customers. The customers who will be buying from us through this channel can be the shops like coffee shops and cafes. The bigger customers can be the restaurants and hotels. Moreover, we can or we will also target bigger functions of like marriages. The wedding planners and caterers can be the other customers of our business. (Lynn, 2011) 


[bookmark: _Toc5800402]Business Analysis:

· [bookmark: _Toc5800403]Customer analysis: In customer analysis we are analysing the potential customers of our business or our products. As we are providing common taste of product which is liked by most of the people so we will get customers at the every corner of the street. Most of our customers are segregated into two main groups, retail customers and wholesale customers. 

a. Retail customers: In retail customers include number of sub customer groups. These may include the people who are visiting our store for cakes for celebrating any occasions, students looking for evening snacks and employees coming back from work in need of some refreshment. The other section will include the family customers like mothers, who are looking for bakery products for family or children. They might be buying products in little bulk. 

b. Wholesale customer: The nearby coffee shops, restaurants and evening clubs can be our wholesale customers. They can be the first sub-segment of our wholesale customers. They might be the routine customers. On the other hand, the other wholesale customers can be the caterers and wedding planners who will be giving orders for special occasions only. So it depends upon the marriage and other functions going on in society nearby. 

· [bookmark: _Toc5800404]Industry analysis: The analysis of the industry will tell us that how strong the business of bakery in England and what is the scope of our business over there. The market or industry of UK bakeries is one of the largest markets in industry of food and related products in UK. The valuation of the industry is about £4 billion. The detailed analysis of the market of bakeries in UK is as following:

	Particulars
	Share by value
	Share by volume

	Bakers in streets
	5%
	3%

	Store bakers
	20%
	12%

	Large scale plants
	75%
	85%



(Federation of Bakers, 2019) 
So above is the analysis of the industry of bakery in UK, which would be highly influence to our business too. This is so because the strength of the industry would be our strength and vice a versa. As we are focusing especially on street bakers business in London, so we have great scope as there are not so many of the stores in street of London. Instead many of the large stores are there.

· [bookmark: _Toc5800405]Competitors’ analysis: There is lots of competition in the bakery industry in UK for Truffle Bakers, i.e. our business. So we need to clarify the strategies regarding the dealing with the tough competition. What different could be done, should be of prime priority. The major players of London under bakery industry, one of them are The Hummingbird Bakery. They provide bakery products of American style. The products of Hummingbird include the variety of cakes, cupcakes and other bakery products. They are serving there since 2004 and providing American based baked products. The wide range of products by the bakery is the strength of it. So this will be giving tough competition to our business. 
(The Hummingbird Bakery, 2018)
[bookmark: _Toc5800406]
Business strategies:

· [bookmark: _Toc5800407]Marketing strategies: Under market strategy, we need to make it clear that how we will be advertising our business and making it informed to the local public of London city. For this we can use numerous local references and links. The main strength of our business is that we are not focusing only rich class of customers but also the normal and middle sections of the society. 

Marketing sources: For marketing, we need to clear the ways of doing it. There are number of sources. We can do the marketing through the following sources of information conveying and attracting people:

a. Social media: The very first thing and less costly and easiest way of advertising can be the social media. Through this we can advertise our products and also convey the message regarding richness and uniqueness of our products.
b. Print media: This media will be used to provide the general information with the help of newspaper ads and pamphlets. If the detailed news is given in the newspaper, then full information of the product and business can be given. 
c. Road hoardings: This is the easiest of all, which will be covering greater amount of viewers and also conveying the proper message to the public. The hoardings should be put at the highly populated areas like near metro and subway stations, sports grounds and malls where the large amount of crowd visits daily.


· [bookmark: _Toc5800408]Product strategy: The product needed to be very much attractive as there much of the competitors. So it should be little bit different of all. The uniqueness can be brought in if we will add Italian flavour and touch to the products. The taste and preferences of the public needed to be studied prior making decision regarding the flavours and types of products. We can have a proper market research regarding the psychology and reviews of public with respect to Italian based baked cakes and other products. Truffle Bakery Shop needed to add the Italian base ingredients so that they can actually provide people the Italian cakes and products. For adding up anything unique, we need strong base of information about the liking and disliking of the public of the London city. The product might be unique but if it is not attracting and liked by the public, it will cause failure of the business. 

· [bookmark: _Toc5800409]Price strategy: However, despite of competition, we will be providing uniqueness in our products and will also be using the greater ingredients of high technology, so the prices needed to be set high. However to make a base and market in UK industry, firstly lower pricing strategy can be adopted. This might be because we will be new to the market and customers taste needed to be made accordingly. But on the other hand we can’t compromise for long with the returns. For that we needed some set margin for our product to the cost.

The proposed margin can be so:
a. Cakes: 20% of cost (Most sold product)
b. Cookies: 30% of cost
c. Pies: 25% of cost
d. Pastries: 25% of cost
e. Beverages: 25% (Mostly preferred by groups)

This strategy of pricing should be adopted in the initial stages of business. Later on the prices can be increased as the popularity of the business increases.   

· Distribution strategies: For distribution, as we have discussed above that we will be having two kinds of customers, retailers and whole sellers. So for the both we need different distribution channels. For the retail customers, we need bakery outlets directly and for the wholesalers, we can provide the delivery services to the venue.

· [bookmark: _GoBack]Suppliers: As we are going to own a Italian based bakery, so for the basic material and taste of Italy, we may import the raw ingredients from Italy itself. The basic material can be grano coated wheat for making pastries; baking powder and chocolate can also be required. However, there is option of buying such ingredients from local market too. So our supplier will basically include the local people to avoid importing costs initially in the business. But this will be made sure that we may use the Italian base raw ingredients only to give Italy touch to our products.
(Emeraldinsight.com, 2010) 
[bookmark: _Toc5800410]Personnel management: As the business of bakery is season based, so the requirements of persons including the workers and employees will be shuffling. For the starting two to three months, we will be requiring 3 to 5 employees only. As soon as the wedding seasons will arrive, we will employ 2 to 3 more employees and slowly, as the business will progress, we will increase the number of employees. 
(Anas and Abbas, 2019)
[bookmark: _Toc5800411]Finance: The main thing to run a business is the financial sources. There are number of ways through which finance can be raised and how it will be implemented is shown below. 

· Sources of funds: Specifically we need around £60,000 to £65,000 for starting our business and make our daily operations run. So for that, as we are going to have a partnership firm, we have recognised some of the sources of finance from where funds can be raised and i.e.:

a. Partner’s capital: £8,000
b. Family investments: £15,000
c. Bank loan: £40,000

· Implementation of funds: The above raised funds needed to utilised properly and it can be used in the following ways:

a. Makeover: £12,000
b. Furniture: £1,500
c. Delivery vehicles: £12,000
d. Machines and equipment: £3500
e. POS system: £3,500
f. Stock: £7,000
g. Cash in hand: £3,500
h. Cash at bank: £20,000 
All the above implementations of funds are just an overview of the basic expenses. There might be some other expenses too which can be covered with the help of cash at bank and cash in hand. 

· Cost analysis: Here we are doing the analysis of the costs required for different operations:
a. Personnel costs:
	Designation
	Working hours/month
	Wage/hour
	Number of employees
	Total wages

	Manager
	160
	£12
	1
	£1,920

	Bakers
	160
	£10
	2
	£3,200

	Store staff
	160
	£7
	2
	£2,240

	Cleaners 
	160
	£5
	1
	£800



The number of employees in future can be increased as per the requirements and scale of the business increases.

b. Store costs:
	Particulars
	Expenses/month

	Cake coverings: Boxes and boards
	£25

	Stock supplies
	£100

	Office supplies
	£20

	Fixed costs
	£3,000 (Long Term)

	Misc. costs
	£35



c. Marketing costs:
	Particulars
	Expenses/month

	Advertisements 
	£50

	Delivery
	£200

	Storage
	£200



· Sales revenues:
	Products
	Price/unit or box
	Sale/month
	Sales revenue

	Breads
	£7/unit
	100
	£700

	Cakes
	£15/unit
	50
	£750

	Cup-cakes
	£10/box
	60
	£600

	Pastries
	£5/unit
	300
	£1500

	Cookies
	£10/unit
	75
	£750

	Delicatessen
	£20/unit
	50
	£500




[bookmark: _Toc5800412]Conclusion:
So as per the requirements of the society, we are providing the basic business and products to them. The cost structures of the business have been discussed above and can be maintained with the help of properly raised funds. The main thing that would be of highly influence is the competitive strategies to take over the competition being given by existing bakery shops and stores in the local market. Also we are going to provide the new taste to customers, so we may have great customers. As we will be focusing two types of customers i.e. retail and wholesale, so we need to clearly segregate the production practices and operations accordingly so that business must not get affected. We can’t prioritise any one segment of the customers. The sales revenue discussed above provides the estimated stats of initial months. It can increase in the later period and we can have more sales and revenues. 
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