
1. Company concept
The company concept from my business plan is a retail bakery using old and unique grandma’s recipes using natural yeast where customers can buy a variety of baked and pastry products as well as different cakes to takeaway.  The proposed venture is an independent speciality bakery named the Mom’s Bakery.  Moreover, this business was a wish of my mother to combine her hobby of baking and making cakes into an exciting prospect of a bakery. (Moore, 2013)
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. 
2. Legal identity
 The company will be established as a limited liability partnership, owned by myself and my brother. I have chosen this legal identity because offers more flexibility in the partnership being able for partners to share the risks, losses, and management responsibilities; tax and National Insurance contributions are lower, and members can bring different skills and experience to the business. (Course notes, 2021)
3. Human Resource Strategy
The proposed venture will be a family run business having a strong team formed by family members and several friends. 
The business will run with two owners (managing director and financial controller), one bakery chef, one bakery assistant and two sales team members and when needed the owners will help on sales as well. 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.

4. 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 to the building and Pontcanna Fields which is only a short walk away. 
According to Hardwick (2020) and Davidson (2018) baking is an art form where for the business to have great success requires professional baking types of equipment. Therefore ,Mom’s bakery requires the following equipment: oven, food mixer, working tables, glass display cabinets for pastries products, bread display cabinets, bread slicer, scale ingredients and plus other more.


5. Products
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 other words, Mom’s bakery includes all types of customers popular bread being baked with a natural yeast made by the bakery chef such as: white, brown, sourdough, rye bread and other more. In the category of pastries and cakes can be included cinnamon/vanilla roll, apple pie, carrot cake and pretzel.
 In addition, Mom's bakery offers a range of savouries and beverage products such as sandwiches and tea/coffee.
6. Marketing and PR Plan 
The marketing activities taken to conduct the business plan for Mom's bakery it was regarding promotion strategy, pricing strategy and competitor’s 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.
Analysing the questionnaire results can be concluded that from the total of 13 responses can be visible the profile of potential customers where the predominated answers was from male persons aged between 18-34 years.
Moreover, conducting my questionnaire of market research, helped me to add in the bakery menu the favourite baked and cakes products of local people.
Through the results of my online survey (Bakery Shop Market Research, 2021) can be conducted that people like salted and sweet products. 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. 

7. Promotion’s strategy
Mom’s bakery will advertise all the products and opening date through posts of Facebook and Instagram which are the most popular social networks in the United Kingdom. (Ofcom, 2016) 
Mom’s bakery employees will initially give free samples to passers-by 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, a few marketing examples can be seen on next slide.

8. 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. 
 Competitor analysis
The following retailers are located within a 2-mile radius of Mom’s bakery, thus providing direct competition for customers:
- Bruton’s the baker, is a traditional bakery that has been in business since 1898 offering various baked products, cakes, savories 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, ciabatta, tapioca bread and other more.

9. Sales Target

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














References

· Bakery Shop Market Research (2021), ), ‘Microsoft forms’, Available at https://forms.office.com/Pages/ResponsePage.aspx?id=-REPTm4EBUWcuNshUjEeIZjs4VGN5J5El7pHxv7IHRBUNzM2MjhZUFNGRFVPQ05EQkdVU0pBUFdTSy4u (Accessed 2nd June 2021)
· Business Identities’, Available on Moodle UWTSD https://moodle.uwtsd.ac.uk/course/view.php?id=7801 (Accessed 2nd June 2021)
· Course notes (2021), ‘Week 1: Introduction to Managing Enterprise in the 21st Century and Hardwick, N. (2020), ‘23 essential pieces of baking equipment’, BBC good food, Available at https://www.bbcgoodfood.com/howto/guide/baking-equipment (Accessed 2nd June 2021)
· Davidson, I. (2018), Biscuit, Cookie and Cracker Production: Process, Production and Packaging Equipment, United Kingdom: Elsevier Science, Available on Google Scholar https://www.google.co.uk/books/edition/Biscuit_Cookie_and_Cracker_Production/gsNjDwAAQBAJ?hl=en&gbpv=0 (Accessed 2nd June 2021)
· Kantar Worldpanel (2016), ‘The bakery market’, Available at: https://britishsocietyofbaking.org.uk/wp-content/uploads/2016/08/The-Bakery-Category-Matthew-Verity-Kantar-Worldpanel-13-October-2016-1.pdf (Accessed 30th May 2021)
· Kienzler, M., Kowalkowski, C. (2017), ‘Pricing strategy: A review of 22 years of marketing research’, Journal of business research, 78, pp.101–110, Available at https://www-sciencedirect-com.ezproxy.uwtsd.ac.uk/science/article/pii/S0148296317301510 (Accessed 8th June)
· Mintel (2017), ‘Bread and baked goods – UK’, Available at:  https://store.mintel.com/report/bread-and-baked-goods-uk-october-2017 (Accessed 30th May 2021)
· Moore, J. O. (2013), ‘Cake Inc: How to Name Your Baking Business’, Craftsy, Available at: https://www.craftsy.com/post/naming-your-baking-business/ (Accessed 1st June 2021)
· Ofcom (2016) ‘The communications market 2016: internet and online content’, Available at: https://www.ofcom.org.uk/__data/assets/pdf_file/0023/26393/uk_internet.pdf   (Accessed 9th June)
· Wunsch N., G, (2021), ‘Bread and bakery products in the UK - statistics and facts’, Statista, Available at https://www.statista.com/topics/7306/bread-and-bakery-products-in-the-uk/ (Accessed 8th June)



[image: ]
[image: ]
[image: ]

[image: ]
[image: ]

[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
[image: ]
image1.png
Bakery Business

Daniela Cristina: Tone:(2008621) )
University of Wales Trinity,Saint David |

Managing Enterprise in'the 21st Century (BMSW4006): |





image2.svg
                                                     Bakery Business Presentation    Daniela Cristina Tone (2008621)    University of Wales Trinity Saint David    Managing Enterprise in the 21st Century (BMSW4006)   


image3.png
02 | Legal identity
03 | Human Resource
04 | Psychical location and

equipment needed

05 | Products

06-07 | Marketing and PR plan

Promotion strategy |

Examples of flyers and |
leaflets

Pricing strategy \

Competitor analysis |
Sales target |

References |

—




image4.svg
                             CONTENTS Company concept 01   Legal identity 02   Human Resource  03   Psychical location and  equipment needed 04   Products 05   Marketing and PR plan 06 - 07   Promotion strategy 08   Examples of flyers and  leaflets 09   Competitor analysis 11   Pricing strategy 10   Sales target 12   References 13  


image5.png
The company is a retail bakery using unique recipes made with a natural
yeast baked products

pastries

cakes

The proposed venture is an independent speciality bakery named the
Mom’s Bakery(Moore, 2013)

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.




image6.svg
                                                                 Company concept     The company is a retail bakery using unique recipes made with a natural  yeast baked products pastries cakes The proposed venture is an independent speciality bakery named the  Mom’s Bakery (Moore, 2013) 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.          


image7.png
e

o -
e
= - 2
= . .
el
e ) .
- Trveet s
o i o
Y B -
> & . Rl
= - 4 “«-w‘ 3 = FEs &
> & oo O & : s
i e g 2 S e
;s 1 4 : ’
3 BPS D B
—~ - Al o3
=

: B i ‘rf:y.- y » e iR
8 s 3z b= ‘(f" i % £5) ‘ _,"

The campany-will-be established as a limited liability partnership,
" “owned by myself and my brother

It is reasonable because:
* We can share the risk, losses
+ We can combine management responsibilities
* Lower contributions

» Mixing skills and experience (Course notes, 2021)





image8.svg
                                           Legal identity       The company will be established as a limited liability partnership,  owned by myself and my brother It is reasonable because:  • We can share the risk, losses  • We can combine management responsibilities • Lower contributions • Mixing skills and experience  (Course notes, 2021)


image9.png
The proposed venture will be
a family run business having a
strong team formed by family
members and friends.

Organization chart

Owner

Financial
Controller

Bakery Chef

Bakery Chef
Assistant

v

Bub’™

Sales Member

Sales Member





image10.svg
                                                                        Human resource strategy     The proposed venture will be  a family run business having a  strong team formed by family  members and friends.      Owner  Managing Director  Sales Member  Sales Member  Bakery Chef  Bakery Chef  Assistant  Owner Financial  Controller       Organization chart    


image11.png
— = = =

J ’-2/:/ ceal - location ol the Gudined: wcbment neaucrned.
,/ y AN COCHLCOT ON (Vi€ cu"ooloo‘a")' AR ANV N AN
(8 > :

I

Mom’s bakery will run in the capital of Wales, According to Hardwick (2020) and Davidson (2018)
Cardiff. The business will be situated in the baking is an art form where for the business to
heart of the Canton area, on Cowbridge Road have great success requires professional baking
East. types of equipment.

Therefore, Mom’s bakery requires the following
equipment:





image12.svg
                                                                                                      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 Cowbridge Road  East.    According to Hardwick (2020) and Davidson (2018)  baking is an art form where for the business to  have great success requires professional baking  types of equipment.  Therefore, Mom’s bakery requires the following  equipment:                     


image13.png
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:

Sourdough

Various pastries and cakes:

Carrot cake

Savouries/B everage :

\. Tea/Coffee





image14.svg
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image21.png
Eramples of flyer and leaflet —

NS Sy
il ‘/ -
Baked Products e
-@M
Y v‘a‘
COFFEE AND CAKE £4
£2.99 IF YOU BUY 2 CAKES
164 COWRRIDGE ROAD EAST, CARDIFF — |
CF11900 — U - ‘ £3.99 IF YOU BUY 3 CAKES
EA/COFFEE 1111222 3333 : : z : ‘f )\ V %
MOMS BAKERY ‘g;nolf; = - :\( : ,«')) ’ &

OPEN DAILY 7AM-5PM

L & - i
164COWBRIDGE ROAD EAST, CARDlFF CF11 9DU

AN\ & &7 <





image22.svg
                                                       Examples of flyer and leaflet             


image23.png
Price has always been an integral component of marketing and the only
element of marketing that creates revenue for the business (Kienzler and
Kowalkowski 2017).

Mom’s bakery offers
== individual price
= price bundling

== price promotion for all products.

Pricing at Mom’s bakery will be between £% just a little higher than
supermarkets and other local bakeries.




image24.svg
                                                                                     Pricing strategy     Price has always been an integral component of marketing and the only  element of marketing that creates revenue for the business (Kienzler and  Kowalkowski , 2017). Mom’s bakery offers individual price price bundling  price promotion for all products.  P ricing at Mom’s bakery will be between £2 -6 just a little higher than  supermarkets and other local bakeries.                       


image25.png
The following retailers are located within a 2-mile radius of
Mom'’s bakery, thus providing direct competition for customers:

* Brutonsthe bakers

+ Greggs

Mom’s bakery will be differentiated from these two competitors by the quality of
the productsand by adding other products that do not exist in the menu of the other
competing bakeries.

. ’-’/ .
Olivesbread Focaccia Corn bread Tapioca bread




image26.svg
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                                        Sales target     The sales targets to be achieved  within the first year of operation are:  3000 - 4,000 bread units sold per  month.  500 cakes sold per week.  £15,000 - 20,000 in monthly  revenue.


image29.png
Business Identities’, Available on Moodl‘e UWLTSD
moodle.uwtsd.ac.uk/course/vi hp?id=78@tcessed 29 June 2021) -

Course notes (2021), ‘Week 1: Introductionto naging Enterprise in the 21st Century and

Hardwick, N. (2020), ‘23 essential pieces cﬂ%g equipmerBBC good food,Available at

https://www.bbcgoodfood.com/howto/guide /bakirequipment(Accessed 29 June 2021)

Davidson,l. (2018), Biscuit, Cookie and Cracker Production: Process, Production and Packaging

Equipment United Kingdom:Elsevier Science, Available on Google Scholar

https://www.google.co.uk/books /edition/Biscuit_Cookie_and_Cracker_Production/gsNjDwAAQBAIJ?

hl=en&gbpv=0(Accessed 29 June 2021)

Kantar Worldpanel (2016), ‘The bakery market’, Available

at:https://britishsocietyofbaking.org.uk/wpontent/uploads/2016/08/Th8akeryCategor:

Matthew-Verity-KantarWorldpanell3-October2016-1.pdf(Accessed 3¢ May 2021)

Kienzley M., KowalkowskiC. (2017), ‘Pricing strategy: Areview of 22 years of marketing research’,

Journal of business research78, pp.101-110, Available ahttps://www-sciencedirect

com.ezproxy.uwtsd.ac.uk/science/article/pii/S0148296317301B&bessed 8" June)

Mintel (2017), ‘Bread and baked goods UK’, Available athttps://store.mintel.com/report/bread

and-bakedgoods-uk-october2017 (Accessed 3¢" May 2021)

Moore, J. 0. (2013), ‘Cake Inc: How to Name Your Baking Busines€<raftsy Available at:
s://www.craftsy.com/post/namingur-bakingbusiness/{Accessed ¥t June 2021)

Ofcom (2016) ‘The communications market 2016: internet and online content’, Available at:

https://www.ofcom.org.uk/ data/assets/pdf file/0023/26393/uk_internet.fdécessed 9"

June)

Wunsch N., G, (2021), ‘Bread and bakery products in the Ulétatistics and factsStatistq, Available
athttps://www.statista.com/topics/7306/breadd-bakeryproductsin-the-uk/ (Accessed 8" June)





image30.svg
                                             References        • Business Identities’, Available on Moodle UWTSD  https://moodle.uwtsd.ac.uk/course/view.php?id=7801 (Accessed 2 nd June 2021)  • Course notes (2021), ‘Week 1: Introduction to Managing Enterprise in the 21st Century and  Hardwick, N. (2020), ‘23 essential pieces of baking equipment’,  BBC good food,  Available at  https://www.bbcgoodfood.com/howto/guide/baking - equipment (Accessed 2 nd June 2021)  • Davidson, I. (2018), Biscuit, Cookie and Cracker Production: Process, Production and Packaging  Equipment , United Kingdom: Elsevier Science, Available on Google Scholar  https://www.google.co.uk/books/edition/Biscuit_Cookie_and_Cracker_Production/gsNjDwAAQBAJ?  hl=en&gbpv=0 (Accessed 2 nd June 2021)  • Kantar Worldpanel (2016), ‘The bakery market’, Available  at: https://britishsocietyofbaking.org.uk/wp - content/uploads/2016/08/The - Bakery - Category -  Matthew - Verity - Kantar - Worldpanel - 13 - October - 2016 - 1.pdf (Accessed 30 th  May 2021)  • Kienzler , M.,  Kowalkowski , C. (2017), ‘Pricing strategy: A review of 22 years of marketing research’,  Journal of business research , 78, pp.101 – 110, Available at  https://www - sciencedirect -  com.ezproxy.uwtsd.ac.uk/science/article/pii/S0148296317301510 (Accessed 8 th  June)  • Mintel (2017), ‘Bread and baked goods  – UK’, Available at:  https://store.mintel.com/report/bread -  and - baked - goods - uk- october - 2017 (Accessed 30 th May 2021)  • Moore, J. O. (2013), ‘Cake Inc: How to Name Your Baking Business’,  Craftsy ,  Available at:  https://www.craftsy.com/post/naming - your - baking - business/ (Accessed 1 st June 2021)  • Ofcom (2016) ‘The communications market 2016: internet and online content’, Available at:  https://www.ofcom.org.uk/__data/assets/pdf_file/0023/26393/uk_internet.pdf (Accessed 9 th  June) • Wunsch N., G, (2021), ‘Bread and bakery products in the UK  - statistics and facts’,  Statista , Available  at  https://www.statista.com/topics/7306/bread- and - bakery - products - in - the - uk/ (Accessed 8 th June) 


image31.png




image32.svg
               THANK YOU


