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INTRODUCTION											My company concept is to start a cake business that caters to the demands of customers. People, especially women, no longer have the time to sit in the kitchen and cook their favourite dessert, so our cake laboratory not only serves the best cakes made according to both well-known recipes and homemade recipes but also offers them to customers in a pleasant environment, a specific atmosphere at home, where the products and services provided are of high quality. The cake company provides a nice setting for the consumer, and if he has a favourite treat, he may leave us the recipe, and we will attempt to surprise him based on the orders we receive. As an entrepreneur, I want to start a company that sells the greatest cakes and plans to grow in the future. The firm will provide items for all customer groups for both modest orders and home delivery. Desserts can be served inside the cake store, where clients can also request soft drinks or coffee in addition to desserts. The business motto is A&D SWEET CAKES.	  							                                                                                                                           BUSINESS DESCRIPTION 											                                                                                            			A&D SWEET CAKES shop will be a committed team of talented individuals who will provide superior quality bakery, pastries, and wedding cakes. Our goal will be to provide all customers with an unparalleled product and experience. Our talented team will use the purest ingredients and other techniques to create a product that is superior in quality. The business will be registered as a sole proprietor, owned by Madalina Maria Marinescu, who will be working here as a manager and with the help of my husband Andrei Alexandru Marinescu. The enterprise will have other working people who will be working in different departments as the business expands, and there will be the addition of more staff.                                                                                                                                                   To start with the business will have the following staff in each department.                                                             
i. Paying salaries to employees
ii. Employing and dismissing staff
iii. In charge of marketing the business products
iv. Buying food equipment for running the business.
 A&D SWEET CAKES will invest five hundred thousand (500,000) in the business. The possible sources will be saving and a loan. A&D SWEET CAKES have some savings on their account which by then will have accumulated. A&D SWEET CAKES will also borrow money from an equity bank. 										                                                                                               Loans from Bank 400,000                                                                                                                             Savings               100,000                                                                                                                                    Total                     500,000      																	                  Presentation of products and services					                                                                                                                                     	A&D SWEET CAKES will be dealing with baking different types of cakes and deserts and will be preparing fresh juice or tea for their customers according to their wish. The business will also offer packed cakes for those customers who will be in a hurry. They will also have delivery services for those customers who are busy and cannot make it to the shop. The business will charge customers so long as the breakeven point is reached and maintained to the business targeted level. We combined original recipes, traditionally prepared, and the pleasure of the tastes offered by the natural ingredients, with a focus on innovation, because we are in love with products that know how to combine flavours and textures, crispy with delicate, fragrant with fluffy, sweet with sour, fragrant with delicious. We have the perfect dessert for everyone, including traditional cakes and pies, diplomat, drum, and chocolate, with fresh seasonal fruit, dark chocolate, marzipan, or mascarpone, and finally, sweet cheese with raisins or yoghurt and berries, white chocolate and black in waves, subtle coffee, hazelnut, walnut, or brandy flavours, and traditional sugar lollipops in a variety of sizes, shapes, and colours, the joy of every child.  From the confectionery, customers can also buy decorative candles for anniversaries, in various shapes and colours for cakes, special fireworks to put on cakes, and various figurines for various events. From the point of view of technology, professional cars will be used, thus ensuring good service and quality of products. In addition to these products, the confectionery will provide free access to wireless internet and several fashionable newspapers and magazines. What differentiates us?  
Studies show that our market's customers are mostly interested in product quality and customer service, together with a welcoming environment and reasonable rates. We think we can sell things at a fair price without compromising on the goods' quality or the level of service. The items are made following recipes using only natural ingredients, no powders. because our clients' health is important to us. Consumers can request a little drawing from the confectionery's designer if they are unhappy with the cake's form, colour, or decorating. This will ensure that clients are satisfied. The confectionery provides customers with numerous options, including home delivery and field catering. 										                                                                                                                       BUSINESS GOALS/ OBJECTIVES   												                                                                                  1. Make a profit to earn income and expand the business.                                                                               2. To open other branches on the highway which will fall under the name A&D SWEET CAKES                                                                                                                                        3. Creating self-employment where the owner will be his boss and will also help others within the locality to benefit as they will help in improving their lifestyles.     	                                                                                                                        ENTRY AND GROWTH STRATEGY															
			Having been equipped highly with entrepreneur skills, the capital will be obtained from savings and loans from equity banks. The business will start by obtaining and maintaining tenders to supply raw materials.                                                                                                                                     Employing of skilful staff will be employed to obtain profits and increase of sales during the years. The increase in sales will help in expanding the business.                                                                                                                               Growth opportunities will arise due to the availability of new technology thus bringing the business to grow.                                                                                                                                                                     We will advertise the business on posters around, in local churches around, social media (Facebook, Instagram) informing the customers about the cake shop.                                                                                                                                                                                                                                                                The A&D SWEET CAKES will open even during public holidays.  It will come up with unique products, packaging, and facilities.                                                                                                                Offer transport to customers who will purchase large quantities.
MARKETING PLAN 
[bookmark: _Hlk108449852]A&D SWEET CAKES will be started with the aim of serving various customers. The firm will classify the customers into three categories.                                                                                        These include commercial, institutional and individual customers.
	Commercial customers
Some customers buy products in large quantities and sell them to other customers.                                                                                                                                                Institutional customers                                                                                                                                         Being a busy centre academic prospects universities and schools will be of great help to the business.                                                                                                                                                          Individual customers                                                                                                                                       These are customers who will get their supplies from the premises which will be at the centre.           												                					                                       COMPETITION ANALYSIS
      It is anticipated that A&D SWEET CAKES will face a lot of completion from the current proprietors.  To manoeuvre the above competitors will capitalize on their weakness as proprietors have experienced high sales since they have been in operation for some years. They have branches through which they channel their goods to a wider range. The competitors sell low-quality products as they do not have qualified workers and the freshness of their products is bad because they do not have good storage facilities like modernized fridges and freezers to keep their products fresh for a long.
	                                                                                                                          Customer care and packaging
The method of packaging will be more hygienic than the one being offered by their competitors who use paper bags. As for A&D SWEET CAKES, we will seal the cakes with foil paper then we keep them in nice boxes and seal them for hygienic purposes. 																							ADVERTISING AND SALES PROMOTION
The reasons for advertising are to increase customer familiarity with the product and to inform the customer about specific and distinctive features of the product. At first, the business will use posters which will be put in a strategic place where everybody will see them. A bigger one will be at the entrance showing the names and the products being offered.  After the business has established itself, there will be free promotional incentives like a free package of cakes, win birthday or anniversary cakes through coupons and a cup of tea or coffee after purchasing some cakes. For those who will purchase a large number of cakes, there will be free transport to the areas of their premises. There will be a special discount for those who will be purchasing for a certain period.    													                                                                                                                             PRICING STRATEGY
Due to prevailing objectives such as market penetration and operating at a profit, we will consider the following:
Cost of purchasing the raw materials                                                                                            Cost of production
The demand for the product
Competitors' prices and discounts in the market
Desired profit.
To determine the product environment, we going to talk to prospective buyers which are followed by the analysis of the past behaviour and likely actions of the competitor. The firm will adopt the cost pricing strategy to penetrate the market and hence will come up with reasonable profits.   										                                                                                                                  SALES TACTICS
Here if the cost of production is higher, a discount will not be given to customers and if the cost of production will be low the price of the proprietor will include a discount. The sales force recruited would undergo job training, and the ability to effectively communicate and work within minimum supervision. The retailer and wholesaler selected are based on their reputation and location. Distributors are to receive a profit margin of 10% for bulk purchases and retailers 5% of the selling price of products sold. The sales staff will earn a basic salary and sales commission to motivate them to strive and sell more.  If the desired profit is achieved prices of the products will be tagged slightly lower than the competitor’s prices in the market. Deliveries will be done early before competitors arrive in the market and customers' approval and comment about the product are reviewed. Good packaging facilities will be provided for hygienic purposes.  													                                                                           DISTRIBUTION STRATEGY
[bookmark: _Hlk112944356]Initially, the marketing person will be sent to strategic points such as markets, shopping centres and institutions.  This is to create awareness of the product on sale.                                                                                                                         A&D SWEET CAKES will use the following distribution channel:
    PRODUCER
        CONSUMER
     RETAILER

The enterprise will sell its products indirectly through the retailers who are commercial consumers within the market area. The individual consumers who reside in the neighbourhoods of the bakery are allowed to buy directly from the firm’s retail outlet at retail price 																							 A&D SWEET CAKES ORGANIZATIONAL STRUCTURE
      MANAGER
       SUPERVISOR
       CLEANER
        CASHIER
           WAITER
 PASTRY CHEF AND     PASTRY HELP 2
       DRIVER

RECRUITMENT
Hiring employees and placing them on work will be part of the first steps toward high employee morale. The employees will be handled according to their qualifications. Advertisements will be made in newspapers whereby candidates will be required to send their applications direct to the address written which will help in shortlisting the candidates for an interview.     										                                                                                                                            TRAINING
The successful candidates will be considered for promotion or an increase in remuneration.  The training will be at least 6 months duration, training will be offered through various approaches like job orientations, job rotation, seminars, workshops, and lectures.
The enterprise will introduce development programs which will seek to develop skills for future jobs, and it will raise the candidates from one level to the other. We intend to induce these training programs when performance will be inadequate and it will motivate workers by introducing new working methods and skills going with technology charges. 										                                                                                                                                     PROMOTION
This will be a means of motivating the staff to work harder and meet customers’ demands and organizational goals.  The promotion depends on the rate of business increase. The efficient and competent worker will benefit from an increase in salary or wages and transfer to other branches as head of sections or whole branch head. The organization intends to promote the workers through work efficiencies and personal incentives and also through their working capacity. All the above will be done through performance appraisal which will always be done at the end of each month. Prizes will be awarded to employees annually at the end of each year for the staff who were the best.
												
	
	JOB TITLE
	NR OF EMPLOYEES
	MONTHLY SALARY £

	1
	General Manager
	1
	4000

	2
	Supervisor
	1
	2500

	3
	Cashier
	1
	2000

	4
	Driver
	1
	2200

	5
	Cook/Chef
	2
	3500

	6
	Waiter
	1
	2000

	7
	Cleaner
	1
	1500

	
	
	
	Total=17.700


                                                                                                                                                      Incentives																			                          1. Free work uniforms will be provided to the workers; medical care will be provided to the staff and their families.
2. End-of-the-year bonuses will be given to the workers.                                            3. Paid-up holidays will be offered.                                                                                   4. Awards and recognition                                                                                            5. Promotion to staff members.                                                                                								                    PRODUCTION PLAN									
[bookmark: _Hlk113021973]A&D SWEET CAKES has already identified a reliable supplier for the required facilities which will facilitate its productivity. The equipment to be bought has been identified below:																									
	
	
	Equipment
	Quantity (nr required)
	Cost/Unit £
	Total Cost £
	Supplier

	1
	Oven
	2
	1500
	3000
	Adexa Direct

	2
	Cooker
	1
	1600
	1600
	Adexa Direct

	3
	Refrigerator
	2
	1600
	3200
	Adexa Direct

	4
	Food Mixer
	2
	600
	1200
	Adexa Direct

	5
	Deep Freezer
	1
	650
	650
	Adexa Direct

	6
	Proofer fermentation
	2
	1550
	3100
	Adexa Direct

	7
	Icing sets
	2
	60
	120
	Adexa Direct

	8
	Trays
	15
	10
	150
	Adexa Direct

	9
	Knives
	5
	20
	100
	Adexa Direct

	10
	Chopping board
	5
	15
	75
	Adexa Direct

	11
	Baking tins
	20
	12
	240
	Adexa Direct

	12
	Tables
	5
	100
	500
	Adexa Direct

	13
	Chairs
	20
	70
	1400
	Adexa Direct

	14
	
	
	
	Total=15.335
	

	15
	+ Other equipment we need+ other expenses
	
	
	5000
	


																												The cake shop will produce unique designs utilizing catering techniques to attract customers. The uniqueness will be brought about by looking at different makes through the internet which will aid in the introduction of the market.
To come up with quality and attractive products, the planning of the production will be made realistic. There will be an introduction of quality packaging facilities which will be disposable. Services and products will be available continuously to ensure customers' needs and demands are met.
-The business will aim at not losing its customers and this will be achieved by producing its products on time and at bulky to prevent the customer from complaints.
-There will be a suggestion box which will help in attaining what customers would like to be seeing improved. This will help in meeting the demand the business can offer.
-The waiters and cashiers will maintain a high spirit of service which should be friendly and thus aid in the sale and attraction of customers through better service.																									Conclusion
My business idea is to launch a cake shop that satisfies consumer needs. For both small orders and home delivery, the company will have products for all client demographics. Inside the cake shop, where customers can also order soft drinks or coffee, desserts can be offered. The workforce at A&D SWEET CAKES business will be dedicated and talented. All consumers will receive an unmatched product and experience from us, that will be our aim. A&D SWEET CAKES will oversee the creation of various cakes and desserts. For clients who are pressed for time, the establishment will also sell packaged cakes. If customers are dissatisfied with the cake's shape, colour, or other aspects, they might ask the confectionery designer for a little sketch. Having a strong background in entrepreneurship, the funding will come from equity bank loans and savings. Employing skilled workers will be done to increase earnings and sales. The company will get going by acquiring and retaining bids for raw material supply. Due to the accessibility of new technology, which will increase profitability and cut costs, growth potential will materialise. A&D SWEET CAKES will confront a lot of competition from the present owners. We will publicise the company in posters around, local churches nearby, and on social media (Facebook, Instagram) notifying the people about the cake store. They have branches through which they distribute their items to a larger audience. Due to poor worker quality and poor freshness, the rivals sell items of low quality. To draw clients, the cake business will manufacture cakes with distinctive designs using catering methods. There will be the introduction of reusable, high-quality packing equipment. The waiters and cashiers will continue to exhibit a high level of service, which will help with sales and consumer appeal.															                   References:										                This is my original work from my own research and studies.				
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