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[bookmark: _Toc46675223]Executive Summary 
Cups and cakes will be a cake shop that also caters for those with gluten intolerances. There will be a selection of home baked cakes along with homemade gluten free cakes available. There is also the option to order specially crafted cakes for occasions that require a little more flare and creativity. 
I have registered with the environmental health department at my local council and had my premises inspected. Following this I have gained my food safety certificates and purchased public liability insurance and product liability insurance for cake makers. 
As I will now be self-employed, I have contacted HMRC to declare that I will now be a sole trader and registered my business. I have also notified my mortgage advisor and home insurance company of this. 
With the legal side taken care of, I was able to concentrate on marketing and making my business stand out. Not only will my cakes be artisanal, but they will also have the gluten free option. There is a current demand of gluten free products.
I created an online presence (see in marketing) showcasing some of the bakes I have created historically out of my own personal interest in baking. I was able to use Facebook and Instagram to advertise for free. I then designed a menu and had these printed and posted around the local area. I will be offering a pickup or delivery service to suit each customer. 

[bookmark: _Toc46675224]Business Overview
Bake my day will offer carefully crafted artisanal bakes including gluten free options at an affordable price. 
Statistics recorded by the national charity, Coeliac UK show that every 1 person in a 100 are living with coeliac disease, and 13% of UK population need to avoid gluten altogether. The gluten-free products market size was valued at £4.3 billion in 2019 and is estimated to reach £7.5 billion by 2027. A gluten free diet is essential for people with celiac disease, a condition which causes inflammation in small intestines, and those with gluten allergies. Gluten free food can help improve cholesterol levels, digestive systems, and increase energy levels. Most of the gluten-free foods available are healthy and help in the weight loss with right combinations and proportions of other foods. Gluten free food products exclude protein “gluten”, which is found in grains such as wheat, barley, and rye. 
So, I have decided to take my love of baking and make gluten free cakes that also taste delicious. Whilst also raising awareness of coeliac disease. The gluten free market was at £934 million in 2019, the UK free-from food and drink retail market has grown over the past five years, more than doubling in value.

Price to make 
Sundries and Utilities 
Labour 
Price
Victoria Sponge 
£2.48
£4
1hr30
£35.07
Chocolate cake 
£2.41
£4
1hr30
£34.98
Carrot Cake 
£6.94
£4
1hr30
£41.09
Strawberry Cheesecake 
£7.53
£4
1hr
£33.12
Vegan Vanilla Sponge cake 
£3.44
£4
1hr30
£36.37
Vegan Chocolate cake 
£3.38
£4
1hr30
£36.29

4 Tier Birthday Cakes 




Vanilla 
£5.35
£5
2 hours 
£49.07
Chocolate
£5.83
£5
2 hours
£49.72
Vegan Vanilla 
£7.35
£5
2 hours 
£51.77
Vegan Chocolate 
£7.88
£5
2 hours
£52.49







Outlined here is the price that it costs to make each individual cake and time taken to make it. £13.00 per hour will be added onto the price of the cake and then a 35% profit to come up with the final cake price.
The political factors of my cake shop would be compliance with all food hygiene laws and health and safety acts. Having an equality policy for employing an additional member of staff. Take into consideration the effect BREXIT may have on the business, that taxes could change making my prices unsuitable due to inflation.
Economic factors are that prices of food goods may change in the future. That there could be recession. Changes to income tax and changes to the economic environment. With the current covid-19 situation more people are ordering cakes and treats to enjoy at home due to the restrictions that are currently in place.
Social factors could be that trends change and that currently people are starting to favour gluten free products and the sales of these products are ever increasing. This will have a great impact on my business if this trend continues. 
Technological factors are that the internet is accessible near enough everywhere now and it is a great way to get to showcase my products getting reviews out there and sharing my brand. It also gives me the ability to take orders online and receive payments remotely, especially with the current pandemic I would be able to offer a contactless delivery/pick up service. 
[bookmark: _Toc46675225][image: ]
[bookmark: _Hlk511915604]
SWOT 


STRENGTHS
Unique 
Delivers 
Affordable 
Gluten free 


WEAKNESSES
At home 
Risk of low sales
Might not make £5000 back 

OPPORTUNITIES
Success 
New venture 
Future progression or expansion 


THREATS
Recession 
Covid-19




Markets and Competition 
2021 is expected to see continual growth for cakes. COVID-19 will have short term negative impact on the artisanal cake market.
Before the current pandemic, the UK market for bakery market has risen to £6.5 billion and is growing at approximately 2% pa, but this rises to 5% for artisanal products. Consumers are in demand of healthy eating options which causes the sales of gluten-free products to rise. 
In the UK one in ten people now try to avoid gluten- free products and there is an increasing demand for these products. Last year, the “free-from” market, with gluten-free as its anchor, showed a 27% rise in sales. With 15% of British households preferring to not purchase foods with gluten and wheat, more than half of them on health grounds due to conditions such as coeliac disease. 
Cakes and sweet bakes are enjoyed almost universally by under-35s and parents are core users. But I will also be promoting sales of cakes for special occasions. What was noted to be important regarding cakes, is that the consumers were putting a lot of focus on freshness. They were also opting to buy those that were made with more natural ingredients. Studies have shown that artisan cakes have begun to take the lead when it comes to the cake category. And that cakes being made in large volumes are tending to backslide in their sales. This is of course good news for cake businesses like bake my day that produce specially crafted and fresh cakes daily. 

Here are the nearest cake making businesses in the area and the services they provide in comparison with Cake my day. 

	[bookmark: _Toc45868984]Competitor
	[bookmark: _Toc45868985]Priced 
	[bookmark: _Toc45868986]Delivery 
	[bookmark: _Toc45868987]Gluten free 
	[bookmark: _Toc45868988]Personalised 

	[bookmark: _Toc45868989]Cakey Wakey
	[bookmark: _Toc45868990]High
	[bookmark: _Toc45868991]Yes
	[bookmark: _Toc45868992]No
	[bookmark: _Toc45868993]Yes 

	[bookmark: _Toc45868994]Cups’n’Cakes
	[bookmark: _Toc45868995]Low
	[bookmark: _Toc45868996]No
	[bookmark: _Toc45868997]No
	[bookmark: _Toc45868998]Yes

	[bookmark: _Toc45868999]Lauren’s Bakes 
	[bookmark: _Toc45869000]Moderate
	[bookmark: _Toc45869001]No
	[bookmark: _Toc45869002]No
	[bookmark: _Toc45869003]Yes

	[bookmark: _Toc45869004]Celtic Cakes 
	[bookmark: _Toc45869005]High
	[bookmark: _Toc45869006]Yes
	[bookmark: _Toc45869007]No
	[bookmark: _Toc45869008]No



The closest competitor would be Cakey Wakey but they do not give the option of gluten free cakes like Cake my day. Giving cake my day the edge with the gluten-free sales in the area.

[image: ]

This map shows the location of bake my day (Green Dot) then the nearest competitors (Red dot) Showing that there are few artisanal cake making businesses in the area and none of these businesses offer a gluten free option. 
[bookmark: _Toc46675226]Sales and Marketing 
There is an estimated number of 181075 people living in Caerphilly where I will be setting up, 61.7% of these people being ages between 16-64 years of age.
Word of mouth and public perception are hugely important in a cake making business. Customers must understand that our products are made with quality ingredients and taste amazing, even with our gluten free rage we do not sacrifice that good taste. The word of mouth will be created when someone experiences samples etc so I will arrange sample days at shopping centres etc.
I have developed an online presence already, through Instagram and Facebook.
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I have asked customers to leave reviews that I can put on my pages to show the high standards to which we work to.
I have also gained the following of a coeliac awareness page and they have kindly offered to advertise free of charge and in return I have sent them a sample box of my products that I am awaiting reviews on. 
[bookmark: _Toc46675227]A way for me to monitor quality control would be to sample every 1 in 50 cakes i make. Ensuring quality always remains to a high standard. 
To gain more interest I would also have competition and raffles to get my brand out there further and gain more interest. I will ask for feedback and find out if there are any new flavour people want to try and even have teste testing days (when restrictions are lifted of course) but in the meantime I could construct sample boxes to allow people to try a variety of different bakes.

Management 
Cake my day will be a sole trader business so I will own all the control and any loss of earnings will fall directly upon myself. 
The benefits of being a sole trader are that they are easy to set up and there are low start-up costs with there being no fee to register a business with HMRC. Compared to if I were to set up a limited company, I would have to pay companies house a fee to set this up and give them a lot of information regarding my business. 
All profits made would then be my own and once I had gathered enough capital, I will be able to change the business structure if I so desired, like change to a limited company if I wished. Being a sole trader, I would be more likely to get investment from banks in future if needed because of the assets I have. 
I will be adding one member of my team to help in the kitchen and help with deliveries. They will be employed for 15 hours a week at £9.00 ph. Before employing I have checked they have the legal right to work in the UK and purchased employer’s liability insurance. They are fully aware of the position and the details of the job and have received a copy of the contract prior to starting. 
I have also insured them on the company vehicle and checked they hold a full clean driving licence. The employee has already obtained a food hygiene certificate from a previous position.
I will oversee the orders and making sure everything is prioritised correctly to get things completed on time. I will also manage the social media presence and marketing. My employee will assist me with prepping and weighing ingredients and delivering the finished bakes and distributing flyers for advertisement.
I feel there is no need for any other management at present because of the scale of the business I can manage everything efficiently alone. If I were to expand, I would investigate getting additional help and seek guidance from business advisors and an accountant. Especially if employing more people or investing in premises.

[bookmark: _Toc46675228]Operations 
I have decided to currently operate from my home. I have the facilities and space to do so. This is where I will get established and make my business known and gather customers. Once I have a well-established business and enough capital behind me, I will investigate expanding and getting my own premises.
I have purchased a vehicle to deliver in, I will also use this vehicle for advertisement. I have had stickers made and placed on the car to get my name known in the local area. My employee is also insured to use this vehicle. The car and insurances are on my cash flow projection (Appendix A)
I get all my supplies from Macro so they are very reliable and if there were any issues my local supermarket is always at hand to gather anything, I may need to complete any of my bakes. 

[bookmark: _Toc46675229]Financial Forecast 	
Before setting up the business I made questionnaires and distributed them to friends, family and in the local shop to try and estimate the amount of cakes I would be selling on average. The results showed that with the increase in special occasions and the desire for personalised cakes has increased so store bought is less favourable and that I would be looking at on average selling around 70 cakes a month making my average earning at around £2,933 per month before outgoings. This is also before my name and brand has been well established. 
I have created a cash flow forecast (Appendix A) predicting my earnings and then deducting any outgoings that I expect to have. I have created this with a lower prediction than I anticipate making to cover myself for ‘worst case’ scenario. 
After my first year I predict the lowest earnings the business will have made would be around £6357.00 this is after all bills have been paid and my own wage has been paid also. I will be paying myself £13.00 an hour for 35 hours a week. I am fully aware and happy to work more hours and not get paid for them. Especially for my first year while my business is still taking off. 

[bookmark: _Toc46675230]Financing 
I have decided not to seek any loans right now, but this could always be a possibility in the future should I wish to expand. For now, I have invested £5000 of my own money into the business. The main reason for needing this money is to get all the equipment I need, the company vehicle and all my certificates and insurances. 








[bookmark: _Toc46675231]Appendices 
[bookmark: _Toc46675232]Appendix A
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