
PEACE OF CAKE BUSINESS PLAN

Introduction. Peace of Cake is a trendy, online business built around the belief that eating a healthy, organic dessert can
have a significant impact on a.

She worked first in the kitchen of Kalahari Water Park. Tester, who is looking for a downtown location for her
current in-home business, was encouraged by the enthusiasm and is working toward a brick-and-mortar
opening. Brittany Tester opened Peace of Cake Bakery in her Port Clinton home in and is working toward
opening a downtown shop in  Market Analysis This section of your bakery business plan will probably require
the most research. However, do make sure that your kitchen is already fully equipped with all the necessary
machinery, tools, and utensils that you need in order to run your dessert catering business smoothly. How do
you plan on complying with these rules? From there, be sure to cover your overall goals and projected profits.
After taking all of this into consideration, carefully try to determine the period of time in which you expect to
turn a profit. Make your executive summary easily understandable by whomever you are presenting it to,
based on their profession or educational background. There are a lot of desserts where chocolate can be used.
You may even offer a unique service that nobody else in the area can provide. Additionally, do not stop
soliciting new business and make sure that you would have an official business card at all times so when the
day comes that you would be providing services to your first-ever official client, you can take that event as an
opportunity to gain more potential clients, and for you to be contacted by them, your business card will surely
come handy. She offers a variety of homemade desserts, including cakes and cupcakes, and the business offers
free local delivery. If your executive summary had too much detail the first time and the investor skipped right
over it, then change it up for the next attempt. Take advantage of bullet points to allow investors to read
through your summary faster. Their feedback are important for you to be able to determine whether you could
finally start a dessert catering business. What regulations will apply to your bakery? Will anyone else be
included in the day-to-day decision making process? It is in this company overview that you can further
develop ideas mentioned in your executive summary. Brittany Tester offers over 50 different cupcake flavors
at her business, Peace of Cake Bakery. In the midst of baking, she is developing a business plan for the future
expansion of Peace of Cake Bakery, which she started in  Specialty Bakery Business Plan Example. Let your
guests try it and make them judge each of it. Keep this in mind No matter how much you will work and exert
effort on your dessert catering business, one day in one of your future bookings, you will meet a dissatisfied
customer who will make or break your dessert catering business just because of your service. If there are
several owners of the business, it is in this section you can include personal information and shares of
ownership. Caramel This C can also provide your client with a lot of variety because there are actually a lot of
delicious treats that you can create with this flavor such as toffee pudding, caramel parfait, caramel candies,
caramel apples, caramel sundae, or even a caramel ice cream. How much do people in the area spend on eating
out? Note the best ones and also note the ones they did not favor the most. The response was overwhelming.
The first paragraph should serve as an introduction to your executive summary that explains what your bakery
does. This plan can turn your vision into realistic goals and expectations meant to impress and interest
investors. Now this is one of the hardest part when you are still about to start to run a dessert catering business
because your menus are also one of the things that could make or break the success of your dessert catering
business. In an event, you can definitely not tell whether everyone who will attend it will love chocolates.
What is the income level of your intended customers? For example, some restaurants or bakeries will go as far
as to place their ovens closer to the front of the store, which allows enticing smells to waft out onto the street.
Stay realistic with your statements and instead offer tangible facts. If so, do you intend to patent it? Keep in
mind that words are powerful. While a bakery may sound self-explanatory, use this section to outline the finer
details of your business plan. Be careful, however, not to sacrifice quality and the level of detail for
conciseness. Or will you have more success with newspapers and flyers? Is there anything that might cause a
decline in the demand for your particular goods? Will you have a financial advisor or accountant who handles
the business aspects? Check out this story on portclintonnewsherald. She is trying to please the many locals
who are supporting her business.


