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Business Description

 



 

Business Description 
 
The business that I have created is called Craving Cakes. The mission of 
Craving Cakes is to offer a quality, local bakery that provides premium cupcakes 
to the residents of Trenton, Missouri, and the surrounding areas. Craving Cakes 
sells homemade cupcakes in a wide variety of flavors. Some of my flavors 
include white velvet, chocolate, lemon, red velvet, and cake batter. My product 
benefits customers because it provides them with cupcakes for every kind of 
event. The customer demographics are not a major factor since people of all 
genders, ages, education levels, and occupations enjoy cupcakes. However, a 
low income family may not be able to purchase cupcakes from my business. 
There are a significant amount of low income families in Trenton. Craving Cakes 
brings in a steady flow of cash all year round because the demand for cupcakes 
is constant. My product is different from my competitors because the cupcakes 
are made from scratch, the price point is very reasonable at just $15 a dozen, 
and they are one of the most unique and tasty desserts one can find in the small 
town of Trenton, Missouri. Customers can get their order by either picking up 
their goods or I will deliver them to their preferred location. This business does 
not have traditional service hours nor does it operate every day, only when an 
order is placed by a customer. Craving Cakes has made cupcakes for multiple 
events, including birthdays, graduation parties, weddings, and school dances. 
This cupcake business is feasible because it is one of the only cupcake 
businesses in the area, so it is local, convenient, and unique to most of my 
customers. My competitors, like HyVee, position their cupcakes as a basic form 
of dessert for parties with very little precise decoration and detail. However, 
Craving Cakes spends extra time completing all custom orders and views 
cupcakes as a way to enhance a party or event and even make an everyday 
event special. Also, HyVee might display their product for several days before it 
is purchased; Craving Cakes’ cupcakes are always custom order only, which 
means they are always made fresh the day before or the day of the special 
event. Competitors charge both less and more than Craving Cakes. The local 
HyVee charges $10.99 per dozen, and SmallCakes in St. Joseph, Missouri 
charges $20 per dozen. Craving Cakes falls in the middle of these two 
companies, which is appropriate because HyVee can charge less because 
cupcakes are a very small part of all the money that the store brings in, and they 
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sell most of their cupcakes in bulk. SmallCakes specializes in cupcakes and is 
nationally known, so they can charge more.  
 

 

 4



Facility

 



 

Facility 
 
Craving Cakes is located in Trenton, Missouri, on 402 Ridgeway Street. The 
business is in my home because I am not old enough to pay for a storefront and 
it is not my only job. There is no steady traffic flow, competition, or cost issues 
with the location of this business. The client profile varies greatly and ranges 
from very small children to the elderly; basically anyone who desires cupcakes 
fits the client profile. There are currently no location barriers and my home is 
handicapped accessible. There is expansion potential if I desire to go this route 
in the future. I have free rent for my business because I am underage, but I do 
have many providers for the utilities in my home. My providers include TMU for 
electricity and water, Empire for gas, and Mid-States for internet. In case of an 
emergency, there is a fire extinguisher located in the corner of my kitchen and 
the fire exit is straight out of the kitchen and through the back door of my home. 
All general facility maintenance is maintained by either me or my mom. This 
includes any extra cleaning, repairs, or supplies that need to be replenished.  
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If Craving Cakes expands, the maintenance chart below will be completed 
quarterly by either myself or one of my employees.  

 

Task 
August 
20, 2019 Time 

November 
20, 2019 Time 

February 
20, 2020 Time 

May 20, 
2020 Time 

Descale 
appliances         

Deep clean 
oven         

Take 
inventory of 
ingredients         

Clean 
refrigerator 
and 
cupboard 
spaces         

Check for 
expired 
supplies and 
replenish as 
needed         

 
Below is the work order request process in case one of my employees has a 
maintenance problem that needs to be assessed.  
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Supplies & Equipment

 



 

Supplies and Equipment 
 

Some suppliers that Craving Cakes obtains products from include Amazon, 
HyVee, Walmart, William Sonoma, and Wilton. There are multiple pieces of 
equipment and supplies needed for this business, including ingredients, baking 
equipment, and office supplies. If any maintenance needs to be done or if 
upgrades need to be made, I am the one who is responsible for this. Examples 
include upgrading from a hand mixer to a stand mixer and replenishing 
ingredients. Other routine maintenance items including changing light bulbs, 
fixing a leaky faucet, etc.; these tasks are either done by me, my parents, or a 
local plumber.  
 
Ingredients 
 

Item Cost Used For 

Flour $3.24 All Cakes 

Sugar $2.10 All Cakes 

Powdered 
Sugar 

$2.17 All Frostings 

Baking Soda $2.84 All Cakes 

Cocoa Powder $2.98 Chocolate Cake and Frosting & Red 
Velvet Cake  

Baking Powder $5.28 All Cakes 

Cake Flour $2.68 White Velvet & Lemon Cakes 

Salt $0.48 All Cakes 

Vanilla Extract $8.81 All Cakes & Frostings 

Butter $2.98 All Frostings 

Buttermilk $2.12 White Velvet, Chocolate, & Lemon 
Cakes 
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Eggs $0.98 All Cakes  

Sour Cream $3.98 White Velvet, Chocolate, & Red Velvet 
Cakes 

Food Coloring $3.48 Red Velvet Cake 

Cream Cheese $1.96 Cream Cheese Frosting 

Rainbow 
Sprinkles 

$7.97 Cake Batter Cake & Frosting 

 
 
Baking Equipment 
 

Item Cost Used For 

Cupcake Pans $9.54 All Cakes 

Cupcake 
Liners 

$7.99 All Cakes 

Cupcake 
Containers 

$26.92 All Cakes 

Cooling Racks $3.97 All Cakes 

Sifter $6.36 All Cakes & Frostings 

Measuring 
Cups 

$7.99 All Cakes & Frostings 

Measuring 
Spoons 

$9.88 All Cakes & Frostings 

Spatulas $9.99 All Cakes & Frostings 

Piping Bags $7.99 All Frostings 

Piping Tips $10.99 All Frostings 

Electric Mixer $39.99 All Cakes & Frostings 
 

 8



 

 
Office Supplies 
 

Item Cost 

Computer $155.00 

Printer $59.89 

Notepad $6.99 

Pens $17.80 

Receipt Book $6.88 
 
I plan to upgrade my equipment every 5 years. Ingredients are bought as 
needed, which is about every two to three weeks. How often I buy ingredients 
also depends on how many orders I need to fill over time. I will incorporate the 
FIFO method into my business. Meaning, first in, first out. I will have all my 
ingredients labeled and dated to ensure freshness and quality.  
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Organizational Chart

 



 

Organizational Chart 
 

 
 

Marketing Director  
I provide direction and guidance for Craving Cakes and I develop a marketing 
plan for selling my cupcakes. 
 
Production Director 
I am in charge of how the budget is spent and I make sure everything is running 
smoothly.  
 
Head Baker 
I do all of the preparing, baking, and decorating of the cupcakes and cakes for 
my business.  
 
Customer Service Associate 
I maintain knowledge about my product and company in order to provide 
proficient service.  
 
If my business expands, I will delegate these positions to other qualified workers. 
When expanding, I will start by hiring one employee. This employee will be 
trained how to bake and frost the cupcakes. My next employee will become my 
marketing director; they will take over my duties and help to develop the 
marketing plan for selling cupcakes. Based on the size of my business, I think 
two employees is the appropriate amount for me to hire.  
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Personnel Management

 



 

Personnel Management  
 
Craving Cakes’ business owner is me, Eliana Cowling. My responsibilities 
include creating all of the cupcakes, managing orders, and taking responsibility 
for all financial duties. This business is a sole proprietorship. Having no 
employees in this business cuts down on my overhead expenses. When I go on 
vacation, the business is halted for that week because currently there is no one 
else that can be hired and trained to keep the business running. This is not a 
problem because this business does not have daily orders, and sometimes it 
goes a week or more without getting a cupcake order. I am a very motivated, 
organized, intelligent, and creative individual who has extraordinary baking skills. 
Therefore, there is no need for other members in this business’ team. The only 
other worker in this business is my mom, who is a business consultant. She 
serves as an adviser, financial supporter, and assistant. My salary is 
approximately $1,040.00 from the time I started my business in May. I set aside 
some of my profit for more ingredients and supplies that are needed in the future. 
I deposit the remaining amount into my savings account. In the future if my 
business expands, I will need to hire two additional employees. These 
employees will include another baker besides myself and a marketing director. 
When hiring these employees, I will require them to have either prior experience 
working in a bakery or a strong willingness to learn the business. Strong people 
skills are also essential when hiring employees. The training of a second 
employee will include the following: shopping for supplies, following recipes, 
baking cupcakes, frosting cupcakes, delivering orders, and any other 
miscellaneous tasks. All employees will be required to sign an acknowledgement 
of receipt of the employee handbook. This handbook will include an evaluation 
form for the employee, how they will be evaluated quarterly, employer and 
employee confidentiality, employee harassment policy, and the required 
attendance at work. All handbook and evaluation forms will comply with local, 
state, and federal laws and policies. This business values safety and a 
well-maintained environment to ensure that injury-related claims are avoided. All 
customers are treated fairly and respectfully regardless of age, race, gender, 
sexual orientation, religion, or disability. Craving Cakes makes the commitment 
to operate at the highest standard to avoid any customer-related lawsuits. This 
includes offering exemplary customer service and a high quality product. My 
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business also strongly values workplace professionalism, company 
representation, and a smoke and drug-free workplace. 
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Business

 



 

Funding Sources for Business 
 
My parents and aunt, who owns her own cupcake bakery in Pella, Iowa, helped 
me get Craving Cakes started. They provided guidance and a donation of 
ingredients to make my cupcakes. My investors then started contributing to my 
supplies to make products. Craving Cakes does not need to ask for any funding. 
This business is operated with my own money that comes from my savings 
account. Craving Cakes is not big enough to ask for a loan, especially because it 
does not have to pay for employees, a building, and other expenses that come 
with having an on ground business. In the future if this business expands and 
becomes a storefront business, Craving Cakes will need a business loan. This 
loan will help provide the business with money for a building, necessary 
equipment, more supplies, and ingredients. Additionally, if Craving Cakes 
becomes a storefront, the price point for cupcakes may change and different 
products may be sold. The price per one dozen cupcakes may increase because 
I would have more expenses to pay for and I would be making more of a deluxe 
cupcake.  

 
Fees For Products 
$15 for 1 Dozen Cupcakes 
$25 for 2 Dozen Cupcakes 
$35 for 3 Dozen Cupcakes 
$45 for 4 Dozen Cupcakes 
$55 for 5 Dozen Cupcakes 
$10 for a Smash Cake 
 

Number of Dozen Cost to Make Cost to Sell Profit 

One $4 $15 $11 

Two $8 $25 $17 

Three $12 $35 $23 

Four $15 $45 $30 

Five $18 $55 $37 
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Budget

 



 

Budget 
 
Craving Cakes gets about the same amount of orders for every quarter of every 
year. However, quarter four is usually the busiest because of the holidays. Some 
quarters are especially high due to a wedding or other big event that requires a 
greater unit of cupcakes than usual. Since the cupcake business is not my only 
job or responsibility, Craving Cakes does not sell an extraordinary amount of 
units every year. Once the business got off the ground, word spread so even 
more people started placing orders. A constant and steady customer flow has 
helped maintain a consistent profit every quarter. This also shows how the 
customer base grew over time. I can manage this business by planning out 
orders ahead of time. In the future, if I decide to grow Craving Cakes into a 
storefront, employees will need to be hired to help make more cupcakes.  
 
Cash Flow (Starting May 2019) 
 

Month Money Spent Money 
Earned 

Profit Number of 
Dozens Sold 

May $110.00 $525.00 $415.00 35 

June $35.00 $100.00 $65.00 6 

July $80.00 $225.00 $145.00 15 

August $20.00 $50.00 $30.00 3 

September $50.00 $140.00 $110.00 9 

October $60.00 $180.00 $120.00 12 

November $30.00 $90.00 $60.00 6 

December $30.00 $125.00 $95.00 8 
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Laws, Regulations, & Codes

 



 

Laws, Regulations, and Codes 
 
According to the Missouri Cottage Food Law (SB525), individuals can sell their 
products directly to consumers, which includes sales out of their home. This 
allows me to legally sell baked goods out of my home without a business license. 
I can legally sell up to $50,000 worth of products per year. No permit, inspection, 
business license, or training from the health department is needed. In fact, a local 
health department is not allowed to regulate a cottage food operation. Craving 
Cakes maintains a high standard in regards to a clean environment. Some 
examples include the following: cleaning work surfaces and sanitizing with bleach 
water before and after use, washing my hands frequently while working, using 
equipment that has been effectively sanitized prior to use, and keeping my 
household pet out of my work area while I am baking. All of this ensures a 
healthy and clean environment as I bake for my customers. My parents have a 
basic homeowner’s insurance policy which insures my home in case of fire 
damage or injuries. There is a local fire department that serves Trenton in case 
of emergency.  
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Marketing Plan

 



 

Marketing Plan 
 
To gain additional customers, Craving Cakes will start by advertising its 
cupcakes on social media. To educate those people about what the business 
creates, this business has created both menus and business cards to distribute 
to businesses and past customers. To get customers to notice them, this 
business emphasizes that all cupcakes are made from scratch and are made 
with all natural ingredients, including real butter. A sales technique this business 
will employ is whenever a customer buys a certain amount of one flavor of 
cupcakes, the price decreases to $10 for all of the dozens after one. This will 
encourage bigger orders and will result in more profit. The Craving Cakes 
business efforts are focused locally, mainly in Trenton and the surrounding 
areas. This is mainly because it is not a huge business and it has a smaller 
number of customers. If this business is successful and starts growing, efforts will 
be expanded regionally, spreading across a larger part of Missouri. Craving 
Cakes’ public relations program is using social media to advertise cupcakes, 
prices, and why customers should order from this business. For example, I post 
about my cupcakes and have pop up sales to encourage people to purchase my 
cupcakes. The community promotion program that Craving Cakes uses is 
donating cupcakes to community events, such as school fundraisers, bringing in 
cupcakes for the staff at the local high school, and making cupcakes at a 
discounted rate for prom. I consider my business cards and menus as 
advertisements for my business as I distribute these frequently and some local 
businesses display them  as well.  
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Craving Cakes Menu & Business Card
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