
SMALL BAKERY BUSINESS PLAN PHILIPPINES

Are you planning to put up a business? Why not try a bakery? It is profitable, can be started at home and allows the
owner to grow the business.

If they deem that yours is above the rest or at least up to par with others, then you should be fine opening your
own bakeshop. Front-of-House With the bakers and kitchen help taking care of production, you now have to
hire people that are going to take care of the customers. Passion and enthusiasm, for your product and the
business, can open doors to part-time income. Unless you also know how to bake, your bakery business will
inevitably stop its operation. Starting a Bakery in the Philippines February 6, , pm October 17, For Anna,
baking was a hobby she enjoyed as a young teenager. You will be required to setup a separate kitchen for the
business. Management Staff At the end of the day, a bakeshop is still a business that needs to be run by
competent people who have the technical knowledge to navigate the industry. Because many questions have
been asked concerning the difficulty in setting up a home baking business according to codes and regulations,
I felt it necessary to briefly discuss the subject from an experienced point of view. It was done according to the
regulations and codes of my county. Before making a final decision concerning whether to embark upon this
project, weigh the cost you calculated against your needs, desires and determination to have a home- baking
business. Starting a bakery business is different from baking cookies at home. Essential Equipment and Items
Needed for a Bakeshop Your bakers and staff need their tools to work properly. We look forward to working
together with people like you who have the burning passion to introduce people to the wonderful world of
pastries and cakes! For example, if you are planning to put up a bakery in Manila, then sell bread that
Manilenos like such as ensaymada, monay, tasty breads, and of course, pan de sal. Working with food is
something most people dream about. Baking Skills When you open a bakeshop, you have the option of hiring
a master baker or doing the majority of the work yourself. Baking for a lot of people, on the other hand,
requires you to scale everything up. A good bakery maintains the freshness of its ingredients as well as the
consistent quality of the product at each batch. Your competitors and how to differentiate your bakery from
theirs. How do you do that? Partnering with us to open a bakeshop in the Philippines means continuing our
vision and mission of bringing a taste of Taiwanese tradition to the world and delivering happiness through
freshly-baked traditional cakes that are made with the highest-quality ingredients!


