


The goal of this project is to give a new option 
of baked goods to people. The purpose of my 

project is to create a website that allows customers 
to order directly online. Customers will be able to 
fill out a simple form with how they would like their 
baked goods to come out. They will also be given 
the option to pick up at the store or have it deliv-
ered to the, giving them the ease of mind that all 
will be taken care of for them. I want my customers 
to be able to feel confident that their order will be 
made with the highest standards without breaking 
the bank. Variety and quality of baked goods are 
what we will produce. To promote my business, 
I will be creating posters to advertise the bakery. 
With my baked goods, I will need to create my own 
packing. I will also be creating a recipe book and an 
instructional beginners book to baking so everyone 
can learn the joys of baking.  

Purpose and Goals 



The purpose of this business is to 
provide its customers with high 

quality baked good products with-
out breaking the bank. We serve 
high quality products with a medium 
price range. With a variety of op-
tions to choose from, our customers 
will have a great experience. 

Bakeries come in all shapes and 
sizes, it is easy to get lost in 

the masses but our goal is to be 
more unique. We hope to achieve 
this goal by having a fully functional 
website that customers can go on 
and order what they wish. They can 
also put in special requests if they 
would like something other than 
what we sell. We will also have a 
delivery system so customers would 
not have to come to our shop to 
pick up their orders. Our hopes in 
the future are to open more shops 
to expand our reaches and bring in 
more customers who may live fur-
ther away than our delivery services 
go when we first start out. 

Mission Statement

Vision Statement  

Many benefits appear with 
the creation of my bakery. 

The customers who come to my 
bakery will have the most benefits 
of all. Customers will have more 
time to do other things now that 
they do not have to worry about 
making the time to make the 
baked good themselves. They will 
be supporting small businesses 
and therefore the community 
because my bakery will buy its 
products form other small busi-
nesses located near me, also 
forming a network with these 
businesses and people in the 

Benefits

• New Skills

• Hobby

• Supporting Small Businesses

• Less Stress

• Become More Creative

• More Free Time

process.  If they purchase one of 
my instructional baking books, 
they will gain more knowledge 
and skills. It also could lead to 
them baking as a hobby because 
they will realize how simple and 
fun it really is. This can also lead 
to customers becoming more 
creative and adventurous in their 
flavors of batter.  

 



There are many other bakeries 
out there such as Make My 

Cake, City Cakes, and Empire 
Cakes. By researching how these 
bakeries are successful, I can get 
ideas on how I could improve my 
own so that it will also stand the 
test of time and become a bakery 
unique to the many others out 
there. I will also research on bak-
ery demographics, this informa-
tion will be critical in helping me 
locate my target audience and 
the best place for my bakery to 
be opened in. Also, I will research 
more into instructional books so 
that I will know how to properly 
make one on beginner baking 

Some of the programs that I 
will use in order to create this 

project are Photoshop, Illustrator, 
InDesign, and Notepad ++. The 
Adobe programs are important to 
the designing of my recipe book, 
the instructional book and the 
packaging that I will be using for 
my baked goods. Notepad ++ 
is vital for the coding that I will 
have to write for the website of 
my business. I have many cook 
books that I can look through 
to get a better understanding of 
how they are set up and recipes 
are presented. Other resources 
also include looking at product 
photography of cakes, cupcakes 
and cookies so I will know how 
to properly present them in my 
recipe book. 

Research Resources 

Academic journals are a main 
focus for my research. They 

are journals that have been 
written by scholars and scientists 
who have conducted experi-
ments and done research of their 
own. My main focus for academic 
journals are ones that provide me 
with the reasons as to why some 
small businesses fail and why it 
is that some small businesses 
succeed. I will also research the 
statistics of how popular cakes, 
cupcakes and cookies are in rela-
tion to other baked goods. 

Finding a bookstore that sells 
a variety of recipe books and 

instructional baking books would 
also be a large benefactor in my 
research. I have many of my own 
recipe books at home that I can 
also use to further my research 
so that I can design a simple yet 
instructive book on the basics of 
cooking. 



Can I help my customers to create a 
cake/cupcake that will look good the 
way they want it?

Will people want to come to the 
shop in person or only order online if 
I make a website?

What flavors are most popular/ will 
people want to be brave with their 
flavors?

Will my prices be good with compet-
ing with other businesses?

What color schemes will work well to 
draw in the most amount of people? 

Questions

Assumptions

Customers will pay well for a cake 
that looks high quality but may not 
have taken much work to create.

If my shop looks fancier, the prices 
can be slightly higher.

If there aren’t many bakeries around 
with high quality products, my pric-
es can be higher.

Many people do not like to venture 
outside of their taste zone.

When starting up 
your own small 
business, there 

are many factors that you need 
to keep in mind. Important 
components such as who your 
audience is, knowing what 
competition you are up against, 
where you are located, how to 
properly market your brand, 
and how design your packag-
ing and other materials. It is the 
same for any small business, 
even for a bakery. Le Petit 
Gâteau is a small business just 
starting out. It has a long way 
to go but with the right skills 
and knowledge, it will be sure 
to succeed. With these skills 
and knowledge, any small busi-
ness will have a higher success 
rate and have a better chance 
of staying in business. 

In the United States alone, 
there are approximately 23 
million small businesses. The 
numbers of small business-
es are constantly fluctuating. 
In 2006, 649,700 new small 
businesses were started and 
564,900 small businesses were 
closed down. According to the 
Small Business Administra-
tion, in only their first 5 years, 
nearly 50% of small business-
es will close down. There are 
many reasons as to why these 
businesses have to close but 
according to Cronin-Gilmore, 
the two most common reasons 
that contribute to a failed small 
business is the inadequate 
marketing of the business and 
a lack of marketing knowledge. 
“Although there are many 
causes of business failure, the 
most common is insufficient 

experience.” Many of the small 
businesses are only concerned 
with selling their products and 
do not market their business 
properly (2012).    

The failing of small busi-
nesses is due largely in fact 
from business owners who 
do not have strong marketing 
skills. This leads to them strug-
gling to make their business 
well-known because having a 
marketing plan and knowing 
how to put your business out 
there is necessary for success.  

The 10 most critical mar-
keting mistakes a small busi-
ness can make include the 
following: not sufficiently mar-
ket-focused and customer-driv-
en, they do not understand 
target customers or monitor 
competitors, mismanage re-
lationships with stakeholders, 
they have difficulty discovering 
new opportunities, are deficient 
in marketing planning; product 
and service policies need tight-
ening, weak brand-building and 
communications efforts, do not 
make maximum use of tech-
nology, and they are not well 
organized to carry out market-
ing (Cronin-Gilmore, 2012).

If a business just starting 
out, learns from others and 
keeps these points in mind, 
their business will have a better 
success rate than others. Le 
Petit Gâteau is still in its early 
stages but it starting to take 
shape. The cornerstone of the 
United States economy are 
small businesses. Without our 
small businesses, the econ-
omy would slow, technology 
would also slow and one-third 

of the patents issued would 
disappear. The creation of small 
businesses also leads to the 
creation of 60% of all new jobs 
(Cronin, 2012). Le Petit Gâteau 
will not have a large workforce 
but it will still give employment 
to a few people. It will also 
provide business to others but 
only buying their ingredients 
and packaging materials from 
other small businesses in the 
local area. Not only do they 
create jobs, small businesses 
also create business for other 
local businesses.  

 A recent case study, a re-
searcher found 22 participants 
of mixed gender and over the 
age of 18, from the greater 
Omaha, Nebraska area (which 
limited the study) that all owned 
a small business. This study 
was to find how the owners of 
their businesses did on market-
ing, formulating strategies, their 
values, strengths and needs. 
The networking is achieved 
through making business 
alliances and partnerships 
with other small businesses, 
customers and friends. It also 
found that many of the small 
business owners interviewed 
felt that their marketing abili-
ties and knowledge seriously 
lacking, verging on nonexistent. 
They did not understand that 
networking and partnerships 
with other businesses were a 
form of marketing and neces-
sary for the development of a 
small business (Cronin, 2012). 
Due to the fact that Le Petit 
Gâteau will only be buying its 
ingredients locally, it will help 
the store establish connec-



tions and partnerships with the 
other small businesses in the 
area; expanding its network. 
This case study gave a good 
insight to the mistakes that 
many small businesses are 
making because they do not 
have the prior knowledge nor 
the resources to be able to 
properly market, brand and es-
tablish connections with other 
businesses to make their own 
business succeed.

When starting a small 
business, one of the main goals 
is to get yourself out there and 
make your name be heard. You 
need to know how to suc-
cessfully promote your brand. 
With the ever growing world 
of technology, every business 
owner needs to embrace social 
media. Facebook is the most 
popular platform out there and 
everyone is on it. If you want 
the people to come to your 
new shop or check out your 
new webpage, you first must 
appeal to your consumers. 
Facebook is your friend be-
cause of its useful marketing 
ability. By using this social 
platform, you are expanding 
the reaches of your business. 
That being said, Tancock 
warns, “Don’t use Facebook as 
a selling medium, I don’t mean 
you shouldn’t set up a Face-
book store, but if every post 
is about selling a product or 
pitching a deal, I don’t think the 
medium works well.  People 
get turned off (2015).” Over-
use of social media can also 
work against you. It is import-
ant to find the happy medium 
in between so as not to turn 

off your consumers. Through 
personal experience, I have 
seen many businesses who 
have used Facebook and other 
site such as Instagram and 
Twitter as their selling grounds 
and it does bother me. I don’t 
want to constantly see ads like 
that on my feed. It is one thing 
to just market your brand on it 
but another to put your entire 
business front on Facebook.

Understanding your market 
is very important when start-
ing a small business. Knowing 
who your potential audience 
is ahead of time is very influ-
ential. You can then target the 
age, sex and interests of your 
customers in your geographic 
area. “It is important not to limit 
yourself just because you are 
a small business, just because 
you are small, doesn’t mean 
you should be cheaper. You 
want to project more like you 
are an exclusive boutique. 
(Tancock, 2015)” For the Le 
Petit Gâteau its target market 
would be females, 24-46, who 
live in the area of my business, 
have two or more children and 
do not have the time or the 
ability to make their own baked 
goods. According to a new poll 
conducted by Canadian Busi-
ness in partnership with Rog-
ers Enterprise Business Unit, 
70% of the people surveyed 
think that large companies do 
a better job online than small 
businesses and 80% would 
shop more at small businesses 
is they had a more expansive 
online presence. This is a tech-
nology filled world that we live 
in today and you need to keep 

up with it and accept it if you 
want to be a part of it and have 
your small business thrive. An-
other poll conducted showed 
that the most popular ways to 
discover new small businesses 
were 75% word of mouth, 45% 
by search engines, 30% by 
social media. The most popular 
online resources to find small 
businesses were 75% Face-
book, 46% Google reviews and 
24% said Yelp/Twitter (Tancock, 
2015). These polls go to show 
just how influential social media 
and the internet are. Le Petit 
Gâteau is unique in the fact 
that it has both a small store 
front and also a strong online 
business presence. Custom-
ers will be able order from my 
store if they are local but they 
also have the choice of order-
ing online, off of my website 
and have it delivered to them 
if they live farther away. Many 
consumers today have access 
to the internet either through 
their phone (which is always on 
them) or through a computer.  
They are constantly surrounded 
by social media platform and 
opportunities to locate and 
share your business.

Baked goods are at an all-
time high in popularity this year 
according to a recent study 
found in the article written by 
Horovitz. In 2016, celebration 
cakes grew in popularity to 
68.4%, a 15.2% increase from 
2015. Indulgent products also 
increased to 42.1%, an 8.1% 
increase as of 2015. The cake, 
cupcake and cookies will be 
my selling items at Le Petit 
Gâteau. Bakery shoppers are 

looking for a broad selection, 
from decadent to better-for-you 
choices. Because I will only be 
selling three different types of 
baked goods, it may detract 
from some peoples’ interest 
but being that they are some 
of the most popular baked 
goods, I still feel comfortable 
selling only those three items. 
They will also be sold in many 
flavors, adding to the variety 
you can choose from. Most 
importantly, consumers want 
the convenience of buying 
fresh baked goods without the 
hassle of doing it themselves. 
“Consumers are looking for 
quality products that are made 
with natural ingredients — a 
trend that directly ties into 
how they approach baking at 
home (Goldschmidt, 2016).” 
Cakes are ranked as second 
for best-selling items, followed 
closely by cookies in fourth 
place and cupcakes in ninth 
place. “Consumer trends are 
toward cleaner, less refined 
products, more organic, more 
natural, less artificial colors and 
less high fructose corn syrups 
(Goldschmidt, 2016).” Stud-
ies show that consumers are 
eating less meals and snack-
ing more often, this has led to 
a rise in sales of snack items 
like the cupcake and brownie. 
Around the holidays such as 
Christmas and Valentine’s Day, 
there are increases in sales at 
most bakeries but also around 
lesser holidays such as Moth-
er’s and Father’s Day and the 
Fourth of July have also show 
increases in sales (2016).  

Your audience is your ideal 

group of consumers that you 
are trying to appeal to.  It is 
important to identify your local 
audience. Once you do this, 
you are helping to narrowing 
down the scope of your search 
results and making it easier to 
find your audience. Then you 
can create a persona. This is 
an imaginary profile of your ide-
al consumer. By knowing your 
audience and persona, you 
can now properly market your 
brand to them (Marse, 2016). 
Another way to help build your 
small business and secure its 
future, is by scoping out your 
competition and other existing 
content. You can see who fail 
and who has succeeded. You 
can learn from their mistakes 
and succeed where they did 
not. You can see what you 
need to do differently or what 
you should keep the same.  

Business branding is highly 
influential to how your small 
business preforms.  A good 
brand can be the difference 
between lasting twenty years 
or 20 weeks. From your name 
to the color of your logo to 
what font you decide on using, 
everything matters. They all 
work together, hand in hand, 
to bring your logo together. 
The stronger your logo is, the 
longer it will stick in the con-
sumer’s head. Le Petit Gâ-
teau means the small cake in 
French. I choose to have my 
logo in French because I feel 
that it gave my brand a fancier 
feel to it. I want my bakery to 
be delicate and sophisticated. 
It will not matter how good 
your business is if no one can 

remember what it was called. 
Having a great brand “creates 
organic brand ambassadors, 
which is great for word-of-
mouth marketing.” A business 
that is dependent on the re-
ferrals of its customers’ needs 
the logo that gets the word-of-
mouth out there.  “Businesses 
of any size can build their fan 
bases faster by acknowledg-
ing people better” A business 
can start out small but after 
time, branding and market-
ing, the business can start to 
grow even larger and begin to 
reach a larger audience. “A lot 
of bigger businesses want to 
keep growing but they stop 
having conversations (Tan-
cock, 2016).” The consumer is 
always top priority, if you start 
to push them away, you risk 
losing their business, possibly 
their friends business and then 
other customers as well.   

Small businesses can be 
tricky things to start up on your 
own if you do not have the nec-
essary skills and knowledge to 
do it properly. It is important to 
keep in mind the components 
such as who your audience 
is, knowing what competition 
you are up against, where you 
are located, how to properly 
market your brand, and how 
to design your packaging and 
other materials. It is the same 
for any small business, even for 
a bakery such as Le Petit Gâ-
teau. With proper knowledge 
and skills, your small business 
will have a higher success rate 
and have a better chance of 
staying in business.
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meaningful because they get 
to design their own baked 
goods and feel more a part of 
the baking process. They feel 
pride in what they have helped 
to make. Customers partici-
pate by buying a baked good 
because they most likely do not 
have the time, the resources or 
possibly the skill to bake some-
thing themselves. Others may 
participate because they have 
been influenced by previous 
customers to come and buy 
baked goods from my bakery. 

If you are looking for high quality 
baked goods that taste great 

and don’t cost a small fortune, Le 
Petit Gâteau is the perfect bak-
ery. Our baked goods are made 
quickly for customers and our 
website offers ease of use with 
delivery if needed.

Le Petit Gâteau is open to 
everyone that is in need of 

freshly baked goods and is 
able to purchase them. Cus-
tomers can either directly to 
my shop and order what they 
would like or they can go online 
to my website and order their 
baked goods from there. Pick 
up is voluntary, it can be driven 
to them (for an extra fee, de-
pending on location and their 
distance from the bakery) or 
they can come to the bakery 
and pick it up themselves.  The 
participation of customers is 

Everyone could come into 
Le Petit Gâteau bakery 

and buy something but we 
will mainly cater to the middle 
class. We are not as cheap 
as your average grocery 
store bakery but we have the 
higher quality baked goods 
that they do not produce. 
Our most common customer 
would be middle aged wom-
en who work full-time and 
have at least one child. Their 
most common purchase will 
be baked goods for a birth-
day party. 

Participation

Positioning Statement



Mary Webly
Age 46
Married, 2 children
Works as an accountant 
Located in New York

Levains Bakery
Bakery Items Include: Cookies, breads,  coffee 
cakes, muffins, scones and sticky buns
Location: 167 West 74th Street, NY

Grapevine Farms 
Bakery Items Include: Truffles, brownies, fudge, 
cheese cakes, cakes and cookies
Location: 2373 NY-7, Cobleskill, NY 12043

Molly’s Cupcakes
Bakery Items Include: Cakes, cupcakes, cookies, 
brownies, pies and cheese cakes
Location: 228 Blecker St. New York, 10014

Visual Audit

Make My Cake
Bakery Items: Southern style cakes, cheesecakes, 
cupcakes and pies
Location: 121 St. Nicholas Ave, NY 10026

Baked NYC
Bakery Items: Cakes and brownies
Location: 279 Church St. NY 10013

City Cakes
Baked Items: Cakes, Cookies, cupcakes and brownies
Location: 1000 South Main St. Salt Lake City, UT 84101

Empire Cakes
Bakery Items: Cakes, Cupcakes, Cookies, brownies, 
Swiss rolls and snow balls
Location: 112 8th Ave. New York, NY 10011

Persona

Mary’s youngest child, age 
4, is having a his birthday 

party. Mary needs a small cake 
and a dozen cupcakes for the 
party.  She didn’t have the time 
between work to make anything 
for the party but still wanted to be 
able to make something special 
for her son so she looked up lo-
cal bakeries and Le Petit Gâteau 
was suggested to her by a friend.  
Mary needed a bakery that was 
not out of her price range but still 
had the quality that she wanted. 



Positioning Matrix

Inexpensive Expensive

High Quality

Low Quality

This positioning matrix demonstrates 
where my baker would be in relation to 
seven other businesses. The horizontal bar 
shows the price range, from left to right, 
the right side being the most expensive 
bakeries. The vertical bar shows the quality 
of the products being produced. The high-
est quality being on the top and the lowest 
quality bottom. For example, if you had a 
high quality, high priced bakery, it would be 
placed in the upper-right hand corner of 
the positioning matrix.
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Color Study
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Formats

Audiences

Venues

Business Cards
Envelopes and Letterheads
Recipe Book
Packaging
• Cupcake Boxes
• Cake Boxes
• Cookie Boxes

• Bag

Posters
Websites
Stickers
Apron

Coffee Shops
Telephone Pole
Book Stores
Online

Newly Weds
Parents with Kids
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After months of development, I 
decided on having Petit be in Am-

biance BT and the Le and Gateau in 
Gill Sans. I extended the bar for the 

(t) to connect both of them together. I 
used Ambiance BT because I liked the way 

it flowed forward. The Gill Sans was light 
but sturdy for the base of the logo. This logo 

shows high quality products but the prices are 
that which middle class customers can purchase. 



Gallery Layout

Poster

Poster

Edge of Wall

Business cards, envelope and 
letterhead, website, baked 

goods, bags and packaging

Business Cards Development

(518) 706-6673
lepetitgateau@gmail.com
295 Grand St, New York, NY 10013

Megan Krisowaty
Store Owner

Final Business Card Design

Beginning Designs



Apron for Bakery
Bakery Packaging 

Dozen Cupcake Box

9-inch Cake Box

To make the logo on my apron I printed out a large 
sticker and then placed it on my apron. I then took a 
white colored pencil and flipped the sticker back and 
forth until I finished tracing the logo. After I finished the 
outline, I peeled off the sticker and went over the logo 
again in white paint.

For all of my large packages, 
I had to print them off of the 
Large Format Ink Jet Printer. 
The inside pattern and outside 
cover are two seperate sheets 
of paper that I had to adhere 
together. The white insert is a 
seperate document that acts 
as a stablizer for the cupcakes. 



Cookie Packaging

Box for a Dozen Cookies

Covers for Cookie Boxes

Box for a Half-Dozen Cookies

Single Cupcake Box



Baking Chocolate PackagingBakery Bag



Letter and Envelope Development



Recipe Book

Cover

Inside Spread

Final Gallery Layout



Website Layout

What makes your site special from others like yours?
Many baking sites only let you choose from what they have listed

Will people return to your site?
People will return again and again if they enjoy their products and 
experience

What questions might people have about your site?
They may ask how far we will deliver to

How often will the stock need to be updated?
We will update if a new favorite is made

How often will the subject be updated?
The subject of this site will not have to be updated very often but if it 
is, it is easliy changable 

Will visitors return to your website? 
If they enjoyed the product, they will return about 80% of the time

Are they looking for general entertainment or do they
need to achieve a specific goal? 
They may be looking for baking ideas but generally they will visit my 
site with a reason

 If there is a specific goal, is it a personal or professional one?
Their goal is to purchase baked goods that look high quality for a 
reasonable price

Do they see spending time on this activity as essential 
or a luxury?
They spend money on it because they do not have time to do it 
themselves

Do they want general information / research or are they 
after something specific? 
They will want to generally want a specific product

Are they looking for time sensitive information, such as 
the latest news or updates on a particular topic?
They will be trying to get products within a certain timeframe

Do they want to discover information about a specific 
product to help them decide whether to buy it or not?
They will find the information next to the images of the products

Do they need to contact you? If so, can they visit in  
person (which might require opening hours and a map)? 
Or might they need email or telephone contact details?
I have my contact information on the webpage and also GoogleMaps
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What makes your website different?
They would want to know the different options that they can choose from 
on my website

Will people understand what you are selling?
They will know what I am selling

What is your sites most important feature?
The most important feature that I am offering is the ability to choose what 
you want

Site Map for my Final Website



Name Molly Frank Sam Jessica Ben

Age 26 50 20 17 30

Occupation Teacher Bank Manager College Student HS Student Technoloy Consultant

Income $64K $80K $24K $2K $70K

Web Use 3 hours per day 2 hours per day 6 hours per day 8 hours per day 4 hours per day

Reason for Visiting 
Website

Need cupcakes for 
class birthday

Surprising wife for 
their anniversairy

Needed a cake quickly 
for a birthday party

Having her 18th 
birthday party

Had a co-worker 
recommed for a 

wedding

Target 
Audience: Individuals

What is the age range of those visiting this site?
20-50

What is the percent of women-men visiting?
60-40% women-men

What country are they from?
United States

Where do these people live?
Urban areas

What is their average income?
$60,000

What is their education level?
High School and above

What is their marital status?
Married with kids

What job would they have?
Any job

How many hours do they work per week?
70 Hours

What is the average amount of web they consume?
4 hours per day

How do they consume it?
Cell Phone, computer, laptop, ipad

What size company are they a part of?
Any size

What position do they hold?
Any position

Will they be visiting for themselves or other?
Both themselves and others

How large of a budget do they control?
$300

Target 
Audience: Companies
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Loading Page

Timer will count down and then ding when the page 

is finished loading, the page will then slide upwards 

This will be a rotating 
animation

Home About ContactBaked Goods

Carousel of Baked 
Goods

Checkout

Cupcakes

Cakes

Cookies

Image to Come Image to Come Image to Come

Home About ContactBaked Goods

Checkout

You will be able to 
scroll through the 
pictures with the 
arrows but it also 
plays on its own

Pictures for carousel
(not final, up to 8 images)

This layout will be the same 
for all three of the baked 
goods pages. 

The navigation has a dropdown menu 
when you hover over it and will bring you 
to the other three pages of baked goods

At Le Petit Gâteau, we strive to 
provide our customers with the 
quality baked goods that customers 
deserve. 

Home About ContactBaked Goods

Checkout

(518) 706-6673
lepetitgateau@gmail.com

Image of Me

Home About ContactBaked Goods

Checkout

295 Grand St, New York, NY 10013

Open | Mon-Fri 7:00 AM / 7:00 PM 
Sat-Sun 7:00 AM / 6:00 PM

If you can’t spell it, we don’t bake with it.
Just like my grandmother, I do not use any mixes, artificial preservatives, or 
trans-fats in our products. I bake my products from scratch using only the 
freshest and finest ingredients.

Our cookies are homemade daily & baked in small batches 
from morning til night, so you can be assured something will 
always be fresh out of the oven when you visit. We also deliver 
and ship our cookies, packing them with lots of love to ensure 
they stay delicious from our oven to your doorstep.

About Page

Contact Page

First Last
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Subject

Message
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