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ABOUT THIS GUIDE

What this is

This guide is for cottage bakers and home bakers.

It is a practical method, not a promise of a result. It contains no invented statistics,
no fake customers, and no guarantees. The words were drafted with Al assistance.

Use the checklist at the end on a real piece of work this week.
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A PRACTICAL GUIDE

1. Calculate Ingredient Costs Accurately

Start by listing every ingredient used in a recipe, including spices, frosting, and
packaging. Record the purchase price and the quantity bought, then determine the
cost per unit (e.g., per ounce or gram). Multiply the unit cost by the amount used in
each batch to get the ingredient cost per item. Add a small buffer (5-10 percent) for
waste or price fluctuations. Use a simple spreadsheet to total these numbers for each
product, and keep the sheet updated whenever you change suppliers or buy in
different bulk sizes. This clear breakdown ensures you never under-price your baked
goods and gives you a solid base for profit calculations.
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A PRACTICAL GUIDE

2. Set a Fair Price Including Labor and Overheads

Beyond ingredients, factor in your time, utilities, equipment wear, and any licensing
fees. Estimate the minutes spent on preparation, baking, cooling, and decorating,
then assign a reasonable hourly wage for yourself. Convert that time cost to a
per-item figure based on batch size. Add utilities such as electricity or gas, calculated
as a percentage of total bake time. Include packaging, delivery, and any marketing
expenses. Sum all these components with the ingredient cost to arrive at a minimum
viable price. From there, apply a profit margin that reflects market expectations and
your business goals, ensuring the final price covers all costs and yields a sustainable
profit.
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3. Create a Simple Pre-Order System

Use a free online form or a basic spreadsheet to collect orders. Ask for essential
details: product name, quantity, pickup date, and contact information. Set clear
cut-off times for each pickup window (e.g., orders close 24 hours before the chosen
day). Include a field for special requests or dietary notes, and confirm that all orders
must be paid in advance to secure the slot. Automate confirmation emails with order
summaries and payment links. Keep the order list organized by date and product to
streamline production planning, and regularly review the list to anticipate ingredient
needs and adjust batch sizes accordingly.
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4. Define Pickup Windows and Communication Prc

Establish fixed pickup times that fit your schedule, such as morning (8-10 am) and
afternoon (2-4 pm) slots. Communicate these windows clearly on your order form,
social media, and any promotional material. Include a brief reminder about the need
to arrive on time, as late pickups may result in a fee or loss of the product. Offer a
simple check-in method, like a text message or a QR code scan, to confirm the
customer’s arrival. Prepare a designated area for pickups, keeping orders organized
by name and time slot. This structure reduces bottlenecks, improves customer
experience, and helps you manage your workflow efficiently.
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A PRACTICAL GUIDE

5. Publish and Deliver the PDF Instantly

Convert the completed guide into a PDF using a free document converter or built-in
export function. Optimize the file size for quick download without sacrificing
readability. Host the PDF on a reliable cloud storage service that provides a direct
download link. Add the link to your website, email signature, and social media bios.
Set up an automated email responder that sends the download link immediately after
a purchase is confirmed, using a simple e-commerce platform or payment processor
that supports digital delivery. Test the process yourself to ensure the PDF arrives
instantly and opens correctly on various devices, guaranteeing a smooth experience
for your buyers.
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USE THIS

Checklist

0 List all ingredients with unit costs and calculate per-item ingredient cost

00 Add labor, utilities, and overhead to determine total production cost

[ Set up a pre-order form with clear cut-off times and payment requirements
[ Define specific pickup windows and communicate them to customers

[ Create a PDF, host it online, and automate instant delivery after purchase

braxisai.com



BRAXIS Al

Where this came from

This guide is a digital product from Braxis Al. The machine wrote it with Al
assistance. It contains no invented statistics, no fake customers, and no guarantees.
The PDF is delivered immediately after checkout. If something is wrong, email
braxisai@gmail.com and it will be fixed.
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