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It’s hard to figure out how to create a successful business! 

There’s an ocean of information out there, but that just makes 

the whole process feel even MORE overwhelming… 

How are you supposed to know what info applies specifically to a Home Bakery 

Business? And how can you know if it’ll actually WORK? 

Are you supposed to just wing it and HOPE you’re focusing on the right things? 

What if you wake up 6 months from now and realize you’ve been approaching your 

baking business entirely the WRONG way? 

We all want assurance that our hard work won’t be for nothing.  

You want to head in the RIGHT direction and don’t want to fail! I totally get that. 

When I started my Home Bakery back in 2012, I WISHED there were someone who 

could just tell me what to do.  

I longed for someone to guide me and say: “Watch out for that - rather step here. Nope, 

that’s just smoke and mirrors - here’s the REAL stuff you need to focus on!” 

https://homebakerystartup.com/
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So, because I know first hand how overwhelming this Home Bakery journey can be, 

I’m going to give you the insider info you need. 

These vital tips will help you avoid massive pitfalls and enable you to reach success 

FASTER than I did! 

Before I start, I just want to encourage you by saying: 

This whole Home Bakery journey is completely WORTH IT! I’ve seen over and over that 

it’s one of the most rewarding and wonderful types of business that exist today. 

Don’t give up. Keep going. Keep learning. Keep growing! 

Here are the 9 Vital Things You Must Know About Creating a Successful Home 

Bakery… 

 

The biggest mistake I made in my whole Home Bakery journey was to rebel against 

learning something new. 

I just wanted to BAKE. I didn’t want to learn anything about business, marketing or 

sales because I thought that stuff was too complicated and boring. 

The idea that baking delicious things was “not enough to succeed” felt completely 

unfair! I mean, I was putting SO much effort into my baking. 

I wanted to “let my baking speak for itself”. 

But what I honestly thought was something like this:  

“I’ve already gone out of my way to teach myself how to bake well. Why can’t God just 

BLESS my business and send me clients & sales?! He seems to do that for everyone else! 

Life’s been hard enough so far. Why should I bend over backwards to learn even more 

things? I’ve already done more than my part, haven’t I?” 

Yup. That’s pretty much what was going on in my stubborn little head. 

Maybe you’ve had similar thoughts? 

https://homebakerystartup.com/
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I truly understand how you feel. 

But here’s the truth you need to know my friend: 

 

No one gets success just because they “work hard 

and deserve it”. We get success when we  

LEARN from experts HOW to get it. 

 

It might feel unfair that you need to learn a whole set of extra skills to succeed. 

You’re right. 

But sadly, our success isn’t determined by how “right” we are. Our success is 

determined by how TEACHABLE and OPEN we are to learning new things and 

putting them into action. 

“The day you stop learning is the day you start dying.” – Albert Einstein. 

If you want different results you need to become OPEN and teachable to learn from 

those who have gone before you. That’s how you’ll get the info you need to succeed! 

Yes, it’s hard work – but you can do hard things! And I promise it’s worth it.  

 

It deeply upsets me when I see home bakers believe the myth that you need loads of 

money to start a Home Bakery! 

When I started my home baking business I had almost nothing.  

I had a $10 hand mixer, 2 cheap hand-me-down plastic mixing bowls, 1 square tin and 

1 muffin/cupcake tin (and a $5500 student loan to pay off, lol!).  

That’s it! That’s all you need.  

https://homebakerystartup.com/
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Getting a certificate from the health department really isn’t as complicated or 

expensive as you may think! 

Read this post >> Home Bakery Certificates, Licenses and Insurance. 

In South Africa (where I am) for example, it costs about R20 ($1,20) to get your 

Health Department Certificate. Super cheap! 

In some countries and states it does cost more than in others. That’s true. 

 

But remember that this license will ENABLE you to make money. Would you invest 

$500 to make back $500 profit every single week for years to come? 

My student Tiffany has a Pie baking Home Bakery in Kansas, USA. She invested $550 

in her Health Department License and has reached her ANNUAL sales goal of $25k 

in just 7 months! 

 

And now she’s been able to quit her day job and become a FULL-TIME home baker! 

So, was that $550 investment worth it? Heck YES!! 

Here’s the moral of the story: Always make business decisions based on where you 

want to be in the future. Because if you make decisions based on your current 

circumstances, you’ll remain in them indefinitely. 

 

https://homebakerystartup.com/
https://philosophyofyum.com/home-bakery-certificate-and-license/
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So many home bakers don’t start selling their bakes because they’re under the 

impression that all their recipes need to be original. 

Great news is, this is NOT true at all! 

 

You’re totally allowed to use other bakers’ 

recipes from the internet & cookbooks to bake and 

sell in your Home Bakery. 

 

If you were to copy their recipe and paste it on your own blog and claimed you 

invented it – that would be illegal. 

But you can absolutely bake ANY recipes from the internet or cookbooks and sell 

them. There’s nothing illegal about that at all! You don’t have to create your own 

recipes unless you absolutely WANT to. 

Personally, I trust recipes from (search for them online): 

Cleobuttera 

The Brown Eyed Baker 

Sally’s baking addiction 

Baker by Nature 

Beyond these 4 you can just search on Google to find great recipes. Always look for 

the recipe with the highest star rating AND the most reviews. 

Please note: If you bake someone else’s recipe and post it on your social media, t’s 

just good manners to give recipe credit to the baker who created the recipe.  

You can write your post as usual and then just include “recipe by @cleobuttera” in 

your caption. They’ll appreciate it and as I said, it’s just good manners. 

https://homebakerystartup.com/
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We see home bakers with bright, spacious kitchens and fancy & huge appliances on 

social media ALL the time, right? 

But the BIG mistake we then make is to assume that we’d need those things TOO 

before we can start a home bakery. But it’s so NOT true. 

I started my side-hustle home bakery while I was working as an architectural 

technologist. I had a tiny salary of $400/month and a heap of student debt, so there 

was NO WAY I could buy fancy appliances!  

Back then I was living in a student house and the oven in the kitchen was 

unfortunately broken.  

So, I would drive to my boyfriend’s (now husband) house to make my bakes there. 

After everything was baked, I drove back home and finished my bakes there – slicing 

brownies, frosting cupcakes, packaging everything. 

Here’s the honest truth;  

 

I know life often doesn’t feel fair and it feels like 

other home bakers have it easier than you… But 

where there’s a will, there’s a way. You can MAKE 

this work with what you DO have. 

 

If you don’t have a lot of space in your kitchen, that’s fine too!  

After my first year of baking as a side business, we got married. Then I decided to 

scale my side-hustle home bakery into a full-time one.  

For the first 1 ½ years of full-time baking we lived in a tiny one-bedroom apartment 

and the kitchen was only 3 square meters big.  

https://homebakerystartup.com/
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I kid you not. Here’s a photo of our little kitchen. 

 

I had two little counter tops and the oven in the middle and that was it. 

This wooden counter you see only got added 2 months before we moved. In this 

space I usually pitched a little camping table while I was baking to give me a bit more 

counter space. 

In that tiny, 3 square meter kitchen I baked full-time for 1 ½ years! So, I repeat; where 

there’s a will, there’s a way. You can MAKE it work. 

Whatever your kitchen setup is, you can make it work. And if it seriously can’t work in 

your kitchen then ask a friend or family if you can bake in their kitchen once a week.  

You don’t need a spacious kitchen or fancy equipment to start a home bakery.  

 

You don’t need heaps of resources to be successful. Success isn’t 

reserved for people who have an “easy life” or bottomless resources.  

Success goes to the people who are teachable, determined and work 

with what they have. That’s what it takes to be successful. 

https://homebakerystartup.com/
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Don’t let your kitchen size or lack of fancy appliances hold you back from creating the 

business you desire! 

 

Our brains are very interesting things. Have you watched the movie “The Croods”? 

It’s such a great example of how fear works! 

The Croods is about a family of cave people. The father has this essential rule in their 

household that anything new is BAD.  

He’s so set on this rule because that’s how their family has survived for years and 

years. NOT avoiding new things is the reason why all their neighbours have died.  

Pretty much all home bakers have the same view of starting a home bakery!  

Here’s the truth; your brain will ALWAYS make you scared of things that are NEW.  

 

Fear is NOT a sign that you’re not supposed to 

start a Home Bakery. Fear is just a sign that 

you’re human, that’s all. 

 

Don’t let the feeling of nervousness and fear make you assume that you’re not ready 

to start a home bakery. 

If you wait to stop feeling scared, you’ll be waiting forever!  

It’s totally fine if you’re scared. Sheesh man, I’m scared ALL the time! When a client 

orders, before they collect, when I need to follow up.  

It IS scary! And that’s okay.  

Feel scared – and start your Home Bakery anyway! 

https://homebakerystartup.com/
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I’ve come across hundreds of home bakers that say on all their platforms that they 

“bake anything for any occasion”.  

I used to say this too! But it is one of the biggest mistakes that hold your baking 

business back severely!!   

Defining a niche is a MUST for any business in the 21st century.  

15 Years ago, you could get away with just having a great product and waiting for 

sales. But that’s just not enough to secure the success of your business anymore… 

Because nowadays, TENS OF THOUSANDS of businesses have great products! 

The goal is to stand out from your competitors, right? 

If you want to have a successful business in this day and age, you need to define a 

niche. It’s the ONLY way to stand out and be successful in business. 

But you may be wondering “what does the word “niche” even mean?”  

The word “niche” means that you pick one specific problem in your industry (that no 

one else is solving yet) and then you solve that problem for people. 

So instead of being super broad and vague about what you do and saying “I bake 

ANYTHING for ANY occasion”, you focus on solving ONE specific problem with your 

baking that no one else is solving yet. 

 

Niching means you pick one specific problem in 

your industry (that no one else is solving yet) and 

then you solve that problem for people. 
 

 

I come across SO many bakers who get niching wrong and then say “Niching doesn’t 

https://homebakerystartup.com/
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work for me!” But the truth is, if niching hasn’t worked for you, then you’ve been 

doing it the wrong way. 

Niching is the only way to be successful in ANY line of business. 

Many creatives really panic when they hear they need to define a niche because 

they’re afraid it will force them to ignore vast portions of their creativity.  

Many bakers see niching as this horrible thing that chains your creativity and multi-

passionate baking interests. 

But that’s NOT the point of niching my friend. If you have these concerns and fears, 

that means you’ve been seeing niching backwards.  

Niching is NOT restricting your range of bakes. 

 

Restriction is NOT niching! Saying “I only bake 

cupcakes” is NOT niching! 

 

Focusing on WHAT you do bake and don’t bake is not niching. That’s just glorified 

restriction and it won’t get you more clients. 

For example, when I started selling my bakes, I thought I understood niching. “I focus 

on cupcakes; I only bake cupcakes.” That’s not a niche. That’s just restriction.  

Proper niching is about the PROBLEM you solve. The foundation of all good 

business is to HELP people to solve a problem they’re experiencing. 

If you want more help in defining YOUR Home Bakery’s niche, then I’ve got a free 

guide to help you called “How to Find the Perfect Niche for your Home Bakery”. 

When you join the Free Resource Library for home bakers, you can get access to the 

guide >> join the Resource Library here. 

https://homebakerystartup.com/
https://philosophyofyum.com/free-resource-library-for-home-bakers-and-home-baking-businesses/


_______________________________________________________________________________________________________________________________________________________ 

     FREE GUIDE                                   © Philosophy of Yum   |   HomeBakeryStartup.com                                     Pg. 12 

And if you’ve already joined, then use the Library Link I sent you in my first email to 

access the guide. 

 

This is probably the most important part of a baking business, but home bakers often 

don’t realize how serious this is. 

You can have the best website in the world and be the best baker in the world – that 

doesn’t guarantee a successful Home Bakery. 

Even if you can have the best recipes in town and have a massive client base… Even if 

you’re fully booked for months in advance it does NOT guarantee a successful Home 

Bakery! 

We bakers often forget that a baking business is in fact a BUSINESS. 

Here’s my top tip: Businesses need MONEY to stay alive. 

If you want to start a baking charity and only give away your bakes, that’s something 

else entirely. 

But if you want to make baking your part-time or full-time job, you NEED to price 

your baking properly. 

This isn’t about being greedy at all!  

 

Just like plants need water to stay healthy & grow, 

businesses need money to stay healthy & grow.  

 

If your Home Bakery doesn’t make enough money, it’s going to die. Simple as that. It’s 

a fact. If your baking isn’t bringing in enough profit to sustain you, it’s just a hobby.  

https://homebakerystartup.com/
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Yes, it’s super forward of me to say this so straight. And honestly, I wish someone told 

me things so straight when I first started out! 

The MAIN source of income you have is selling your baked goods. That’s where the 

money is at and it’s VITAL to your success that this part of your business functions 

properly! 

If you undercharge for your baked goods or give all your family’s orders to them for 

free, you’ll need to address this as soon as possible. 

Remember, your business needs money to stay healthy and grow. 

If you struggle with undercharging and pricing in general you can check out this blog 

post >> 6 Steps for Pricing Your Baked Goods with Confidence. 

When you have your pricing system in place, your business will make the money it’s 

supposed to make. 

When you price correctly you’re setting your Home Bakery up for growth and 

success! 

 

My BIGGEST social media mistake was measuring my success by “likes” and “follows”. 

I used to spend days and weeks fretting anxiously over my small following and trying 

to figure out ways to get more likes and followers on Instagram, Facebook and 

Twitter.  

I spent a few hundred dollars on Facebook ads. Sometimes it got me up to 200 likes 

on a product image, but it never resulted in sales and I couldn’t really understand 

WHY! 

Looking back, I see how much time, energy, emotions and money I WASTED!  

https://homebakerystartup.com/
https://philosophyofyum.com/cake-pricing-for-home-bakers/
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Don’t get me wrong, social media is important, but followers and likes do not equal 

SALES and PROFIT for Home Bakeries. That is what I missed all that time. 

I know dozens of home bakers who have 10k+ followers that haven’t been able to 

make baking their full-time career. 

We look at other bakers on Instagram & Facebook and ASSUME their popularity 

came first and made them successful… 

But this is 100% BACKWARDS!  

More often than not, popularity comes LAST, after you’ve reached success. It’s a 

FRUIT, not the seed. 

The seed you sow is TAKING ACTION. 

Take action by learning the business & marketing skills you need.  

Take action by starting to bake for people even if you feel scared and unprepared.  

This is the kind of action that leads to success. Popularity does NOT lead to success. 

Be honest; would you rather have a huge social media following OR make a full-

time income from your home bakery? Which one are you pursuing? 

One of my students Tiffany (she made $25k in sales in just 7 months, remember?) is 

baking full-time and sells out every week. She only has 642 followers on Instagram! 

 

 

https://homebakerystartup.com/
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And me? I was baking full-time before I even had an Instagram account! And it took 

me 2 whole years to reach 200 followers! 

Remember that ultimately social media platforms are businesses themselves. 

They intentionally place everyone’s follower count front & centre on their profiles 

to make you covet their popularity! 

Because if they can make you believe you need to be more popular, then you’ll spend 

MORE TIME on their apps to try and get that popularity. 

And the more time you spend on their apps, the more ads they can show you and 

the more money they make. 

They set it up this way on purpose and it’s made them very rich! 

But chasing popularity is chasing after the wind. Don’t fall for the trick! 

 

Don’t let “I’m not popular enough” become an excuse 

to avoid learning the business & marketing skills that 

WILL ACTUALLY get you sales & clients. 

 

This is not to say that you won’t ever get sales through Facebook or Instagram, but 

because of the NATURE of a Home Baking Business, you’re more likely to get sales 

through more personal marketing approaches. 

The most Home Bakery sales do not happen on social media.  

>> Your WEBSITE is your primary sales platform.  

Social media is a tool to WOW strangers, entice their senses and get them to know, 

like and trust you.  

It’s a place to be SOCIAL with potential clients & build relationship with them. Then 

they’ll instinctively head over to your website where you SELL! 

https://homebakerystartup.com/
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“Bake great treats and advertise them.” That’s what I thought I had to do to get more 

Home Bakery Clients and sales. Maybe this is your approach right now? 

This strategy may have worked in the 80’s, but honestly it’s just not enough anymore! 

I’m sure you’ve been experiencing this reality first hand and that’s why you’re here 

looking for answers. 

Down that path the inevitable happens… 

We bake our hearts out and spend hours hunting for better & better recipes. 

You post your baking on social media and you feel so proud and hopeful! 

But then you get crickets and no one orders anything… 

And it hurts! Because no matter how hard we try; we just DON’T get more clients 

and sales. 

Here’s the big secret my friend… 

 

The best products don’t get the most sales. The 

best MARKETING gets the most sales! 

 

I always tell my Home Bakery Students a successful Home Bakery is 30% great 

baking and 70% great BUSINESS STRATEGY. 

That explains why bakeries with average quality baking often get MOST of the sales! 

Sure, their baking doesn’t taste as great as yours, but they’re ACING that 70% 

Business Strategy – and that’s why they’re getting sales consistently, without fail. 

https://homebakerystartup.com/
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If you’re serious about making a profit, you can’t afford to NOT learn about business 

& marketing. 

The GREAT news is that ANYONE can learn marketing! It’s not something you’re 

“born with” or not. Marketing isn’t complicated and it isn’t boring! 

If you’re OPEN to learning you can also become a marketing ninja! 

And when you see the clients and sales that start rolling in, you’ll fall in love with 

marketing – that’s a guarantee. 

There are TWO ways to learn about marketing: 

1. Do it yourself. This approach takes a few years and lots of trial & error, but it 

is the cheapest route. If you want to save money and have years of your life 

available to learn how to succeed in business, this is the route for you. It’s the 

route I took because I didn’t have a choice! It only took about 4 years of trial & 

error, but it still worked.  
 

There’s no shame in taking the DIY route       Read this post >> The 4 

Essentials of Home Bakery Marketing. 
 

Books are also going to be ESSENTIAL on your journey! For that you can read 

this post >> 7 Books Every Home Bakery Owner Needs to Read. 

 

2. Do it with an expert. This is by far the most effective approach! Simply 

because it saves you YEARS of your life and gets you results FASTER. 

Of course, I’m not the only Home Bakery coach out there. If my teaching style isn’t a 

good fit for you, I completely respect that        

You’re always more than welcome to glean all the free info you want from my free 

classes, blog posts and freebies in the Resource Library! 

But with 8+ years of experience in the home baking scene I assure you I really know 

this stuff.  

And I’d LOVE to pass this knowledge on to you so you can get the clients & sales 

you’re working so hard for! 

https://homebakerystartup.com/
https://philosophyofyum.com/home-bakery-marketing/
https://philosophyofyum.com/home-bakery-marketing/
https://philosophyofyum.com/books-home-bakery-business/
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Most of my Home Bakery Startup (HBS) students have been able to make baking 

their full-time career within 12-18 months from joining the course. 

Wouldn’t that be amazing for you? 

• Imagine being able to completely quit your day job just 1 year from now! 

• To spend your days working from the comfort of your own home. 

• To finally have a flexible schedule so you can be there for your family. 

Your life CAN be different my friend. 

>> A successful Home Bakery IS within your grasp. 

 

You don’t have to spend YEARS of your priceless time struggling. 

You don’t have to waste your money on figuring things out by yourself. 

Invest in the strategies that can help you create your own successful Home Bakery as 

fast as possible! 

 

 

Remember, enrollment is only open for a limited time! 

I hope we get to work together       

And if it’s not the right time for you, I wish you all the best on your journey! 

Best regards, 

https://homebakerystartup.com/
https://homebakerystartup.com/
https://homebakerystartup.com/

