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Starting a bakery is an exciting journey, and careful �nancial planning is key to success. From 
high-quality equipment to marketing and permits, here’s what it takes to bring your dream 
bakery to life!

 Investment Breakdown for Your Dream Bakery:

•  Startup Costs: $70,000 – $250,000 (Your foundation for success!)
•  Equipment: $120,000 – $250,000 (High-quality ovens & tools for delicious results!)
•  Permits & Licenses: $5000 – $6,500 (Stay compliant & stress-free!)
•  Marketing: $1,000 – $4,000 (Get customers lining up at your door!)
•  Contingency Funds: $50,000 (Be prepared for the unexpected!)
• Time to Complete: 12 to 15 months (From planning to grand opening!)

With the right investment, your bakery can thrive and attract loyal customers who love your 
creations. Let’s turn your passion into pro�t! 

Details 
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The Perfect Bake
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• Kulcha Naan – Soft, slightly leavened �atbread, perfect for curries.
• Peshwari Naan – A sweeter, nut-�lled naan, popular in restaurants.
• Keema Naan – Stu�ed with spiced minced meat, a favorite for hearty meals.
• Roti & Paratha – Everyday staples in Indian and Pakistani households.

Production Method: Can be made in the rotary oven or tunnel oven to maintain 
traditional texture while ensuring mass production.

Indian & Pakistani Breads

• Pita Bread – A staple in Middle Eastern cuisine, perfect for wraps and dipping.
• Iranian Bread – A larger, �u�y bread enjoyed across the region.
• Production Advantage: Our fresh daily-made pita bread �lls a wholesale gap, 

with the option to freeze for extended distribution.

Middle Eastern Breads

• Greek Pita Bread – A softer, thicker alternative to traditional pita, ideal for gyros.
• Toasted Bread – Suitable for European breakfast and sandwich culture.
• Cookies – Our cookie machine can produce up to 15 varieties, catering to Euro-

pean pastry trends.

European Breads & Pastries

•  Major Retailers: Costco, Walmart, Kroger, and smaller supermarkets.
Institutional Buyers: Schools & food service providers 

By o�ering a diverse range of high-demand baked goods with e�cient 
production capabilities, your bakery is positioned to dominate multiple markets 
worldwide. 

Target Market & Distribution
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