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EXECUTIVE SUMMARY  

 

Heavenly Cake offers cake, bread, pastry, and etc. We use 

premium ingredients and serve it with fresh condition. In this era, many 

people already like to order cake, bread and many more to give it to 

their family and friends. 

  Heavenly Cake based in Makassar, southeast Sulawesi. 

Heavenly Cake run in online method because of pandemic and to 

minimize cost. Our target market is for people who live in Makassar that 

like cake, bread and pastry. 

 Because we still in online method, we use Grab or Gojek to 

send our product. We also do a pick up method for customer who wants 

to take their cake. We take care of our hygiene and sanitation to process 

all of the product. Because we use Grab or Gojek to send our product 

we use cable ties to prevent unkind things. From 16th April 2021 – 31st 

October 2021 Heavenly Cake already got profit Rp.29.850.510. 
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