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And then I also have a BONUS TIP for you… 
 

BONUS TIP! 

It’s great that you want to understand how to start & grow your Home Bakery and I’m so proud of you for searching for a way to 

make it work. 

You’re putting in the work and that tells me you’re serious about turning your passion for baking into a thriving business. 

So, here’s a little insider secret for you: A successful Baking Business is made up of only 30% great baking skills and 70% great 

business strategy! 

That’s why commercial bakeries with average baking remain successful… Their baking might not be as delicious as yours, but 

because they’re skilled in business and marketing they get heaps of sales. Make sense? 

If you’d like to grow your business skills so that you can become a confident Home Bakery Business owner, I’d like to invite you to 

my next free class to get you started!  

See you there! 

Aurelia 
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