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Key Changes

1. Name: Karacel Bakery [kar-ah-chel 

“all together”]

2. Move bakery to Lira: demand and 

human capital

3. 40% of profits to programs for girls & 

women: more efficient



The Problem

Her challenges:

1. Monthly income 
of 20,000 UGX 
($5.40)

2. High responsibility 
for family

3. Low 
education/skills

4. Few employment 
opportunities



The Solution

Karacel Bakery:

1. Buys her soya 
crop at a 
competitive price

2. Employs her

3. Gives her job skills

4. Works with the 
community to 
advocate for her



Karacel Bakery
Soya flour, cakes, and bread

Business Training

Employment

Produce Buyer 

& Employment

Nutritious Product



Our Products & Services

Soya Flour 4,000/kg

High in protein, amino acids, and fiber

Used in porridge to combat child malnutrition

Soya Bread 3,500/loaf 

High in protein and iron

Healthier alternative to common white bread

Soya Cake 500-2,000/piece 

High in protein and some sugar for energy

Keeps you satisfied longer than other snacks

Business Training

Affordable business training for small business owners 

and entrepreneurs (57% of small businesses don’t know 

their monthly profit)
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Market Analysis

Target customers

- Supermarkets and shops

- Families

- Individuals 

- Schools: 105 PS, 19 SS

• Pop. of Lira Town: 105,000

• Pop. Of Lira District: 403,000 

• Pop. Of Oyam District: 383,644

Competitors:
- Ntake

- Tip Top

- Daily Fresh

*All offer similar products



Forecast

    Year 1     Year 2       Year 3

Units sold      164,411    197,292       226,887

Profit            $36,055     43,266        49,755

40%    $14,421        17,306        19,902
girls & women

60%    $21,632        25,959     29,853
Karacel

* One location



Social Impact Forecast

In three years:

• At least 15 women employed & 

trained

• Triple monthly incomes for women 

employees

• 300 small businesses mentored

• Access to healthy flour/bread/cake for 

over 700,000 people



Resources

Phase 1 (24 months):

- Bakery renovation

- Ovens

- Product testing

- Staff onboarding & training

- Initial marketing

= $140,000 for start up costs + consultants + 
operation of bakery & training center

$30,000 Minimum needed to start 



ANNEX
Karacel Bakery



Annex 1: Scenario Analysis (Month base – Annual Profit)



Annex 2: Forecast 1-6 months

Annex 3: Forecast 3 years



Annex 4: Phase 1 Work Plan & Cost



Annex 5: Minimum Budget



Annex 6: Product Profit Margin Analysis
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