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Executive Summary
Name of Product: Zucchi bread
Product Owner: Sophie Zielke
Concept Description:
Zucchi bread is a healthy, delicious, and fast frozen breakfast option. No one wants to
start the day fighting with the kids over eating a healthy breakfast. Zucchi bread is packed with
the hidden nutrition of whole grains and organic zucchini and free from dairy and gluten, an
instant meal that the whole family will love and that will love them back! Available at Fresh
Thyme and Whole Foods stores across the metro area for $7.99 per large, sliced loaf.
Opportunity:
According to the CDC, getting children to eat enough vegetables is no small feat. 9 out of
10 children based on the most recent nationwide CDC survey did not eat enough vegetables for
their optimal nutrition. Yet, studies show it can be detrimental to a child’s wellbeing, including
to their body image and mental health, for parents to fight with them over food. Even more, 1 in
13 children face major allergies including to dairy, wheat, and peanuts. Parents are in a bind and
need nutritious, allergen free options that their kids will like so that their children are well
nourished and ready for the day!
Innovative Solution:
Zucchi bread comes frozen and pre-sliced, all a mom has to do in the morning is put it in
the microwave or toaster for approximately one minute and the bread is ready. It is firm enough
to take on the road, but soft enough to bring back memories of grandma’s homemade sweet
breads. It is a breakfast or snack that is equally convenient to that of a toaster strudel, eggo
waffle, or poptart, yet instead of straight sugar and carbs that leave children cranky and
unsatisfied, it includes whole grain oat flour, applesauce, and zucchini, providing nourishing
sustenance. If the family has time to sit down for a morning meal, they can top the bread with
peanut butter, yogurt, or fresh fruit - creating a different meal for each day. Breakfast is further
diversified by the options of flavors Zucchi bread comes in - including classic, cinnamon roll,
chocolate chip, and lemon poppyseed.
Value Proposition:
Today, if a parent wants to have allergen free zucchini bread, they have to make it
themselves. Baking requires buying ingredients not used on a regular basis, leading to greater
waste. Further, baking takes time, and can create a mess. If the parent isn’t looking for or making
zucchini bread, they might be trying out different healthy breakfasts for their kids, or resorting to
the most convenient and argument free options like eggo waffles. In switching to Zucchi bread,
they can covertly get their kids to eat more vegetables while keeping convenience and taste.
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Parents can get eight large slices in a boxed loaf for $7.99 at their nearest Fresh Thyme or Whole
Foods.
Competitive Advantage:
The most prominent competition for the Zucchi bread product is Udi’s gluten free frozen
breads. Udi’s offers a wide range of frozen bread options including mug cakes, muffins, bagels
and sliced breads. Because it is a large company, it is a reputable brand for allergen free,
healthier products. Yet, Udi’s has not yet broken into zucchini bread, only zucchini muffins. For
four muffins, a customer pays $6.99 for the Udi’s brand, but if they were to spend a comparable
amount on Zucchi bread at $7.99, they would receive eight large servings with fewer
preservatives and less sugar in the product.
Entrepreneurial Team:
On the entrepreneurial team, several key players are needed, including part-time bakers to
make the bread, volunteer taste-testers, a graphic designer to create the packaging, nutritionists to
assist with labeling and calorimetry, people to assist in transporting the bread to local stores, and
the legal team negotiating with stores and ensuring that all state mandated food regulations are
being complied with. Much of this work will be contracted out, but the bakers in particular will
have to be consistent employees. Within the team it will be important to have a mix of creative
and practical voices.
Financial Highlights/MBV Outcome:
As of now, Zucchi bread is in the conceptual stage. In order to shift the idea into a
company model, a team would need to be organized, certifications attained, and partnerships
with grocery stores built in addition to solidifying the Zucchi bread nutritional analysis. In my
MBV analysis factoring in equipment, renting costs, employees, legal fees, shipping and
packaging, it would require approximately 250-300 Zucchi bread loaves to be sold each day to
break even, which is feasible if the partnerships with local stores worked out and if the monthly
burn rate was kept relatively at $15,000 per month.

4

Consumer Problem:
Below is the primary consumer concept:

There are multiple narrative directions this idea could be taken. On one hand, an instant
frozen bread is great for college students on a busy schedule, particularly if they aren’t fans of
on-campus dining. It also could be good for older folks who don’t want to cook and bake. All
this being said, the convenience and health benefits - particularly of hidden vegetables, appear
most beneficial to working moms. Working moms are busy people, who are trying to balance
taking care of children with employment. Though this is the case for a significant amount of men
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also, still today much of the child-rearing responsibilities fall on mothers, most especially in the
growing numbers of single-parent households. Thus, women from ages 30-45 are experiencing
pressure to excel in both the professional and domestic spaces. Zucchi bread makes the job of
being a mother, preparing food for children, and getting them off to school, just a little bit easier.
These narratives are further elaborated on in the customer decision tree:

Why is Zucchi bread so helpful for moms? 77% of women say that they face significant
pressure to be involved parents, versus only 49% of men, according to Pew Research.1 With this
pressure, there is a strain on mothers to provide healthy food for their children, as healthy food in
youth can have consequential effects on the health and development of children. In fact,
according to the CDC approximately 9 out of 10 children do not get enough vegetables.2
Perhaps, the meal least likely to provide a serving of vegetables is breakfast. Even more,
additional challenges are presenting themselves in terms of childhood nutrition, including
increased prevalence of food allergies, as 1 in 13 children have a severe food allergy. Some of
the top food allergies include dairy, gluten, and peanuts.3 Zucchi bread is a home run in the fact
that it is free from these top allergens, while also provided vegetables in each slice.
1

https://www.pewresearch.org/fact-tank/2019/05/08/facts-about-u-s-mothers/
https://www.washingtonpost.com/news/wonk/wp/2015/09/29/researchers-have-found-a-simple-way-to-get-kids-toeat-more-veggies/
3
https://www.foodallergy.org/resources/facts-and-statistics
2
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Additionally, the number of highly educated women who are having children is growing.
Women today do not want to choose between family and work life - they want both and data is
tracking this. So, moms need convenience. They need ways to avoid fighting with their children,
particularly over food. Then, about 25% of mothers are raising kids on their own.4
Below is an infographic of our target customer demographic, also targeted through the
consumer concept:

4

https://www.pewresearch.org/fact-tank/2019/05/08/facts-about-u-s-mothers/
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Product Problem:

What is the product problem that Zucchi bread solves? There are limited healthy
breakfast options that have the three crucial components of Zucchi bread: being allergen free,
including vegetables, and being convenient. The closest widely available product in Minnesota is
frozen zucchini muffins that are gluten free, but these products are often chalked full with sugar
and in double chocolate flavors, ultimately not offering a healthy option.5 Additionally, there are
plenty of breakfast bars in the market like Larabars which come in numerous flavors and are
optimally convenient to take on the road, but these products do not conjure the nostalgia and
contentment that a warm slice of sweet bread offers. Being highly condensed, Larabars offer
vegan/gluten free nutrition, but not the satisfaction of feeling like you have just eaten a quality
meal.6 Zucchi bread is the perfect intermediary - it is a breakfast staple, ready without a long wait
time, firm enough in texture to be convenient, but not so dense that it is not a savorable, soft,
melt-in-your mouth feeling. The secret to the perfect consistency lies in the zucchini itself,
providing necessary moisture to the recipe, allowing the bread to be more gooey and light than a
bread made of merely flour.
Right now, the Zucchi bread is in the prototype stage. The recipe has been established
and samples created. The product arrived at its current version through trial and error, testing
numerous ingredients to decide on the optimal formula. As it stands today, Zucchi bread will
come in four flavors: original, lemon poppyseed, cinnamon roll, and chocolate chip. These
flavors out of all prototypes were best received by volunteer taste-testers, and said to be the most
timeless in terms of seasonal receptivity. The original variation can also be marketed more
broadly, as it is not as sweet as the others. Therefore, consumers could use the bread for
alternative uses than just a breakfast bread - for example as a sandwich bread or in a bread
pudding. Though the other flavors are more restrictive to alternative uses - they also are versatile
enough to top with peanut butter, yogurt or jam, or to have with coffee or hot chocolate. They
can certainly be a breakfast item as they are marketed, but they can also be a late-night snack, or
a table hor d'oeuvre for a cocktail party (for parents of course).
Images of zucchini bread flavors:

5
6

https://www.udisglutenfree.com/mug-cakes-muffins/chocolate-zucchini-grain-free-muffins
https://www.larabar.com/our-products/larabar
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What are the main challenges to this idea? The largest challenge is attaining enough
zucchini. In order to produce 300+ loaves per day as the financial goals states, it will be
necessary to have upwards of 110,000 zucchinis per year or many hundreds of pounds of puree.
Zucchini is a quickly growing and prolific crop, frozen zucchini alone accounting for a
multimillion dollar industry. Thus, with a market this large, there are a significant number of
growers and wholesalers. The trick will be in connecting with these people, making sure the
zucchini is pureed in an optimal way for the texture of the bread, and shipped in methods that
keep it tasting fresh throughout the year. Arguably, this problem is hard to find information on.
While zucchini is a prolific crop in the U.S., and particularly Minnesota particularly in home
gardens, because of commodity farming being more profitable in the U.S., there are fewer local
farmers who specialize in vegetables. Thus, one can surmise that most zucchini is imported,
potentially from Mexico where there is a further abundance of the crop.7 In further research, it
may be easier to schedule regular shipments of pre-frozen zucchini puree, thus, fewer amounts of
zucchini to store, buying the zucchini in bulk reduces the cost and freezing the zucchini keeps it
from spoiling during shipment.
Another important consideration will be packaging. While it will be imperative to work
with a skilled graphic designer to iron out designs, following this paragraph is a tentative image
of the front of the packaging. The other sides of packaging will be simple, with a nutrition label a
joke to keep things light. It is important that the packaging is visually appealing, playing off of
the green of zucchinis while being cute enough to appeal to children who might be shopping with
their parents.

7

https://www.statista.com/statistics/911029/mexico-zucchini-production-volume/
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Market Problem:

The goal of Zucchi bread is to become a staple in the diets of young families in the
Minnesota metro area. It is important to the Zucchi bread company to gain local traction and
support before expanding ap0n\d becoming a wider-reaching company. This is because word of
mouth is still a powerful force for customer outreach, in this word of mouth type outreach, social
media recommendations are included. Sharing recommendations between friends on instagram
and facebook is a common practice for millennial adults and thus social media will be a powerful
platform to connect with the target demographic of mothers age 30-45.
How do we know that mothers aged 30-45 are a good demographic to aim Zucchi bread
towards? For one, according to the Office on the Economic Status of Women, Minnesota has
historically had one of the highest percentages of women and mothers in the labor force out of all
U.S. states. Minnesota moms have demanding jobs. At the same time, married couples in
Minnesota are more likely to have children and larger families.8 Thus, Minnesotan women are
facing dual pressure - to provide financial and emotional support for their families and growing
children.
Even more, according to a 2017 survey from CBS, Minnesota is in the top 10 healthiest
states. People in Minnesota care about their wellbeing, including staying active and eating
healthy. This has led to the success of grocery stores like Whole Foods and Fresh Thyme in
Minnesota, that specialize in diets such as paleo, vegan, allergen free, or keto. In addition,
searches for recipes that are “healthy,” “gluten free,” “lactose free,” and “vegetarian” are rising
in popularity according to Alexa research by Amazon. Particularly, as the public is becoming
more aware of health concerns in the U.S., such as obesity and even pandemics, consumers are
becoming more interested in healthy foods.
Such interest in health has created a sizable market for health foods, most particularly
items like protein bars and protein powder, creating a multi-billion dollar industry.9 At the same
time, there is a discrepancy between these “health foods” and diet recommendations by nutrition
experts. People deeply concerned about their health often resort to packaged and easy protein
supplementation rather than whole foods, in the same way, there is a gap in the market between
people who are financially secure who buy performance drinks/powders/bars and people who do
not have the adequate resources to buy whole foods at all and thus resort to also having a mostly
packaged and processed diet.10 Nutrition is also increasingly difficult to ingrain in children, who
are influenced by peers, technology, advertisements and lack of exposure to foods. Even more,
children are programmed biologically to enjoy sweeter foods in youth, so it is harder to get
children to eat vegetables and whole foods, even though getting children to eat vegetables in
youth is a large predictor for their future health and diet.11
This research indicates that there is a need in the market to have real foods that are
healthy and convenient. There need to be healthy foods that are aimed for children to expose
https://www.oesw.leg.mn/profiles/RankingsReport.pdf
https://www.grandviewresearch.com/industry-analysis/protein-supplements-market
10
https://www.health.harvard.edu/staying-healthy/the-hidden-dangers-of-protein-powders
11
https://www.sciencedaily.com/releases/2009/03/090318140624.htm
8
9
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them to creative ways to eat vegetables. Mothers have been creating hidden vegetable dense
foods for decades, but it has failed to enter significantly into the market as a bread based item.
Certainly there are similar items on the market, including the aforementioned Udi’s brand, which
has a significant national market. In addition to items like Larabars that are vegan
breakfast/snack options with great convenience. There are also brands that sell banana bread,
another fruit based bread option that offers the benefits of potassium, fiber, and Vitamin B6. If
Zucchi bread is never created, i t is likely that these brands will continue to soar in popularity
as women are looking towards healthy, convenient, allergen friendly food options for their
families. It may seem strange that these companies have not broken into the zucchini bread space
and taken advantage of people’s desire to eat more vegetables throughout the day. Perhaps a
reason for this is that zucchini bread is often a homemade good created after an abundance of
zucchini harvest from home gardens. Zucchini indeed is a popular item for home gardens and
small scale vegetable farms with numerous crops. It is rare that farms specialize on just one
vegetable alone because it is not as profitable as other kinds of farming, especially subsidized
commodity farming prevalent in the U.S.. If through market research other brands realize that
consumers will purchase zucchini bread rather than other flavors of dairy and gluten free options,
they will likely find a way to break into the market.
What makes Udi’s so popular is that they offer options that people miss when they
change their diets from regular to gluten free. Items like bagels, bread, hamburger buns, and
muffins are staples in the American diet that are hard to completely abandon. How can Zucchi
bread capitalize off of a similar strategy? Zucchini bread might not be a staple in everyone’s diet,
but for most children, breakfast is. Since children do often prefer sweet foods, there need for
sweet and healthy options in the market. Zucchi bread can be marketed as a replacement or
switch from the typical sugary cereal, frozen waffle, or poptart. It is more natural for one’s
digestive system than a highly processed protein powder, and therefore is likely to result in fewer
incidences of upset stomach after being eaten. Moreover, zucchini offers a significantly stronger
nutritional track record than many would guess. In the U.S. people often focus on caloric
nutrition over vitamin density, this has led to an undernourished, overweight population.
Zucchini, though low in caloric value, offers 40% of daily value of Vitamin A per raw cup, in
addition to the same or slightly higher amount of Potassium than a banana. These nutrients are
crucial to bodily functions including eyesight and muscle and nerve health.12
There is little recent data about the exact number of mothers ages 30-45 in Minnesota and
how many of these women specifically are mothers, but one can assume based on county health
tables that there are upwards of 100,000 people in Minnesota who fit this category.13 If the
strategy to enter into health stores including Fresh Thyme and Whole Foods, and with Whole
Foods potentially Amazon, then Zucchi bread could reach a significant portion of these women
who are looking for nutrient rich, but fun foods.

12
13

https://www.healthline.com/nutrition/zucchini-benefits#TOC_TITLE_HDR_2
https://www.health.state.mn.us/data/mchs/genstats/countytables/MNCountyHealthTables2018.pdf
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Business Model Problem

To introduce the business model for Zucchi bread, the ingredients of the primary recipe is
included, with prices for each ingredient calculated. Then additional costs for flavor variations
and shipping/packaging per loaf was calculated. In order to generate a profit from the cost of one
loaf, the price of $7.99 was decided upon. This is comparable to the market competition, given
each loaf supplies eight large servings. Keeping in mind the different costs of the flavor
variations $2.00 is the average profit margin of each loaf, regardless of flavor. This results in
approximately a 25% gross contribution margin. There will be four primary flavors that were
deemed versatile enough to offer throughout the various seasons of Minnesota. The flavors are
original, chocolate chip, cinnamon roll, and lemon poppyseed. An additional table was added to
assess the price increase for creating more flavor variations, in addition to the costs for labor per
loaf, packaging, and shipping. Shipping was an approximation as there is limited information
available as to the shipping of fresh and frozen products, therefore the costs may be higher or
lower than expected.
Ingredients:

Wholesale price:

Price per loaf of bread:

Oat flour

$30.59/50 lbs

$0.18

Zucchini

$0.67/zucchini

$1.05

Applesauce

$5.99/50 servings

$0.12

Eggs

$4.00/24 eggs

$0.25

Stevia Sugar Replacement $32.00/5 pounds

$0.89

Cinnamon

$13.00/lb

$0.02

Vanilla

$5.59/gallon

$0.01

Salt

$5.08/7 lbs

$0.01

Vegetable Oil

$11.49/70 servings $0.16

Baking Soda

$1.00/lb

$0.01

Baking Powder

$1.00/lb

$0.01

Pure Maple syrup

$13.00/lb

$0.20

Total

X

$2.91

Specialty Ingredients:

Wholesale price:

Price per loof bread:

Poppyseeds

$5.00/lb

$0.25

Lemon

$1.99/lb

$0.28

Allergen free chocolate
chips

$4.00/lb

$0.40

12
x

Total:

$0.93

Other Costs:

Price per loaf of bread:

Shipping

$0.75

Packaging

$1.00

Design

$0.10

Labor

$1.00

Total

$2.85

As aforementioned, Zucchi bread will be available at Whole Foods and Fresh Thyme
stores. Marketing at these stores specifically is a good idea because customers are likely to fit the
target demographic of Zucchi bread as parents aged 30-50 who are health conscious.14 If we sell
the loaves for $7.99, then it will take approximately 125,560 loaves sold to reach the target goal
of one million dollars of revenue. This is revenue, not profit, therefore not including starting
costs, which include additional labor costs, renting space costs, and licensing fees. The details of
breaking even are further elaborated on in the MBV chart in the portfolio section of this report.
Furthermore, in order to understand why a customer would buy Zucchi bread, we can
look to the 5 Laws of Opportunity, through each of these laws, we can understand why a
customer would purchase Zucchi bread and the benefits and changes that the product provides:
Overt Benefit:

Zucchi bread is a healthy breakfast that kids and parents will
love.

Reason to Believe:

Zucchi bread contains vitamin rich zucchini in addition to whole
grain oat flour, applesauce, and pure maple syrup. It is free from
allergens and ready in a minute!

Dramatic Difference:

Children will get vegetables and hearty nutrition right away in
the morning, offering a more fulfilling start to the day than a pop
tart or toaster strudel.

Adoption Hurdles:

Unlike other breakfast bars and pre-made breads that do not
provide a warm, filling meal, Zucchi bread offers a convenient,
healthy option while creating the smell and taste of a day at
grandma’s while she’s baking.

Social Sufficiency:

Zucchi bread is frozen and pre-sliced, available at Whole Foods
and Fresh Thymes in the Twin Cities metro area. Warm in a
toaster or microwave for one minute, top with anything, and
enjoy!

14

https://brandongaille.com/17-incredible-whole-foods-customer-demographics/
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Operations/Commercialization Problem

A critical connection that will be important to develop will be connections with local
grocers, specifically Whole Foods and Fresh Thyme. Having Zucchi bread in Whole Foods
especially, expands the market reach of the product. This is because Amazon acquired Whole
Foods and offers discounts to people who have Amazon Prime memberships. A lot of younger to
middle aged parents who are more technologically savvy, have Amazon Prime accounts for the
added convenience of buying items quickly online. It will be an important consideration to learn
how the relationship between Whole Foods and Amazon works in depth, we will need to identify
if Zucchi bread will be listed on Amazon through Whole Foods, or if Amazon would want
Zucchi bread shipped directly to customers rather than through Whole Foods and then to
customers if Zucchi bread is eventually listed on Amazon. Furthermore, if it goes through two
additional parties, both Whole Foods and Amazon, how much of the profit margin will be taken?
This is an important question in general for supplying Zucchi bread to grocery stores broadly.
The commercial development process begins with production. In analysis it is quickly
clear that building an industrial, certified kitchen for a commercial food is incredibly expensive.
While a great goal in terms of if Zucchi bread takes off, Minnesota, and the Twin Cities, in
particular, has an abundance of rentable verified kitchen spaces. Some of these kitchens
specialize in allergen free baking.15 While prices are generally not available as to what the cost
would be to rent such a space monthly, from what was gathered through checking out all the
spaces available, anywhere from $600-$2000 per month could be expected, based on the level of
technology and amount of space necessary for production. Most of these spaces also included
industrial kitchen equipment, such as mixers, ovens, bowls and pans. That being said, specific
bowls and pans will likely need to be purchased to ensure a consistent and appealing shape for
the bread while producing large quantities of the bread daily. The baking process including
mixing, baking and cooling, takes about 2 hours total for each batch. With a large scale kitchen
the recipe would be greatly scaled up to make as many loaves as possible per round based on the
oven space. To break even it is advantageous that around 300 loaves are sold per day. That is
because factoring the labor of baking, support staff, renting kitchen space, renting freezer space
potentially for zucchini, attaining enough zucchini, and marketing Zucchi bread well totals to a
monthly burn rate of about $15,000. The MBV Table is listed in the portfolio section of this
report.
What are the next steps? Zucchi bread has already gone through preliminary taste-testing
and the recipe has been formulated. What is now imperative is creating sustainable connections
with grocery vendors, compiling a team, finding the right space to rent, and creating an
advertising plan and strategic brand. In terms of advertising, it will be important to reach out and
build connections with health influencers, as workout leaders like Lilly Sabri and Autumn
Calabrese hold huge influence over the health conscious, adult female population. In addition,
with COVID being the current reality, people are online more often. While a vaccine is on the
15

https://www.mda.state.mn.us/shared-commercial-kitchen-directory
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horizon, social media habits are hard to break once established, likely leading to a sustained
pattern of online activity. Besides marketing, shelf-life tests will also be crucial to the success of
Zucchi bread. Based on knowledge of the recipe, most loaves last one week thawed in the fridge
without becoming stale or moldy. Kept frozen, a loaf will last about three months without
gaining any freezer burn. While this knowledge is available, official tests will help establish best
practices for Zucchi bread specifically.
Resource Problem

There are many questions that still must be answered for Zucchi bread to become a
feasible and operating company. Here is a resource table with questions and some anticipatory
next steps:
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1. People

1. To bake so many loaves
of bread per day will
take a significant
amount of labor, bakers
are necessary to connect
with
2. A nutritionist who can
calculate the exact
information needed for a
food label is also needed
3. A graphic designer for
the packaging will be
necessary, likely hired
on a contract basis, not
permanently/full time
4. A lawyer who will
explain the legal
processes of verifying a
food for commercial use

2. Product

1. We still must identify
how enough pureed
zucchini will safety get
to where the bread is
baked without spoiling will there be large
shipping costs? Will it
come frozen? Where
will we store it prior to
use? Will we need to
rent out freezer space?
These are important
questions that must get
asked!

http://www.nutridata.com/feeschedule.asp

Anticipated Costs:
1. $20-25/hour, 40 hours
per week (bakers will
likely be part-time, so
no one employee will
work this much to do all
of the baking) x 2
2. $1000-1500
consultation16
3. $3000 for contract work
(30-40 hours of design)
4. $3000-$5000 is a likely
estimate for legal fees.

1. A variable amount
depending on who we
contract with for
zucchini.
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3. Packaging

1. Most breads come
double wrapped in some
sort of plastic to
preserve their frozen
nature and prevent
damage. How will we
wrap the Zucchi bread?
I envision the bread
coming in a box like
waffles, but this could
be up for debate
depending on the
designer and feasibility.
2. We will likely want to
test different packaging
options to see which has
the most success
preserving the product
while also being
attractive to a consumer

1. Several thousands of
dollars will likely go
into the packaging
efforts. I would guess
between 3,000 and
10,000 dollars

4. Equipment

1. We will need extra large
mixing machines,
uniform molds for the
bread and good
knives/measuring
equipment to evenly cut
slices
2. Working in a kitchen all
day comes with some
risks including getting
burned, we will have to
make sure all bakers
have enough safety
equipment

1. Depending on what
kitchen is used for
baking the bread, these
costs are also variable.
Several thousand dollars
may be necessary for
buying both bread
molds and safety
equipment. Estimate
4,000 dollars

5. Logistics

1. Shipping will be a
critical issue. How will
we get the bread to the
grocery stores? Will
they be shipped in dry
ice? How much will the
dry ice cost comparable
to shipping without it?
How will we connect
with trucks and drivers
who are willing to
transport the bread?
Will we send Zucchi
bread through Amazon

1. Because many of these
questions are
unanswered, it is hard to
nail a price point to
them. Rather it will take
a dedicated effort
calling shipping
companies, trucking
companies, and talking
with partners at grocery
stores to identify the
financial support needed
to make the shipping
logistics come together.
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or the mail? Is this a
natural part of selling at
Whole Foods?
6. Storage

1. This relates quite a bit to
the question of how
Zucchi bread will be
transported. It is a
frozen bread, so thawing
during shipping is not
advantageous. Prior to
shipment, should it be
stored in the freezer
while it is still fresh?
Will that increase the
likelihood of thawing
while being put into a
shipping container? We
may need to test this to
identify the best course
of action.
2. Storage is also
necessary for the
zucchini itself, which
coming pureed, will
likely need to be frozen.
Depending on the
kitchen and how
frequently shipment can
come, that might mean
needing to rent freezer
space.

1. It may cost around 500
dollars for testing best
conditions for the bread
2. If freezer space is
needed that would be a
sustained additional
cost, ranging from a few
hundred dollars per
month to a thousand

7. Other

1. Another pivotal
connection and question
left is how to connect
with grocery stores and
how to provide a great
pitch so that they are a
sustained connection
with us. How do you get
the attention of a
grocery store? Would
we need to begin selling
bread to prove we have
a viable product before
pitching?
2. In addition, we have to
make a clear and
comprehensive

1. We may need to create
prototypes for the
different flavors of
bread to pitch in person
to the management team
of our desired grocery
store partners. The cost
for this is not clear, but
would likely need rented
kitchen space and
ingredients, estimated to
be around 2000 dollars.
2. Trying out ads and
connecting with
influencers will be a
sustained expense, but
right away we could
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advertising plan, we
know that social media
will be important, but
how will we connect
with influencers? Prior
to attracting influencers
would we want to start
doing some online ads?
Would we want a
website?

invest in ads to see how
they are received on
social media as a market
research strategy. This
could take anywhere
from 500-1000 dollars.

Recommendation:
After the aforementioned analysis, it is clear that the concept of Zucchi bread deserves to exist as
an idea, though there are necessary questions that must be answered before Zucchi bread makes it to the
shelves, it also appears to be a feasible idea to turn it into a company. Zucchi bread responds to a real and
existing consumer problem. That being said, it may take time for families to switch from one breakfast
item such as waffles or banana bread to another. Therefore, it is necessary to educate consumers about the
benefits of zucchini bread specifically and entice them with information about Vitamin A and Potassium.
All this being said, Zucchi bread has potential and it will be thoroughly excited to see where it goes. With
all starting costs considered as listed above, in addition to two months of planning and one month piloting
the bread including costs of labor, renting space, and ingredients - an investment of approximately 75,000
is advantageous. While this estimate may be off once additional research is compiled, it appears that this
amount of money could get Zucchi bread off the ground with the help of good connections.
Portfolio:
Consumer Behavior Map: (from the perspective of a picky child)

Journey

Consumer
Actions

Realize Need

Inform

Learn

Decide

Use

Enjoy

I am hungry in
the morning and I
want to eat
something, but I
don't want to eat
the things that
my mom usually
makes me eat

My friends eat
pop tarts and
Eggo waffles
for breakfast,
but my mom
says those aren't
healthy and they
don't keep me
full

If I don't
eat
breakfast I
don't know
if I can
focus in my
classes

I need to find
something to
eat in the
morning that
actually
tastes good
and keeps me
full

When I eat
Zucchi bread in
the morning, I
actually look
forward to
eating it. It
keeps me full
and tastes good

I had a
great day at
school
today after
starting my
day with
the right
food
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Consumer
Thinking

Consumer
Feeling

Sometimes the
things I eat in the
morning hurt my
stomach

I know I should
eat something
different, but I
don't want to eat
something that
doesn't taste
good

I need to
find
something
that is good
for my
stomach
and my
tastes
Sometimes I am If I don't eat
If Zucchi
so tired and
breakfast or eat bread is
cranky in the
something like a good for
morning from
poptart though, me and
waking up that I I feel kind of
makes me
don't want to eat icky
feel good,
anything
maybe it
will help
me

I will try this
bread
because it is
supposed to
be better for
my stomach
and keep me
satisfied
I'm going to
try this bread
because it
looks like it
will be sweet
and like
something
my grandma
bakes

I felt satisfied
and energized
after eating
Zucchi bread,
so I had lots of
good ideas in
school

Zucchi
bread helps
me to stay
focused in
school

I feel happy
when I eat
Zucchi bread, it
brings back
good memories
of visiting my
grandparents

I'm glad I
have
Zucchi
bread for
an easy and
delicious
breakfast

Questions that I would like to ask our target customer demographic (aka mothers) :

1. What does a typical meal look like in your home?
2. It is important for you to have your family to eat breakfast, why or why not?
3. If yes, what does a typical breakfast time look like?
4. Do you ever fight with your children over what to eat, why?
5. What are your children’s favorite foods?
6. What did they have for their last breakfast?
7. What new food products have you tried as a family recently and why?
8. How important is variety in your family’s eating habits?
9. Do your kids get sick of foods or flavors easily, if so how fast?
10. How important is it that your children eat vegetables on a scale from 1-10?
11. What is more important to your children: taste or satisfying hunger?
12. What is more important to you for your family’s diet: taste or nutrition?
13. Have you ever tried to sneak vegetables or nutritious food into their diets secretly, if so
how?
14. How long does your family spend preparing and eating meals?
15. Do you typically eat certain meals together?
16. Do you have any special family recipes?
17. Is bread, and baked goods specifically, important to your family’s diet?
18. Is it important that foods are allergen free, if so why or why not and which allergens?
19. Is it important that your family’s foods are low sugar and provide sustained energy?
20. Is there a preference in your home for sweet versus savory foods and flavors?
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Six C’s analysis:
Circumstance and Context: Zucchi bread exists as an idea with the backdrop of COVID.
Parents are homeschooling their kids and trying to keep everything together. How do they do it
all? They need products, especially foods, that cut down on menu fatigue, extra time, arguments,
and general stress. Food can be either comfort or stress. A fresh sliced baked bread is
comforting, nostalgic, something people can agree on.
Criteria: Stressed out parents rely on junk food to feed their children.17 They don’t have the time
and energy to prepare something healthy and/or to fight about it. This can result in ripple effects
for the health of said children.
Consequence: Zucchi bread offers something quick, convenient and sweet - that isn’t junk. It is
a healthy option that is also healthy for people with allergies or food restrictions.
Constraints and Compensating Behaviors: Getting families to switch to eat Zucchi bread will
be one initial constraint. Other compensating behaviors include eating junk food, making bread
oneself, or remaining with current breakfast/snack options.
The tentative nutrition information for Zucchi bread (official information is necessary in the future)

17

https://news.wisc.edu/stressed-parents-rely-on-junk-food-for-kids/
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Recipe:
Ingredients List: (per 2 loaves, Original Recipe)
● 3 cups oat flour
● 2 cups pureed zucchini
● ½ cup applesauce
● 3 eggs
● ⅔ cup stevia
● 1 tbsp cinnamon
● 2 tsp vanilla
● ½ tsp salt
● ¼ cup vegetable oil
● 1 tsp baking soda
● 1 tsp baking powder
● 2 heaping tbsp pure maple syrup
Directions:
1. Heat oven to 350 degrees Fahrenheit
2. Spray pans with oil
3. Mix dry ingredients together, beating well
4. Add applesauce and oil, then mix slightly, mix in maple syrup, zucchini, then eggs. Mix into well
combined
5. Bake for 1 hour until lightly browned with no crumbs on a toothpick
6. Let cool for another 30 minutes
7. Remove from pans and let sit for another 30 minutes
8. Slice and separate using a measuring device and knife
9. Put inside packaging and freeze
10. Get ready for shipment!
Other recipes:
● Lemon poppyseed takes 2 heaping tablespoons of poppyseeds, and the juice and zest of 1 lemon.
Removing cinnamon from the recipe and adding a tsp of extra vanilla extract
● Cinnamon roll adds slightly more cinnamon and stevia, combining cinnamon and stevia with oat
flour on the top of the bread
● Chocolate chip keeps the original recipe, halving the cinnamon, adding ⅓ cup chocolate chips
Scaled to 300 loaves per day:
● 450 cups oat flour (90 lbs)
● 300 cups pureed zucchini
● 150 cups applesauce
● 450 eggs
● 100 cups stevia (
● 17 cups of cinnamon
● 6.25 cups vanilla
● 1.5 cups salt
● ¼ cup vegetable oil
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●
●
●

3 cups baking soda
3 cups baking powder
34 cups pure maple syrup

MBV Analysis:

The Business Model and New Venture Dynamics
Module A

with tax:

Your Biz
Idea
Zucchi Bread

If We Charge This:

$7.99

And Our Costs Are:

$1.00

LABOR + COMMISSIONS + ROYALTIES

$5.00

MATERIALS + DIRECT MFG COSTS

$6.00

TOTAL DIRECT COSTS

Gross Profit per unit:

Monthly Burn Rate is:

Breakeven at:

$1.99

$8.24

33.00%

$15,000
90,452

22,613

7,538

1,884

269

Per : YEAR

QTR

MONTH

WEEK

DAY

MONTHLY OPERATIONS
Facilities All-in:

$1,500

Management:

$3,000

Sales-Marketing:

$2,500

Support Staff:

$6,000

All IT-Telecom:
Acct/Legal/Consult:

Gross
Contribution
Margin

$500
$1,500
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Slides:
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