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Abstract  
The case reflects on the life of a woman entrepreneur, Sumaira Waseem, who had set up an 

online cake business by the name of Samôs Cake Factory. Samôs Cake Factory was a start-up, 

which was only four years old but had become the preferred choice amongst the consumers 

looking for customized fondant cakes in Karachi. They offered bespoke creatively designed cakes, 

handcrafted to perfection using premium quality ingredients. The case describes the 

entrepreneurial journey embarked upon by Sumaira who, through her passion, resilience and 

creativity, turned a home-based small business into a full-fledged growing enterprise. The case 

further examines the vision Sumaira had of expanding her business and taking it to the next level. 

It was Sumairaôs dream to see herself established as the most famous cake designer in Pakistan.  
  The case is extremely pertinent because of the dearth of literature available on female 

entrepreneurs in Pakistan. It aims to shed light on the mushroom growth of the women-led 

online business sphere in Pakistan. 
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On her way back home on a cloudy evening in December 2014, Sumaira Waseem, the Chief Executive 

Officer and owner of Samôs Cake Factory, recalled the wonderful day that she had spent at the graduation 

ceremony of Womenx. Womenxða World Bank funded initiative was a four-month entrepreneurship 

certificate course that she had attended at the Institute of Business Administration, Karachi. Her face  
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glowed with delight and satisfaction as she thought about the dreams and plans that she had for her 

treasured business.  
Sumaira was satisfied by the progress that her online cake business had made so far; she had 

managed to create a place amongst the dozens of mushroom cake businesses in the metropolis, 

Karachi. The four years that she had spent on building the business had not been a bed of roses. She 

had to work through thick and thin but had successfully managed to sustain her business with the help 

of her greatest support, Waseem, her husband. Together, they had managed to take the start-up that 

was singlehandedly initiated by Sumaira in the kitchen of their flat in Jeddah to a growing cake 

business with more than fifteen employees in Pakistanôs largest city, Karachi. During her 

entrepreneurial journey, she had become famous in the market as the go-to person for customized-to-

perfection scrumptious fondant cakes (see Exhibit 1). Her clientele boasted of high-profile bureaucrats, 

corporate giants, politicians, media personalities and the elite of Karachi.  
After taking the women entrepreneurship course, Sumaira was clear on the major strategic 

objectives that she required to achieve further growth. She was looking to implement the product 

development strategy by adding new product lines like savoury items to her online shopôs menu. In 

addition, she had the option to go for a market development strategy by opening up a physical shop 

with her existing prod-uct line, but this option required a huge capital investment. Another option that 

she was considering was to go for complete diversification by launching a café with existing and new 

product lines. She was contemplating her next step. 

 

 

Sumaira Waseem, the Entrepreneur 
 
Sumaira Waseem was born in a middle-class family. After retiring from Pakistanôs armed forces, her father 

started a real estate entrepreneurial venture. He always paid special attention to the education of his children. 

Sumaira completed her masterôs in political science from Karachi University and got married to Waseem 

after her graduation. Soon after her marriage, she relocated to Saudi Arabia with Waseem, who was 

employed in a decent position in a Saudi Bank. While living in Saudi Arabia, she became a doting mother of 

two beautiful daughters. Sumaira, during her lifestyle of a homemaker in Jeddah, constantly felt bored and 

secluded due to the minimal social interaction. She was constantly on the lookout for something meaningful 

that could give her an identity of her own and also keep her busy. At the same time, her husband, while 

enjoying the leading position in a bank and having access to all the top corporate facilities felt discontented 

and a victim of corporate slavery. Waseemôs unrest in being a part of corporate slavery was also due to the 

fact that he belonged to an entrepreneurial family. He often discussed with Sumaira that he wanted to start 

something of his own rather than work for someone else. 

On her daughterôs birthday in 2010, Sumairaôs life took a turn when she ordered a cake from an 

online home-based bakery in Jeddah. She paid the decorator SAR 400 for the fondant cake. However, 

when she got the cake it was not up to the mark; it was not pleasant looking, nor did it taste good. At 

that point, she felt that her money had been wasted. She wondered, óIf anyone can earn SAR 400 

sitting at home then why canôt I?ô  
That was the incentive which made her enrol in cake baking and decoration classes at The Wilton 

School, Saudi Arabia and PME Arts and Crafts, Saudi Arabia. Both the institutes were ranked as the two 

leading schools in cake designing and decoration all over the world. Sumaira managed to complete 

advanced level courses in professional baking and cake designing. Consequently, she became Pakistanôs 

first certified cake designer. She recalls fondly, óWhile embarking on this journey, I knew that the 
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foremost thing I needed to do was to update my skill set. I just did not want to be another of the long 

list of cake bakers operating in the market; I wanted to be known for my perfection and excellence.ô  
As she progressed in her work, she realized that her artistic inclination was a key motivating factor 

in this business. She had always been rather creative and artistic, whether it was glass painting, 

designing her clothes or decorating the home, she had always accomplished her tasks with an artistic 

flair. While learning the tricks of the trade from the best training institute, she kept practicing her skills 

to enhance them. While she was still learning, she collected the best available baking tools and 

instruments required to produce perfect and impeccable cakes. She approached her work with an 

artistic flair and passion. She taught herself and learned all the processes of baking to cake decoration, 

and continued to practice those skills. The extensive practice taught her a lot about the finesse and 

finishing required to produce the perfect cakes. 
 

 

Launching the Enterprise 
 

The first order for a cake came from her husbandôs friend who asked her to design a cake for his sonôs 

birthday party. This marked the beginning of Sumairaôs journey. In the beginning stage, the cake 

tasters and her customers were limited to her family and friends who used to visit her place in Jeddah. 

However, soon through word-of-mouth, her popularity increased. She got immensely popular amongst 

the Pakistani community living in Jeddah and in a short span of time, the orders started pouring in. 

With the help of her husband, Waseem, Sumaira was able to setup a Facebook page for Samôs Cake 

Factory. The inspiration for the name came from the familyôs all-time favourite book, which was later 

adapted to a film, Charlieand the Chocolate Factory by Roald Dahl. Even while living in Jeddah, her 

popularity was not limitedto Saudi Arabia, it had spread its wings to Pakistan. Her fondant custom-

designed cakes were a rave, and she was frequently invited on various cooking shows in Pakistan when 

she visited Pakistan. During their stay in Saudia, the business had grown to the extent that she used to 

get forty to fifty orders per month, and she was able to sustain the business.  
January 2011 saw a major turning point in their life when the family decided to move back to 

Pakistan. During this transition, the couple decided to make Samôs Cake Factory as their sole 

breadwinner. They resolved to turn this part-time online cake business to a family-run business 

enterprise. Waseem also took the bold step of not taking up any corporate job in order to commit 

himself completely to the business. 

 

 

Industry ProfileðThe Market for Home-based Bakers 
 

A few years ago, home-based bakers were almost unheard of but with technological advancement and 

increased internet availability, the situation had changed drastically. During recent years, Pakistan had seen 

a massive shift in living standards, increased income and rising rates of women joining the work force, 

which had in turn, paved the way for an increase in demand for convenience foods and customized food 

products. This transformation boosted the confectionary and food business industry. The market under 

discussion not only aspired for taste and quality but also demanded exclusive, high-quality products that in 

turn reflected the individualôs social standing in the society. Many home-based bakers sprouted up, 

providing delectable options ready to be devoured within a few hours notice (see Exhibit 2). With the 

greater flexibility and personalization options that come with customization, and delivery right 
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at the customerôs doorstep, people actually preferred customized cakes instead of off-the-shelf cakes 

for their special occasions like birthdays, weddings and anniversaries.  
These cakes were relatively expensive ranging from PKR 600 per pound to PKR 2500 per pound. 

This could be attributed to the use of premium quality ingredients (mostly) including Belgian 

chocolate, imported cream cheese, fondant icing, etc. The target customer base generally included a 

niche market, generally belonging to Socio Economic ClassesðSEC A and the higher end of SEC B. 

The market for customized cakes was highly sensitive to individual attention for each order; the 

customers were willing to pay a hefty price for detail-oriented elaborate cakes.  
In the wake of technological advancements and the boost in e-commerce, digital media marketing 

had made it relatively easier for small-scale bakeries to establish their brands vis-à-vis social media 

market-ing including Facebook pages. Pakistan Startup Report revealed that almost 14.4 million 

Pakistanis used Facebook. That was a huge number especially from a business perspective, 

representing a huge market that start-ups and businesses alike could access without being hindered by 

geography. This also meant that there were no hindrances faced while setting up businesses based 

solely on Facebook. Anyone could make a Facebook page and start a business. From housewives 

transforming a hobby into a part-time engagement or couples turning their passion for the craft into a 

full -fledged business, the past few years had seen the exponential rise of the home bakers.  
Facebook, a social media platform, became a place that supported hundreds of homes that were 

engaged in businesses through Facebook pages and stores. Apart from the opportunities available for 

working in these home-based bakeries, the cash-on-delivery culture had grown, and there were 

dedicated services like the Road Runner, Delivery ChaCha, etc., trying to cater to the demand and 

convenience of the customers who ordered online. 

 

 

Karachi-boundðNew Beginnings 
 
After moving to Karachi in 2011, Sumaira continued running the business from the same Facebook 

page that she had set up in Jeddah. The Facebook page had gained immense popularity during its time 

in Jeddah, and hence, it was not feasible to start a new one. She started receiving orders for customized 

cakes as soon as she announced her launch in Karachi. Sumaira had set up her base at her house in 

Malir Cantt, where she used to do all the baking in her kitchen. During that period, she used to do the 

baking, designing and decoration all by herself. Her husband used to help her in taking and delivering 

the orders. It was out of their love and passion for their new entrepreneurial venture that they never felt 

ashamed while carrying out trivial tasks for their business. During the interviews, Waseem revealed, óI 

used to happily accept customers tips of PKR 100 when I used to deliver the cakes at their door step.ô  
Both of them worked day and night to take the business to the next level as Sumaira stated: 

 
We even worked for twenty-two hours a day in the peak season to complete customersô orders. Our personal 

lives took a backseat during that time, but this hard work has paid off, as now we have all the people and 

systems in place to take care even if we are not around! 

 

 

Growth and Organization 
 
Sumairaôs work was unique and matchless in the market. Thus, she started gaining popularity rapidly. 

After the initial response of their online cake business, both Sumaira and Waseem realized that the 
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part-time business had the potential to blossom into a full-time business but only if they focused their 

attention on organizing it professionally. Upon this realization, both decided to channel all their 

resources in setting up a structure and building a team. 

 

 

Setting up the Workshop 
 
As orders continued to pile up, Sumairaôs kitchen was soon short of capacity. After much contemplation, 

Sumaira thought of a wonderful idea of using the neighbourhood bakeryôs oven in their lean time. She went 

to the bakeryôs owner and shared her problem. He fully supported her and graciously allowed her to use his 

bakeryôs oven after the closing time. Then, she had an alternative available, therefore, she started accepting 

orders for larger and more elaborate cakes. She baked and decorated the cakes during the day, and Waseem 

delivered the orders in the evening. At this point, she only had one helper, that is, her housemaid, who used 

to assist her in baking and designing. As orders started increasing, Samôs Cake Factory hired their first 

employee, who was a part time driver. The business started gaining momentum, and they hired more people 

from nearby areas to divide the work burden. Sumaira soon realized that for the success of her business, it 

was extremely important to have a proper delivery system in place. She lived in an area that was located in 

the outskirts of Karachi. The couple was compelled to buy an air-conditioned van and hire a full-time driver 

for the deliveries. The cash-ondelivery (COD) service was announced to their customers and consequently, 

it proved to be a multi-fold boost to their business.  
As Sumairaôs business grew, it became increasingly difficult for her to keep up with the inflow of 

orders. This resulted in some complications including refusing a number of potential orders to keep up 

with the previous orders and rectify the blunders with the orders received. This made her realize that 

her own kitchen was not enough to meet the customersô growing demands. She had no choice but to 

move to a bigger place to run the business professionally and smoothly. At that point, an idea crossed 

her mind. She thought of a commercial flat owned by her father which was vacant in Malir Cantt. It 

was indeed an ideal location to set up her workshop as it was close to the fast-food shop set-up owned 

by her brother. She called her father and brother, who were entrepreneurs as well, to discuss the idea 

with them. To her surprise, they both agreed to give the place to Sumaira without any resistance.  
She got the place renovated in the next few weeks according to her requirements and moved her 

workshop there. During that phase, she also injected capital in the business in the form of procurement 

of a professional oven and other baking and decorative equipment. 

 

 

Departmentalization and Professionalization 
 

Sumaira realized that in order to expand the business she could not be involved in all the processes of 

the cake making but instead needed to shift her focus on developing and training a proper team (see 

Exhibit 3). This led her to develop a proper organization structure to define the task management 

amongst respective departments (see Exhibit 4). She hired women from the neighbouring areas for her 

design team. Her design team comprised women only, who were provided a separate area where they 

worked in comfortable conditions. Sumaira dedicated her time in teaching them the tricks of designing 

artful pieces of cakes and delicacies. She also hired one of her distant relatives as an assistant whose 

job was to supervise the whole process of taking orders to the final delivery instructions. Once the 

order had been delivered, it was also her job responsibility to take the feedback in order to improve the 

customerôs experience.  
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Another major responsibility of the assistant was to maintain a record file with all the necessary 

details of the orders which, once confirmed had to be communicated to all the respective departments 

including design, kitchen and accounts for their respective actions. Once the order had been confirmed, 

each department knew the tasks that they had to perform. Her workshop had a dedicated space for all 

the areas. Both husband and wife stayed at the workshop to oversee all the operations.  
She also realized that her success was due to her team. In order to keep the employee morale high 

she kept offering them regular incentives. She also paid them a higher wage than what was offered in 

the market. To make them feel a part of her family, she got food cooked for all of them in the 

workshopôs kitchen. She made a point to eat with them at the same time. 
 
 

Use of Latest Techniques and Equipment 
 
Sumaira was always sure of the fact that she wanted to provide maximum customization options for 

her clients to distinguish herself from her competitors. To achieve the level of perfection in customiz-

ing the cakes for her clients, she procured the latest baking and printing equipment. One of her most 

valued items amongst the long list of baking tools and equipment was the latest 3D edible goods 

printer which in her opinion provided her an edge over her competitors. After the procurement of this 

gadget, she had been able to add finesse to her fondant cakes, which made her exceptional from her 

competition.  
To keep herself abreast with the latest trends in the cake making industry, for the last four years, 

Sumaira attended regular workshops, trainings and food exhibitions conducted in various parts of the 

world. Both husband and wife had been frequently travelling to visit exhibitions and take part in cake-

making competitions. For the past three years, she had been participating in GulFoodðthe worldôs 

biggest annual food and hospitality show. On their last visit to Dubai GulFood 2015, Sumaira was able 

to get many great ideas for her cakes and was also introduced to the latest array of ingredients available 

in the baking industry. 
 
 

Samôs Cake Factory Branding Strategy 
 
Sumaira had recognized that the strength of her business was in its online market since she started. She 

was also aware of the need to enhance her online marketing in order to grow the business. She took the 

help of Waseem, who had vast experience in this domain. Together they came up with a compre-

hensive marketing strategy to build a strong brand image of Samôs Cake Factory online.  
In the first step, they worked on designing an eye-catching logo and brand identity for Samôs Cake 

Factory. The focus was to develop a consistent brand image, which would henceforth be used in all the 

branding materials including the website, Facebook page, the packaging material, labels, etc. Later on, 

Waseem initiated and designed the professionally designed website for Samôs Cake Factory (see 

Exhibit 5) offering an online shopping cart as well.  
The husbandïwife duo strongly believed that Samôs Cake Factoryôs website and online presence would 

define the brand and propel sales. However, with a strong online presence, marketing Samôs Cake Factory 

was a challenge. For them, the challenge was how to attract customers to their Facebook page and website. 

In addition, how to convince people to pay a premium price for Sumairaôs customized cakes. 
 
Paid Display Advertisements 
 
In some respects, the paid internet marketing had close resemblance to the booths available for advertising 

in the offline world. Just as an exhibition featured rows of booths hoping to intrigue visitors, paid internet 

advertisements perch at websitesô peripheries in hopes of catchingðand distractingðsite users. 
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Interesting and eye-catching advertisements displaying scrumptious cakes and detailing of customi-

zation were created by Samôs Cake Factory for publicity. They invested a certain portion of their 

market-ing to attract consumers to their website by clicking on those display advertisements. 
 

Search Engine Optimization 
 

Search engine optimization (SEO) was the process of improving the visibility of a website on organic 

(that is, natural or un-paid) search engine result pages (SERPs) by incorporating search engine friendly 

elements into a website. A successful search engine optimization campaign would have, as part of the 

improvements, relevant keywords, which the on-page optimization would be designed to make 

prominent for search engine algorithms. In general, the sooner (or higher ranked on the search results 

page) and more frequently a site appears in the search resultôs list, the more visitors it would receive 

from the search engineôs users.  
Sumaira and Waseem spent their time researching on the methods for SEO to improve their siteôs 

prominence. For further suggestions to improve the siteôs ranking, Sumaira contacted her friends who 

were experts in this domain. Through them, she got to know about the other possibilities of improving 

the siteôs presence. They adopted numerous suggestions including relevant keywords in the filenames 

of all the pages of Samôs Cake Factory, and used heading tags within each page to emphasize areas 

that were important.  
The result of these changes was quite significant in the hits on their website which jumped up by 

almost 100 per cent. 
 

Sponsored Search 
 

Another method for online marketing that they used was the use of sponsored search. Sponsored search 

advertising enables advertisers to place their listings within search enginesô results for specific 

keywords, in special sections earmarked for ósponsored searchô offers. Sponsored search systems asked 

interested advertisers to specify the keywords they wanted to target. When a user searched for 

keywords, the search engine would present corresponding advertisements. 
 

Social Media Marketing 
 

A majority of the customers of Samôs Cake Factory came through their Facebook page (see Exhibit 6). 

In fact, the Facebook page had managed to gain a lot of attention from their customers and had a huge 

fan following (by the time this case was written, the Facebook page had reached 185,000 likes).  
The challenge was to manage the page actively which included updating content, responding to 

customersô queries, engaging customers, etc. Waseem took complete responsibility of this domain. 

Through Samôs Cake Factory Facebook page, he managed to run an effective social media campaign. 

He also used paid Facebook marketing to generate more customers and boosted sales through running 

sponsored posts.  
Another interesting method of developing interest amongst the audience was adopted by them 

which involved running contests and special promotion for the Facebook fans (see Exhibit 7). This 

resulted in creating a buzz and interest in the minds of Samôs Cake Factory followers. They also 

featured customer testimonials of their Facebook page to attract new customers (see Exhibit 8) 

 

 

Managing Public Relations 
 

On one hand, Sumaira focused on building strong online presence, on the other hand, she also knew the 

importance of public relations (PR). She knew that it was important to get popular in her target market. For 

this, an effective PR strategy was adopted. She identified major cooking and morning shows 
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which had mass fan following and started sending complimentary cakes for the occasions like the hostôs 

birthday or the showôs anniversary. She gained much-needed popularity through this and she was called to 

participate on various television shows to share her recipes and business journey. Her TV appearances (see 

Exhibit 9) made her equally popular amongst the masses and elite. Her products that she showcased on the 

shows were extremely crafty and customized that famous media personalities started to take notice. She took 

part in the cake-making competitions regularly and was also featured in news publications. The fruits of this 

strong PR campaign and online presence became prominent when she started getting huge orders from 

famous political figures, Pakistani celebrities, corporate giants, etc. The biggest order that she received was 

from the daughter of former president of Pakistan, which was a birthday cake of whopping eighty pounds 

(see Exhibit 1). Due to the artistic superiority in design, exceptional quality and rich taste, the family of the 

former president became a regular client of Samôs ever since.  
The success of online marketing and growing recognition amongst the clients resulted in a 200 per 

cent jump in her orders. Although this was a great achievement, it posed further challenges including 

managing incoming orders and proper accounts. 

 

 

Cloud-based Accounting and Invoicing Software 
 
The growing orders through strong marketing presence created another challenge for Samôs Cake 

Factory. Until then, they relied on maintaining paper-based records for the purpose of book-keeping, 

but the growing needs of business indicated the need to shift towards a proper and organized 

accounting management system.  
This led Sumaira and Waseem to look for other available options in the market for accounting soft-

ware. Anything off-the-shelf or customized would be costly and may not fulfil the basic requirements 

for a small business. Hence, after much deliberation and research, they settled for a cloud-based 

integrated and open source accounting software which was called Waveapp. The software 

implementation helped them streamline their process (see Exhibit 10). At the same time, it was through 

the help of the software that they were able to manage their operations and finances effectively. They 

also hired an accountant who was trained by Waseem to handle their accounts professionally. 
 

 

Envisioning the Future 
 
It was December 2014, Sumaira was reflecting upon the progress of Samôs Cake Factory so far. Her 

business was running quite successfully. At that time, she was able to cater to approximately eight to 

ten orders per day. She underwent a women entrepreneurship programme and subsequently realized 

the need to reach her full potential. It was during the same course that she was exposed to new avenues 

to expand her business.  
While reflecting back on her journey, somewhere in her heart Sumaira knew that she would have to 

make key decisions pertaining to the strategic issues to achieve the level of growth that she aspired to 

reach. In her own words, óI want to be the top most cake designer of the country, and I want Samôs 

Cake Factory to reach to a level where it becomes a household name in Pakistan.ô  
She contemplated three options for future growth. First, she could opt for a product development strategy 

by adding new product lines like savoury items to her online shopôs menu. This required devis-ing new 

menus, and gauging customerôs demand for savoury items, etc. She was aware that this option did not 

require a substantial amount of capital investment, and her already established loyal customer 
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base would be willing to try out the savoury options that she had to offer. However, this option had 

limited potential in terms of additional revenue generation and the amount of effort that was required 

to set it into motion.  
The second option that she considered was to open a physical shop with the existing product line. 

This would mean that she could tap into new customers who would like to purchase cakes from the 

shop itself. The problem with this option was that she only offered customized cakes, hence the market 

would be limited. Thus, it would be difficult to cover the running expenses of the shop including the 

heavy initial investment that it required.  
The last option was to go for complete diversification by opening a café with the existing and new 

product lines. This option although extremely heavy on capital investment would increase her target 

market multi-fold. It could very well be a huge step in realizing her dream of being the top most cake 

designer of the country.  
For opening up a physical shop, her worry was the huge investment required to open and run a 

shop. The only silver lining she had was the free space available for a shop in Malir Cantt where her 

workshop was already located. The space belonged to her father, which was vacant and could be used 

by her. In addition, as Malir Cantt was considered an affluent locality, it seemed like a perfect market 

for her. However, there were a lot of other considerations to be made before opting for this alternative 

including devising a new menu, hiring staff, investment required for the new equipment and 

ingredients, etc. At the moment, she is contemplating her next move. 

 

Exhibit 1. Products of Samôs Cake Factory  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: www.samscakefactory.com/#services 

 
(Exhibit 1 continued)  
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(Exhibit 1 continued)  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: www.facebook.com/samscakefactory/?fref=ts 
 

 

Exhibit 2. Competitiorsô Profile 
 

Home-based Bakeries 
 
Cakesôn Creams 
 
Saman Ayub began operating in 2012 and ran her business through a Facebook page by the name of 

Cakesôn Creams. She was also based at home. Although she enjoyed baking brownies, cupcakes, cake 

pops, truffles, cream puffs, éclairs and other mouth-watering goodies, she specialized in personalized 

cakes. 
 
La Chateau Bakery 
 
Nisha Masroor ran a home-based baking venture called La Chateau Bakery, which she launched on 

Facebook: óI have been passionate about baking since I was twelve years old. I used to bake brownies, 

cupcakes and cookies. Thatôs when my interest started.ô The popular food critique group, Karachi 

Food Diary, was a great place for her to advertise her goodies. 
 
SugarPlum 
 
Saira Faruqi was known for her customized novelty cakes for birthdays, weddings, anniversaries and 

other special occasions. Her creations were extraordinarily beautiful and by all accounts just as easy on 

the taste buds as they were on the eyes. In spite of having no formal training, her novelty cakesð  
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complete with hand- crafted gum paste characters and often bearing her signatures piped winding 

vinesðwere nothing short of perfection. Her clients appeared to agree, therefore, kept her busy with 

orders; a regular workday was twelve hours long and on average, she completed fourteen to fifteen 

cakes a week. 
 

Cakeoholic 
 

Cakeoholic was a home-based bakery started by Nadia Parvez. It offered a wide range of divine 

desserts to bring sweetness into its customersô lives. All their products were made with the finest 

ingredients and were customized. They offered delivery to DHA, Clifton, PECHS, Karachi Cantt, 

North Nazimabad, Bahadurabad, I.I. Chundrigar Road and surrounding areas. 
 

The Cakery 
 

This was a small-scale business established in the year 2007 by the female entrepreneur, Aamina 

Jahangir. Over the period of four years, the business had grown and evolved into a café situated in 

Defence, Karachi. 

 

 

Exhibit 3. Samôs Cake Factory Team  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: Team Picture taken at on-site interview conducted for this case study.  
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Exhibit 4. Samôs Cake Factory Organogram  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: Based on interviews taken by the Authorsô. 

 
 

 

Exhibit 5. Samôs Cake Factory Website Screen Grab  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: www.samscakefactory.com  



 

 

 
Zulfiqar et al. 13 
  

 

Exhibit 6. Samôs Cake Factory Facebook Page Screen Grab  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: www.facebook.com/samscakefactory/?fref=ts 

 

 

Exhibit 7. Samôs Cake Factory Photo Contest Screen Grab  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: 

www.facebook.com/samscakefactory/photos/a.362026927162558.91432.259111404120778/8427846

72420112/?type=3&theater 
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Exhibit 8. Customerôs Testimonials on Samôs Cake Factory Facebook Page  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: www.facebook.com/samscakefactory/reviews/ 
 
 

 

Exhibit 9. Sumairaôs TV Channel Appearances  
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: Pictures saved from Facebook official page.  



 

 

 

Exhibit 10. Process Flow  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Source: Authorsô own.  


