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Tart-It-Up 
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ABSTRAK 

Kue-kue menjadi salah satu makanan ringan yang digemari oleh penduduk 

Indonesia. Oleh sebab itu, banyak toko-toko yang diuntungkan karena banyak 

orang yang membeli, dan toko kue dan kue kering pun berkembang. Produk yang 

belum ditemukan di Indonesia adalah pop tart. Pop tart adalah sebuah kue kering 

berasal dari Amerika yang diproduki secara masal, dan banyak mengonsumsi pop 

tart tersebut. Maka dari itu, Tart-It-Up memperkenalkan pop tart homemade 

dengan berbagai isian yang dapat dihias dengan sendirinya karena pop tart yang 

kosong dapat diibaratkan sebagai kanvas kosong, Dengan begitu, para pelanggan 

dapat mendekorasi dan menggambar di atas pop tartnya yang dapat membangun 

imajinasi dan kreatifitas para pelanggan. Tart-It-Up akan membuka toko di Ruko 

Arcadia yang dekat dengan dua sekolah dan beberapa perumahan yang berbeda. 

Banyak orang-orang yang melewati jalan tersebut yang dapat melihat toko 

tersebut dan dapat menarik perhatian. Karena sedang COVID 19, semua staff akan 

menaati protokol kesehatan yang sudah diterapkan dengan menggunakan masker 

dan face shield. Saat sedang membuat pop tart, dari pembuatan isian, pembuatan 

pastry sheet dan sampai melayani tamu, staff akan memakai foodgrade gloves. 

Saat pelanggan masuk ke dalam toko, akan disambut oleh pelayanan dan 

pelanggan dapat memesan pop tart yang mereka inginkan dan melakukan 

pembayaran menggunaka cash maupun kartu. Sebelum merealisasikan toko Tart- 

It-Up, akan ada perhitungan modal dan kebutuhan lainnya yang akan digunakan 

saat toko tersebut buka. 

 
Kata kunci: Pop Tart, Kue Kering, COVID 19 
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ABSTRACT (English) 

Cakes are one of the snacks favored by Indonesians. Therefore, many shops 

benefited because many people bought, and cake and pastry shops grew. The 

product that has not been found in Indonesia is pop tart. Pop tart is a pastry 

originating from America that is mass produced, and many people consume the 

pop tart. Therefore, Tart-It-Up introduces homemade pop tarts with various 

fillings that can be decorated by the customers because an empty pop tart is a 

representation of a blank canvas, that way, customers can decorate and draw on 

the pop tart which can develop their imagination and customer creativity. Tart-It- 

Up will open a shop in Ruko Arcadia which is close to two schools and several 

different housing and residents. Many people who pass by the street can see the 

shop and might attract their attention. Due to COVID 19, all staff will follow with 

the health protocols that have been implemented by using masks and face shields. 

When making pop tarts, from making fillings, making pastry sheets and to serving 

guests, the staff will wear food grade gloves. When customers enter the store, they 

will be greeted by the waiter and customers can order the pop tarts they want and 

make payments using cash or card. Before making the Tart-It-Up store, there will 

be a calculation of the capital needs and other utilities that will be needed when 

the store opens. 

 
Keywords: Pop Tarts, Pastry, COVID 19 
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EXECUTIVE SUMMARY 

 
Consuming snacks have been more common during the COVID-19 

pandemic. Especially in Indonesia, 71% of Indonesian citizen has been consuming 

snacks in the middle of the pandemic to find comfort comparing to 2019 where 

only 64% consumed snacks (Amadea, 2021). With more people consumingsnacks, 

it has become a great opportunity to create new food innovation introduce them to 

a new snack called Pop Tart. It is the most popular snacks in America where a 

filling of any type is sandwiched between 2 layers of pastry with icing on top. Due 

to the popular demand of pop tart in America, it opened a new opportunity to 

create a fusion between American pop tart concept and the flavors that Indonesian 

citizen are used to. Tart-It-Up will make a pop tart store that started with 3 main 

flavors which are apple pie, sweet potato, and pizza. However, the business will 

not be using icing but different sauces that could be drawn on top of a blank pop 

tart that represents a blank canvas. It encourages the potential customer to be more 

creative by “playing” with their food. 

With the questionnaire that the writer shared, Tart-It-Up focuses on 

children and teenagers as their target market, however, since the business 

promotes encouraging and developing creativity, it also focuses on artists. Since 

the target market are children and teenagers, the location of the business will be 

located in Ruko Arcadia as it is near two schools and different housings and 

residents. Comparing to other 5 competitor that the writer found around the area, 

Tart-It-Up offers a cheaper and attractive product, promoting the DIY concept 

through social media with a bright and giving discounts during special events. 

Tart-It-Up’s team will consist of the owner and the owner’s family 

member which is the owner’s mother the first time the business opens. The 

owner’s family member will get 20% share of the net profit after a discussion. 

When the business started to have more customers and needed more people on 

deck, the owner will hire 3 staff that consists of the chef, the waiter/waitress, and 

the cashier. The chef and the owner will go prepare for the shop to open at 9:00 

AM as the store opens for customer at 10:00 AM until the closing time which is at 

9:00 PM. The cashier and the server must come 30 minutes before the opening of 

the store to prepare the outside area of the store for customers to sit. In order to 

avoid unwanted losses, the writer forecasted the capital needs from utilities to 

facilities and the costs of good sold, up to the break-even point for the store that 

will have an advantage and help the company. 
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