Chapter 17: Personal: Do You Want or Need Employees?
So, you’ve got the cookie dough ready to roll, and your business plan is starting to look delicious. Now, there’s one big question staring you in the face: Do you want or need employees? This is a deeply personal decision and depends on your business goals, lifestyle, and how much control you want to keep.
Let’s explore the pros and cons of running a one-person cookie show versus bringing employees into the mix.
Running a One-Person Business: You’re the Cookie Boss
When it’s just you, every decision, every batch, every sale is yours. It’s a lot of work, but you’re in total control of your cookie kingdom.
Advantages of a One-Person Business
1. Full Control
You’re the captain of your cookie ship. No one else has a say in the recipe, pricing, or branding. If you want to run a holiday-themed cookie campaign tomorrow, you don’t need anyone’s approval.
2. Flexibility
Want to take a nap in the middle of the day? Feel like working late into the night because you’re on a creative cookie roll? With no employees, you’re free to set your own hours without needing to manage a team’s schedule.
3. Lower Costs
No employees mean no payroll, no benefits, and no employment taxes. You’re keeping costs down and profits in your pocket. And when it comes to business-related mistakes, the financial risk is contained to just you.
4. Simplicity
Fewer moving parts make the business simpler to run. No need to worry about HR, training, or managing other people's mistakes (burnt cookies, anyone?). Your to-do list stays lean.
Disadvantages of a One-Person Business
1. All the Work Is on You
You’re not just the baker—you’re the marketer, salesperson, customer service rep, bookkeeper, and janitor. Everything falls on your shoulders, which can quickly become overwhelming, especially as your business grows.
2. Limited Time and Growth
There are only so many hours in a day. You can only bake so many cookies or manage so many tasks alone. This limits how much you can scale. Eventually, you may hit a point where the business can’t grow without help.
3. No Time Off
When you run the entire business, it’s hard to take time off. Vacations? Ha! You’ll likely still be answering emails, fulfilling orders, and trying to keep the dough rolling while you’re technically “off.”
4. Burnout
Without help, burnout can sneak up fast. Long hours, constant responsibility, and never truly being able to step away can drain your energy and passion.

Bringing Employees into the Mix: More Hands-on Deck
Hiring employees—whether it’s just one or several—means you’re expanding your cookie operation. More people can help with baking, sales, deliveries, and more. But having employees brings its own set of challenges and benefits.
Advantages of Having Employees
1. Increased Capacity
With extra hands in the kitchen, you can increase production and sales. No more turning down orders because you’re maxed out. Employees allow you to grow your business and take on more customers.
2. Delegation of Tasks
You can focus on what you do best—whether that’s baking, marketing, or business strategy. Employees can handle the day-to-day tasks like making dough, packing orders, or running the storefront.
3. Regular Hours and Time Off
With employees in place, you can create regular hours of operation, and better yet, take time off without shutting down your entire operation. If you want a vacation, your team can keep things running while you relax.
4. Specialized Skills
You might hire someone who’s better at certain aspects of the business than you. Maybe they’re a social media wizard or have experience in sales, freeing you up to focus on product development or managing the business side of things.
Disadvantages of Having Employees
1. Increased Costs
Employees aren’t free! You’ll need to pay wages, possibly offer benefits, and handle employment taxes. Payroll adds a significant expense, and managing employee turnover or underperformance can be costly.
2. Less Flexibility
With employees comes responsibility. You’ll need to provide a set schedule, train them, and make sure the business is running smoothly even when you’re not there. It’s not as easy to shut down for a day or take a break without considering how it affects your staff.
3. Management
Managing employees isn’t always easy. You’ll need to train them, oversee their work, handle any conflicts, and make sure they’re representing your cookie brand well. This can take time away from the creative side of your business.
4. Legal and HR Responsibilities
When you hire employees, there’s a whole new layer of legal responsibilities. You’ll need to ensure you’re complying with labor laws, handling payroll correctly, and offering a safe work environment. If you hire multiple employees, you may even need to think about HR systems and benefits packages.

How Does It Affect Your Lifestyle?
· Hours of Operation:
· Solo Business: You can work whenever you want, but you’ll be the only one handling every aspect of the business. This often leads to irregular hours and a blurred line between work and personal life.
· With Employees: You’ll have more predictable hours and the ability to set a consistent schedule, but you’ll also need to manage your employees' shifts, which can reduce flexibility.
· Time Off and Vacations:
· Solo Business: Time off is tough. Every day you’re not working is a day your business isn’t moving forward. Taking a vacation means shutting things down or trying to juggle everything while you’re away.
· With Employees: You can actually take time off without the business grinding to a halt. Your team can manage day-to-day operations while you enjoy a well-deserved break.
· Work-Life Balance:
· Solo Business: Work and life often blend together. You may find yourself answering emails at midnight or baking cookies on weekends. Without a clear separation, it’s easy to burn out.
· With Employees: Delegating tasks gives you the chance to establish clearer boundaries between work and personal life. You can set regular hours and trust that the business will still run when you’re not there.
Questions for You to Think About:
1. How much control do you want to keep?
Do you want to be involved in every aspect of the business, or would you prefer to delegate certain tasks?
2. How much do you want to grow?
Is your goal to stay small and local, or do you have dreams of growing your cookie business into a larger operation?
3. Can you afford to hire employees?
Think about your current sales and whether you’re generating enough profit to cover payroll, taxes, and other employee-related expenses.
4. How much work are you willing to take on personally?
Are you ready to work long hours and wear multiple hats, or would you rather focus on specific aspects of the business and let others handle the rest?
5. What kind of lifestyle do you want?
Do you crave flexibility and independence, or are you okay with the responsibility of managing a team and maintaining a regular schedule?
Final Cookie Crumble
Whether you go solo or bring on employees, the choice boils down to your personal goals and what kind of business you want to build. Running a one-person operation gives you ultimate control and flexibility but comes with more personal sacrifice. Hiring employees allows you to expand and delegate, but it adds complexity and responsibility.
[bookmark: _Hlk180078580]Take time to consider what fits your vision for your cookie business—and your life. After all, you should enjoy the sweet success you’re working toward!
