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Profitability

If you bake a better product, the world

just may beat a path to your door,

But, you won't be able to keep that door open for long if your operation

does not make money.

At Tasteez Market & Bakery, the Fmduct mix has been carefully designed
a

to make the most efficient use of

bor and equipment. A unique compen-

sation program at Hy-Vee Food Stores inspires innovation by rewarding
managers for net profit increases. To eliminate downtime during customer
lulls, Lovebird's Café trains its retail staff to join the production line.

Lovebirds Café & Bakery
leaves no time for downtime

ven when the customer flow (s light at Love
birds Café & Bakery in the southern California
i GF Alhambia, the shop is always buzzing
with activiey, That's becawse when the members
of the retail st are ool ringing up dales they e '|'|-||.-=.1.-'
scaling doughs or mixing and scouping cookies.

With current annual sales at over $1 milion and a
gronwth rate of 20P% per veirn, Lovebinds is certainly @ suc-
cess sory. And Jahanshah and Jahansooz Jomehrd, o
[rmnian-borm brothers who opened the Tukery in 1084,
sirribute much of that success 1o their stalls versanilin
and feam spinn

"With everyone cross-tmined 1o do every jab, eVerny
hour of the work day s productive,” lahanshah says.
“And by doing much of the prep that doesn't requine an
experienced Iuker, they enable our head baker to con-
centrate on the delicate swifl, such as decorating and
makimg mousses or creme brolee.”

He notes that two assistant bakers work at night scal-
ing ingredients, making simple breads and rolls, and
penerilly making sure that the baker can get right to
work in the morning. All together, having so many
things prepped and ready saves the baker between three
and five hours a day, Iahanshah estimates

“We believe in tuining our employees o think like
manigers, which means looking at the overll picture of
what needs 1o be done around the bakery mther than
sticking to n single assigned tsk,” he explains,

Al Lovebirds, versatllity stans ar the top. A tmined
chemist, Jahanshalh has used his knowledge 1o create
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signature formulas for well over half of the bakery's
mltihe=From-seniteh broads aned [EAStries

lahanashah's ingenuity alse helped tie brothers find
the way 1o ke tme off oo mager holidays wAithout beay
ing their loyal customes without their fuvorite Love-
birds’ prodicts. Prior to each holiday, the bakery sells
sonmne ol ity most popular bread and pasiry products in
frozen form, along with easy instrucions for twing,
proafing and haking in customers’ ovwn homes

Based on their compiny's achiovements o date, e
brothers Jomehn are looking forwand o opening a com
miissary and second store Inothe Pasadena aren, They
also luve actudred the funding 1o open three additsonal
Lovebircds Cald & Dakory lecations in Texas,)

And, soon customers around the country will be able
to get a taste of what the fuss is all about by ordering
muffing and specialty cakes from the Lovebirds web site,



