
Outsourcing Baking: Reallocating Skilled Labor Hours with a Local Artisan 

Bakery in Kilkenny 

For the time-management specialist, efficiency is measured by the return on the 

highest-value labor hours. The decision to source complex baked goods from a 

dedicated Artisan Bakery in Kilkenny is a superior form of resource management, 

immediately freeing up expensive, skilled staff for higher-return tasks. 

The key benefit is the reclamation of specialized production time. Artisan bread 

production, particularly sourdough and laminated pastries, requires a minimum of 12 

to 24 hours of labor spread over multiple shifts, including starter maintenance, bulk 

fermentation, folding, shaping, and precise proofing. This process demands constant 

attention from highly skilled labor. By purchasing the finished goods from an Artisan 

Bakery in Kilkenny, a business instantly converts this time-consuming, specialized 

labor commitment into a single, fixed COGS expense. 

Secondly, outsourcing eliminates administrative time related to complexity and 

risk. When baking in-house, managers lose valuable time calculating complex 

ingredient inventory, tracking variable yields, and troubleshooting production failures 

caused by ambient temperature changes or starter health issues. The wholesale 

relationship streamlines this into a simple finished goods inventory system, reducing 

administrative overhead and the time lost dealing with ingredient waste or product 

errors. 

Thirdly, there is an immediate gain in Operational Focus. The hours saved on 

complex baking tasks are immediately reallocated to the business’s core 

competencies—whether that is preparing entrees, creating complex plating, managing 

customer service, or developing new menu items. The business utilizes its most 

valuable, skilled labor for direct revenue-generating activities rather than time-

intensive, lower-margin baking production. 

Finally, the Guaranteed Consistency saves troubleshooting time. An in-house 

operation constantly deals with the variability of fermentation. The fixed quality 

provided by the Artisan Bakery in Kilkenny eliminates the time staff would spend 

attempting to fix or discard failed batches, ensuring that every hour of service 

generates revenue from a guaranteed-quality product. 

In conclusion, sourcing from a local artisan baker is a powerful time-management 

strategy that eliminates high-risk, time-intensive production, simplifies inventory 

management, and allows for the optimal allocation of skilled labor to high-revenue 

generating activities. 

To discover how to reclaim valuable production time in your kitchen, visit Novak’s 

Bakery. You can find them at their URL: https://novaksbakery.com/. 
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