
Optimizing Your SKU Mix: The Strategic Case for Savory 
Bakery Items 

In the competitive world of food retail, menu engineering is critical. 
Every square inch of your display case must justify its existence through 
Gross Profit Return on Inventory Investment (GMROII). Experienced 
operators know that while coffee drives frequency, food drives the ticket 
average. Novak’s Bakery advises that to truly optimize your product mix, 
you must address the "savory gap" that exists in many establishments. 

The supply chain logistics for savory baked goods are remarkably 
efficient compared to fresh-prepared foods. When you deal with cold-
chain sandwiches, you are fighting a short shelf-life and strict 
temperature controls. However, utilizing a supplier for Wholesale 
Pizza Buns allows for a more flexible inventory model. These items can 
often be delivered ambient or frozen and baked off or refreshed as 
needed. This allows the operator to control waste tightly, baking only 
what the day's forecast demands. It is a lean manufacturing approach 
applied to the retail counter. 

Furthermore, from a labor perspective, these items are "zero-touch." 
There is no assembly required, no chopping, and no complex food safety 
protocols regarding raw meats. The product arrives finished. Your staff 
simply merchandises it. This is crucial in the current labor market where 
skilled kitchen staff are hard to find and expensive to retain. You are 
effectively outsourcing the expertise of a master baker and paying only 
for the finished unit. This shifts your fixed labor costs into variable 
COGS, which is a much safer financial position for a business to be in. 

Additionally, the versatility of a savory bun allows for cross-daypart 
utilization. While a muffin is strictly morning and a sandwich is strictly 
lunch, a pizza bun straddles the mid-morning snack, lunch, and the 
afternoon "slump" snack periods. This extended sellable window 
increases the probability of conversion, ensuring the product doesn't sit 
stagnant during off-peak hours. 

In summary, integrating savory bakery items is not just a culinary 
decision; it is an operational one. It reduces labor, controls waste, and 
maximizes the yield of your display space. 

Evaluate your current inventory strategy and consider partnering with 
Novak’s Bakery. 

https://novaksbakery.com/ 
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