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Tomasz  Kor fe l  i s  a  Pol i sh  chef  respons ib le  fo r  product ion  and

log is t ic  at  the  t rendy  past ry  &  cafe  cha in  La jkonik ,  operat ing

16  out lets  in  the  Krakow  area .  The  company  wanted  to  open

four  new  s tores  by  the  end  of  2020 .  Tomasz  i s  s t i l l

invest igat ing  how  to  make  i t  happen  s ince  the  pandemic  has

compl icated  those  ambit ious  expans ion  plans .

 

Because  of  the  pandemic ,  they  had  to  c lose  around  one - th i rd

of  the  locat ions ,  but  even  the  ones  that  are  s t i l l  open  can

operate  only  with  40 -50% of  the  capac i ty .  That  has ,  of  course ,

af fected  the  turnover  profoundly .

 

Bes ides ,  Tomasz  a lso  had  to  make  some  changes  on  the

product  of fe r  such  as  adding  everyday  bakery  products ,  which

customers  can  buy  to  take  away ,  so  to  avo id  l a rger  s tores  or

crowded  places .  

Furthermore ,  Tomasz  has  a lso  reduced  the  of fe r  fo r  cakes

s ince  consumers  are  gett ing  more  attent ive  to  spend  contro l ,

and  the  demand  fo r  past ry  has  decreased .

 

The  shops  in  Krakow  c i ty  are  af fected  the  most  s ince  i t  i s  a

tour i s t  c i ty ,  and  tour i sm  s topped  abrupt ly  af ter  the  outbreak .
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“ I  s p e n d  m o r e  t i m e  t h a n

e v e r  b e f o r e  m a n a g i n g

wo r k  a n d  e m p l oye e s  -
t h e  s i t u a t i o n  i s  v e ry
dyn a m i c . ”

 

Despi te  a  decreased  turnover ,  the

need  to  be  f lex ib le  and  respond

quick ly  to  the  s i tuat ion  means  that

Tomasz  has  cons iderably  l ess  t ime

now  than  before  the  pandemic .  He

can  not  run  a  long  te rm  planning

and  has  of ten  to  change  operat ion

f rom  one  day  to  another .

 

Tomasz  i s  part icu lar l y  concerned

about  bus iness  cont inu i ty ,

espec ia l l y  on  how  to  mainta in  the

ava i lab i l i t y  of  raw  mater ia l s  used

to  make  the  f ina l  products .  

La jkonik  i s  known  fo r  set t ing  the

t rends ;  hence  they  search  fo r  raw

mater ia l s  f rom  around  the  wor ld

and  which  are  unique  and  very

or ig ina l .

 

Not  only  suppl ie rs  are  reduc ing

the i r  s tocks ,  but  a lso  the  log i s t ic

cha in  has  been  af fected ,  chie f l y

f rom  countr ies  l i ke  I ta ly  or  Spain

f rom  where  they  source  se lected

raw  mater ia l s .

L ikewise ,  the  hygiene  in  the  shops

and  the  protect ion  of  the  own  s ta f f

i s  a  s ign i f icant  concern  fo r  Tomasz .
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BEING ADAPTIV
 

Lajkonik Bakery was not offering

any delivery before the pandemic.

Still, now they felt the need to give

it a try and started cooperating

with an external company that

delivers the products within a

radius of 5 km from each shop.

This will probably remain in place

also after the lookdown since no

one knows when will want to get

back to normal.

 

For the time after the pandemic,

Tomasz is also reflecting on the

offer: Whether consumers will

want premium products and

whether they will be able to afford

them is something that he cannot

answer yet.

"WE OFTEN COMPETE AND FIGHT FOR
CLIENTS,  BUT NOW THIS  NEEDS TO STOP
BECAUSE EACH OF US NEEDS TO ENDURE

THE CRISIS  AND NETWORK IS  SOMETHING
WE ALL REQUIRE!  

COMPETITORS MOTIVATE ME TO WORK AND
BECOME EVERY DAY A BIT  BETTER,  SO IF

MANY OF US DISAPPEARED,  IT  WOULD BE A
TRAGEDY FOR THE DEVELOPMENT OF THE

SECTOR!"
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"D e s p i t e  t h e  c r i s i s ,  t h e

c u s t o m e r s  s t i l l  wa n t  s m a l l

p l e a s u r e s ,  c e r t a i n ly  t h ey
w i l l  n o t  g i v e  u p  c o f f e e

p a i r e d  w i t h  

s o m e t h i n g  swe e t . "

TOMASZ KORFEL
LAJKONIK HOUSE OF BAKERY
KRAKOW, POLAND
WEBSITE:  LAJKONIK-PIK.PL
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Nonetheless, Tomasz looks with confidence in the future. “I think the

economic aspect will affect their shopping choices, but customers will

not give up coffee paired with something sweet.”, so Tomasz.

 

He also believes that consumers will stick to the classic recipes, the

ones they know and loves. It will take time before they will be looking

for new culinary adventures again. He thinks chefs will  have to seek for

traditional, proven and known products. It will take a while before they

can develop new products and, even then, they will have to watch if

the customers are ready for them.
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