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Efficiency with high standards
F a b i e n P o u l a i l l o n c a l l s h i s b u s i n e s s Le s A t e l i e r s G o u r m a n d s – T h e G o u r m e t S t u d i o s . N o
d e s c r i p t i o n c o u l d b e m o r e a p t, a n d t h e i d e a b e h i n d i t i s f a s c i n a t i n g b e c a u s e i t s h o w s
t h a t s p e c i a l i z a t i o n i s n o t o n ly p o s s i b l e , b u t a l s o o p e n s u p n e w, l u c r a t i v e m a r k e t s
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“Kougelhopf ” cut and filled to make sandwiches

A sandwich flower made with differently colored toast bread

+

baguettes or special sandwich rolls. They are not simply
topped with cheap cheese or ham. Instead one can choose
from a variety of famous types of cheese, ham and various
other fillings, without this sending the prices sky-high. They
are topped on the spot in the branches, and are therefore always fresh. The fact that so much quality and service has its
devotees is shown by the example of the branch at the Place de
L’Homme de Fer, a tramway junction in the centre of Strasbourg. The turnover of this branch, which measures barely
20 m², is only a little below the EUR 1m mark.
As well as the sandwiches and speciality breads, manufactured
both centrally and in the 13 branch bakeries, Poulaillon offers
his own customers an extensive range of traiteur products.
(Traiteur is a French job title that does not exist in many
other countries, and can best be described as the manufacture
of cold buffets.) However, visitors to the branches are not

But first things first: the bakery was founded in 1973
by the current proprietor’s father. Romance had brought
him from the south to Alsace, where he rented a small bakery
that produced among other things pretzels, which he supplied
to wine bars. Poulaillon senior made the doughs softer and
turned the pretzels into soft buns, which he henceforth
called “moricettes”. Today his son produces 70,000 of them
every day and distributes them throughout the whole of
France. They are delivered fresh in the region, but the rest of
the Republic receives them frozen.
A proportion goes over the counter as sandwiches in the
branches in the region, of which there are now 26. At first
glance the branches look just like many others, but on close
inspection one finds that here again Poulaillon lives up to
his reputation as a gourmet supplier. It starts with the sandwiches, regardless of whether they are based on moricettes,
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Grilled sandwiches topped with different varieties of cheese, tuna and various types of

Ready-made sandwiches, packed in a controlled atmosphere for vending machines

ham in the branch in Strasbourg

in canteens and social establishments, have a shelf life of eight days
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the only ones who are allowed to enjoy this assortment. Super
markets all over France are among the clients of the bakertraiteur-pastrycook workshops. In the region they receive
ready-to-serve dishes, fictional characters and filled rolls
supplied fresh, while nationwide they are delivered as frozen
products which, after thawing out, they in turn pass on to
customers.
The products Poulaillon offers are worth seeing and fill an
entire catalogue. The selection ranges from elegant topped
mini-pastries and filled bread figures to sandwiches with
various fillings, made from toast bread or other types of bread
or from salty “kougelhopf ”, which are then assembled to create
flowers, cubes or other shapes and are just as decorative for
a buffet as they are for a business snack or even a private
party. In addition to savory snacks, Poulaillon also supplies
corresponding sweet temptations, and in the region he also
delivers a hot buffet and drinks. Even glancing into the catalogue
on his web site www.poulaillon.fr makes your mouth water.
One might dismiss the whole thing as a cute party service, had
Poulaillon not systematized the business and expanded it
nationwide. Depending on the location, the branches present
part of their traiteur goods for direct sale and advertise by
posters and sales campaigns. The other part then goes into
supermarket chains in France. This brings together the
quantity needed on the one hand to enable series production,
and on the other to allow the capacities of the various work-

++ figure 5
Moricettes and sandwich rolls are baked on two Mecatherm lines

shops, each of which has become specialized in the artisan
production of part of the product range, to be utilized in such
a way that costs and thus prices remain moderate.
The basis for the majority of the snacks are moricettes and
sandwich breads, whose manufacture runs on two automated
lines made by Mecatherm S.A., Barembach, France. One classi
cal line with a vertical oven produces up to 8,000 moricettes
per hour for the company’s own traiteurs and branches, as
well as for distribution via the food retail to end consumers or
through wholesalers to third party caterers and sandwich E
14:14
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BAKING QUALITY
Daub’s extensive experience in serving the traditional bakery has resulted in a new range of
bread slicers: the D / Cross Slicer.
These new slicers deliver an optimal blend of
product quality, flexibility and cost effectiveness.
Ergonomically designed for ease of use and
equipped with Daub’s proven cross-slice system:
the unique arrangement of knives to treat the
bread gently. The D/Cross Slicers: another proof
of Daub’s Baking Quality!
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Sandwich inspection – anything not up to standard gets thrown out
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A mere 20 m2 in the heart of Strasbourg accounts for annual sales of almost EUR 1m

“Moricettes” – the most important product in the range, a soft pretzel with a thin crust

bars. The second Mecatherm line provides semi- or fully-baked
special sandwich breads, baguettes and various rustic varieties.
It involves mainly doughs with a high water content, which
need gentle make-up as well as a powerful burst of heat to
stabilize the bases and sides quickly. That’s why the line is
flexibly equipped and enables, among other things, the extremely gentle division of the dough via a Mecaflow dough
sheet divider. An FTM is available as the oven, a triple-deck
continuous oven with a special heating system. Every day
20,000 sandwich rolls, filled and packed in a protective atmosphere, go to vending machines in canteens and social
establishments. Here again the rule is that quality spreads by
word of mouth, and proverbially the eye shares the feast.
Poulaillon has succeeded in establishing a high-quality product
range that can be manufactured profitably at moderate prices
despite the large input of manual work, because production

and distribution are systematized and new marketing routes
are being utilized. No matter whether it’s a quick sandwich
in the hand or the offer of fine canapés for the office, a party
or even an evening meal at home, the product range offered
by Poulaillon serves the needs of a society in which increasing
numbers of women have jobs, the number of visits to restaurants is declining, and families have less and less time available to organize and produce delicacies for themselves or for
guests, but do have the money and the awareness to want to
afford quality. For the sake of convenience and speed, there
are drive-in counters at three branch locations where mainly
working people can collect their orders on the way home.
At any rate the system functions well at Poulaillon. One half
of its turnover of around EUR 40m originates from its own
branches, the remainder being generated by the other sales
channels, and annual growth is currently around 15 %. The
120 employees in the production units manufacture a total
of 2,000 products. Therefore, according to Fabien Poulaillon,
the decisive success factor is the precise specification of
what will be produced and how,
and the accurate planning of what
will be produced and delivered
and when. To ensure that the
quality is also correct, he employs
his own three quality assurance staff
who meticulously examine the production operations, storage and the
company’s own sales outlets every day.
Only a few months ago there was a move
into a new production hall offering plenty
of space for expansion. +++
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++ figure 9
Appetizing canapés made from slices of moricette with topping
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Kill pathogens. Not profits.
Optimize food safety and throughput with the SCORPION ® 2 System

Controlling internal food temperature is key to
achieving food safety. Today’s food processors must
also document how they are meeting food safety
requirements with data. The SCORPION® 2 Data
Logging Measurement System makes both jobs easier.
The SCORPION® 2 Data Logger with R&D Smart
Sensor and Product Probes simplifies
the measurement of environment
temperature, airflow, energy transfer
and internal product core temps. Plus
the SCORPION® 2 System Software
(SV8) calculates and displays the %
kill for a specified pathogen reduction
level. By combining this ease of
measurement with robust data capture,
the SCORPION® 2 System enables better
process optimization. No other system
makes achieving desired levels of food safety
and throughput so simple.

For more information, e-mail us at information@readingthermal.com or call 610-678-5890
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