| THE

FOOD
ISSUE

]

OV TRUCKS f.-h"'
LUISINE ONTHEROAD

=~

*S*I’J JFAYAN
BAKERIES

NITNTH AVEINUE

ol

HEAODEESTIVALS

1 B

MARIBEL LIBERIA | PLUS
- TABLE
HOBOKEN :'..J_Jl : - IO TABLE

OV EMAER 10 : TANKSGIVING
" = | cocZ(TAlLs

] ‘II M 4 LEGENDARY
| FOOTBALL COACH

TONY KARCICH



FAMILY BUSINESS

Bring Home
the Bread

Ridgefields Toufayan Bakeries
brings fresh taste to families across the U.S.

WHRITTEN BY JENNIFER L. NELSON

hille there's mo dhoet-

e of bakerics

Bergen County, you

may ot realize tha

Ridgeficld happens

1o be hoae of cac of
the largest privincly-held specially bread
bhakeries in the United Stanes: Toufayan
Bakeries.

The Toutayan story begins back s 1926
with 1he opening of ther Grst shop. Maore
than 90 yesss Rter, the bakery is still
family-owned, and the Toulayan name bas
beocene symoaymous with everything
from Hatbecads 1o pitas 10 bagels.

“Our lamily name is oo every single
package, and that’s wiy quality & probalily
the most mpoetant thing that we - as
amily and i hakers - docm most impoe-
tant,” says Karess Touluyies, the company s

BORN TO BAKE
[Oppesite page|
Toufayan bn&c-'u\
founder Harcutoun
Toufayan wmith his
wife, Siranauih

in the Ridgefield

factory in 1975

vice peesdent of marketing sad sales, whe
joined the Gmily busingss two decndes ago.

She works alongside her beother, Greg,
nd sisser, Kristine, who both joinad the
lamily Business right out of college

The Toufayan Bakeries stoey begas
when their grandlahes, Haroutcun
lled the vielence that was plaguing his
Armesian homeland w0 immigrate 1o
Egyvpe. There be met his wife and stasted
bakery. At the sge of 65, be Brought their
sonall bakery 10 the United Sutes with the
help of his son, Hasry, who still remains
closely involvad in the day-to-day opers-
ticns. Afler a few years, the bakery moved
from its original kocation of West New
Yoek 1o Bergen County.

“Our criginad product was pits bread -
a staple in any Middle Eastemn houschold -
and it was the fest hakery 10 bring pia
bresd into mainstream supensarkets.”
Karen says. “Abot 40 years ago, my dad
was 8 asupermarkel deli cise waiting for
cold cuts when be thooght it would be a
perfect place 1o grab & package of pils

bread.™ >
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FAMILY BUSINESS

Operating under the slogan, “lamilics have

boen redyin® on the Tresh waste of Toulayan,”
soday, Touluyun Bakeries encompasses its
carpoenie headguarters and péts plant in
Ridgefecld in additios 1w twoe Bakeries in
Orlando and Plant City, Fle The company
produces moee thas 100 varicties of

baked goods every day under the

careful watch of the third gencration
of Touluyans

Their product lines run the g, [rom
petas 0 llabrends sad wrags, breadsticks,

s, cookics, bagels, and much moee
“Through the alened and dedicaad
poopks in cur company, I enjoy taking ideas

and commercializing them into seocessful
products that people really enjoy”

shye
Greg Toulayan, deicl operatices oflicer
for the compay.

The Tamily bas become ksown loe s
Bands-on svolvement in their baked poods
froe the onginal den loe mini crodssants oe
Patcties until the time it ends up in your
saster aven. They oversee every step of the
manulacturing peocess, inchuding ingredicst

sourcing, production, balieg, packaging,

and distribetion,

“What makes any compiesy unique is the
poopke working lor and leading the compa.-
By...our own individual beliels, customs,

o the

and habits end o woek themse

products, as well as the ways in which we

make and market those peoduces,” Greg says.
An

ity Mt

g the companys maost popalar

ores sere their Beses of product options
designoed 10 medt specific consumer needs,
Bke kow-cael Bagels or glues-free weaps in
varictics runging from 100 percent whele
wheat w0 specialty Hlavoes like garden

ctble

*My dad has sdways been very insovative;
Be'd do g lor of traveling o the Middhk: Esst
and Europe and come back with all Kinds
of ideas - 15 years ago, sobody knew what
Focaccis bread wis, but we were ane of the

P

first 10 Deing it 10 supermarkets” she rocalls

hese days, the you

o
Toulayans make it thei mis.

sion o respond o rends and
cossumer demands when
developing sew products.
Kristine's prelerence loe a
soooped-cut baged at a deli shop whilke the
faenily was vacaticeing sopcther became the

msgirution for a line of 100Cakeic Smart

Bageks the company abso offers a Bae of
St Pockess: thisecr, stuflable pésa becads.
The Touluyses 1cam abso puts their heads

together 10 remain as elficicnt s

possiblc sad keep costs down loe

customerns
“We
for-you Bakery peoducts that are st poing

gearad wwards healthicr, beties-

says Greg, Thes whole

t0 break the bask,”
wheat pits, for exsmple, retails approximate-
By 50 o 40 percent chaaper than
many other beunds.

“We still locus very ckeely oo manulactur-
g and staving last and eflicient.™ he adds.
n o Setail aend
striving o make sure every piece is made

“We lind that paying sties

right the st e hodgs our quality asssr-

ance degartment and brings costs down.”

The Lamily infuses theis passion [oe health
and litness oo their products, and do their
part 1o ensure that anyone cas enjoy bread
and baked goods regardless

of their dictary socds o peeferences.

“Not only are we adamant sbout baling

wilh the freshest, most natural ingredicnes,

A FAMILY THAY BAKES
TOGETHER STAYS TOGETHER

The Toulayan family [pictured
left te right) G

president of pe

Taulyan, vice pressdent of
finance, Harry Toufayan, president

and owner, and Karen Teufayan
vice president of marketing and
sales, keep ther bond streag

outside of the busineis as well

including family vacatiaons

but cur products see rich in graiss and
liber and otbher nuiricnes,” Karen says.
‘Custome very day w0 thank us

wrile 1o

for providisg them with beslthicr or glutes.-
free options that allow them 1o enjoy beead
again.”

When they're not devekoping the kitest

and greatest in good-foe-you hukad goods,
the Toulsyses are active in their local
communitics - sad the lirst W jump
nead

“1 know my dad leds so appreca

10 ction 10 help those in

live and woek in this countey, sed hes always
beens compeliod 10 do his past 10 give back,”
Karen says. Whether s sending truckloads
of Baked poods 1o those impacted by
Husricane Sandy, denming healihy snacks

10 local schools, oo parinering with ceganiza-
tions like the Nationsd MS Society o
American Rod Cross,

passionste about dossg what they can w

the Touluyuns are

ek 10 1he commuity. “If my lamily

#is
neaded hedp, | would cersanly hope scecons
in & betser position would help us,”

. lains.
Looking ahead, the company continues
10 grow by blending new issovation with
commitment 10 lresh, wholesome ingredi-
ents — and all while infusing their products
with the oM woeld recipe

s wpoes which he
company was founded. They're working
buikd brand awarencss of the com pany sed
yet still remain chsely connecied 10 their
customers and their needs.

“1 think cec of the things customers
like about us i that we're a family; we're
tight-knit, we work well sogether, and il

they sead sy ibing, they koow they can

she says. e
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