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Learn how Bread Man Baking Co. 
fueled Postino’s national expan-
sion with consistent quality and  
worry-free logistics.



ABOUT
POSTINO

At Postino, it all starts with the bread. Our  
success hinges on every slice, from building the 
perfect bruschetta base to crafting our iconic 
paninis. Bread is the foundation, the heart, the 
soul of our menu.

At Postino Italian wine bar, bread transcends mere pantry staple to become the very soul of 
the restaurant’s culinary identity. Far from a supporting act, it forms the foundation of every 
shareable plate, a sturdy stage upon which vibrant flavors pirouette. Each rustic bruschetta, 
bursting with sun-kissed tomatoes and fragrant herbs, while every panini, boasting a warm 
embrace of crusty ciabatta or pillowy focaccia, sings with the symphony of textures and 
tastes only truly exceptional bread can offer. 

Without this foundation of artisanal excellence, Postino wouldn’t be the beloved culinary 
haven it is today, each bite a testament to the profound power of bread to bring people to-
gether and create lasting memories around the table.

- Corey Lattuca, Director of Procurement
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Postino’s rapid expansion presented two 
significant challenges related to their sig-
nature bread program. Inconsistency arose 
from relying on small, local bakeries to im-
plement their elaborate recipes across di-
verse markets. This variation threatened 
the brand’s identity and guest experience. 

Additionally, the lingering effects of the 
pandemic disrupted supply chains, with key 
bakeries facing staffing shortages and clo-
sures, jeopardizing Postino’s ability to relia-
bly offer their core menu items. These dual 
pressures - inconsistent quality and unrelia-
ble supply - necessitated a scalable solution 
that preserved the authenticity and quality 
Postino’s had built its success on.

The pandemic exacerbated issues in 
finding reliable bakers, with some facing 
staffing shortages and closures, leaving 
Postino vulnerable to supply chain inter-
ruptions. This jeopardized both product 
availability and quality.

CHALLENGES FACED

#2 Supply Chain Disruptions

Five states, nine markets, 
endless possibilities – ex-
panding beyond Arizona 
was happening, but local 
bakeries proved fickle 
partners. Inconsistency 
haunted us, & we craved 
a solid foundation for our 
bread program.

Small local bakeries struggled to consist-
ently execute Postino’s unique and com-
plex bread recipes across different mar-
kets. This led to quality variations and 
potential brand erosion.

#1 Quality Inconsistency
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HOW WE HELPED
Postinos stands out in the sense that we manufacture a specialized product exclusively for 
them, tailored to a specific application. The Postinos Batard, designed specifically for their 
bruschetta boards, is a key component of their best-selling item. It necessitates a precise den-
sity, crumb, and size to perfectly complement the wooden boards on which it is presented. 
Our initial collaboration with Postino at the local level in Houston allowed us to successfully 
replicate this item.

As Postinos expanded, opening new store locations, we have seamlessly scaled our partner-
ship. This has enabled us to transition not only the Postinos Batard but also two other items, 
namely ciabatta square buns and focaccia, into our frozen program. We approach our produc-
tion in a manner that empowers us to maintain the highest standards of quality and consist-
ency, all while prioritizing the customer’s overall experience.

We now proudly serve Postinos locations in AZ, CO, GA, TX, and CA.

Going from artisanal to a scalable, frozen product 
might sound terrifying, but the magic of Bread Man 
Baking Co. is that they elevated our bread, not compro-
mised it. No customer flinched, no signature crunch 
diminished. In fact, we’re unveiling new bread-centric 
dishes with confidence, knowing that consistency and 
quality are no longer variables, but constants on our 
menu, paving the way for Postino’s to grow without 
sacrificing the heart of our plates.
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Bread Man Baking Co. delivered con-
sistently exceptional bread, surpassing 
local bakeries & delighting Postino’s 
customers.

Freed from unreliable local suppliers, 
Postino effortlessly scaled into new 
markets, confident in Bread Man’s na-
tional reach.

RESULTS ACHIEVED

Increase in Quality Ability To Scale

While quantifying ‘peace of mind’ is tricky, the 
numbers speak for themselves. Expanding into five 
new markets with multiple distribution centers? In 
the past, that would have been a logistical night-
mare. Now, thanks to Bread Man’s consistency and 
expertise, it’s a streamlined operation. 

My travel budget? Cut in half. Development time 
and resources? Free for innovation. That’s the true 
power of this partnership – it’s not just about deli-
cious bread, it’s about unlocking efficient growth 
without sacrificing quality.

Consistency reigned supreme with 
Bread Man Baking Co., ensuring iden-
tical bread products in every Postino, 
every time.

Product Consistency
Bread Man’s centralized production 
slashed Postino’s travel expenses, free-
ing up resources for menu innovation 
and growth.

Reduced Travel Expense
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Founder & CEO

The process of consistently achieving a perfect loaf is any-
thing but simple. As a Texas native and first generation Greek- 
American, I learned the craft of baking my Yiayia’s recipes from 
my mother at the age of ten. 

That heritage and tradition are fundamental to every loaf 
of bread that leaves our bakery. There may be 20,000 loaves  
cooling on the shelf, but rest assured, each one received the 
attention, care, and time that my Yiayia would have provided in 
her home kitchen.

Tasos Katsaounis

MEET THE FOUNDER



GET IN TOUCH

(832) 786-0065
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