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Graph 3: Percentage distribution of the average monthly expenditure on food 2014-2013. 
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Table 10: Brief Income Statement for the next fiveyears  
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White   bread Whole wheat bread 

Rye   bread Multigrain Bread 

Baguette Ciabatta 

Olivebread Cheesebread 

Plumbread Biscuits and cookies/kg 

Croisant Cake/kg 

Feta   cheese Pie (piece) Spinach pie (piece) 

Bougatsa cream pie (piece) Ham-cheese pie (piece) 

Sesame  Bread  ring Sausage pie (piece) 
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83 110 
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202    
433 
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119 
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188 119 119 56 

119 
119 

119 

Contribution of each product to 
Break-Even Point 



Table 11: Suppliers of Bakery equipment  
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Short company history/ researcher notes: 

In 1960 Michael Tziallas, a artotechnitis 

second generation from Epirus, made his 

entrepreneurial dream a reality. Opened 

in RED OVEN in the center of 

Thessaloniki at the Rotunda. 

In the last 20 years works with equal 

success a branch RED OVEN in a 

neighborhood of Ano Toumba Street Triantafyllopoulou while the immediate future 

plans of the company is expanding with the opening of a third store in Eastern 

Thessaloniki 
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