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T H E D R E A M C A T C H E R S –  P R O F I L E S O F E N T R E P R E N E U R I A L O P P O R T U N I T Y A N D S U C C E S S

FA N CY POK K E T COR P ORAT ION
IKE TA I M A N E ’ S c a reer in the
food industry had humble begi n-

nings. After arriving in Canada from his
n at ive Lebanon in 1976, he found wo rk
bussing tables in a To ronto hotel.
To d ay, he owns and operates one of the
most successful industrial bake ries in
Atlantic Canada.

M i ke had one goal; to provide the
best life possible for his fa m i ly. Duri n g
his time in To ronto he studied at
R ye rson Te chnical Institute while wo rk-
ing his way up the ranks in the hotel
i n d u s t ry. Moving away from the hotel
bu s i n e s s , M i ke bri e fly became a part n e r
in a re s t a u rant. Selling his interests in
t h at ve n t u re, M i ke opened his ow n
re s t a u rant and bake ry in June of 1989.

“ We we re searching for a better
f u t u re,” s h a res Mike explaining why he
chose to fo l l ow the entrep re n e u rial pat h .
“ We re c og n i zed a gre at opportunity fo r
success. Th e re was a need for a better
quality pita supplier in Atlantic Canada,
and we knew we could prov i d e.”

Focussing pri m a ri ly on the pita bre a d
m a rke t ,M i ke conducted his own marke t
re s e a rch and prep a red a compre h e n s ive
business plan. Start-up costs would be
ex p e n s ive! Attending va rious tra d e
s h ows and gat h e ring info rm ation on
equipment and pri c i n g, it was deter-
mined that a total of $400,000 would be
re q u i red to get both businesses off the
gro u n d. With some gove rnment assis-
tance from AC OA and the balance of
his funding from private sourc e s ,s i x
months lat e r, the Fa n cy Po k ket Bake ry
and Restaurant we re open for bu s i n e s s .

The investment proved to be a wise
one. “We have a quality product,” he
says, “so our sales increased immedi-
ately; that helped generate additional
cash flow to fund our growth and
expansions.” His business quickly
grew from 1,000 to 4,000 square feet.
Within five years, the bakery had

expanded to 24,000 square feet. With
more than 40 employees, his total
business investment is now approach-
ing three million dollars.

L o c ated in Moncton, N ew
B ru n sw i ck , Fa n cy Po k ket Corp o rat i o n
p roduces and wholesales a wide selec-

tion of pita bread pro d u c t s , b age l s ,
pizza cru s t s , G reek pita and energy
b a rs. These products are distri buted to
gro c e ry ch a i n s , retail shops and the
food service industry thro u g h o u t
Atlantic Canada and Queb e c. To ensure
a competitive marketplace edge, t h e
c o m p a ny focuses on new pro d u c t
d eve l o p m e n t , maintaining high quality
p roduct standards and customer serv i c e.
M i ke adds; “Attention to customer
needs is an area fre q u e n t ly add re s s e d.”

One of the adva n t ages he ap p re c i at e s
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most about entrep re n e u rship is the
ability to make quick business deci-
sions. “ You never have any delay s
waiting to consult other people,” h e
ex claims. “Although you take full
responsibility for eve ry decision yo u
do make - good or bad.”

M i ke cautions others to plan care-
f u l ly befo re taking the plunge into bu s i-
ness ow n e rship. “Choose the ri g h t
p roduct by conducting proper re s e a rch
and have a good business plan. Doubl e
ch e ck your financing re q u i re m e n t , t h e n
a dd another 10-15%. Be realistic in
your fo recasts and don’t ever ex p e c t
things to be easy.”

Fancy Pokket Corporation is due for
further expansion in 1998, increasing
to 32,000 square feet, allowing for
new product lines and job creation.

One of the adva n t ages he ap p re c i ates most about entrep re n e u rship is the 

ability to make quick business decisions.

Mike Taimane (left) and general manager Issam Taimane – maintaining high standard s .


