Behind the Scenes: How to Bake at
a Bakery in Limerick

Baking is more than just a job; it's an art, a science, and a daily practice of being
patient and precise. Novak's bakery in Limerick has found the perfect balance
between these two things. Novak's is famous for its artisan sourdoughs, soft brioche
buns, and rich pastries. Every bake has a story, and every story starts long before the
shop opens.

The First Hours of the Bakehouse

If you looked inside Novak's before dawn, you would see that the bakers were already
busy. When the city is still asleep at night, the process begins. Mixing dough, feeding
starters, and warming up ovens. It takes years to learn how to shape each loaf by hand.
The room smells like flour and the dough rising, which is a comforting sound.

Novak's baking is different from commercial baking because it takes longer and is
more careful. Their sourdoughs ferment for up to 36 hours, which gives the flavours
time to develop on their own. The bread is light, fluffy, and full of flavour.

Ingredients with Honesty

Good baking starts with good ingredients. Novak's tries to work with Irish suppliers
whenever possible. This keeps things fresh and helps local farmers. Their method is
refreshingly simple: no extra ingredients or artificial flavours, just the basic, essential
ingredients that make great bread. Every ingredient in their walnut sourdough is
carefully chosen, whether it's the nutty taste of rye or the sweetness of dried
cranberries.

The Doughnut Ceremony

Novak's doughnuts have become very popular, even though sourdough is their main
dish. The first step is to make a rich, buttery dough and let it rise until it is light and
fluffy. After that, each doughnut is fried until it is golden brown and then filled with
flavours like mango-passion fruit, chocolate coconut, and berry custard. Every day, the
fillings are made fresh, so every bite is full of flavour.

Life in a bakery in Limerick has a rhythm, and at Novak's, that rhythm is based on
skill, consistency, and passion. Every step, from the first loaf that comes out of the
oven to the last tray of iced doughnuts for the day, shows how dedicated they are to
their work.

A Group Effort

A team of people works hard to make every perfect pastry. At Novak's, the bakers,
pastry chefs, and counter staff all work well together. The bakers may start their shift
early in the morning, but the store comes to life when customers start to arrive. The
staff at the front of the house greet each visitor with a smile, offer samples, make
suggestions, and keep the display cases full and clean.


https://novaksbakery.com/

Partnerships for wholesale

Novak's reach goes far beyond its own walls. Cafés and restaurants all over Limerick
can serve their breads and pastries thanks to wholesale partnerships. Novak's products
aren't just something on the menu for a lot of these businesses; they're also a selling
point. A lot of local businesses choose to sell the bakery's goods because they have a
good reputation.

The Milk Market Link

Every Saturday, Novak's sets up at Limerick's historic Milk Market. People from the
area and visitors can look through stalls full of fresh fruits and vegetables, handmade
crafts, and gourmet foods. The stand at the bakery is always busy because regulars

come early to get their favourite sourdough or doughnut before they run out. It helps
the bakery stay in touch with its customers and strengthens its ties to the community.

A Legacy in the Making

Even though Novak's is still young compared to bakehouses that have been around for
a hundred years, it is building a legacy based on quality and honesty. They're not just
making bread; they're keeping a tradition alive by using old-fashioned methods and
fresh, local ingredients.

Last Thoughts

Not only do Novak's bake things differently, but they also bake them differently. They
put a lot of thought into making each loaf, bun, and doughnut, and they use methods
that put quality ahead of ease. If you're interested in the craft behind the counter, a visit
will not only give you a taste of some amazing baked goods, but it will also give you a
look into the heart of artisan baking in Limerick.



