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This case tells the story of Michael McCambridgeand the family business that he now runs. The business was started by Michael’s grandfather who moved from Galway to Dublin in 1945 and opened

a general grocery shop in Ranelagh. Michael’s father went into the business at the age of fourteen and he eventually became owner of the business. The shop was now selling additional items and had regular customers and a large passing trade. Michael’s father believed that an effective sales person should always focus on what the customer wants. For Michael’s father it was a common-sense decision. He would try to source anything that customers asked for, no matter how unusual. For example, cheeses, yoghurt and salami - all of which are now taken for granted - were stocked because customers enquired about them. During the next phase of development, the company started making and packing products: roasts, hams, salads, coleslaws and Irish ice-cream, in their own kitchen for sale in the shop. This is an example of a very short supply chain, when there is a direct link between the supplier and the retailer. It means that the company had complete control over its quality standards and could ensure freshness and speed of delivery. The family used their mother’s recipe to make brown bread. They could

genuinely state that their product was ‘home made’ and ‘natural’. This is known as a unique selling proposition or unique selling point (USP). This family recipe is still used to produce their famous Stoneground Wholewheat Brown Bread.

Personal change

Michael went to school at St. Michael’s in Ballsbridge, Dublin. He went to UCD to study Law and followed this with a postgraduate Business Diploma. He then spent four years working for Guinness in sales and marketing where he gained experience which was to prove very useful in later times. In the meantime, the family business had grown. Tragically, Michael’s parents were killed in a car crash in Connemara in June 1994. The following September, Michael left his job at Guinness and had to ‘jump in at the deep end’ and take over the business at the age of 27. He knew the customers and he could certainly bake bread, but he had to learn all the operational and business skills associated with the enterprise. Entrepreneurs, whether in start up phase or in growth phase, often have to master a number of disparate skills in a limited time. Typically, entrepreneurs are noted for their creativity and innovation. However, eventually they also have to recognise the need for order and for sound routine business processes such as IT,

marketing, financial control, quality control and distribution systems. Michael’s next step was to recruit a Marketing Executive so that he could concentrate on the many other aspects of the business.

Why distribution is important

For bakers, distribution is extremely important. The length of time that a product can remain in the shop before being sold is called the shelf life of the product. Bread and other bakery products have a short shelf life. 
Therefore, they must get to the shops quickly and be sold quickly. Accordingly, it is necessary to deliver to shops on a frequent basis. The product leaves the bakery throughout the day for immediate delivery to warehouses and onward distribution to shops, canteens and guesthouses throughout the country. McCambridge contract Irish Pride Bakeries to distribute the products. When a company contracts some of its work to another company in this way it is called outsourcing. In the Dublin area the company handles its own distribution with its own fleet of vans.

Advertising and promotion is also critical

The food business is highly competitive so marketing is a serious challenge. Michael is very conscious of the power of advertising and promotion in raising awareness of the McCambridge brand. In-store promotions are often used because they allow direct communication with customers while they are shopping. Michael believes in keeping close to the customer just as his grandfather and father did. Radio and TV advertising campaigns are also used and have been very effective.

Product development

Michael continues to focus on innovating to meet customer needs. It is difficult to keep natural brown bread fresh and many companies add special ingredients to accomplish this. McCambridge introduced their well known re-sealable pack so that customers can keep the bread fresh for as long as possible. The pack is produced by a special machine which was sourced in Holland after months of research. The food industry today is increasingly focused on health issues. McCambridge are leaders in this field. Their products

have a clear health appeal, being high in dietary fibre and low in fat with no yeast or added sugar. Michael now employs a Food Scientist to ensure that McCambridge products meet all health

requirements.

Taking the business into the future

McCambridge was already a recognised business when Michael took over, so the issue for him was growth. Much of this growth has been through acquisition. Through the work of the Board of Directors and the team at McCambridge, the company has acquired six businesses over the last five years, two in Ireland and four in the UK. Turnover has increased

from €1m to €20m. Michael is also intent on building an asset base and prefers to purchase the properties (the actual

bakeries) as well as the business. Indeed, he insists that the existing management team comes with the business before he completes the deal. When asked about his ‘success tips’, Michael says, ‘You must delegate and let your staff do the job but you must communicate with them and be genuine about it. Don’t put off things until tomorrow and always remember cash flow is critical’. Following these principles, Michael and the team at McCambridge continue to grow the family business, taking it in new directions while still retaining family traditions of quality and customer service.
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The McCambridge resealable pack
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McCambridge Limited is a wholly Irish owned food manufacturing company. The company is committed to producing quality food products. The modern facility
holds the BRC (British Retail Consortium) Food Standard to higher level for manufacturing and distribution of bread

and cakes. McCambridge Ltd. also operates a full Hazard Analysis and Critical Control Point System (HACCP).

The company is dedicated to reducing the

environmental impact of its operations wherever possible and has been a member of Repak since 1999. This means the Green Dot symbol is printed on the packaging. McCambridge are committed to protecting the environment by funding the recycling of packaging waste.

McCambridge produce a variety of food products including ice cream, cakes, puddings, and many types of bread. It is a company policy not to use artificial preservatives, colouring or flavouring in

any of the products. The best known McCambridge product is Irish Stoneground Wholewheat Brown

Bread which uses the unique family recipe. This product can actually be purchased on line and delivered fresh to customers in the UK. 

McCambridge currently employs 350 people in Ireland and the UK.You can find out more about McCambridge Limited

and their products at www.mccambridge.ie or www.soe.ie
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