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Client Overview
Since 1981, Chabaso Bakery has earned a reputation for producing premium artisan
breads using traditional baking methods and modern food production technology.
Munger Construction has partnered with Chabaso to support the bakery's continued
growth through facility improvements that enhance production while keeping
operations running.

Our relationship began through trusted food facilities engineer Tom Kores, whose
knowledge of food production and confidence in our team helped establish a strong
partnership. Over the years, that partnership has grown through collaboration,
responsiveness, and a shared commitment to solving challenges rather than simply
completing construction projects.
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Building Within an Active Food Production Facility
Working in an occupied food manufacturing facility requires careful planning, flexibility,
and a thorough understanding of USDA regulations. Projects must be coordinated around
production schedules, often requiring after-hours work or tightly planned shutdowns to
minimize disruption and quickly restore operations.

Supporting Growth Through Practical Solutions
Over the years, Pat Munger Construction has completed
a diverse range of projects, including building additions,
production equipment foundations, office renovations,
overhead door modifications, flour storage silos,
and planned loading dock enhancements.
Each project has helped improve efficiency while
supporting Chabaso's evolving production needs.
One of the most impactful improvements was the installation of a specialized freezer.
This enhancement increased production capacity while maintaining the quality and
consistency for which Chabaso is known.

A Partnership That Continues to Grow
Our approach begins with listening—understanding each client's operations, asking the
right questions, and developing solutions tailored to their business. That philosophy has
resulted in a trusted partnership and continues to generate repeat business today.

As Chabaso continues to grow, opportunities remain for future improvements, including
additional flour storage and loading dock enhancements. Munger Construction looks
forward to continuing the partnership by delivering practical solutions that support
Chabaso's long-term success.
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