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How TO CREATE THE
GOLD STANDARD IN
DATA.

ACHIEVING AN EXCELLENT LEVEL OF DATA ARCHITECTURE IS FAR FROM EASY.
BUT IT IS CERTAINLY POSSIBLE IF YOU IMPLEMENT CERTAIN GUIDING PRINCIPLES.
CENTRAL TO THIS IS IMPLEMENTING A GOLD STANDARD BENCHMARK, WHICH CAN
UNDERPIN ANY EFFECTIVE DATA ARCHITECTURE OPERATION.

HOWEVER, A GOLD STANDARD IS NOT SOMETHING THAT COMES NATURALLY. IN
OUR EXPERIENCE, IT REQUIRES DILIGENT THOUGHT, EFFORT AND OPENNESS TO
CHANGE.

RESOURCE CONSIDERATIONS:

WHEN WE THINK ABOUT CREATING ENGAGING ANALYTICS OR DATA PLATFORMS
TO SHAPE THE GROWTH OF AN ORGANISATION, THE FOCUS IS OFTEN ON FINDING
THE TOOL CAPABLE OF DEVELOPING THE SOLUTION AND NOT THE SURROUNDING
ASPECTS. BUT ALL OF THE INGREDIENTS THAT GO INTO THE MIX ARE CRITICALLY
IMPORTANT.

IMAGINE YOU'RE A CAKE SHOP OWNER PROVIDING BESPOKE CAKES FOR YOUR
CUSTOMERS. YOUR PRODUCTS MUST BE GOOD ENOUGH TO KEEP CUSTOMERS
RETURNING, BUT THEY MUST ALSO RETAIL AT AN ATTRACTIVE PRICE. THIS MEANS
THAT THERE ARE IMMEDIATELY RESOURCE CONSIDERATIONS.

YOU MAY CHOOSE TO FOCUS ON PROVIDING A PREMIUM PRODUCT, CREATING
HIGH-QUALITY GOODS FOR A PREMIUM PRICE. ALTERNATIVELY, YOU MAY DELIVER A
HIGHER VOLUME PRODUCT, BAKING LOTS OF DIFFERENT CAKES ON A LARGER SCALE,
WHICH ARE STILL OF A GOOD STANDARD, BUT ONLY SUITABLE FOR A LOWER PRICE
POINT.

TO MAKE THIS DECISION, YOU NEED TO UNDERSTAND THE
FOLLOWING :
PRODUCT - WHAT WE ARE PROVIDING AND THE VALUE THAT WE CREATE.
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PLACE - THE ENVIRONMENT THAT MAKES IT POSSIBLE TO CREATE THE NECESSARY
STANDARD OF PRODUCTS AT A SUSTAINABLE RATE.

PEOPLE AND PROCESS - THE TEAM, THE PROCESSES AND THE DELIVERY
ENVIRONMENT (THE BAKERY, THE STORAGE, THE FRONT OF HOUSE, STOCK
CONTROL, DELIVERY, BILLING, ETC.) THAT PRODUCE AND MAINTAIN THE CONSISTENT
QUALITY OF PRODUCT AND EXPERIENCE.

IF YOU CAN PUT ALL THIS TOGETHER, THEN YOU HAVE THE BEGINNING OF A GOLD
STANDARD IN CAKE PRODUCTION. ENGAGING DATA HELPS COMPANIES TO REVIEW
ALL OF THE DATA ELEMENTS SUPPORTING SUCH A SETUP, COMBINING THIS WITH
THEIR ASPIRATIONS TO FORM BESPOKE GOLD STANDARDS, ENABLING OUR CLIENTS
TO ACHIEVE PROFITABILITY AND SUCCESS.

CONTROLLING THE INPUT :

CONTROLLING INPUT IS A CRITICAL COMPONENT OF PROCESSING GOLD
STANDARD PRODUCTS. THESE VARY, DEPENDING ON WHAT YOU ARE TRYING TO
PRODUCE, BUT EXAMPLES INCLUDE:

- REQUIREMENT GATHERING.

- SOURCES OF DATA.

- QUALITY OF DATA.

CONTROLLING INPUTS AND CREATING QUALITY IS CRITICALLY IMPORTANT; IF YOU
PUT TERRIBLE INTO A SYSTEM, THE ULTIMATE OUTCOME WILL BE A TERRIBLE
PRODUCT! THUS, YOU NEED TO UNDERSTAND THE REQUIREMENTS OF YOUR
CUSTOMERS. IN THE CAKE SHOP EXAMPLE, THIS WOULD MEAN KNOWING WHAT TYPE
OF CAKES YOUR CUSTOMERS DESIRE, THE TOPPINGS REQUIRED, THE DATE AND TIME
OF DELIVERY, ANY DIETARY REQUIREMENTS, AND SO ON.

THE GOOD NEWS IS THAT CONTROLS CAN BE PRETTY STRAIGHTFORWARD. THEY
CAN BE SOMETHING AS SIMPLE AS CHECKING DATA. SO IN A CAKE SHOP, IT'S VITAL
TO CONFIRM THE DIRECT REQUIREMENTS OF YOUR CUSTOMERS, NOTING DOWN ALL
RELEVANT INFORMATION. THIS CAN MAKE THE CRITICAL DIFFERENCE BETWEEN
PROVIDING THE IDEAL PRODUCTS FOR YOUR CUSTOMERS OR PRODUCING
SOMETHING THAT SEEMS EXCELLENT BUT IS RENDERED USELESS OR SUB-PAR BY ONE
CRUCIAL CONSTITUENT. FOR EXAMPLE, YOU MIGHT MAKE A CAKE FOR SOMEONE
WITH ALLERGY NEEDS THAT IS SIMPLY INEDIBLE FROM THEIR PERSPECTIVE.

QUALITY CONTROL CAN BE ACHIEVED BY CREATING A SIMPLE ORDER FORM. FOR
EXAMPLE, A CAKE SHOP MIGHT INCLUDE:

- ALL VITAL INFORMATION IS DISTILLED INTO YES/NO QUESTIONS - E.G. "SHOULD
CAKE CONTAIN NUTS?".
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- ENSURING THAT ALL PRODUCT TYPES ARE SELECTED AND THAT NOTHING UNUSUAL
IS ORDERED.

- PRODUCT LIMITATIONS ARE NOTED EXPRESSLY ON THE FORM - ACTING AS A
REMINDER AND PREVENTING INCORRECT ORDERING.

SUCH A REVIEW PROCESS ENSURES THAT INFORMATION 1S GATHERED CORRECTLY
AND CREATES A COLLECTIVE RESPONSIBILITY FOR DISCERNING THE APPROPRIATE
INFORMATION. IMPORTANT QUESTIONS THAT YOU CAN ASK YOURSELF IN A DATA
ENVIRONMENT TO ACQUIRE SUCH CRITICAL DETAILS INCLUDE THE FOLLOWING:

- HOW WILL THE REQUIREMENTS COME INTO THE TEAM?

- HOw DO WE NEED TO RECORD THEM?

- DO WE HAVE THE RIGHT TOOLS TO COLLECT THE DATA?

- HOW WILL WE HANDLE DATA QUALITY?

OuTPUT CONSISTENCY :

THE OUTPUT IS THE RESULT OF YOUR EFFORTS, SO YOU HAVE AN INNATE INTEREST
IN ENSURING THAT IT'S THE BEST POSSIBLE PRODUCT. IN COMMON WITH THE INPUT,
IT IS ESSENTIAL TO UNDERSTAND WHAT YOU CAN CONTROL TO REDUCE RISK, AS THIS
CAN SIGNIFICANTLY IMPACT YOUR OUTPUT.

CENTRAL TO THIS PROCESS IS BUILDING SYSTEMS AND CONTROLS THAT ENABLE YOU
TO MONITOR OUTPUTS. THIS, IN TURN, MAKES IT POSSIBLE TO ASSESS IF THEY NEED
TO BE ALTERED. THIS MEANS THAT IN A CAKE SHOP, YOU MAY CONSIDER THE IMPACT
THAT EACH OF THE FOLLOWING AREAS HAS ON THE SUPPLY CHAIN OF CAKES:

IF THEY NEED TO BE ALTERED. THIS MEANS THAT IN A CAKE SHOP, YOU MAY
CONSIDER THE IMPACT THAT EACH OF THE FOLLOWING AREAS HAS ON THE SUPPLY
CHAIN OF CAKES:

- PRODUCTION TEAM (BAKERS, SHOP FRONT, ETC.).

- ENSURING SIMILAR STANDARDS AND EXPERIENCE.

- PROVIDING THE SAME CUSTOMER EXPERIENCE.

- ENSURING KNOWLEDGEABILITY ABOUT THE PRODUCTION PROCESSES, INDUSTRY
AND COMPETITORS.

EACH ASPECT OF THE ORDER AND PRODUCTION PROCESS ALSO NEEDS TO BE
ASSESSED AND STANDARDISED:

- ENJOYABLE AND CONSISTENT ORDERING EXPERIENCE.

- STOCK CONTROL TO MANAGE HIGH-QUALITY INGREDIENTS.

- QUALITY CONTROL OF ALL PRODUCTS.

- MEETING ALL FOOD HYGIENE REGULATIONS WITH A 5-STAR RATING.

THE TOOLS OF THE TRADE SHOULD ALSO BE CONSIDERED PART OF AN ONGOING
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AUDITING PROCESS. CENTRAL TO THIS IS ENSURING THAT ANY EQUIPMENT BEING
USED IS WITHIN ACCEPTABLE OPERATIONAL PARAMETERS, MAINLY NOT BEING
OVERLOADED OR OVERSTRETCHED IN ANY WAY.

SO WHEN WORKING IN A DATA ENVIRONMENT OR ANY WORKING CONTEXT, IT'S
ESSENTIAL TO CONTINUALLY MONITOR AND CHALLENGE YOUR PROCESSES IF YOU
WANT TO CREATE GOLD STANDARDS. ASK YOURSELF FREQUENTLY QUESTIONS, SUCH
AS:

- DO WE HAVE THE RIGHT TEAM IN PLACE?

- DO WE UNDERSTAND WHAT STANDARD OF PRODUCTS WE NEED TO CREATE?

- DO WE HAVE PROCESSES IN PLACE THAT ENABLE US TO PRODUCE QUALITY
PRODUCTS?

REVIEWING IS NEVER THE MOST EXCITING NOR RELISHED PROCEDURE! IT OFTEN
FEELS LIKE AN UNNECESSARY GRIND THAT SLOWS DOWN YOUR WHOLE OPERATION.
BUT IT'S A CRITICAL PART OF ANY GOOD BUSINESS, ENABLING YOU TO IDENTIFY
SIGNIFICANT FAULTS BEFORE THEY BECOME INGRAINED.

REVIEWING PROCESS :

IT'S ALSO IMPORTANT TO EMPHASISE THAT THIS NEEDS TO HAPPEN ACROSS THE
BUSINESS. IT'S NORMAL TO HAVE A REVIEW AS PART OF PROJECT GOVERNANCE FOR
NEW PROJECTS, BUT IT'S ALWAYS WORTHWHILE TO REASSESS EXISTING PROJECTS AS
WELL. THEY MAY BE 'GOOD ENOUGH, BUT THEY ALSO MIGHT NOT BE REACHING THE
GOLD STANDARD.

SO, IN OUR CAKE SHOP SCENARIO, HOW WILL THE BUSINESS ASSESS THE
STANDARD OF THE CAKES BEING PRODUCED? WHEN THE COMPANY REVIEWED THE
KITCHEN, THEY FOUND THAT EACH COOK BAKES ONE ORDER WHILE ALSO BEING
RESPONSIBLE FOR CHECKING THEIR CAKES BEFORE THEY MOVE TO THE
DECORATION STAGE. THIS ALL SEEMED FINE, BUT THEN THE RETAILER RECEIVED A
FEW COMPLAINTS ABOUT BURNT EDGES AND SUB-PAR INGREDIENTS.
CONSEQUENTLY, THE CAKE SHOP REFLECTED THAT ITS EXISTING PROCESS OF
'MARKING YOUR OWN HOMEWORK' WAS NOT SUFFICIENTLY ROBUST TO IDENTIFY
PROBLEMS.

TO ADDRESS THIS ISSUE, SEVERAL WAYS OF REVIEWING THE PRODUCTION OF
CAKES WERE DECIDED UPON:

- A SIMPLE VISUAL INSPECTION - DOES THE CAKE LOOK UNCOOKED OR
OVERCOOKED?

- A THOROUGH TEST, SUCH AS BREAKING THE CENTRE OF THE CAKE TO SEE IF IT
IS COOKED.




- PRESSING THE CENTRE OF THE CAKE TO SEE IF IT SPRINGS BACK.

- HIRING PAUL HOLLYWOOD AS A TESTER!

THESE CHECKS ARE DESIGNED TO SEE IF THE CAKE HAS BEEN COOKED
SATISFACTORILY. THE SHOP DECIDED TO OPT FOR ALL OPTIONS, WITH THE
EXCEPTION OF HIRING PAUL HOLLYWOOD! INSTEAD, EACH BAKER WILL REVIEW ONE
ANOTHER'S BAKING WITH THE HOPE THAT THE BUSINESS WILL GROW TO SUPPORT A
HEAD BAKER WHO WILL REVIEW ALL CAKES.

JUST AS THE CAKE SHOP REVIEWED ITS PROCESSES TO PUT A MORE STRINGENT
REVIEW STRUCTURE, THE SAME CAN BE IMPLEMENTED IN A DATA-DRIVEN
ENVIRONMENT. THE FOLLOWING QUESTIONS ARE EXAMPLES OF SOME THAT YOU
CAN ASK YOURSELF AS PART OF THIS PROCESS:

- DOES THE TEAM NEED TRAINING?

- DO YOU NEED TO RECRUIT NEW PEOPLE WITH DIFFERENT SKILL SETS?

- DO THE PRODUCTS NEED TO CHANGE?

- |S THE SUPPLY LINE QUICK ENOUGH?

- WOuULD MORE PEOPLE OR OTHER PROCESSES HELP WITH EFFICIENCY?

- IS THE PRODUCT STILL WORTH THE EFFORT THAT IS INVESTED IN PRODUCING IT?

PRODUCING GOLD :

ONCE YOU'VE BAKED SOME QUALITY CAKES, YOU THEN NEED TO TAKE STEPS TO
MARKET THE PRODUCT. IT'S NOT ENOUGH TO JUST PRODUCE THE CAKES AND LEAVE
YOUR CUSTOMERS TO EAT THEM IF YOU WANT TO MAXIMISE YOUR MARKETING
EFFORTS. BUILDING ADVOCACY AND INFLUENCE VIA YOUR CUSTOMERS IS AN
EXCELLENT WAY OF MARKETING YOUR CAKES TO THE RIGHT PEOPLE.
WORD-OF-MOUTH FEEDBACK FROM ADVOCATES IS TRUSTED BY OTHER POTENTIAL
CUSTOMERS AND IS, THEREFORE, FAR MORE EFFECTIVE THAN OTHER FORMS OF
MARKETING.

HOWEVER, THERE ARE TWO SIDES TO THE COIN HERE. NEGATIVE FEEDBACK CAN
BE DANGEROUS IF IT'S NOT MANAGED EFFECTIVELY. NEGATIVE COMMENTS ABOUT
THE BURNT EDGES OF CAKES WILL SPREAD LIKE WILDFIRE TO EXISTING AND
PROSPECTIVE CUSTOMERS. BUT THERE ARE WAYS OF RECOVERING FROM THIS.
MAKING COURTESY CALLS TO CUSTOMERS CAN PROVIDE YOU VALUABLE INSIGHT
INTO THE PROCESS OF ORDERING AND CONSUMPTION.

GETTING THE RIGHT TEAM IN PLACE, TAILORING PRODUCTS FOR YOUR TARGET
MARKET, AND TAKING FEEDBACK ONBOARD IN AN ACTIVE PROCESS ARE ALL
ESSENTIAL FACETS OF CONTEMPORARY MARKETING.




WHAT ARE THE CONSIDERATIONS?

GOLD STANDARDS ALWAYS BEGIN WITH WHAT YOU ARE LOOKING TO DELIVER AND
WHO THIS WILL BENEFIT. GOLD STANDARDS SHOULD BE DESIGNED TO SUPPORT
OUTCOMES, CONSIDERING THE INTERNAL AND EXTERNAL FACTORS INFLUENCING
DESIGN. CREATING STEPS IN THE PROCESS TO CONTINUALLY CHALLENGE THE END
PRODUCT'S FUNCTIONALITY AND ENSURE THAT STANDARDS ARE STILL RELEVANT TO
THE END USER SHOULD THEREFORE BE CONSIDERED ESSENTIAL.

SPONSORS AND INFLUENCERS CAN ALSO PLAY A VITAL ROLE. BOTH CAN BECOME
PRIME ADVOCATES OF YOUR PRODUCT, WITH THE ADDED BENEFIT OF SPONSORS
THAT THEY PAY YOU TO ADVERTISE YOUR GOODS OR SERVICE!

INTERNAL CONSIDERATIONS :

DATA -

DATA CAN BE COMPARED TO INGREDIENTS WITHIN A CAKE. NATURALLY, GOOD
QUALITY INGREDIENTS ARE CRITICAL TO PRODUCING THE BEST CAKE POSSIBLE. THE
SAME APPLIES TO DATA. AS WE MENTIONED, IF YOU PUT RUBBISH DATA INTO YOUR
SYSTEMS, YOU CAN EXPECT RUBBISH OUTCOMES!

AT SOME POINT, THE CAKE SHOP COMPANY REALISED THAT THE BAKERS WERE
NOT PERIODICALLY REVIEWING THE INGREDIENTS WITHIN THEIR CUPBOARDS. TO
ADDRESS THIS, THE MANAGER INSPECTS EVERYTHING THAT THEY HAVE ON HAND,
ENSURING THAT ANY POOR QUALITY INGREDIENTS ARE REPLACED AND THAT
ANYTHING OUT OF DATA IS THROWN AWAY. LABELLING IS UPDATED, WHILE
PROCESSES ARE PUT IN PLACE TO ENSURE THAT THERE IS NO REPETITION OF THESE
MISTAKES.

THE CRITICAL POINT HERE IS THAT WHILE COMPLAINTS WERE REGISTERED ABOUT
BURNT EDGES, IT MAY HAVE BEEN THE INGREDIENTS THAT CONTRIBUTED TO THE
FINAL PRODUCT THAT WERE THE PROBLEM. IN THE FUTURE, THE TEAM AT THE
BAKERY WILL PUT IN PLACE A SERIES OF CRUCIAL QUESTIONS THAT WOULD INFORM
THEIR PROCESSES IN FUTURE BAKING:

- DO WE HAVE ENOUGH DATA TO MAKE THE SIZE OF CAKE REQUIRED?

- ARE WE GETTING OUR INGREDIENTS FROM SUITABLE SUPPLIERS?

- DOES THIS PRODUCT CONTAIN NUTS?

- HAVE | MIXED SUGAR UP WITH SALT?

- THE MILK SMELLS LIKE IT'S ON THE TURN, SHOULD | USE IT?

- DO WE STORE THE INGREDIENTS CORRECTLY IN THE CORRECT CONTAINERS?




RESOURCES AND TEAMS -

WHEN BAKING YOUR CAKE, YOU CAN SELECT FROM MANY DIFFERENT BAKERS OR
SPECIALIST CHEFS TO ASSIST WITH THE PROCESS. OR YOU MAY DECIDE THAT YOU
WISH TO TRAIN YOURSELF, OR AN EXISTING EMPLOYEE, SO THAT THEY CAN HANDLE
THE MOST CHALLENGING BAKING TASKS.

IN SOME CASES, IF THE CAKE SHOP UTILISES INDUSTRIAL EQUIPMENT, PEOPLE
WHO HAVE BEEN TRAINED TO USE THIS EQUIPMENT CAN BE DEPLOYED, AS OPPOSED
TO BAKERS OR SPECIALIST CAKE MAKERS. HAVING THE RIGHT TEAM WITH THE RIGHT
SKILLS AND/OR THE APTITUDE TO LEARN THEM CAN BE CRITICAL TO SUCCESSFULLY
ACHIEVING GOLD STANDARDS. INSTILLING THIS IN YOUR TEAM CULTURALLY IS
CRITICALLY IMPORTANT IN PROVIDING DIRECTION TO YOUR WHOLE OPERATION.

ACHIEVING THIS CAN BE AS SIMPLE AS ASKING YOURSELF THE FOLLOWING
QUESTIONS:

- IS THE TEAM RIGHT TO BUILD THE END PRODUCT? IF NOT, WHAT NEEDS TO
CHANGE?

- IS THE TEAM OPEN TO CHANGING OR EVOLVING TO IMPROVE THE PRODUCT OR
EFFICIENCY?

- DO WE HAVE THE RIGHT SKILLS? [F NOT, DO WE NEED TO SECOND OR BUY THEM
IN?

CoMPANY CULTURE -

FINALLY, FAILING TO UNDERSTAND THE COMPANY CULTURE WILL LEAD TO
FAILURE. GOLD STANDARDS MUST FIT INTO THE EXISTING CULTURE, OR THE
DIRECTION THE COMPANY IS MOVING TOWARDS.

UNDERSTANDING HOW YOUR CUSTOMERS THINK, MANAGING THEIR
EXPECTATIONS AND DEVELOPING A STANDARD TO MEET THOSE EXPECTATIONS
CONSISTENTLY IS SIMPLE. HOWEVER, THE HUMAN ELEMENT COULD RESULT IN YOU
DEVELOPING HUNDREDS OF DIFFERENT GOLD STANDARDS FOR MULTIPLE OTHER
CUSTOMERS.

ESSENTIAL QUESTIONS TO ASK YOURSELF HERE:

- ARE THE CUSTOMERS KNOW ABOUT YOUR PRODUCTS? IF NOT, CAN YOU
EDUCATE THEM?

- DO YOU SHARE YOUR PRACTICE? WOULD IT HELP YOUR CUSTOMERS TO SEE
WHAT YOU DO AND HOW YOU DO IT?

- ARE THERE ANY EXPECTATIONS THAT YOU CAN MANAGE?

- ARE THEY ANY CHALLENGING EXPECTATIONS YOU HAVE TO WORK TOWARDS?

IMPLEMENTING A GOLD STANDARD FOR DATA MAY SEEM LIKE AN




ALL-ENCOMPASSING AND INTIMIDATING GOAL. BUT IT INSTEAD SHOULD BE SEEN AS
A GRANULAR PROCESS. BREAKING DOWN THE INGREDIENTS AND INDIVIDUAL
COMPONENTS THAT COLLECTIVELY CREATE GOLD STANDARDS IS THE BEST WAY TO
ACHIEVE THIS AIM.

WE HAVE JUXTAPOSED THE PROCESS OF DEALING WITH DATA WITH THE RUNNING
OF A CAKE SHOP. AND WHEN YOU'RE DEVELOPING THE IDEAL PROCESSES FOR
EITHER TYPE OF BUSINESS, SIMPLICITY IS CRITICALLY ESSENTIAL.

BuT '"PROCESS' ALSO REFERS TO SEVERAL ASPECTS OF THE BUSINESS. IT CAN REFER
TO THE DISCUSSION OF NEW ORDERS WITH CUSTOMERS. IT CAN BE RELATED TO THE
PROCESS INVOLVED; THE TIME IT MAY TAKE TO BAKE AND DISTRIBUTE CAKES. IT CAN
ALSO BE ASSOCIATED WITH THE MANAGEMENT OF CUSTOMER EXPECTATIONS AND
ORDERS.

THE PROCESS INVOLVED WITH THE BUSINESS CAN HELP YOUR TEAM UNDERSTAND
WHAT THEY DO AND HOW THEY FIT IN, AS WELL AS PLAYING A VITAL ROLE IN
DECIPHERING AND ORGANISING TEAM RESPONSIBILITIES, INTERACTIONS AND
ACHIEVING GOLD STANDARDS. IT MEANS THAT EVEN IF TEAM MEMBERS AREN'T
SPECIALISTS IN A PARTICULAR AREA, THEY CAN STILL REFER TO ESTABLISHED
PROCESSES AND BE AWARE THAT THEY WILL RESULT IN A STRONG FINAL PRODUCT.
FOR EXAMPLE, IF A BAKER DOESN'T KNOW HOW TO DECORATE A CAKE, THEY CAN
UNDERSTAND THAT IT CAN BE DECORATED AND POTENTIALLY THE TIME IT WILL TAKE.

UNDERSTANDING THE PROCESS :

A GOOD RULE OF THUMB IS TO AIM FOR THE PRODUCTION TEAM TO
UNDERSTAND ENOUGH ABOUT THE PROCESS THAT THEY CAN MAKE ACCURATE
ESTIMATES ON PRODUCTION SCHEDULES. THIS DEMONSTRATES HOW MUCH YOU
CAN PRODUCE IN ONE WEEK IF EVERYONE WORKS AT 100% EFFICIENCY. AND IT
ALSO OFFERS DETAILS OF THE EFFORT NEEDED TO CREATE THE CAKE AND THE
RETURN OR PROFIT DERIVED FROM THE PRODUCT.

ONCE YOU UNDERSTAND CUSTOMER DEMAND AND PRODUCTION TIME, YOU CAN
BETTER MANAGE COST AND RESOURCING, POTENTIALLY ENABLING YOU TO OFFER
ALTERNATIVES TO CUSTOMERS WITH PARTICULAR REQUIREMENTS. FOR EXAMPLE,
CUSTOMER DEMAND MAY REQUIRE THE CAKE SHOP TO PRODUCE 1,000 CAKES
WEEKLY INSTEAD OF JUST 100. THE ORDERS CAN BE SUCCESSFULLY FULFILLED BY
DEVELOPING A PROCESS AROUND THE TYPE OF CAKE SHOP THE ESTABLISHMENT
WISHES TO BE IN THE LOCAL MARKET.

TO ADDRESS THIS, THE CAKE SHOP RESEARCHED THE MARKET, REVIEWING THE
ORDERS RECEIVED OVER THE LAST 12 MONTHS. BASED ON THIS DATA, THEY
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DECIDED TO OPTIMISE THEIR OPERATION SO THAT THEY PRODUCED A CONSISTENT
STANDARD OF HIGH-QUALITY, MID-PRICE RANGE CAKES USING THE BEST QUALITY
LOCAL PRODUCE. IT IS ANTICIPATED THAT THIS WILL CONSTITUTE 80% OF THE
COMPANY'S ORDERS. ALONGSIDE THIS, SOME PREMIUM CAKES WILL ALSO BE
PRODUCED, WITH THE INTENTION OF SATISFYING EXCLUSIVE CLIENTELE, AFTER THE
MANAGER OF THE STORE NOTICED THAT THIS SORT OF CAKE TENDS TO MAKE
POSITIVE SOCIAL MEDIA FEEDBACK.

WITH THIS IN MIND, THE BUSINESS CREATED A UNIFIED PROCESS, ENABLING ITS
STAFF TO PROCESS BOTH ORDERS USING THE SAME EQUIPMENT. DIFFERENT
INGREDIENTS AND ALTERATIONS IN THE PRODUCTION PROCESS WERE REQUIRED
FOR THE BAKERS TO PRODUCE PREMIUM CAKES; CONSEQUENTLY, MORE EFFORT
AND ATTENTION TO DETAIL WERE NEEDED. FURTHERMORE, SEPARATE INGREDIENT
STORAGE AND LABELLING WERE ALSO DEEMED ESSENTIAL TO AVOID PREMIUM
INGREDIENTS BEING USED WITHIN THE STANDARD CAKE.

WHETHER MAKING CAKES EN MASSE TO SELL TO LOCAL SHOPS, OR AN ARTISAN
CAKE SHOP PRODUCING A RANGE OF BESPOKE, HIGH QUALITY AND EXPENSIVE
CAKES, EACH MANUFACTURER WILL DEVELOP ITS PROCESS TO SUIT THE DESIRED
OUTPUT.

QUESTIONS YOU CAN ASK YOURSELF:

- DO WE UNDERSTAND WHAT CAKE OR RANGE OF CAKES WE ARE TRYING TO
PRODUCE?

- CAN YOU EASILY EXPLAIN YOUR PROCESS TO A CUSTOMER IN TERMS THEY
UNDERSTAND?

-IS THE MANUFACTURING PROCESS SUITABLE FOR THE PRODUCT/PRODUCT
RANGE?

- DO YOU KNOW THE RUNNING COSTS INVOLVED WITH MAKING MORE CAKES?

TOOLS AND DELIVERY :

PRODUCING GOLD STANDARD CAKES IS NOT AS SIMPLE AS BUILDING A PROCESS
OR HIRING THE BEST PEOPLE. IN SOME CASES, YOU CAN BE LIMITED BY YOUR TOOLS.
REALISTICALLY, BUDGETARY RESTRAINTS MAY PREVENT YOU FROM PURCHASING THE
APPROPRIATE EQUIPMENT FOR THE JOB. SO IT CAN BE BEST TO UTILISE EXISTING
TOOLS, BUT HIGHLIGHT THEM WITHIN THE PROCESS AS A POTENTIAL RISK TO
PRODUCTION.

THIS WILL HELP WITH ANY CUSTOMER DISCUSSIONS, PARTICULARLY
UNDERSTANDING ANY IMPACT ON PRODUCTION COSTS.

THE NEW PROCESS AT THE CAKE SHOP ENABLED EXISTING EQUIPMENT,
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INCLUDING THE ALL-IMPORTANT OVENS, TO BE FULLY UTILISED IN PRODUCING THE
DESIRED RANGE OF CAKES. AS A RESULT, BUSINESS IS SOON BOOMING, AND THERE
IS A LARGE BACKLOG OF ORDERS.

AFTER ASSESSING THE PRODUCTION PROCESS AND RESOURCES, THE MANAGER
OF THE BAKERY DECIDES THAT THE MOST COST-EFFECTIVE WAY OF INCREASING
PRODUCTION IS SIMPLY TO ADD ANOTHER OVEN TO THE PRODUCTION LINE. THE
ADDITIONAL RANGE ENABLES THE SAME STAFF AND PROCESS TO DOUBLE THE
NUMBER OF CAKES PRODUCED WHILE RETAINING THE SAME PROCESSING TIME. THE
INCREASED REVENUE EASILY MEETS THE INITIAL PURCHASE PRICE AND ONGOING
MAINTENANCE COSTS.

QUESTIONS YOU CAN ASK YOURSELF:

- DO MY TOOLS ENABLE ME TO PRODUCE OUR PRODUCTS EFFECTIVELY AND
EFFICIENTLY?

- WHAT LIMITATIONS DO WE HAVE?

- DO WE UTILISE OUR TOOLS CORRECTLY?

- DOES OUR PRODUCTION PROCESS USE OUR TOOLS IN THE BEST WAY POSSIBLE?

- ARE THERE ANY OTHER TOOLS THAT CAN HELP ME, EITHER BY SAVING
RESOURCES OR PRODUCTION TIME?

TIME :

PRODUCTION TIME IS OFTEN HIDDEN FROM CUSTOMERS. ALL OF YOUR
FANTASTIC-LOOKING CAKES ARE IN THE SHOP WINDOW. OR PUBLICISED ON SOCIAL
MEDIA, TAKE TIME TO PRODUCE. YET CUSTOMERS RARELY APPRECIATE THE
INTRICACY OF THE PRODUCTION PROCESS. NOR ARE THEY USUALLY WILLING TO
WAIT! THEREFORE, MANAGING EXPECTATIONS AROUND DEADLINES FROM THE VERY
MINUTE THAT ANY CUSTOMER ORDERS A CAKE WILL ADDRESS ANY CONCERNS,
WHICH IS WHY IT'S ALWAYS BETTER TO DISCUSS THIS ISSUE FIRST.

SOMETIMES THE THINKING OR DESIRES OF CUSTOMERS CAN CHANGE AT THE
ELEVENTH HOUR. ON ONE OCCASION, THE CAKE SHOP RECEIVED A CALL FROM A
CUSTOMER LATE ON FRIDAY EVENING. AT THE LAST MINUTE, MR JONES
REMEMBERED THAT HE NEEDED TO ORDER A CAKE, SO IT WAS READY FOR
TOMORROW'S BIG PARTY. AS ONE OF THE COMPANY'S BAKERS COMPLETED THE
ORDER FORM, HE REALISED THAT THIS ORDER MIGHT NOT BE POSSIBLE, BASED ON
THE EXISTING ORDERS THAT ARE ALREADY DUE TO BE BAKED TOMORROW. AFTER A
QUICK CHECK WITH THE KITCHEN STAFF, HE CONFIRMS THAT THE DEMAND CANNOT
BE SATISFIED AND SUBSEQUENTLY INFORMS MR JONES.




THE CUSTOMER WAS DISAPPOINTED BUT UNDERSTOOD AFTER THE KITCHEN
CAPACITY, AND PRE-EXISTING ORDERS WERE EXPLAINED TO HIM.

BEING TRANSPARENT WITH CUSTOMERS AND INFLUENCERS ABOUT EXISTING
ORDERS AND PRODUCTION PROCESSES WILL HELP ANY BUSINESS, BUT THESE
PROCESSES WILL NEVER STOP UNEXPECTED ORDERS FROM APPEARING AT 8PM ON A
FRIDAY NIGHT. HOWEVER, IT DOES CREATE A CONSISTENT CUSTOMER EXPERIENCE
AND HELPS COMPANIES TO MITIGATE ANY ASSOCIATED DISAPPOINTMENT.
COMMUNICATION CAN BE CRITICAL WHEN ALL OTHER APPROACHES FALL SHORT.

CREATING GOLD STANDARDS IN DATA OR ANY BUSINESS DEPENDS ON EFFICIENT
PROCESSES BEING PUT IN PLACE. THESE PROCESSES ENCOMPASS EVERY ASPECT OF
DEALING WITH INTERNAL AND EXTERNAL FACTORS, AND CONSEQUENTLY,
COMPANIES MUST CONTINUALLY REFINE EVERY PART OF THEIR OPERATION.

EXAMINING THE IMPORTANCE OF EXTERNAL CONSIDERATIONS, THESE ARE
FACTORS INHERENT TO THE INDUSTRY AND LOCATION OF YOUR BUSINESS THAT
DIRECTLY IMPACTS YOUR COMPANY AND ITS DAY-TO-DAY FUNCTIONING.

REGULATORY (QUALITY) AND LEGAL (WHERE CAN DATA BE
STORED?) :

FIRSTLY, EVERY INDUSTRY HAS ITS OWN REGULATORY BODY AND BEST PRACTICES
INFLUENCING YOUR WORK. IN RECENT YEARS, LAWS AROUND THE USE OF DATA
(GDPR) AND HOW IT CAN BE STORED HAVE EVOLVED, WITH THE AIM OF BETTER
PROTECTING PERSONAL DATA.

TO RETURN TO OUR CAKE SHOP EXAMPLE, THE FOOD SAFETY ACT 1990 PROVIDES
THE FRAMEWORK FOR ALL FOOD LEGISLATION IN ENGLAND, WALES AND
SCOTLAND. THE LEGISLATION IS CONCERNED WITH, AMONG OTHER THINGS,
ENSURING THAT FOOD BUSINESSES TAKE RESPONSIBILITY FOR HOW FOOD IS
LABELLED, ADVERTISED AND PRESENTED SO THAT IT IS NEITHER FALSE NOR
MISLEADING.

LAWS AND REGULATIONS DIRECTLY IMPACT THE PROCESSES, PEOPLE AND
TECHNOLOGY USED TO CREATE CAKES WHILE POTENTIALLY INCREASING
PRODUCTION COSTS.

QUESTIONS YOU CAN ASK YOURSELF:

- WHAT REGULATORY BODIES IMPACT MY CAKE SHOP, AND HOW DOES THIS
IMPACT THE GOLD STANDARD?

- ARE THERE ANY LAWS THAT MAY AFFECT MY CAKE PRODUCTION?

- WHAT IF A NEW LAW OR REGULATION ARISES, AM | PREPARED FOR THIS?
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EcCONOMIC (DEMAND DRIVERS) :

ALL CUSTOMERS HAVE DIFFERENT DEMANDS; THEY REQUIRE VARIOUS PRODUCTS
AT VARYING PRICE POINTS. AS WE HAVE DISCUSSED PREVIOUSLY, PRODUCT PRICE
DEPENDS ON PRODUCTION COST. HOWEVER, THIS IS ALSO INFLUENCED BY THE
COUNTRY'S ECONOMIC STRENGTH WHERE THE PRODUCT IS CREATED.

PRODUCTION COST:

THE ECONOMIC STATUS OF A COUNTRY, WHETHER RECESSION OR PROSPERITY,
DIRECTLY IMPACTS THE COST OF PRODUCTION AND CUSTOMERS' PURCHASING
HABITS. FURTHERMORE, VARIOUS COUNTRIES CAN PRODUCE THE SAME PRODUCTS
AT DIFFERENT PRICES, WHILE THE STRENGTH OF CURRENCIES CAN ALSO IMPACT THE
GLOBAL MARKET.

IF A COUNTRY IS IN RECESSION, CUSTOMERS MAY SHIFT FROM PREMIUM TO
MID-RANGE PRODUCTS, ACCEPTING THAT THE QUALITY MAY DIMINISH. CONSUMERS
MAY ALSO PURCHASE LESS FREQUENTLY, OR EVEN STOP BUYING ENTIRELY.

HERE ARE SOME SIMPLE EXAMPLES OF ECONOMIC IMPACTS ON THE CAKE SHOP:

- A RECESSION MAY LEAD TO LOW-QUALITY INGREDIENTS OR REDUCE THE BAKERS
THAT MANUFACTURE THE PRODUCTS.

- WHEN THE MARKET GROWS, THIS MAY LEAD TO HIGHER DEMAND AND/OR
PRODUCTION OR AN INCREASED QUALITY OF INGREDIENTS.

THE ECONOMY OF A NATIVE COUNTRY WILL DRIVE THE DEMAND FOR CAKES. THIS
BEHAVIOUR CHANGE CANNOT BE CONTROLLED, BUT PLANNING CAN BE
IMPLEMENTED. BUILDING FLEXIBLE AND ADAPTABLE PROCESSES CAN ENABLE YOUR
CAKE PRODUCTION TO SHIFT WITH DEMAND, EVEN THOUGH ACHIEVING THIS CAN BE
CHALLENGING. BUT IDENTIFYING TRENDS IN DEMAND IS KEY TO ADAPTING
EFFICIENTLY AND KEEPING YOUR CUSTOMERS HAPPY.

QUESTIONS YOU CAN ASK YOURSELF:

- HOW CAN YOU DETECT CHANGES IN CUSTOMER DEMAND?

- ARE YOUR GOLD STANDARDS SET UP FOR CHANGE? CAN THEY ADAPT?

- ARE YOU AND YOUR TEAM PREPARED FOR CHANGE?
CAN YOUR INFRASTRUCTURE COPE WITH CHANGE?

TECHNOLOGY (LEVERS FOR IMPROVEMENT) :
TECHNOLOGIES USED IN CAKE PRODUCTION ARE VARIED, BUT THEY MUST ALWAYS
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SUPPORT THE PROCESSES AND PEOPLE INVOLVED IN MANUFACTURING.

WITHIN THE CAKE SHOP, THE OVEN COULD BE CONSIDERED A BOTTLENECK. IF
YOU HAVE THE SPACE FOR MORE OVENS, THEN YOU CAN SCALE UP YOUR
OPERATION.

AND IF THERE IS AN OVEN THAT CAN COOK THE SAME AMOUNT OF CAKES IN
HALF THE TIME, THIS MAY BE A BETTER SOLUTION TO THE BOTTLENECK.

EACH ITEM OF TECHNOLOGY WITHIN YOUR PROCESS HAS ITS LIMITATIONS AND
POTENTIAL. UNDERSTANDING THIS WILL HELP YOU ADAPT TO ANY SITUATION THAT
YOU ENCOUNTER.

QUESTIONS YOU CAN ASK YOURSELF:

- IS THERE A WARRANTY ON THE OVENS THAT WE USE?

- DO | LICENCE THE EQUIPMENT WE USE, OR DO | OWN THE EQUIPMENT?

- DO | UNDERSTAND THE LIFESPAN OF OUR EQUIPMENT?

ONGOING DELIVERY :

THE JOB CAN NEVER BE CONSIDERED DONE, ESPECIALLY FOR DATA
WAREHOUSES, MAINLY IF DATA IS USED TO MAKE BUSINESS DECISIONS ABOUT
CUSTOMERS OR TO SUPPORT BUSINESS CHANGE.

ONCE THE INITIAL GOLD STANDARD HAS BEEN CREATED, PERIODIC AND FAILURE
REVIEWS ARE RECOMMENDED TO ENSURE THAT STANDARDS CONTINUE PRODUCING
THE EXPECTED VALUE. THESE REVIEWS CAN START AT ANY POINT OF THE
PRODUCTION PROCESS BUT SHOULD BE THOROUGH AND CONSTRUCTIVE, ASSESSING
ALL CRITICAL ELEMENTS OF THE PEOPLE, PROCESSES AND TECHNOLOGY.

THESE REVIEWS SHOULD BE CONSISTENT IN ASSESSING ELEMENTS AGAINST THE
FOLLOWING CRITERIA:

- DOES THE PROCESS STILL FIT - DID ANYTHING ABOUT THE PROCESS SLOW
DOWN THE DELIVERY?

- WHAT WAS THE CUSTOMER EXPERIENCE - DID YOU CREATE A GOOD NEWS
STORY? DID THE CUSTOMER GET WHAT THEY WANTED? DID THIS ADD VALUE ABOVE
WHAT WAS EXPECTED?

- BEST USE OF TECHNOLOGY - DID THE TECHNOLOGY LET YOU DOWN?

- BEST USE OF PEOPLE - WERE THERE ANY GAPS IN KNOWLEDGE OR SKILLS OR
IMPACTS ON CUSTOMER EXPERIENCE?

ASK THE DIFFICULT QUESTIONS RATHER THAN REVIEWING THE SUCCESSES, AND
YOU'LL HAVE A BETTER CHANCE OF IMPROVING YOUR OPERATION.

CAN YOUR INFRASTRUCTURE COPE WITH CHANGE?




INTERNAL CONSIDERATIONS :

AS WELL AS CONSIDERING INTERNAL OUTCOMES, INTERNAL FACTORS WILL
INEVITABLY IMPACT THE PRODUCTION PROCESS. ONCE PRODUCTION IS UP AND
RUNNING, SUPPORT FUNCTIONS ARE USUALLY PART OF THE PROCESS, WHICH ARE
SEPARATE FROM THE PRODUCTION TEAM. THESE FUNCTIONS WILL HELP KEEP
EVERYTHING RUNNING SMOOTHLY.

WHEN THE CAKE SHOP INITIALLY BEGAN TRADING, BAKERS WERE RESPONSIBLE
FOR ENSURING THAT THE COMPANY'S MACHINERY WAS IN GOOD WORKING ORDER
AND FIT FOR PURPOSE. THIS WAS A COLLECTIVE RESPONSIBILITY, BUT THE BAKERS
DECIDED THAT ONE PARTICULAR EMPLOYEE, JERRY, WOULD CARRY OUT THE
MAINTENANCE, AS HE RESTORED CLASSIC CARS IN HIS SPARE TIME AND ALREADY
HAD AN ADVANCED SKILL SET.

THIS WAS FINE FOR SOME TIME. BUT WHEN JERRY WAS OUT OF THE COUNTRY ON
HOLIDAY, THE FOOD MIXER BROKE DOWN AT THE LEAST OPPORTUNE MOMENT;
RIGHT AT THE START OF A LARGE ORDER. JERRY HAD THE MOST EXPERIENCE AND
KNOWLEDGE OF THIS MACHINE, WITH THE OTHER BAKERS RELYING ON HIM IN THESE
SCENARIOS. IN ORDER TO ENSURE THAT THE ORDER WAS FULFILLED, THE MANAGER
OF THE SHOP TOOK THE DECISION TO PURCHASE SMALLER FOOD MIXERS AND PAY
THE BAKERS OVERTIME. THE ORDER WAS COMPLETED, AND IN THE AFTERMATH, THE
MANAGEMENT TEAM REVIEWED THE ROOT CAUSE OF THE DELAY IN PROCESSING.

SUBSEQUENTLY, THE DECISION WAS MADE TO USE AN EXTERNAL MAINTENANCE
COMPANY TO MONITOR AND MAINTAIN KITCHEN EQUIPMENT. THE SHOP'S
EQUIPMENT WOULD BE CHECKED MONTHLY TO ENSURE THAT EVERYTHING IS IN
GOOD WORKING CONDITION. IN ADDITION, THE MAINTENANCE TEAM WILL ALSO BE
ON CALL SHOULD SOMETHING BREAK DURING REGULAR PRODUCTION HOURS.

THE MAINTENANCE COMPANY ENSURES THAT ALL ENGINEERS HAVE THE RELEVANT
TRAINING AND CERTIFICATIONS TO WORK ON THE MACHINERY. ALTHOUGH THE
BAKERS MAY KNOW ENOUGH TO FIX THE MACHINERY, IT IS NOT THEIR JOB TO DEAL
WITH THIS, ENABLING THEM TO FOCUS SOLELY ON PRODUCTION.

BUT THE SHOP CONTINUES TO CONSULT WITH THE BAKERS WHEN PURCHASING
NEW EQUIPMENT, AS THEY KEEP ABREAST WITH THE TECHNOLOGY TRENDS IN THE
INDUSTRY. THIS HELPS BEST PRACTICES BE MAINTAINED.

QUESTIONS YOU CAN ASK YOURSELF:

- ARE ROLES AND RESPONSIBILITIES SUITABLE FOR YOUR PROCESS?

- DO YOU HAVE ANY KEY RISKS?

- DOES YOUR SUPPORT TEAM HAVE THE RIGHT EXPERIENCE?

- ARE THERE ANY SERVICE LEVEL AGREEMENTS WITH THE SUPPORT TEAM?
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- DOES THE SUPPORT TEAM ADD TO THE OVERALL PROCESS?

TESTING :

DEVELOPING A TESTING METHOD 1S ANOTHER ESSENTIAL INTERNAL
CONSIDERATION, YET IT INVOLVES A SIMPLE PROCESS. AGILE DEVELOPMENT IS
CRITICAL HERE - REVEALING IMPORTANT DATA INSIGHT AS IT'S BEING DEVELOPED.
THIS CONSTANT CHECKING BUILDS CERTAINTY AND COMFORT WITH BUSINESS
USERS, AS THEY APPROVE THE DATA STATE DURING DEVELOPMENT. THIS APPROACH
BREAKS DOWN TESTING TIME AND, IN SOME CASES, CAN REDUCE THE OVERALL
DEVELOPMENT TIME.

HOWEVER, NOT ALL BUSINESSES CAN ADOPT THIS APPROACH. COMPANY
POLICIES, LAWS AND REGULATORY REQUIREMENTS MAY IMPACT THE OPTIONS
AVAILABLE AND BE REFLECTED WITHIN THE INTERNAL PROCESS. THIS MAY LEAD TO A
MORE FORMAL APPROACH TO TESTING.

FAILURE TO CONTROL HOW TESTING 1S CONDUCTED CAN NEGATIVELY IMPACT THE
PRODUCTION TEAM'S PERCEPTION. CARE IS REQUIRED TO ENSURE THAT THE TEAM
TAKES THE RIGHT APPROACH TO OBTAIN THE CORRECT OUTPUT.

QUESTIONS YOU CAN ASK YOURSELF:

- DOES MY TESTING METHODOLOGY FIT WITH THE RESOURCE AVAILABILITY?

- IS MY TESTING THOROUGH ENOUGH TO MEET BUSINESS EXPECTATIONS?

- WILL THE TESTING FORM PART OF MY PRODUCTION PROCESS?

CREATING GOLD STANDARDS REQUIRES INTERNAL AND EXTERNAL
CONSIDERATIONS TO BE FACTORED INTO THE EQUATION. ACCOUNTING FOR THESE
DILIGENTLY, AND DEVELOPING PROCESSES THAT REFLECT THIS, ARE CRITICAL FOR
SUCCESS IN DATA-DRIVEN OPERATIONS.

AT ENGAGING DATA, IMPLEMENTING THE GOLD STANDARD IS SOMETHING WE
ALWAYS STRIVE FOR AND PERPETUATE IN OUR WORK.

DEEPLY ENTWINED IN OUR WORK ENGAGING DATA AND THE GOLD STANDARD
ARE SYNONYMOUS.

THEREFORE, THIS BEING SAID, WANTING TO HAVE A DATA CONSULTANCY IN
WHICH YOU CAN HAVE CONFIDENCE WILL BE ASSURED THEIR WORK WILL BE UP TO
THE GOLD STANDARD; FEEL FREE TO CONTACT US FOR OUR SERVICES AND
PRODUCTS!




