
How to Turn a Simple Picnic into a 
Gourmet Experience 
 

You want to have a perfect picnic. You have the beautiful location. The sun is shining. 

But your picnic is a failure. You have a bag of chips. You have a plastic-wrapped 

sandwich. You have a warm drink. This is not an experience. It is just eating outside. 

You can do better. As suppliers like LGM USA know a memorable experience is 

about upgrading your components. You do not need a lot of items. You need a 

few high-quality items. You can instantly transform your picnic from boring to 

gourmet. Here is the simple action plan. 

Your first step is to fix your foundation. The problem with most picnics is bad bread. 

A standard loaf is soft. It gets crushed in your bag. It gets soggy from the fillings. It is 

a disaster. You must build your picnic on a strong foundation. You need one great loaf 

of artisan sourdough bread. A sourdough is sturdy. It has a firm crust. It will not get 

crushed. Its chewy texture feels substantial. Its tangy flavor makes everything else 

taste better. This is your number one priority. 

Your second step is to use that foundation correctly. Do not pre-make your 

sandwiches. This is the amateur mistake. The bread will get soggy. You must assemble 

on-site. It is faster and the result is 100 times better. Your action plan is simple. Bring 

your loaf of sourdough. Bring a small serrated knife. Bring your "insides." This is your 

only other item. A high-quality cheese. A good cured meat. A small jar of olives or 

pesto. That is it. You have now replaced your "soggy sandwich" with a "gourmet 

picnic platter." You are tearing off hunks of bread. You are adding your cheese. It is 

rustic. It is delicious. It is a real experience. 

Your third step is to upgrade your "treat." You have finished your savory course. Now 

you need something sweet. Do not bring a bar of chocolate. This is a moment for a 

"wow" factor. You need an artisan pastry. A real butter croissant. A rich almond tart. A 

flaky pain au chocolat. This is the "luxury" item. It is the perfect end to the meal. It is a 

single-serving item. It is easy to transport. And it feels incredibly special. A high-

quality pastry is the perfect punctuation mark on your gourmet meal. When you are 

searching for a true Artisan Bakery in Galway you are looking for these exact two 

items. For people planning a picnic in Galway a visit to the bakery is your first and 

most important stop. 

This is the entire plan. You only need three things. One great loaf of bread. One great 

cheese or meat. And one great pastry. You have just created a picnic that your friends 

or family will talk about for weeks. You have turned a simple meal into a memorable 

event. It requires less work than making a bad sandwich. It just requires better 

ingredients. 

Stop settling for a bad picnic. Upgrade your ingredients. Upgrade your experience. 

To find the perfect bread and pastries for your next outdoor meal we recommend you 

learn more from NOVAKS BAKERY. 

https://novaksbakery.com/artisan-bakery-in-galway/


 


