
Recently, I was on a business trip to Dubai, invited by a local
business to discuss potential collaborations and explore the
UAE's bustling business scene. My stay at Hotel Leva, owned
by @JSAnand and run by Thomas Kurian, turned out to be
more than just a comfortable lodging; it became a deeper
experience.
One evening, while navigating the bustling restaurant at Hotel
Leva, I found myself drawn to the unique memorabilia that
adorned the space: an antique dough machine, photographs of
renowned guests, and artifacts that told tales of culinary
excellence. As I ventured further, I inadvertently interrupted a
meeting. This lively group was led by Sven, the charismatic
German baker, and his wife Chef Heike, who co-leads Sven's
Bakery Kitchen in this part of Dubai.
Sven, with his infectious smile, promptly stood up and
extended a warm handshake, asking how he could assist. I
was initially taken aback, fearing I had disrupted something
important. However, his genuine friendliness and welcoming
demeanor quickly put me at ease.
Explaining my quest to locate the business hub, Sven's eyes
twinkled with a mix of German dry humor and pride. "You’re
already in it," he declared, gesturing around the restaurant
and bakery with a grand sweep of his arm. I then realized that
the heart of @HotelLeva's business hub wasn't confined to a
traditional meeting room but embodied in the vibrant,
collaborative spirit of Sven's Bakery Kitchen.
During my time there, I had the pleasure of meeting Sven's
incredible team. Each member brought something unique to
the table, from the waiters, whose attention to detail was
impeccable, to the chefs who worked in perfect harmony to
execute Sven's and Chef Heike's vision. 
One standout ability to design simple but exquisite menus and
create memorable dining bake-and-eat experiences was
fantastic. Her influence was evident in every dish, making
each meal a culinary delight.
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Even though this was a brief moment and
conversation, I felt Sven's wish to create a space
where creativity and teamwork could flourish. As an
experienced communication expert, I can read
between genuine and posturing, and this
conversation was not learned but lived and deeply
accepted as a value. 
His team, who had been deep in discussion moments
before, welcomed me with nods and smiles,
embodying the inclusive and supportive culture that
Sven had cultivated.
Sven’s pride in his work and his team was palpable.
With one deeply thought sentence, he spoke to me, an
innocent bystander, about the bakery and restaurant
not just as a business but as a hub—a place where
collaboration and communication were nurtured and
expected. His team exemplified a blend of passion,
respect, and shared purpose. It reminded me that the
most effective teams are often those that operate with
a sense of camaraderie and mutual support, where
every member feels that being nice is not just words
but values. This one answer from him told me
everything. 
My unexpected detour turned into a delightful evening
of conversation with other guests. Sven’s Bakery
Kitchen was more than a business hub; it was a
testament to the power of collaboration and the
impact of a positive, welcoming environment.
In this serendipitous encounter, I was reminded that
true leadership is about creating spaces where
people feel they belong and can thrive together. Sven
@svensbakerskitchen and the Hotel Leva Dubai team
have mastered this art.

Nenad Neno Stanic,ICF PCC
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As the Agile Transformation leader and change agent, I find myself continuously
drawn to the parallels between Sven’s approach to baking and our journey in
Agile transformation. Sven’s mastery in the bakery isn’t just about creating bread;
it’s about a meticulous process of continuous improvement and collaboration,
similar to what we aim to achieve in Agile journey .

Imagine stepping into Sven’s bustling bakery, where every interaction is infused
with purpose and passion. Each team member understands their role in crafting
delightful outcomes, much like Agile teams striving to deliver value sprint after
sprint. Just as Sven adjusts his techniques based on the dough's response to
environmental changes, we too adapt our Agile practices in response to feedback
and evolving requirements.

Our goal isn’t just to implement Agile; it’s to create an ecosystem, AGILE HABITAT
where teams flourish and customer value is continuously realized.
In the world of hospitality, where personalized experiences are paramount, Agile
principles resonate deeply. Just as Sven’s team ensures each loaf meets exacting
standards, Agile empowers us to tailor our approach to meet the unique needs of
our stakeholders. By fostering a culture of collaboration and adaptability, we not
only enhance our service delivery but also cultivate a dynamic environment
where innovation thrives.

When I engage with Company Executives, I will recount Sven’s dedication to his
craft to underscore the importance of patience and precision in Agile leadership.
Just as Sven meticulously measures ingredients, Agile leaders should carefully
cultivate the right mix of people, processes, and mindsets to foster sustainable
transformation. 

For me, the analogy of baking transcends its culinary origins to become a
universal example of Company Agile metamorphoses. By embracing the
principles of precision, patience, and continuous improvement, we ensure that
Agile isn’t just a "paper tiger" but a philosophy that permeates every aspect of our
organization.

Just as baking has evolved over centuries, so too must our approach to Agile
evolve with changing landscapes.

In essence, Sven’s Bakery Kitchen serves as a powerful reminder that Agile isn’t
confined to technology—it’s a mindset that can revolutionize any industry. Our
journey mirrors Sven’s commitment to excellence and collaboration, where every
small achievement contributes to our collective success. Like Sven’s team crafting
each loaf with care, we too are shaping a future where Agile principles drive
innovation, customer satisfaction, and enduring business value.

THE AGILE WAY: BAKING TEAM TRANSFORMATION
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