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Baking 
Business? 

Call  
(07) 3866 0000

31 Stanley St Peakhurst   
www.wpreedy.com.au

1800 819 689
24 HOUR SERVICE 0408 298 291

W & P Reedy Pty. Ltd.
EST. 1935

BAKERY EQUIPMENT
SALES & SERVICE

• Rack & Deck Ovens • Mixers and Dividers 
• Moulders and Provers • Slicers, Jelly Sprayers

• Water Chillers, Counters • Tins, Trays & Utensils
• Depositer & Transfer Pumps
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Teflon Coatings

Ph: 07 32903667
Unit 5, 6 Pendrey Court  
Woodridge QLD 4114
www.gncoatings.com.au

BUY  MY  BAKERY
Business Brokers

Retail    Cafes    Manufacturing

Dedicated to the baking industry

Helping you buy and sell your business

Market appraisal of business

Business seller search

Business buyer search

Prepare business for sale

Call 1300 918616 or 
email anton@buymybakery.com.au

S
C

D
01

58
4

LA
D0

42
50

In the food service range, the one kilogram 
traditional sourdough Boulot was awarded 
the coveted title of Championship Loaf as well 
as a gold medal, while the Deli Rye (dark rye 
sourdough) and QSB (Quinoa & Soya) won a 
gold medal and silver medal respectively.

Gold medals were also awarded to the New 
York Rye and Baker’s Round, while the Batard 
sourdough, Country sourdough and Quinoa & 
Soya took home silver medals.

In pastry, the Brasserie Bread Croissant won 
a gold medal for the third year in a row, while 
the Praline Croissant was awarded a silver 
medal. Bronze Medals were awarded to the 
ever-popular specialty loaves: the Sour Cherry, 
Olive & Rosemary and the Rustic Ciabatta.

In total, Brasserie Bread won four gold medals, 
10 silver medals and 10 bronze medals across 
their entire product range of bread, pastries 
and cakes. 

Brasserie Bread sourdough  
takes best of show
New South Wales’ Brasserie Bread’s organic sourdough range emerged as the biggest 
winner at the 2011 Royal Agricultural Society (RAS) of NSW’s Fine Food Show.

Brasserie Bread’s award-winning one kilogram traditional sourdough Boulot

Tatura Hot Bread staff with their award-winning hot cross buns

Tatura Hot Bread proprietors, Glenda and Jeff Alexander stepped 
up to the plate to impress the judges with their winning batch of 
buns and take top prize against a strong field of entrants from all 
over Australia. Ferguson Plarre Bakehouses was pipped at the 
post, coming in a mere two points behind to take second place.

Victory was even sweeter for this year’s winners having 
taken the award from rival state South Australia, to bring the 
trophy back home to Victoria. For the past two years, South 
Australian bakeries Orange Spot (Glenelg) and Kytons Bakery 
(Edwardstown) - have won the competition and this year had 
their sights on taking a third.

The EOI Oostra Spices - Australiaís Best Host Cross Bun 
Competition (held 19-20 February) was a highlight of the annual 
Easter in the Fruitbowl business and industry event, which brings 
food producers and bakeries together to showcase their wares and 
promote the use of regional produce.

Tatura Hot Bread adds this latest accolade to a growing list of 
awards, including Victorian Bakery of the Year and Bakery Trainer of 
the Year in 2009, as well a plethora of trophies for their now-famous 
vanilla slices, which aficionados vow are worth driving kilometres for.

“We are absolutely over the moon to have taken top prize - it is 
literally, the icing on the cake,” Mr Alexander said. 

“It’s all down to our staff who went all out to deliver a winning 
recipe. We were up against some pretty stiff competition, so being 
acknowledged for making the best hot cross buns in Australia, is a 
bit like winning the grand final I guess.”

Baking Industry Association of Victoria’s chief executive, Garry 
Higgins said it was heartening to see both small and large baking 
businesses taking part.

“The baking industry is an ever evolving sector which is building its 
success through training initiatives, entrepreneurship and the delivery 
of quality products to the market place. Events such as this give 
bakers the opportunity to share their knowledge and ideas.” 

Australia’s best 
hot cross bun 
Victorian bakery Tatura Hot Bread has 
taken first prize in a national competition 
to find Australia’s best hot cross bun.


