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On International Women's Day,
we celebrate women who do
not simply follow opportunity
but create it. Women who leave
comfort behind, cross borders,
and build something meaningful
from vision alone. Nathalie
Pujolle, founder of Baguette
French Bakery in 2016, embodies
that spirit of courage and
reinvention. Raised in Nimes,

in the South of France, Nathalie
grew up in a family where food
was sacred. Meals were not
rushed, they were gatherings.
Fresh produce came from the
family garden. Grapes were
harvested for wine. Dishes like
gardianne de taureau

(bull wine strew) and
bouillabaisse (rockfish soup)
were préepared days ahead for
celebrations that stretched from
noon into the evening.
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THE INSPIRING WOMAN

BEHIND SRI LANKA'S FIRST AUTHENTIC FRENCH BAKERY,

BAGUETTE FRENCH BAKERY; WHERE FRENCH TRADITION, FEARLESS REINVENTION, AND UNWAVERING
RESILIENCE RISE TOGETHER IN EVERY LOAF
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treated and remunersled,
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Femabe employess are given
opportunities to leam, lead,
and advance. Al Baguetie
French Bakery, growth
comes from commitrment
and consistency. Those
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who show dedication,

take ownership of their
respontibilities, and
demonitrate loyalty 1o the
wishon are the ones who rise.
Gender doey nol detedrmane
opportundty, sfort and
commitment do.
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Nathake reflects on the
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rakied three children while
working full time, snd Later
bBecame sn entrepreneur.
She alvo admires courageous
French women like Luche
Aubrsc of MarceBe Hendy,
whaote bravery during the
Reistance symbolived quiet
but unshakeable strength.

Her message 1o 50 Lanka s
sincere: edulate daughlen
and encourage them to work.

wiho built 3 business through
disciplne and heart, s wiha
continues 1o uplift women as
she rives.
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Authentic Artisan French Bakery
Sourdough Bread & Pastry Specialist
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Better digestibility

Prebiotics & gut health
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All hand made



