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BAGUETTE FRENCH BAKERY & CAFE :

WHERE SRI LANKA MEETS THE TRUE ART OF THE FRENCH CROISSANT

.‘l
MNathalie Pujolle

Founding Director
Baguette (Pvt) Ltd

AL s core, Baguetie
French Bakery & not just

& Pty counter. By trus
definition, & bakery miust
master four eisential pillars
- Biesd, paitned, Linnourly
e, Chlois Snd dwesls

A prémium bakery goes
even further, demanding
craftsmanship that cannot
i rushed or replicated. At
Baguette French Bakeny,
this means daily hand-
made sourdough breads,
pure butter cromsants, and
a complete rejection ol
shortcuts

In fact, Baguetie remaing
thi only bakery in 50

Lanks prosducing Srivesn
sourdough bread and
oroeiinants antirely by hand,
every ingle day, using
misthiods that sty (e hiful
o French tradition. While
My have uindé sdopted
the label “French bakery™
or “French calé” few match
thie authEnnoity, wolumse,
and technical precision that
Baguene French Bakeny hat
been delrvenng consritently
fior the past ten years

Th iniparation bishind
Baguette is deeply personal

In a city where bakeries are
plentiful and trends change
overnight, Baguette French
Bakery established in 2016
is recognised today as

Sri Lanka's premium
bakery. Baguette French
Bakery is built on
discipline, patience, and

an unwavering respect for
authentic French baking

traditions. , ,

The journey of ts founder,
Franch boin Nathalie Pujolls,
bigan not in a kitchen,

but in corporate fnance,
dunng years ipent Inang and
weorking in Japan, Vet it was
through travel and a growing
APPreciEnon and pasihon

for French food culture that
& dream showly took shape
after traning in pastry st

L& Condon Bleu school, "1
wianted 10 introduie the

first authenbic French bakery
15 S Lanks snd etpeciblly
sourdough bread which
offers amazing health
benefits unlike industnal
briad,” Nathalie says “Eating
brisd and pasirses £ par

of our culture, & culture of
thured mesks. Traditanslly,
Franch bréad 15 broken by
hand, represenning sharng
and companignihip, Actually,
the French word copsin
[friend) comes from “co-
pain™, meaning "o share
bread”. That wision Decame
Baguetté Freénch Bakery - 3
space where French hentage
could I and breathe, even
thousands of kilometnes
away from France

predominantly S0 LEnkan
sudience has been o caretul
balancing a1, I Currently
operabés through two
franchise outlets in Colombo
and Galle area b5 “Baguetle
French Bakery & Calé®, in
Colombo, most customent
areé locals, whale Galbe
attracts & higher number ol
expatnates and tounits., Yet
thie mrenu remaing angely
classically French, both at
thié bakiry countes Snd in
the café. There ane subtie
kocal sdaptanond, such 55 &
few spicy meat ophons, but
the soul of Baguette French
Bakery remanng untouched
Even their sourdough

bread follows STrect Artysan
prnciples: no ndustnal
VENIT, PO Tugar, nd added
far. Just Nour, salt, natural
yveuit (“sourdough Tarer"),
and wialer, The thsck,
erachling crust My Surprse
first-time customers, but
vl the ears, S ILankanhg
hivwe increasingly embraced
bath it4 slaghtly tangy
Mavour and mulniphe health
benefits

Builldung & true French
bakery in Sri Lanka has not
been without challenges

Staying true to French
roots while serving a

Finding ikdled bakérs
capable of execuning Jrtran
teLhnigues Consailently

wias and remains one of the
bigpet hurdles. Sourcing
high-quality ri matérals
and mantaining specialised
machinery suth a3 dough
sheeters, moers, chillers
and freepers bre equally
demandmng. Yet Baguette
Fréench Bakery continues to
choose craftsmanship owver
ooivveniende, hvd Guality Over
shoriouls

i thiérg 15 ong product

that defines French baking
globally, it s the croksant,
thie konic Mlaky and buttery
French pastry, and at
Bagueme Franch Bakery, i £
treated with revenence. '
belidwid 1o have onginsted
ifi Audirid, wihere & similar
pastry called the iKipferl was
created in the 1 Th century
to celebrate the defeat of
the Ottoman Emping. The
CNosLEant i we know i lﬂdi’l"
wiii popularired in France in
the 19th century

A trully perfect croissant
st delnesr pore batter
favour, llawless Lamination,
a nich golden-brown colour,
and a light, Naky op
Achisang this perlechon i
a two-day profess imaolving
prees Louling, b rinatiin,
réstng. and hand-rolling
each cromsant indmndually.
Baguente French Bakery doet
not use mdustraal buther
sheets, instedd, Cromsant
butter i prepared in-house,
résquiring expirt handling (o
préserve Struciure

Enpoying & croissand at
Baguette poes beyond Mo
alone._ It & an expenence
defined by texture, aroma,
and versanlity. An arnisan
CroMLant containg b few
dozéns 10 over séveral
hundied Ligers, (reanng &
light, airy intérior and crisp

Exteénor that slevate i
beyond a simple pastry
The layering comes from
répeated rolling and
folding dough around &
block of butter, creating
thin, slternating Layers
that pulfl up when baked
Combined with friendly
wenvice, Ledional oMferngs
and 3 warm ambience,
the expenenie Beoomed
complete. You might even
entountéd 3 Frénch patmod
die-epang his Crossants n
Fud lamte ke the Frendh e
1o do

crogiant. Thel impie il
creation will not be sold, but
gifted to few lucky customerns
visiting Baguette French
Bakery on the day, purely to
celebrate the oy of authentic
French baking

As Baguetie French

Bakiery hooks 1o the future,
ENpENEOn B planned

both geographically and

into the B28 segment,

while prétenang Franch
suthenncy and hand-
crafed quality. Innowvathong
are on the horgon, but some
Lurpfiies are best revedbed
Distpile inmonaThin, i T
Cudtonmer condistently
return to the classics. The
plaif CHoELART Memdind

e bestseiler, folkowed by
chocolate crossants and
almond cromssants. At the
same time, Baguetie French
Bakery has introduced
fusion creations such as

the spicy chicken crosant,
covm bineng classic French
technigue with local Mavour
preferences, making it &
fnounte among both Sni
Lankans and foregnens
Croiganmt based Lamdhaathed
alio available in the café
MmNy ane very populac

On World Croessant Dy,
Baguene French Bakery
irniles all croissant konvers 1o
anpirsince the réal Frendh
croissant - where tradition,
technajue S piEiion CDMe
together 10 créate someéthing
truly worth celebrating

Fof World Croiiiant

Dary, Baguette French
Bakery celebrates what it
doei every day - baking
croissants without

com promese. To mark
World Crotssant Day, the
bakery will prmwed & jumiso
croissant, three to four
nimied larger than 0 regular

Authentic Artisan French Bakery
Sourdough Bread & Pastry Specialist



