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Family still

making a

bit of dough together

Nelissa Sousa, Adrian Secconino, Pauline George, Hayley Field and Adele Bennett

THE family legacy continues at Jurgen's Swiss
Bread with the owner's daughter Nelissa and
her husband Paul Sousa becoming co-owners
of the business.

Eduardo Rato bought Jurgen’s Swiss Bread
10 years ago. Mr Rato's business experience
goes back 40 years.

He started a business, Bernard's Bakery,
with a small group of bakers in a small outlet
based in Cheltenham 18 years ago.

Jurgen'’s Swiss Bread relocated to Dande-
nong South four years ago and built an outlet
with new facilities at South Park Drive that
also incorporates a cafe,

Mrs Sousa said Jurgen’s Swiss Bread served
freshly baked bread, muffins, croissants, and
rolls daily.

Among customer’s favourites are square

. /a8

Fant &

tin breads, croissants, chocolate muffins,
Danish and fruit loaves.

“Our products taste delicious because our
bakers and decorators make them with enor-

~ mous pride,” she said.

All breads come in four different varieties -
wholemeal, multigrain, white and dark rye.

Customers can order from the bakery by
phone or fax, and orders will be delivered.

Jurgen'’s cafe take local orders for lunches
and catering and these will be delivered to
customers. ‘

Jurgen's clientele is growing with around
1000 customers throughout Melbourne.

Jurgen's Swiss Bread is at 105 - 111 South
Park Drive, Dandenong South.

Details: 9794 6555 or visit www.jur-
gens.net.au




