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In 2005, Browns Bakers of Distinction came under i - === '
the management of Gary Hart (Bakery Operations - F -~
Manager), and Simon Shepes (Head Pastry Chef).

= Working together, they focused on stabilising the

brand and expanding their product offerings
through both retail and wholesale operations.

The original Windsor factory has been joined by an

impressive 11 retail shopfronts, as well as a whole- i,

sale operation, making Browns Bakery perfectly &=

positioned to take advantage of any opportunity

presented.

Bench Sheeters

Floor Sheeters

Semi-Automatic Sheeters

Browns is happy to keep its focus on sour dough
breads and high-quality cakes, and relies on a team
of around 30 skilled personnel and quality equip-
ment to get the job done.

Automatic Sheeters

« Cutting Systems

Armed with a singular need - Quality, Browns Bak-
ery called on Australian Bakery and Pizza. As Im-
porters and Distributors of professional bakery
equipment from all over Europe, ABP Atlas was
able to satisfy the needs of the business with the
wants of the baker.

Food Mixers

« Bread Slicers

o Breadcrumb Mill

Meeting the demanding needs of their rigorous pro-
duction schedule, the Rollmatic Bull Mixer does it
“Bigger, Better, Faster” than it’s rivals, according -
to Head Pastry Chef Simon Shepes, and with pro-
duction demand growing everyday, Browns cannot
afford to risk their product on cheap imports. Re-
placing a 50 year old, O.H.&S.-modified antiquated
machine, the Bull Mixer also provides ease of
cleaning, strength, reliability, variable speed motor,
electric bowl lift and bowl truck with castors.
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For more details on quality, professional bakery Bull B8O
equipment, call Australian Bakery and Pizza on _

1300 122 100 today! . |
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