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High quality pies and savouries, 
hand made by the bakehouse and 

delivered fresh every day

Award winning birthday cakes 
created by hand by Australia’s  

best cake decorators!

There is something really very 
satisfying about building your 
store and business from the  
ground up.” – Bree Drucza

“

From the moment you enquire about a FERGUSON 

PLARRE franchise to the day you open the doors 
of your bakehouse, the team at FERGUSON PLARRE 

BAKEHOUSES are dedicated to helping you build a 
successful operation designed to flourish for years  
to come.

When you join the FERGUSON PLARRE family 
you become part of a network of like-minded 
entrepreneurs with the vision and support of  
a brand with a proven track record of success.

That is just one part of the huge advantage of buying 
into a family owned and operated franchise like 
FERGUSON PLARRE BAKEHOUSES – you are backed by 
an extensive & experienced back end team focused on 
ways to help you succeed. 



Bree Druzca, owner and operator of FERGUSON 
PLARRE BAKEHOUSES OFFICER, is living proof 
that family businesses are a great asset not just to 
themselves but also to the community.  Bree went 
into business with her parents in 2013 and says  
“My parents have always had their own business for 
as long as I remember and I really don’t know much 
different. It’s great to work somewhere as a family.  I 
worked for a builder for around 6 years before coming 
back into the family business with FERGUSON PLARRE. 
Each job was really different but great as far as life 
experience goes. Meeting new people is something that  
I really enjoy.”

Choosing the right franchise means selecting a model 
with a strong foundation. This ensures that you start 
up your business not just with the technical skills you 
need, but also full of confidence that the processes 
and systems have been refined and optimised over 
many years.

“Before starting at FERGUSON PLARRE I was working 
for another company and while it was great, there is 
something really very satisfying about building your 
store and business from the ground up.” 

With 115 years of experience to draw upon we know 
how to find a location that has plenty of growth 
potential and is well-positioned to attract the right 
amount and type of customer traffic.

“There was no store in the area when we started, so we 
had a clean slate to start from which meant we had to 
work even harder to even get noticed by our fantastic 
guests.”  
Note: FERGUSON PLARRE internally refer to all customers as ‘guests’.

It’s great to work somewhere as a family.  Meeting new 
people is something I really enjoy” – Bree Drucza

“



FERGUSON PLARRE’S well connected network development team will negotiate with 
landlords on your behalf and will have access to all the relevant information regarding 
customer demographics, industry statistics and leasing benchmarks.

A high level of training and hands on advice is particularly important if you are entering  
a new industry.  While launching your own business is an exciting time, it can also be quite 
challenging.

At FERGUSON PLARRE BAKEHOUSES, every new franchisee undertakes a six week training 
program which focuses on product knowledge, ordering systems, operations procedures and 
includes hands on training at an existing FERGUSON PLARRE BAKEHOUSE.  This opportunity 
to find out about coffee making, effective selling, food handling and product shelf life proves 
invaluable for franchisees.

High level training and hands on advice



The icing on the cake for every 
franchisee is the support of 
everyone from head office

When it’s time to open the doors to your brand new business it’s a huge advantage to have a 
dedicated and hard-working franchise support office team to help provide a smooth service to 
customers during the first few days.

Bree explains how FERGUSON PLARRE staff stepped up when she opened her store.

“We didn’t have enough staff, so a lot of people from head office came to help out. They were doing 
the coffee and serving. Thanks to them we had ample staff behind the counter for the whole first 
week after our opening,” she says.

The FERGUSON PLARRE team remains committed to supporting franchisees as they build 
their businesses and aim for their goals. Every two weeks a business support manager will visit 
a franchisee to discuss how the business is trading and find ways to keep the business on track 
with its targets.

The Business Support Managers provide vital information on food industry trends, local area 
marketing as well as suggest ways to improve performance by benchmarking your bakehouse 
against others in the network.

We didn’t have enough staff, so a lot of people  
from head office came to help out”

“



An average day for Bree starts at 6am for a 7am opening, “as soon as I get in the coffee machine 
is fired up and of course I have to try the coffee to make sure it all tastes perfect – that caffeine shot 
comes in handy around 8:30am when the morning rush starts.

As soon as the coffee machine is firing on all cylinders we start to move our beautiful cakes from 
the fridge to our refrigerated cabinets so that everyone can see what we have available each day. 
At the same time we also start to put a few of our more popular morning pies in the oven so that 
they are ready for those who are looking for a savoury brekkie on the go.

We open up the store at 7am, the morning typically flies by as I work a full day until 2pm, when the 
afternoon shift arrive and take over.  Then I head to the gym for an hour of exercise before I head 
home for various activities including dog training, cooking and a bit of relaxation, maybe even a 
nap depending on how the day has gone – it’s all about getting that work/life balance just right”

“It’s all about getting that work/life balance just right”

Award winning cake decorator 
Maria Cerra & her talented team



With 115 years of baking experience,  FERGUSON PLARRE BAKEHOUSES 
definitely has the right recipe for your business’ success!

The customer service that Bree and her team deliver on a daily basis is more than the icing on 
the cake, they are the key ingredients in building a loyal, local community of customers.

Our job is to make your life easier so that you can focus on your customers!

This is where we come in as a support network, with a personal Business Support Manager, 
and accounts, marketing, finance and projects teams available to help every franchisee 
through their journey, not to mention our talented, award winning pastry chefs and cake 
decorators.  Our job is to make your life easier so that you can focus on your customers!

With a 115 year old brand, FERGUSON PLARRE serves a very wide range and age of customers 
from children coming in with their parents to retirees who grew up with the brand as a 
household name.  As everyone knows, technology has revolutionised the way people shop  
so just like we have for the last 115 years… we continue to innovate. 

FERGUSON PLARRE is proudly the #1 ranked business on Google for “birthday cakes” and 
“wedding cakes” in Australia.  We have an online shop optimised for mobile and a database of 
over 20,000 loyal customers which is growing daily.  Online sales are paid directly to the store 
chosen by the customer. In addition to this we run targeted radio, newspaper and social media 
campaigns along with special promotions and competitions designed to drive customers into 
our stores.  All of this is made available to our franchise partners as part of the FERGUSON 

PLARRE franchise relationship.

Innovation has always been the key strategy for FERGUSON PLARRE, which releases new 
products in line with consumer trends whilst at the same time instilling the same traditional 
family values that have seen the business transform from a small family bakery into a growing 
franchise network with more than 60 stores across Victoria.

Best of all, with no royalty or marketing fees and no baking required, franchisees are able to 
leverage profits and still have every opportunity to grow and achieve success.

One of the most enjoyable parts of coming in for the day is seeing 
our regulars.  We have a number of guests that come in 4 or 5 times 
a week – we make sure we know their orders off the top of our 
heads so that all they need to do is take a seat and your coffee  
and cake is sitting in front of you almost immediately.”

“


