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At Pinjarra Bakery, our mission is to bring joy to people’s 

lives through the power of pie. 

We’re all about nurturing those warm, nostalgic feelings of food, fun, family and bringing people 
together. Combined with a top class customer experience, our iconic baked goods are the 
cornerstone—poised to leave a lasting impression long after the last bite. 

A GREAT 
AUSTRALIAN BITE
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Family owned and operated for 

25 years. The next generation 

are shaping the way for a new 

wave of pie enthusiasts.

Traveling back to 1996, Larry and Narda Pantaleo began 
selling specialty pies and cakes at their Fresh Food 
Mart deli in the small country town of Pinjarra, WA. 
What began as a humble addition to their shop, quickly 
grew into a spectacularly successful bakery. 

With their Italian roots and great passion for food, and 
family—word of their delicious offerings spread like 
wildfire, with West Aussies visiting from far and wide 
to taste a quality baked pie and iconic sugary delight. 
To meet growing demand, they expanded the bakery 
to an independent brick and mortar store, and here is 
where Pinjarra Bakery & Patisserie was born. 

THE RECIPE WAS SIMPLE. 

Feature premium local WA produce, champion 
meticulous attention to quality, provide exceptional 
value, and an unbeatable customer experience. Those 
early years were formidable in laying solid foundations 
placing and an enormous amount of importance on the 
craft of baking, and business. 

A quiet confidence spurred the husband and wife duo to 
start entering regional competitions—and the results…
triumphant! A local success story that undeniably 
solidified Pinjarra Bakery as a “must visit” destination 
on the map. 

With three adult kids on board, the Pantaleo family 
have been immersed in the world of pies for twenty 
five years. The next generation are paving the way for 
a new wave of pie enthusiasts.

HUMBLE PIE
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THESE GUYS 
KNOW PIE

Larry has over 40 years of entrepreneurship and business experience under his 
belt in the fields of delis, real estate & several other retail ventures.
 
Larry is our visionary who founded Pinjarra Bakery with wife Narda, back in 1997.

He is in his element when designing store layouts, sourcing equipment, negotiating 
supply of produce, product development & quality bakehouse production. Larry 
has overseen the expansion and development of all Pinjarra Bakery stores. 

Fun Fact: Larry has a passion for recreational fishing and enjoys “wheeling and 
dealing” second hand equipment and other items of interest. His ‘shed game’ is 
next level. 

Narda is the co-founder of Pinjarra Bakery and the powerhouse behind our HR. 

She manages front of house operations, training key staff, developing operating 
systems & coordinates all recruitment & HR activities. Narda has overseen the 
expansion and store design layouts for all Pinjarra Bakery stores.

Fun Fact: Back in the day, Narda was an outstanding netballer, feared by her 
opposition. These days she is a bit more low key and enjoys spending quality time 
with her six spirited grandchildren. 

LARRY PANTALEO
BOSS MAN

NARDA PANTALEO
LADY BOSS

HR MANAGER
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Jodie has played a pivotal role in identifying, building and nurturing Pinjarra 
Bakery’s unique brand personality and positioning for over 15 years. 
 
As lead creative, Jodie coordinates all aspects of the marketing department 
including strategic planning, campaign activation, content creation, social media 
and a breadth of digital components.

Complementing her high energy and wealth of business experience—Jodie’s 
authenticity and exceptional communication skills keeps her finger firmly on the 
pulse, building and preserving trusted relationships with both customers and 
colleagues alike. 

Fun Fact: Jodie’s creative flair extends beyond Pinjarra Bakery into the world of 
fashion, styling and interior design. She’s also not afraid to get weird on the dance floor. 

Dan has been instrumental in the continuing success of many businesses and 
projects across multiple industries for over 15 years. 
 
As head of franchising at Pinjarra Bakery, Dan oversees the company’s franchising 
department and is head of strategic planning & digital transformation of the group.

Complementing his wealth of business experience, Dan is also a successful 
property developer, director of BIG PIE (a full-service digital-agency & business 
mentoring service) & Founder of Tackle Co. an online fishing subscription box 
service.

Fun Fact: Dan is a simple man whose love (in no particular order) of family, travel, 
fishing and Saint Bernards, runs deep. He also eats pizza with a knife and fork…
but please don’t hold that against him. 

Paul has played an integral part of the Pinjarra Bakery bakehouse team for over 
16 years. Starting out as an apprentice, Paul’s exceptional work ethic and pastry 
skills quickly moved him up the ranks and into the role of Chief Pie Master and 
production manager.

He is responsible for bakehouse scheduling, training of key staff, research and 
development of new products and evolving bakehouse operating systems.
Recognised as one of the most talented pastry chefs in Australia—Paul has won 
a bag full of local and national awards and is one half of the duo responsible for 
bringing home the coveted “Best Meat Pie in Australia” at the Official Best Meat 
Pie in Australia competition in 2019 and 2021. 

Fun Fact: Paul played SBL Basketball for Mandurah Magic in his formative years—
he also has an intense love for very bad shark movies. 

JODIE PANTALEO
CREATIVE DIRECTOR

DAN PANTALEO
TECHIE

PAUL PANTALEO
CHIEF PIE MAKER
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At PB, we aim to strike a healthy balance by continuing 
to offer timeless, iconic favorites our customers know 
and love—whilst keeping things fresh and up to date 
with market trends and popular food culture. 

With the ever-evolving tastes of our multicultural 
population, pie lovers remain spoilt for choice with an 
expanding spectrum of fillings, flavours, and dietary 
alterations—alongside the best-selling old faithfuls. 

Since the launch of our first meat pie 25 years ago— 
our trusty pie warmer is now brimming with over 
thirty varieties of meaty, veggie and vegan goodness. 
Occasionally upstaged by the limited release of our 
masterstroke Invention pies. 

These quirky creations continue to strike a chord with 
the next generation of adventurous, pie loving Aussies— 
further fueled by the rise of social media and the “foodie 
influencer” phenomenon. However, in our humble 
opinion the traditional plain meat pie will always reign 
supreme.

LIVE & LET PIE
The humble meat pie has become an unwavering thread in our 

rich cultural tapestry, skillfully weaving itself into the 

hearts of Australians as our National food of choice. 
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PIE MASTERS 
ARE OUR GURUS

Q: YOURSELF AND DARREN HAVE ACHIEVED A LOT 
PROFESSIONALLY SINCE WORKING TOGETHER AT PB- 
WHAT DO YOU ENJOY MOST ABOUT THE COMRADESHIP? 
Paul: Darren and I have always gotten along well and 
compliment each other in the kitchen. There are no 
egos—just two blokes who love experimenting and 
creating.
 
It’s pretty challenging to up the ante each year—but we 
revel in that sort of pressure and try to make it fun.
 
It gives our bakehouse team a surge of energy when we 
see and hear the joy our pies, pastries, and cakes bring 
to people.

Q: WITH OVER 25 YEARS OF BAKING EXPERIENCE, WHAT 
HAS BEEN YOUR MOST SIGNIFICANT LEARNING CURVE? 
Darren: It was like a baptism of fire when I ran my own 
successful business—before joining the PB family over 
ten years ago.
 
The trials and tribulations of testing new recipes (there 
have been some epic failures!), but I was always very 
determined and kept chipping away—nothing sweeter 
than pulling off the unexpected after putting in the hard 
yards.
 
I also get a great sense of satisfaction from mentoring 
our ‘up-and-coming’ superstars with big dreams and the 
courage to step out of their comfort zone to chase them.

This dynamic duo doesn’t 

like to flex much. But their 

super shiny trophies do! 

Arguably responsible for catapulting Pinjarra Bakery 
into the National spotlight with their impressive 
“duel victory” at the Official Great Aussie Meat Pie 
Competition- among the plethora of local baking 
awards accumulated throughout their combined 41 
years in the industry.

Golden boys Paul Pantaleo & Darren Rowe are a 
culinary force to be reckoned with—showing no 
signs of cooling off anytime soon.
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Q: WHAT DO YOU BELIEVE CONTRIBUTES TO THE 
MARKET SHARE RETENTION AND “CULT-LIKE 
STATUS” OF THE MEAT PIE IN A FAST-PACED 
INDUSTRY SUCH AS FOOD?
Paul: I’d say price point and convenience would 
have much to do with the unwavering popularity. 

Culturally—it’s become part of the Aussie way. 
Something as a nation we’ve taken proud 
ownership of.

Be it a weekend road trip with the family, barracking 
for your team at the footy, sitting around the 

worksite, or at the pub with your mates—I’m yet to 

meet an Australian who doesn’t enjoy a good pie. 
There’s nothing quite like it.

Q: TELL US ABOUT THE ROAD TO WINNING “BEST 
MEAT PIE IN AUSTRALIA”

Darren: Even in the early days, we’ve always been 
passionate about honing our craft. We know our pies 

are the real deal—but to beat thousands of entries 

from incredible bakeries across Australia and come 

out on top in 2019 & 2022—that’s no mean feat. Without 

a doubt, the pinnacle of our professional career and 
over 20 years in the making.

Q: HOW MUCH WORK GOES INTO PREPARING 
FOR THE EVENT? 

Paul: The art of creating a great pie is a balancing act 
of many different variables.

Firstly, you need to produce the tastiest and most 
tender pie filling. The meat content, grade, color, and 
consistency are all simmered to perfection. Then 
comes the pastry. Beautiful, golden pie base rolled into
ideal thickness- and flaky, melt-in-your-mouth pastry 
to top it all off!

Q: WHERE DO YOU GET YOUR INSPIRATION FOR 
THE WACKY INVENTION PIES?

Darren: We think about delicious food and cuisines 

we enjoy eating—and find a way to translate those 

similar flavors and feelings into a pie. It has to evoke 
an emotion.

Q: PB HAS COLLABORATED WITH SOME STANDOUT 
LOCAL SUPPLIERS OVER THE YEARS - WHAT 
MAKES FOR A SUCCESSFUL COLLABORATION 
AND WHICH HAS BEEN YOUR FAVORITE SO FAR?

Paul: We have an obligation to our community, above 
all, to source the finest quality, local ingredients. 
And we make no exception when entering into any 
collaboration.

One of our most fun and successful was our “double 
collaboration” in 2019 with Linley Valley Pork and 
Roleystone Brewing Co on our Pulled Pork and Apple 
Cider pie. Imagine classic, shredded, melt-in-your-
mouth pork, crisp, dry cider, seasonal veggies, and 
a sprinkling of crushed pork crackle (and a dollop of 
apple sauce) on the top. It was pure magic. 
 
We’ve also got a ripper invention pie on the cards for 
our 25th birthday, inspired by our Italian roots. 

Q: TELL US ABOUT THE ROAD TO WINNING “BEST 
MEAT PIE IN AUSTRALIA”

Darren: It’s about mastering a pie recipe that keeps 
customers coming back, again and again. It’s really 
about customer satisfaction more than anything else.
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PIES ARE OUR JAM, 
BUT THAT’S NOT 
ALL WE DO
At Pinjarra Bakery, our pies are in good company. 

We’ve invested a lot of time learning from our customers- 

developing an extensive menu of crowd favorites that will 

stand the test of time.  

COFFEE 
It’s no surprise over 50% of PB’s product sales derive from pies and pastries. However, not unlike the ritual 
of enjoying a good pie—it’s another of life’s simple pleasures (aka daily dose of the magic stuff!) that rides in 
a solid second. 

Designing a signature blend of coffee was something the PB family dreamt of for many years—officially 
launching late 2019. 

Bakers Blend is a bold, chocolatey, jarrah wood-fired blend with a healthy 
dose of Aussie spirit-hitting those sweet, friendly notes while staying 
strong where it counts. 

Our baristas also rotate a second grinder that disperses an 
array of funky limited edition blends—much to the delight of 
our coffee connoisseurs. 

From the Supercharged and exotic—to the emotional wave 
“SurfAid” which, with every bag sold raises awareness, good 
vibes and coin to help the non for profit organisation by the 
same name. 

And the best bit? Our punchy brews are roasted locally in 
Mandurah, WA by our good mate (and coffee aficionado) Purri 
Gould of Frothin Coffee. 
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SWEET TOOTH
If the endorphin level is yet to peak after some #pielove 
and hot cup of awesome—there’s nothing like a lovingly 
handcrafted sweet to spellbind customers into a 
pleasure state. 

PB is a feast for the eyes with an alluring display of 
freshly baked cakes, tarts, slices and sweet delights— 
cozy, familiar, memorable. 

From the ultimate (Ahem. Gold medal winning) Vanilla 
Slice, Sugar laden Jam Donuts and gooey Caramel 
Slice to indulgent Choc Custard Eclairs and the fluffiest 
Lamingtons—there is something to cure anything from 
hangovers to broken hearts—and everything in between. 

SALAD BAR 
Not every PB customer has pies on the lips—which is 
the driving force behind our popular Salad Bar. Think 
fresh and healthy wraps, crusty baguettes and toasty 
ciabattas—made to order, daily. Who said you can’t make 
friends with cold meat and salad? 

CATERING
Whether it’s Sweet 16, poppin’ bottles for a 30th or 
Grandad’s milestone 80th—PB offers a simple but 
thoughtful catering service and well curated selection 
of hot and cold finger food. 

Our aim is to keep tummies full and spirits high with tasty 
bite sized morsels that will both delight, satisfy and get 
the crowd cona-ing around the house or office. 

Customers can choose from a seamless and contactless 
ordering system via our online store—or our friendly 
team is readily available to chat in-store or over the 
phone and talk them through it. 

ONLINE STORE
Efficient, convenient and guaranteed to hit the spot! 
What more could one ask for in an online ordering 
portal? Maybe a glass of red that refills itself…we’re 
still working on that. 

Order now via Bopple for customers craving a freshly 
baked pie, cake or coffee to GO. 

Order & pickup later for those eager to stock the 
freezer full of frozen pastry goodnes—ready to 
rock n sausage roll or an easy weekday meal.
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After 25 years 

in business we 

identified pretty 

early on that 

investing in our 

loyal fans would 

prove invaluable. 

It’s about thinking beyond the transaction and digging deeper to uncover 
every ingredient that motivates our pie lovers to make PB a must stop 
destination. 

So how do we drive real value whilst differentiating our brand from our 
competitors? 

By empowering our team to provide stand out service alongside nurturing 
an outstanding rewards program, we can ‘give back’ to our most dedicated 
members and continue cultivating strong brand advocacy, loyalty and 
community—whilst simultaneously driving profitable repeat sales.

PIE LOVERS UNITE
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Powered by Marsello- 

PB has successfully integrated 

a leading, omnichannel 

marketing platform that 

combines data driven 

automation, email, sms and 

loyalty programs to deliver 

smarter marketing. 

KEY BENEFITS: 
1. Drive real value
2. Improves customer retention 
3. Increase customer lifetime value and repeat business
4. Boosts revenue 
5. Builds stronger customer relationships
6. Differentiates our brand from our competitors 
7. Encourages word of mouth marketing
8. Champions customer appreciation

CUSTOMER PERKS:
1. Earn points for every purchase (T & C’s apply) 
2. Generous welcome gift just for joining
3. Unlock special birthday offer
4. Appealing reward redemption catalogue- from Free coffee to 

PB merch (and plenty of #pielove inbetween)  
5. Segmentation of customers with tiered levels (mate, 

enthusiast, devotee) to highlight our most engaged, loyal 
customers and reward them accordingly

6. Extra perks for referring a friend or following our social 
channels 

7. Provide us with instant feedback 
8. Add membership details to Apple wallet for super easy access
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Kind, caring, loyal, friendly and colourful characters—
dedicated to providing unwavering service and experience 
that exceed expectations. 

We remain engaged and open to feedback—making it 
really accessible for customers to get in touch and let us 
know how we’re doing. 

Customers can choose their preferred platform—from an 
online enquiry form, email, DM, instant feedback through 
our loyalty program, or the more traditional—instore or 
over the phone. 

Our Google Review game is also strong—having 
accumulated thousands of reviews and 4+ star ratings. 

Every piece of feedback is reviewed by our customer 
communications team and addressed within 24-48 hours. 
This is the level of service our customers have come to 
expect—ensuring we’re committed to smoothing out any 
issues as they arise. 

And although it ’s lovely when we receive 5 stars 
and glowing reviews—we firmly believe the growth 
opportunities lie within the constructive (sometimes 
harsh) feedback, delivered by genuine fans who frankly, 
deserve better.

By working closely as a team, ready to respond to 
customer needs quickly and kindly—we’ve been able to 
grow Pinjarra Bakery into the trusted WA brand it is today. 

CUSTOMER SERVICE
At PB, we have cultivated a wonderful team who embody our 

values and company culture. 



17

6 key indicators 

behind Pinjarra 

Bakery’s success.

With lead creative 

Jodie Pantaleo

1. BRAND PERSONALITY

At PB we genuinely believe that authenticity and creativity are the 
variables to any success story. It’s not necessarily about being better. 
It’s about celebrating what makes us different and letting our brand 
personality shine. 

Our marketing team works around the clock to deliver a consistent brand 
identity, messaging, tone, customer segments and vibrant marketing 
campaigns—developing content and collateral that is quintessentially 
PB. Fun, warm, trustworthy and relatable. 

Holding a reliable, enthusiastic and down to earth personality through all 
“above and below” the line touch points—in-store, digital, radio, cinema, 
social platforms and EDM (electronic direct mail) and channeled through 
creative campaigns with considerable spunk and ingenuity. 

While our main objective is to keep things light and fun—there is a method 
to the madness. Everything we plan behind the scenes is perfected with 
love and purpose.  

POWER OF PIE
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2. WE’VE GOT CHOPS (AND WE’RE NOT TALKING 
ABOUT THE LENGTH OF OUR SIDEBURNS)

We’ve spent the better part of 25 years focused on 
building a brand. Not a business. 

Determined to firmly establish ourselves as industry 
leaders with an unwavering vision. 

“To be the go-to destination for pie lovers, far and 
wide- while staying true to our core values of quality, 
proficiency, reliability and joyfulness in the products 
and experiences we deliver” 

Substantiated by our story, our people and our fans. 

3. REAL VALUE IS A DRIVING FORCE

Word of mouth, particularly when we first started out, 
was everything. But we really hit our stride driving 
brand awareness through loyalty marketing. 

At PB we are genuinely motivated by the long term 
benefits of growing lifetime loyalty and ensuring a 
fully integrated experience every time we connect 
and interact—to ensure our customers feel valued and 
appreciated.

A desirable mix of deliciousness, a great experience 
and good rewards keeps PB top of mind. 



19

4. SPARK THE JOY

We know our customers are some of the BEST out 
there. And it ’s these legends that remain at the 
forefront of every marketing decision. 

Whether it’s the country bakery nostalgia, smell of 
a freshly brewed coffee, wackiness of an invention, 
inescapable weekend pit stop or soaking up the warm, 
welcoming vibe with family and friends.

We have created a space that not only delights the 
taste buds—but has the capacity to break through 
barriers and simply, spark joy!  

It also helps if you’re “Home of the best meat pie in 
Australia!” Just sayin. 

5. IGNITE THE COMMUNITY

Random Acts of Pie-ness initiative originally launched 
amidst the global pandemic back in 2020. 

It was a small but impactful way to acknowledge a handful 
of awesome businesses and individuals within our local 
communities—nominated by their loved ones and peers— 
showering in #pielove by us. 

Reimagined in 2022—the campaign has been brought to 
life at store level, highlighting well deserving schools and 
a wide range of recreational groups who could do with a 
healthy dose of community spirit (and injection of funds) .

Local sponsorships and charity groups are also high on 
PB’s agenda. 

Sporting clubs, burnout championships (for local rev 
heads) and emerging karting superstars to super 
successful Lamington drives and gift vouchers for quiz 
nights and various fundraising activities. 

Our marketing team works closely with our stores to 
secure the right partnerships to ignite our customers 
and the community. 

6. PIE IN THE SKY AMBITION

In the fast-paced and competitive food industry—it 
takes a lot for a business to stand out from the crowd.  

As proud market leaders, we’re never lazy or 
complacent about our mission.

We are in relentless pursuit for pie-fection as we search 
for ways to innovate, automate and evolve—setting our 
brand apart from our competitors, time and time again. 

From plans to build a state of the art bakehouse; retail 
outlets with quintessential (country) charm, savvy 
online ordering platforms and an unwavering focus 
on fostering customer relationships that go above and 
beyond. 

The quintessential PB experience is one that will not 
only satisfy—but will ensure customers walk away 
feeling really good about choosing us. 
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TEAM PB
At Pinjarra Bakery, it’s 

impossible to thrive without 

the support of our incredible, 

dynamic team. 

From bakehouse production, procurement, logistics 
and customer service superstars—to the business 
development team crunching numbers behind the 
scenes. 

Every team member plays an important role in the 
business and everyone is valued equally. 

When a new PB partner joins the family, we want them 
to feel right at home with all the resources, tools and 
confidence needed to set them up for success.

HR TEAM
We understand that hospitality can be a fast paced, 
super demanding and ever changing industry. We have 
to remain agile and on the ball—ready for anything! 

Our people are without a doubt our most valuable 
asset—so we make it our priority to organize, inspire 
and elevate. With a focus on strong leadership—we aim 
to celebrate the small wins and get the best results 
from the people around us. 

KEY HR TASKS: 
Recruitment:
Finding, screening and attracting new applicants
Training: 
Facilitation of open days and ongoing training plans 
Payroll:
Processing payroll, coordinating  payment and 
general duties
Performance Management:     
Growth strategy and leadership development
Policies & Procedures: 
Establishing a sets of rules and methods
Employee Relations:
Staff incentives, motivations and community building

20
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THE FUTURE OF PIE
When we first started this 

business over 25 years ago- 

never in our wildest dreams 

could we have anticipated the 

trajectory. 

As we move into our most exciting chapter to date 
with renewed passion and purpose—ready to share 
our expertise and embrace a steady expansion of our 
brand into an impressive franchise model. 

An opportunity to connect with like-minded individuals 
who want to be their own boss—and who have the 
courage to step out of their comfort zone to be part of 
something bigger than themselves. 

We can testify, there will be nothing smooth about the 
journey. But we’ll be here to keep your pies on the road 
and hands upon the wheel, every step of the way. 

And although we have faced many hurdles and 
extinguished as many fires—our family and our story 
is living proof that big risk equals big reward. 

SO, ARE YOU READY TO START 
LIVING THE PIE LIFE? 
To find out more about franchising with Pinjarra 
Bakery, please visit: 

pinjarrabakery.com.au/franchising




