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Taking
care of hyusiness

A chanee encounter with a delioious hagal sat & coup)
of New Zealandars off on a winning business venture

Texr: Sarah Berestond Phalographe Jasnea Wickam
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hance ls a fine thing. Whan Magan Sargan was wislting
the Lintad Saves in 1995 a friamd took har 1o a hagel
store, “Thers was & quewss of customaens sratching
arcund the block,* she remembers. “Whan | gat my
i L:-&ga-l | could see -.n-l'r_n,- BVECGNE WA Iupp:,- o wiall 5o lnﬂg
b marved, It was so dalicious! Than | decovared that bagals
re lowe-fat and i really got me thinking,”
Mnlg.pu discusasd the |-|-;|;|l-|I|;l|'|g_q wilth hisr then Hancs, Bretl
ilburn, and they decided that a café specialising in selling
els would go down a treat in Mew Zealand, too
Wi had always wanted to start our owen business and this
the perfect opportunity.” Through o sedes of serandipitous
ioms with “friends of friends”, they 81 up a mesting in
a0 with & bagel machire manulaciurer and arranged lor Bratl
kpend timae training to make the distinctve ring-shaped buns
“Traditionally, bagels are bolled but they go hard within hours,
wa decicied ta use the popular American mathod o neaming
bagek,” Magan axplains, "Qur big concam is making a
¥ bageld, rathar than etriving for camplate authentieiy.”
coupla raturnad to Mow Zosland, ot up Abe't Bagale znd
a calé with tha idaa that they would eventually start &
iz, Howewer, chance stepped m agan to determine the
of theér business when Progressive Entarprises approached
aboit supplying thedr supermarkats with fresh bagals
ually that side of tha businees tosk ovar eo that it bacama
o concamrate on the care rols of prodkicing trucklaads af
5. 50 wea sold the café in 2003, it's funmy the numbear of times
sy bo Ul "You ahould start 8 calé . " Megan says,
:cupln made other significant changes In the interim.
and | started Abe's a8 an engaged couple and we did
by get married . ., to different peopla,” Megan axplains
“i lat of peaple find this very curlous But naw we can't
what it would be like to work sl dey with each other and
g harmie togethes, What would we talk about?*
In ksmping weith this pragratic npprnm.l'u, Thia coupla
macle sure they keep one step ahead of the bisiness by
by kpaking at new opportunitian, Diversying inte making
BFisps iz o en3e in paink

“There are no numbers in the ingredients list on
the back of our packs.”

"Wa'ra always on the lookout Tor res [dess ancd ths crigps heve
huge ru'h:nnriru’ They are wery low in fat and can be used inoways
that you would never usa a potato chig. They're perfect 19 sere
wilth antipasto platars, choosas, hummus and guacamole, or as &
snack on thalr own.”

Tha rril.pn are made from bagels that have bean twice-hakad
Thay ara shced after the first bake, seasoned and than baked
agaln, Maw flavowrs have recently bean introduced
garlic and poppyseed - as wall as the natural and reck salt
bagel criaps

Abe's Real Food Company is Based in Auckland and now
-|;lr|1|_|||_|:||5 alaat S0 b, rmaking maona than a quartar of a
million bagels a waek. Thesa days the lon's share of tha bagaks
i uged to meke Bagel erisps rather than being sold as frash
bagels. And with Abe's Bagel Crisps taking aff I Auistralia, th
company shows no sign of slowing down.

Bur that doean't mean that the quality that Megon snd Brett
insisted on in the early days running a bagel cate has besn
compramised in any way

“Wha'ra wary conecious of whess we pource our ingredients and
we don't use sny pressrvatives or ariificls! Navaurs, colouring or
UM products. hare are na numbsars in the ingradiams lisn on the
back of our packs,” says Megan prowdly

“Wha work hard not 19 leave & hig I'm'\-rprinr i prnrjl.-r.rl-;l GiLir

S,

products and are working towards a zero waste policy. Andl it's
amading haw even |ittls thinge caunt, We rauta tha packing
bokes that we daliver products to the supermarkets in, up to 10
timied. That alomne saves on tonnas and tonnas of cardbaard, and
on trucks delivering new boxes.”

And, althowgh Abe's has recantly sspanded #s presmises so thal
storage and production can all bs on ona sita, Magan and Brett
Il see their busineds a8 part of the cammunity and suppart a
wariaty of fundraisers and initiatives, such as supplying childean in
dacila sne schools with bagals for breakfast and denating banels
1o arganlsatsons ke tha City Misslon

*Wha're canstantly looking at Battar ways wa can do things and
frmph woays thal we can devalop the busnass.”

s wardilul what o mouthfel of yammy foad cam lead til
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