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A Trip to France
FRENCH BAKING COMES TO COTTAGE GROVE

BY INKA BAJANDAS

I
t’s Saturday morning and Fleur de Lis Patisserie and Café owner Maureen 

Rosenberger is busy behind the counter, a huge smile on her face as she 

cheerfully greets customers by name, jokes around and serves them the 

tempting fresh pastries that fill the bakery’s cases.  

Business, she says, has been crazy since the authentic French bakery opened 

in early April. The shop already has a loyal following of regulars who say they’d 

been waiting for just such a place to open in Cottage Grove. “It was like an early 

Christmas present to Cottage Grove,“ says customer Vera Kilstion. 

Rosenberger and her partner and Fleur de Lis co-owner, baker Eric Jeget, 

moved from Monterey, Calif., to Cottage Grove in January after visiting and fall-

ing in love with the quaint town. With its rolling hills and yearlong green scenery, 

Cottage Grove reminded Jeget of France. In Monterey, Jeget, who had a bakery 

with his brother in Paris before moving to the U.S., opened the award-winning 

Paris Bakery and ran it for 20 years. 

Rosenberger was advised to open the bakery in Eugene, especially because 

many people told her Cottage Grove wouldn’t be able to support the business. 

But both had their hearts set on opening their bakery there anyway. “We felt good 

about this little town,” says Rosenberger

After Fleur de Lis opened, any doubts that Cottage Grove couldn’t support the 

bakery were put to rest. The first few days, they had lines outside the door and 

had to shut down early because they’d sold out of everything. It’s stayed busy 

ever since, attracting not just customers from Cottage Grove but Eugene as well. 

Rosenberger says, “We can’t believe how busy we are every day.”

The cheery, softly lit bakery is decorated with tall wood tables, fleur-de-lis 

and a mural of Notre Dame cathedral. It offers a wide array of pastries, from 

croissants — including their famous almond croissant sprinkled with shaved 

almonds and with a marzipan center — to fancy cakes. They serve lunch items 

like French soups, quiche, salads and sandwiches as well. ■

Fleur de Lis Patisserie and Café, 616 E. Main St., Cottage Grove, is open 7 am-4 pm Tuesday through 
Saturday and 9 am-3 pm Sunday. 767-0700.
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Eric Jeget and Maureen Rosenberger
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It won’t make you invincible.
It’s just really good juice.

The juice. The whole juice. Nothing but the juice.

100% organic, resplendent with vitamins,  

never any high fructose corn syrup added,  

non-GMO and totally tasty, our juices are full  

of the kind of feel-good your body craves.

BURSTING WITH ACTIVE ENZYMES!

(because it’s never heated)

For a taste of all of our juices,  

and a FREE juice offer, visit us at 

GenesisOrganicJuice.com

Catering available • Full menu available to go • Delivery through Pony Express

2495 Hilyard St. • Eugene, OR 97405 • ph & fax (541) 485-9698 • ph only (541) 485-9560

Buffet Lunch Special
$7.99 all you can eat. 
7 days a week.

✪ Voted Best Buffet
-Eugene Weekly Readers

✪ Voted Best 
     Indian Restaurant
-Eugene Weekly Readers

Special thanks Eugene
for your continued support!

Taste of India
Sunday Dinner 

Buffet Special
$9.99 all you can eat 

(children’s prices vary)

Student Lunch 
Buffet Special

$4.99  (to go only) 


