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Privately held Georgetown Cupcake can't disclose earnings. But Sophie did say
revenue is increasing yearly. Here's a look at vitality in growth rather than dollar signs.
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As an entrepreneur, you should also brace yourself for pop-up
expenses. For Georgetown Cupcake, the biggest unplanned bills
came from expanding their first kitchen three times. The costs piled
up quickly: permits, architects, electricians and builders

Sophie and Katherine built the business from the botom up.
Ihey've mopped floors, ordered flour and delivered goods. “We know
the place inside out,” Katherine boasts. “We know exactly what it
takes to clean it and to order the right amounts of ingredients. We
know everything." Sophie concurs that you cant “direct from a
faraway office.”

Naturally, these peppy sisters want high-energy, positive employees
Despite rapid growth, you'll still find Sophie and Katherine baking,
frosting, selling, delivering and much more. “Our staff sees our
example,” Sophie says. “We are there watching and mentoring. They
adopt our good habits. They see that we care. We spend a lot of time
training them." To their credit, Georgetown Cupcake has a high
employee retention rate and often promotes from within

Georgetown Cupcake employs approximately 370 people. About
two-thirds are part-time, and the rest are full-time or salaried. The
strategy is 1o keep their baking crews small and make them frosting
pros. Sophie is very fussy about their signature frosting swirl. “It is
hard 1o do. 1 gave an employee lots of training just yesterday on how
to do it right,” she says.

But what about all the business stulf like bill-paying, human
resources and payroll? The sisters don't have time for that anymore.
Luckily, they persuaded Sophie’s husband, Steve, to make a
huge career switch and become their CFO about two years ago,
when things got really busy while they were taping DC Cupcakes
Katherine's husband, Ben, also helps by rolling up his lawyer sleeves
on the weekends to work in the shops

So how did TLC find the once-tiny hakery? The girls say that
executive producer Terrance Noonan came in to their Potomac store
as a customer. “He saw me working the front counter, Sophie covered
in flour, Mommy yelling at me, and a line down the street " Katherine
says. “He said, ‘This place is crazy. You are a family? You all work
here? And there's a line down the street? I've never seen anything like
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. TheCUPCAKE DIARIES

Sisters Katherine Kallanis and Sophie Kallanis La Montagne
became best-selling authors in 2010 with The Cupcake
Diaries. They clso star in The Cupcake Diaries on TIC.

this! " He came back the next week and saw more of the same. Then
he filmed a pilot in the store over a weekend

Looking back, the girls are embarrassed about all that went wrong
that weekend. But the film crew caught something appealing in the
comedy of errors. Terrance took that footage to TLC executives, and
they liked it. “Then we shot the first season,” Katherine says. “It all
happened very quickly.”

The Kallanises were thrilled to showcase what it's like to work
together and to highlight their charity- and community-oriented
projects. “The show is a way for us to reach other women,” Sophie
says. “Whether it's a bakery or a deSign business or whatever, follow

your dream

So how much exposure or growth is too much? Katherine says they
keep outgrowing their spaces, which is “a good problem to have, but
we don't want to become a chain, We don't want to be on every corner.”
Sophie agrees: “We want to keep the magic of our flagship locatien in
every store. Will there be more locations? Hopefully, but there are not
going to be 10 in one city. People want to come here because it's special
It's cool to have one in New York for people to visit. Or in Boston. Orin
Los Angeles.” Wherever they expand, the shops will have a personal,
warm, neighborhood vibe. Most important, their crews will continue
1o bake from scratch on site throughout the day

From watching the sisters interact with the stream of fans that
comes through their SoHo store, it's obvious that they appreciate
the support. Sure, they've baked for Sasha Obama’s birthday, Nick
Lachey and Vanessa Minnillo’s wedding, and Kim Kardashian's
bridal shower. But they seem more excited about their everyday fans
“Someone sent us a YouTube video of their daughter doing the signa
ture swirl. It was adorable and touching,” Katherine says

And Sophie gushes, “We love when girls come in and say, ‘T've
baked from your book."”

Christina Boyle Cush is a freclancer from Darien, Conn. This is her first SUCCESS

article, and a second is in the works. She also writes for Coastal Living
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