ENTREPRENEURSHIP IN ACTION

Becky’s Blissful Bakery Boasts
Recipe for Success

¥ou know pour food business has ars
rived when highsend goummet giant
Williams=50noma agrees to feature your
wares in iis highly esieemed catalog and
anling offerings.

For Rehecra Scarbery, owner of
Becky's Blissful Bakery, the Williams=
Somoma deal couldn’t be sweeter. The

ance struggling entreprensur bos just
landed a parinering agreement with the
premeer food purveyor while maimtaiming
her commetment to the local community
that helped et bher business started.

. Rebecea started Becky"s Blissfial
Bakery as a hobiy, selling her argansc,
-

homemade caramels at a local marke
and chooolate shop in Waukesha, W1,
im 20007, Her kobby fook on greater
proparizons when Eebecca weni throzgh
a dnvoroe and simultaneoushy was suds
denly lasd off from her fullstime posse
tean at @ local archsiecture firme She
remied a kicsk ot a nearbw madl, selling
her caramels dunng the weebend hefore
Chnstmas. In 2009, she staried sellmg
camamels at a local farmers market, A
feature article about the compamy sent
sales sparing, and soon Hebeooa was
faced with a critical decision: take a
fulltime position offered to her after an

N

exhaumtive job search, or go fill throttle
om her business, Afier three months at
the full<time job, she decided to quitand
focus on the atter.

Tao faciliaie her decsion, Bebeoca
attended a Fa%Tan Business Workshop
offered by the Small Business Center at
Wankesha County Techmical Callege. 1
waen i from the amea, had no network,
and knew nothing about rurming a com=
pary,” s1ys Reheera. “1 sapned up for
the workshop io learn the ins and cats of
starting a business.™

With help from the center’s manager
Huss Raberts, Rebecca cbtained an Early




HManning Grant from the Wiscorsin Enfrepreneur s Metwork
{WEN]. The grant erabled her to bare @ local business cons
sultant 1o azsist her in developang a business plan. A WCTC
graphic design student created the habery™s logo and labels,
ard Febecca ramyped up the business, expanding her press
ence in area retzil outlets and parnenng with other local and
regionzl high=end food busmnesses.

“The Small Business Center became my bussness’s lifeline
fior indoematson, comnectsons, and resources,” says Rebecca, <[
can't say enaugh abmat the people there who have become like
family ta me.™

The Small Business Center at WCTC is unigue, says Russ
Eoberts, “We take a very 4 la care approach to proasding the
courses and support services that emreprenzurs like Rebecoa
need,” he says. “Beyond the business courses and serices we
affer, we emphasize the real world sade of entrepreneurship
and try 1o expose shudenis o the knowdedze and experiences of
jpracticirg professionals in the commumity.”™

The lessoms learred a1 WOTC s Small Business Center
were critical o getting Bebecca's business off the grourd. In
addition 1o business planning and management, she ohiained
advice and mentoring from a hest of community business leads
ers who affer their services through the center.

In 2010, Rebecca purchased new equipment and moved
inta renpwvated space i Pewaukes. The move wasn't withos
sacrifices. She had to sell her minivan to pay for the renovas
tions and here 2 consudtant when her caramel stanted 1o crystals
ize unexpectedly, cauming ber bo make changes o ber recipe
and pooking processes == changes that were critical o success,
Since that move, Becky™s Blissfial Bakery bas continued o
thrrve. Masi recently, Rebecca received a magor order from a
specialty promotions company in Beverly Hills.

Cumently, Becky s Blssfial Babery employs three fillatime
emplayees and several part=timers. Eebecca remains fithifial wo
her ariginal busaness model of usang only high gmlity, crganic
products and incorporating offerings from ool hsinesses.
“Feople ask why [ stéll sell product a1 the faamer’s masket,”
savs Bebecca *1 get real time, true feedback, and [ get 1o stay
comnected to the commumity, which gz buge. For a small husis
ness, once you pull that plug, it changes everyvthing.™

Rebecea now teaches a course a1 the Small Business Center
an b bo stast a food business, shaning her own experiences
with hopeful entrepreneurs. She attributes ber suocess to the
comtrehutions of partners and individuals in the communsty,
her hard work and timing, and the suppart of WCTC s Small
Bumimess Center. “Everything happens far a reasan,” she says.
#nd, now that she”s had a taste of success, nothing could be
sweeter = exoepl for just mayhe the mouthe-watering, hands
made caramels from Becky's Blesful Bakery.

WCTCSMALL BUSINESS
CENTER - MAKING IT REAL

Rebecoca Scarberry 5 a shinmg star of
the WCTC Small Business Center, but
ihe center's manager, Russ
taking @y C

“The best v can do s o provede a
fmmdation af know and place a
wide net of suppo % arpamd our
entrepre - 5. “Hiws

ever, the

hard work, pas and deiermination
each entre hrings to the tahle.
Febeoca s a success because she recog
mized very carly what sacrifices she had
o make o succeed!™
Situdenis ol the cenier can ke anmy
mumber af courses, bot there = a
emgphasis om read world, monscredit offers
mgs b choose from. Support services ore
rehensive and include the “Take 2
ssional o Lunch Progmom,™ *

everything new business owners need 1o
ko, ™

are available for entrepremnewss dumnp
semester breaks and at other nonstradis
tional 1mmes so they © ei help when
they meed i A forme

financed planming firm owner, F

the helm ot the cemer 11 years
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“We like o
b help siuden

“W'e emphasoe networking and memiors
mg because our students wani knowad-

practice whal they preach.”




