








Her plans focused on providing value,
with standard cupcakes twice the size of ]
those from some of the most well-known éwt Ar(%ﬂs
brands for the same price. “So people P ot o

love our value and they understand that - .

we're not here just to make money off of s
giving them small, dinky little
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cupcakes,” she said.

Another standard, she said, is quality
ingredients, such as fresh strawberries in
cupcakes and real maple syrup and fresh
pecans in French toast bread pudding.
She has created about 70 to 80 percent of
Sweet Arleen's cupcake recipes and
about 95 percent of the bread puddings.
In order to maintain uniform quality, the
franchises will only hire culinary school
trained pastry chefs. “They understand
what exact measurements mean. They

. ) Scavonc hopes to have 100 Sweet Arleen's stores in 20 US.
understand what exact baking times

markets within five years. (Mik Blaskovich / Business Times
mean, and when it comes to baking, that photo)

makes a difference in that output,” she

said.

Scavone said it is not likely that she will return to *Cupcake Wars." One of the two judges on the
program, Candace Nelson, owns Sprinkles Cupcakes, which has opened a shop across the 101

Freeway at the Westlake Village Promenade.

“I'm not comfortable being judged by a now-competitor in the real cupcake wars right out on the
street,” Scavone said.



