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The sweet smell of success
Actually, it’s a lot like fresh-baked cookies

By Susan Doolan « Mark Wanzel Photography

E mpress Renata Kostelski rules her cookie kingdom with
a wave of her padded oven mitt and all of the aplomb
that befits her title. Take a dash of baking creativity, a pinch of
marketing wizardry and a smidgen of technological savvy, mix
and bake, and the result is Cookie Emporium, a virtual empire of
cookie excellence.

It's not easy being queen - pardon, Empress. It means early
mornings for the 35-year-old, rising at 4 a.m. from her Barrie home
to go to an off-site kitchen to organize her part-time staff for the
day’s activities before arriving back home to get her two children
ready for school. Then it's back to work on all the administrative
details that come with running a business.

It's been seven years now - with a one-year near-halt to the
mostly web-based business when Kostelski was focused on caring
for her son who underwent surgery to correct a heart defect. Now,
a year-and-a-half later, the Cookie Emporium is primed to take off
well beyond wholesale baking, sales and distribution to mostly

corporate clients across Canada, the U.S. and Mexico to making
cookies available at the retail level.
“You know what? There's a demand for this and there’s nothing
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out there,” says Kostelski, whose signature title - Empress - can be
found on the back of her cookie-inspired business cards. “Why not
have the cookies in the gift store? At this point, we could open a
storefront if we wanted to, but | think it would better as a specialty
itemin a store.”

So, she has developed a merchant program that works like a
mini-franchise where gourmet cookies can be made to order. And
now, for the first time, Kostelski's cookies are available at the retail
level in her hometown. Artifact, in downtown Barrie, has a display
- cookies ordered by noon are available for pick-up later in the
day. Cookies can also be shipped as gifts; choose the size of box
and the personalized message (“Thank you” is the most popular
but there’s an “Oops” one, too.) Packaging starts with a “sexy little
brown box” at $5.95. It contains three cookies, custom touches are
extra, but discounts are available for volume orders.

The love of all things cookie goes back to Kostelski's childhood.
Born and raised in Germany, she’s the only child of a mother who
believed in home cooking - from the main meal through to all
kinds of baked goods. In her mother’s kitchen, Kostelski learned
what ingredients went well together, as well as how to make the
best cakes and strudels. But when it came to starting a
business, she wanted something a littler simpler, with
universal appeal.

“I loved cookies as a kid - all kinds,” says Kostelski,
adding that her children like them, too, but the person
who enjoys them even more is her husband, Steve
Pavkovic; in the early days of the Cookie Emporium, he
helped with the baking when Kostelski was swamped
with orders.

Using all natural ingredients - whole eggs, butter,
Belgium chocolate and the like (no additives or
preservatives) - Kostelski has created seven different
flavours, ranging from cinnamon raisin oatmeal to lemon
chocolate ginger and cranberry orange oatmeal.

Kostelskibakesto order-five part-time staff stayahead
of the game, making cookies from scratch and freezing
them so they are ready to pop into the industrial-size
ovens. Once made, the cookies are packaged, again
customized, and shipped out the door.

www.cookieemporium.ca
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“I loved cookies as a kid - all kinds.”



