made in st. louis: gooey butter cake

Sonne companies make their reputations by exporting St Louis traditions, and ics a path thal Holly Craomingham is fllowing with her srowing sales

ol Gooey Butter Cake thiough Hollyberry Baking Company. For those who don't know, this sty treat has a layer of cake combined with a goocy

center and wppped with a powdered sugar erackle, The baker is building onto her simatre product with new iems and packoome such as cookics and
wine-and=sweets crates), more catering options, Inrernet sales and a wholesale divison, Cunningbar, a St Louis native, Tunded the company in 1998,
anel launched the catenng division, Hollylierry Catering, for corporate chents in 2001 The compaiy, with 3 lull-time and 10 part-time employees,

exprects b percent increase i sales o more than $7000000m N7, A agnilicant portion comes from corporate gifts and catering New devel pIents

inchucle a redesigned Wl si

aned the addivion of wholesale parinerdps with other S0 Louis esablishimemns

Bissinger's Handerafied Choco-
latier, Straub’s and Gelato di Riso. laming up with Bissinger's has vielded a now ermpting product — Chocolate Gooey Butter Cake, of course,




