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NEW BUSINESS

Cupcakes —and lots of them —are her ‘plan A

VASILIY BAZIUK/M
Irondequoit native Heath

About the owner

NAME: Heather Saffer
AGE: 27

YEARS IN BUSINESS: 1
HOMETOWN: Irondequoit,
though she now makes her
home in Webster
EDUCATION: 2001 graduate
of lIrondequoit High School;
attending SUNY Brockport,
finishing up a degree in psy-
chology

HOBBIES: “I try to work out
when | have free time ... but
I’'m working 24/7”

About the business

Name of business: Dollop,
Gourmet Cupcake Creations
Address of business: 1865
Penfield Road, Penfield
Number of employees (not
including owner): 5, including
3 who just started last week
Hours of operation: noon to
8 p.m. Thursday, Friday and
Saturday; 11 a.m. to 3 p.m.
Sunday; special orders taken
anytime

Phone number of business:
(585) 205-8628

Website: www.dollop-
gourmet.com

Multimedia: Dollop also has a
Facebook page, is on Twitter,
and has a blog

ESSENGER POST
er Saffer

opened her new business, Dollop,
Gourmet Cupcake Creations, in Pen-

field on July 3.

In three sentences, tell us
how you ended up in this
line of work:

“I’'m almost done with school

and always wanted to own my
own business, but didn’t know
in what field. | was never really
good at anything. But | do love
cupcakes and knew they were

popular, so | taught myself

how to bake ... and | was actu-

ally good at it!”

How did you learn the busi-

ness?

“Honestly, after a love of eat-
ing cupcakes, | read blogs and

watched YouTube videos to
learn about frosting.”

What are two memories

from your career that stick

with you the most?

“| started only about a year
ago as The Cupcake Dream-
ery. | shared kitchen space

with a golf club and a bakery,
then was inside a coffee shop
at the Rochester Public Mar-
ket. | decided to rebrand and

go retail. | had only started

baking about six months be-

fore | opened the business”

Where did you come up with

the new name?

“I was thinking of words that

are fun to say, and ‘dollop’ is
just a fun word. Plus, we top

the cupcakes with a ‘dollop’ of

frosting.”

What makes your business
unusual?

“We have a cupcake bar. 1 don’t
know if anyone else has anything
exactly like this out there, but |
modeled it after the ice cream
shops where you can choose
your own mix-ins and toppings.”’
At the “cupcake bar,” customers
choose one of a handful of cup-
cake flavors and from a selection
of about 10 frostings (at any one
time), then can add one of six to
10fillings and top it all off with a
large variety of toppings, ranging
from caramel to marshmallows,
pretzels to bacon (really), choco-
late chips to cookie dough.

What is your favorite cup-
cake?

“My favorite changes, but | do
love the peanut butter cream
frosting, maybe with a choco-
late cupcake. ... But, we do
frosting shots, too” (a bargain
at just 75 cents).

What, so far, is your cus-
tomers’ favorite?

“They seem to like the red vel-
vet — we have that, chocolate
and vanilla every day, then
have other flavors like carrot
cake, cheesecake, banana,
champagne and pumpkin on a
rotating basis.”

How do you “fill” a cupcake?
“We cut a hole in the center,
fill it, then put the top back on
and frost it” Dollop’s standard
filling choices are Boston
cream, lemon cream, rasp-
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berry sauce, fluff (which is
marshmallow), maraschino
cherry and whipped cream.
Choices like apple pie,
ganache, fresh blueberries or
strawberries and peach are
available on a rotating basis.

Do you only sell cupcakes?
“Yes. | say do one thing and do
it well. Most customers come in
and buy just one or two, but we
also do a lot of custom orders
for birthday parties, showers,
weddings and corporate
events. We take orders any day
of the week. The biggest order
we ever had was for 1,000 cup-
cakes, each with a corporate
logo that we drew in chocolate.”

What are your future plans?
“First, to make this a success; |
can’t think of anything else to
do.ldon’'t have a plan B ... this
is plan A and that’s about it.
But, it would be nice to be able
to expand at some point, to
have a bigger store and more
locations”

— Linda Quinlan

Webster agency earns Telly Award for visual effects

By LINDA QUINLAN

lquinlan@messengerpostmedia.com

Sundance Marketing, a
full-service advertising
agency based in Webster
for the past 10 years, has
won a 2010 Bronze Telly
Award.

The company, founded
and owned by Webster
resident Laurie Sagona,
received the recognition
for outstanding visual ef-
fects for its “Think Skin”
TV commercial produced
for Helendale Dermatol-
ogy & Medical Spa. The
commercial still runs pe-
riodically on all of the lo-
cal TV networks, plus ca-
ble, and was produced in
20009.

“The way it was pro-
duced, there's almost an
animation effect that was
done by hand; it’s very
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unusual,” Sagona said.

She added that the
award is the agency’s first,
but noted that Sundance
also was a finalist in 2003
for two music jingles for
two other clients.

“Rochester is blessed
with world-class video
and creative talent, talent
that area businesses, large
and small, benefit from
every day,” said Sagona,
who is president of Sun-
dance. “Not only does this
award honor Sundance
Marketing, it recognizes
Rochester’s creative com-
munity.”

Announced in New
York City on June 25, the
Telly Awards honor the
best local, regional and
cable television commer-
cials and programs, as
well as video and film
productions, and work

created for the Web. Win-
ners represent the best
work of advertising agen-
cies, production compa-
nies, television stations,
cable operators and cor-
porate video departments.

This year's competition,
the 31st Annual Telly
Awards, received more
than 11,000 entries from
all 50 states and five con-
tinents. Since 1978, its
mission has been to
strengthen the visual arts
community by inspiring,
promoting and support-
ing creativity.

In the Telly Awards for-
mat, entries do not com-
pete against one another;
rather, entries are judged
against a high standard of
merit. Fewer than 10 per-
cent of the entries are
chosen as winners of a
Silver Telly, and between

NEW APARTMENTS NOW LEASING!

NEW, LUXURY
APARTMENTS

in Ontario now

in [ndl construction!

Optionalin-
apartment laundry

and customized
upgrades available.

o

APARTMENTS in Palmyra and Marion

W
Lo

—AVAILABLE IMMEDIATELY—

GERBER APARTMENTS

Call (315) 524-8392

www.gerberapartments.com

susan@gerberhomes.com

Dentures

Starting $
at just

249

Save
$150*

INTEREST-FREE &
:'LOW MONTHLY PAYMENT
: PLANS AVAILABLE

¢ Convenient on-site denture labs
* $29 denture repairs

* Free denture consultation
¢ Work with all insurances

AspenDental

NEW PATIENTS

FREE

Exam and
X-Rays™
$194 VALUE

CAN NOT BE COMBINED
WITH INSURANCE

Greece
(585) 225-7700

S
.
Call Mon-Sat 7 a.m. to 9 p.m. or visit aspendent.com | BEE
to schedule an appointment online.
Gates Henrietta Webster
(585) 247-7700 (585) 292-6300 (585) 787-9930

Irondequoit

(585) 544-8220

“Not valid with previous or ongoing work. Discounts may vary when combined with insurance or financing and can not be combined with other offers or dental discount plans.
Denture discounts available on select styles. Discounts taken off usual and customary fees. Based on replacement denture portion only. **New patients must be 21 and older to qualify
for Free or Discounted Exam and X-rays, minimum $194 value. Can not be combined with insurance. Call office for details. Offers expire 8/31/10. ©2010 Aspen Dental.

18 and 25 percent of en-
tries are awarded a
Bronze Telly.

Sundance is a full-serv-
ice agency that offers
everything from logos to
print ads, media buying to
media strategy, Sagona
said. The agency also does
campaigns that are fully
integrated, brand mar-
keting and Web site devel-
opment, in addition to
providing full creative
services.

IN BRIEF
CHILI

Breast cancer
ride slated

The Rochester Fitness
Center will sponsor the
Pink Ribbon Ride — a
spin-a-thon — to raise
funds to fight breast can-
cer Sunday, Aug. 29 at
the center, 3313 Chili
Ave. in Chili.

Participants will
“spin”on stationary bikes
led by an instructor and
set to music. The ride

will be held from noon to
4 p.m. and is a team
event with teammates
alternating during the
course of the event.
Team leaders are re-
quired to reserve a bike
at 11:30 a.m. Teams will
get sponsors to pledge a
“per hour” contribution
and all proceeds will go
to the Breast Cancer
Coalition of Rochester.
To register, visit www.
rochesterfitnesscenter.co
m, e-mail rfcprr@gmail.
com or call 889-1000.

COUNTING HEARTS
THAN COUNTING PILLS

relax as well.

nurse 24/7

calendar

ELDER\X/OOD

Assisted Living

at Penfield

Weekly cleaning and laundry

ElderWood presents
ASSISTED LIVING
AT PENFIELD

No more worries about medication.
That's just one of the essential details
our attentive staff takes care of. So Mom
can relax with her friends. And you can

« Private luxury apartments with
kitchenette and full bath

« Caring, professional staff with a

+ Home-cooked meals served
restaurant style

« Stimulating social life and activities

=

ASK FOR A TOUR TODAY.
CALL 585-425-9663 OR VISIT
www.elderwood.com




