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OOD FORETHOUGHT

How sweet it is: local baked goods on the rise

aral Goldman and Caary H:.rrl-

MAYer ahe passionate prople-

whan K oomes o hikir.g. Gaodd
e, of Highland Park, and Hop-
maver, of Wilmette, ane the creaton
and driving foroes Behind fiwi of the
ot tiest |_'|'|I4_rrj'-:ri-5|;_~; I coamay ok ol
north suburban Kitchens in recent
WEars

Goldman bakes in-:rc'-uj:ihl_'g.' tlekecta-
ble chocolate cookies, Hopmayver's
specially iz scones—rich, bullery cre-
atipns of incomparable flavor. Bolh
havar ikt up a swiel reputation lor
thir labulous baked goeds and thelr
businesses: Carol’s Cookies anid Orig-
inal Amencan SCones.

Hard work and enthusjasm
have helped these bakers—baoth
i thedr 415 —tedumph in second
CATEETS,

Hoepmayer sold automotive
parts for more than 31 yvears
Coldman was a soclal worker
Tisliy, Both head popular busl-
nasses that they began simply
with & passton for the (rmgranoe
and [lavor of Fresh-baked goods

i_"!-.i._-il:c E-nnns'h_ ['..1r3.' an-
meayer had never meally baked
wntil he and his wile, Mome,
traveled to Spain. There, they fell
in fove with fresh-baked breacd
Hopmayer retomed home, re-
Hred: trom his work mm auio parts
and began a life immersed in
Plpur, veast, cream, sugar and
buatter. Ho's nover booked back

A man who calls himissl oth
“roampulsive and a perlectionist,”
hi weorkod s wast through the
mecharics of breadbaking, study-
g cookbooks and following the
directons with the mechanical pre-
ciabony af, well, samenne wha'd been
trained §n el repalr.

It wasonly after meeling a talented
East Coast baker thal Hopmaver
tackbed the waegh part of baking: learn-
i“E to undersiand the soil of bread
..‘I-_-ql:glll- |-'|'l|:l|ill|_|,l; o of this 11'.1i!1|'|'!'|_r|
sesstons with the baker, Hopmayer
Il PrOLEEE sl hooked o scomnes
Hi |1-.15:.'|.'rl thiem oul B0 friends
Hﬁghb,-r_: ol free ‘-.".I'II.|'||.~"".. VWhen a
wal askiesd him 0y do 3K scones for a
t!:ﬁl:l."l-'.-'m'll:l jariy, ][III."'EI.'I.I'.'-L'I"- pareT |
fufuere was - seabed

"I thie sy mionths we've been at

this, wae"vwe af leasd Ianﬁ.'I [MET p.'-i'-du-.'-
tlikn,”” sav's |'iIlF‘|II:I..'I!|"'|.'1, who s since
mecvied the baking operations from the
kifrhan to the basement whaere o boand
coveringg. i ™ wil tabsle serves a5 the
stone rolling and cutting anda,

W ust installed a second cone
yvaftion oven, " savs Meme, I:I.;:;--
mayier's oo-baker These davs, Gary
and Afime dse ot 5 a.m. o begin bak-
ing the 250 dozen scones a week
needded o Al thelr orders. They are
available in 10 flavors inchiding choos-
lnte chip, tweffee and lemon ginger,
Thisse dre ol the bland, tough bEscut
like soones teaditionally served at al-

The prrioie of Wilaeette: Gary Hopsuter's scones,

ternoon tea tn England. Crnginal
Americam Scones, rich with butber, beg
to gobbled

T zeed bo bake them and ran them
aeroind o the stores,” 'Ir|1|'lr||.|l.'|.':
saws, “but the business Is evohdng,
and the bigger shores gef my produci:
froeen and bake them in Hhe siose sds
the customes can have the [reshesk-
bakied product possible, Amd Moeme s
busy overseeing recipe deviloprment.”
I‘l-:'-'|.1n|..1'l,'ur"\. seorues are avallalde only
through stores such as . Bildeer &
Sans, Sunset Foods, Don's Finer
Foods and selecied caterers, though
Hoposayer has his eyve on @ downlown

Chicaggo locabion with merthe-premise
haking and a retail operation

"It's the passion lor baking, that's
what s imporbtant, hie explaims
Woatve gl b enjoy the tholl of ore
ating a wonderful somidhing. YWhen |
R SOmMeOne caking sormiething as real
andd basicoas bread, well, ihat's ol
homest stull, You have beoget exdcbed
Akt what !.-r-||'r|= |.'|Ii|l|.'. &

Carol Goldman would be the firsd to
agree, Another nosrth subsirban baker
whi began her sweck ngu.*r.ﬂ'iun i
1083 awt o Ehie Family kitcten, Gold-
man has S 41|:l|.-nmj separate bakimge
eperations in Highland Park. |m|1.'|.".{J

Loldman and her Bwhi- person
E baring feam furm gt 10,000 cimoks
§oipe g owieek i sevien varieHes, in-

cluding. chocolate L'E'llrl. matmeal

raising, doubde chocodnle and sugar
conkie, Sold through such retall

e a5 Neirman- Marcus, Sunsel

Founds, Deselavs, variows reskau-

rants anid caterers, bir cookbes are

quitte unlike so mieny othir cook:
fes mony avallnble, Goldman =ays,

"My cookies ane thick Dike o calke

and chewy lhl.':p"ll' Al REreaEy

and they don't taste stale.”
Sidetracked I;lf,' n'-!'lq,'_n.'_ A CAreaT

im ssial wiork and bwo chiddiren, i

wiEn T until Coldman !'q'“.:ll'l ll.n.'.'|_a-

ing oul al thir snack bar of a pu:'-»h
wpreese studio that sha began to
focues on the conkie business

I had brought somie and sold
them !|'Ir-|'|I.I|.':i.l. the #Rack bar ™

Cipldman recalls. “Those wane a

hit. Then | tred Sunses Foods.”

Thie reet s history for Coaldounn

The cookies went over bie ot Samn-

agl Foods and stupned them ot
Metman-Marcus., People magdzine
ranked Carel’s Cookles with Mrs
Fields and Famous Amos n oa 1954
fiat fonwide choecolate rhi|1- conkieE
challenge. Today, CGoldman sHll mixes
the batiers bersell 0 protect her spe
cial pecipes

As bor the futere, Goldman: is sy
IACTeER T the pumber of cobkie varl
eties avallable and |_l'|||,'l|I.I'I|‘|IF!:|.!| e D=
{all grutlets where her conkles are sold
ChiE™s ivEn .,'.,.n_t-..:l-.-nn:,: p-!.ma. i AT
ket the oookies nalionwicke

“1"m c\j'l..lndln_p_ slow]v.” shae sy,
Tl the mixing bowls by G0 a.m
[ never Hire of just baking.”
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