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Happiness is the Icing on Cupcake Business  
Amy Culbertson  
Star-Telegram Staff Writer 

"You know how there's some food that just makes you smile?" mused Sandra Bradshaw. "For me, when I see a cupcake, I smile."
There were several empty cupcake liners between us on the table in the lemon-walled, parquet-floored front room of the converted brick bungalow off Camp Bowie Boulevard. Three months ago, after converting the back rooms of the bungalow into a commercial baking kitchen, Bradshaw, 44, and her husband Juaquin, 42, opened the Cupcake Cottage as the second chapter of their careers. 
She bakes; he ices, the way they've always done it in the years of making birthday cakes for their three children, when Juaquin's career in the U.S. Air Force landed them in some places where you couldn't buy a Pokémon or a Batman birthday cake ready-made. 

The Bradshaws didn't know that cupcakes were enjoying a national resurgence when they got the idea for the Cupcake Cottage a year ago. Sandra had always thought about opening a business, but the plan, after Juaquin retired from the Air Force, had been for both of them to teach. They'd returned to Sandra's hometown, Fort Worth, to do it. 

Sandra was working as a librarian at David K. Sellars Elementary School, and she'd baked some cupcakes for the teachers and staff. She was carrying some to the principal's office when a parent flagged her down and asked if she could buy them. 

Cupcakes. Hmmm. The idea intrigued her. Online, she discovered that cupcake bakeries were making headlines in other cities: Sprinkles in Los Angeles; Magnolia Bakery in New York; Cupcake Royale in Seattle. But there was no place in Fort Worth specializing in elegant handmade cupcakes in different flavors. 

Now there is.
You need only take one look at the Bradshaws' cupcakes to tell the difference between theirs and the commercial-bakery variety, or even those you might make at home from a mix. Sandra uses real butter and unbleached flour in the cupcakes she makes fresh daily, getting up around 4:30 a.m. to start the baking for the day. 
She purees fresh strawberries for the strawberry cupcakes; squeezes fresh lemon juice and grates lemon zest for her lemon-flavored ones. She and her husband usually offer five or so flavors on weekdays and up to nine on Saturdays; the number of flavors in their repertoire is edging toward 30. They make the cupcakes in two sizes, standard and "babycakes." 

Though they have a few tables, "with most of our customers, it's takeout — literally eating their cupcakes as they're walking out the door." On average, they sell between 625 and 700 cupcakes a week. 

It's still just the two of them, but they expect to expand their staff soon. They particularly remember one of their first large orders — 12 dozen, for an engagement party, with the happy couple's initials twined together like a brand. As the minutes ticked away before the noon Saturday pick-up time, they found themselves frantically smoothing the icing and piping on the initials while trying to take care of an onslaught of customers who'd wiped them out of cupcakes by 10:30. 

"It was a Lucy-and-Ethel moment," Sandra recalled. "It was just comical." 

The couple seem, honestly, a little surprised by their success. But there's just something about cupcakes. I thought about it over my orange chocolate-chip babycake at the Cupcake Cottage, and then over my almond poppy-seed, and then over my cinnamon chocolate. When you're little, an iced cake is just about the most special dessert there is. But a cupcake is even more special, because it's just for you. 

Sandra agreed. 

"It's yours; you don't have to share it with anyone else. You can eat it any way you want. You don't have to cut it up," she pointed out as I nibbled on a "confetti" babycake with green and red sprinkles baked into the batter. 

"Cupcakes are very happy little things." 

IF YOU GO 

The Cupcake Cottage is at 5015 El Campo Ave. just east of Camp Bowie Boulevard in Fort Worth. 

Contact info: 817-732-5670; www.thecupcakecottage.com. 

Hours: 10 a.m. - "until the last cupcake is sold", Tuesdays thru Saturdays
Prices: Standard cupcakes, $2.25; babycakes, 90 cents. Pre-order: $22.50/$9 dozen; one day's notice required. 
