Annie May's Sweet Cafe
‘The 52 Ranked Allergy-Free Bakery
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What does your company do? - roamE A

Allergy-free bakery where everything is free of the top 8 food allergens.

Where will your company be in 5 years? -

We hope to have (although cannot guarantee) $20M in revenue from all New England
stores plus ecommerce

Why did you choose this idea? -

My sister runs the original bakery in Louisville, KY. She is a baker, not a business person,

so I decided to buy the rights to New England and become her first franchisee.

Why is this a good idea, right now? What changed in the world? Why wasn't
this done a few years ago? -

Food allergies are increasing, and making good allergy free baked goods is difficult
because when you change ingredients it changes the food chemistry and becomes harder
to make it bake and taste like the original. People with food allergies are concerned that
restaurants and bakeries don't take them seriously, and so we seek to be the first national
allergy-free brand that can calm those fears.

What is your proudest accomplishment? -
Being ranked #2 in the country.
How far along are you? What's your biggest obstacle? -

Our first store is open. We license all the recipes from the original store. We will start on
store #2 later this year. Our biggest obstacle is finding the right locations for new stores.

Who are your competitors? Who is the biggest threat? -

There are no national competitors and very few fully allergy free bakeries, but most cities
have some local gluten-free bakeries.

What do you understand that your competitors don't? -

We have been experimenting on these recipes longer than most people, and have been
profitable in one location for 7 years, and have experience franchising. We also have very
strong expertise in online marketing.

How will you make money? ~
Selling baked goods to the public via retail, wholesale, and e-commerce.

What are the biggest risks? If you fail, what would be the reason? What has
to go right for you to succeed? -

Balancing expansion and growth with cash flow, profitability, and financing. If we grow too
fast we could end up in a bad spot, but we want to grow fast enough to seize the
opportunity.

What do you need the most help with? -

Promotion in local areas where we open new stores, real estate expertise to help with
location selection.

What would you do with the money you raise? -

$100K will go to incubate the wholesale and subscription ecommerce business as a
separate entity (the entity you are investing in will own 50% of that entity) and the rest will
go to open the next 4-5 stores.

What are the top 8 allergens? -

Gluten, wheat, milk, soy, eggs, tree nuts (excluding coconut), peanuts, shellfish.



