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Sweetie News — Autumn 2009
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Good Foodl, Goool Deeds Goool LLVES... by Linda Hundt

Welcome, welcome, welcome to our Autumn
Sweetie-liclous newsletter, Our wmission is to
celebrate home-Life through stories of goont food,
good deeds and good Lives, Bach issue will also
present a deliclous and stmple recipe. t am thrilled
to shave my treasured Lbrary of recipes, stories
andl traditions with you allt So friends, here is to
making our lives meaningful, our homes happy
andl our palates joyous!

1 am so excited for my favorite season to finally
arrive. There Ls so much to talk about, and so Little
time and space, but | shall try. Thanks so much
to all of You wonderful, wonderful folks that
support our cute Little shop. we love you all and
are forever appreciative of your loyal patronage.

Gosh, there are so many exciting things
happening here at Sweetie-liclous I can hardly
contain myself! First of all thanks to Midwest
Living magazine’s Sept/Oct. 2009 issue for the
lovely pictures and write up. Look for us also in
the Novewber tssue of Country Living magazine
with another color splash of our pies. | have always
adwaired both of these magazines ano am thrilleo
to have our most special ples featured. However, the
big “ta-da” moment for us this month is The Food
Network Ple Challenge where we win the big cash
and wore tmportantly, the knowledge that we own
the nation’s best ple -Tom's Cheery Cherry Cherry
Berry! 1truly am a tad nervous about watching
the broadeast as it is a bit overwhelming for all
sorts of sentlimental reasons, but thrown tnko the
mix {s the reality that possibly millions of
strangers will see we cry wmy ugly ery. Of course,

It would suffer this embarrassment a thousana
times over to win this coveten prize again - for |
am truly a grateful gir.

At the shop, it is our beloved fall pie season as our
award-winning apple, pumpkin and pecan (and
all thetr variations) show back up tn the case, |
know this thought excites me as it does many of
you. We also have some new fall “foodie” creations
that we are so pleased to introduce to our already
deliclous menut

At howme, my favorite seasown is approaching and |
can’t watt, Apples are falling from thelr Limbs, the
leaves are starting to tgnite and the cornfields are
aglng... so beautiful. our families have a grand
fall party, Harvest Home, where we make home-
made apple cider and guests contribute a vegetable
to our stone soup that cooks over an open fire all
day. Later we watch olol walt Disney movies on
our barn doors... fun, food anol folly at its best,
This is a fall that will be unforgettable. We Llove
making your delicious memories come true!

Eat Ple § Love Life... Linda
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Our apple ple is truly amazing as it won First Place
for Small Bakeries at the 2009 National Pie
Championships and will be features in November’s
Country Living magazine. We peel our own apples
and use only Michigan Cortland and (da Red for their
firmness, color and tavtness. Yummy. My husband,

Johwn only had apple ples for his birthday treat growing
up as the story deseribes below.

Our Apple Ples

The beautiful thing about the apple erisp recipe below is
that you don't have to fuss with a delicate pie crust.
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2009 BAKERY CAFE

Mom Hundt’s Apple Pie

My husband, ]U|1n grew up inaf; 1|n|l\ of thirteen children!! His parents
t]ll] a |:J\Ll\ ]UI! [II\]]I\ them |r1\u|u1u that 1|u\ all had (l]ll[l]l[]v
[ ]uh"mud\ Leac |"“L vir 1Lu s such as ]ll[ll work, ]]lll gr ity, re spect, [ mh
and love. John's mother was a wonderful cook and baker and insisted
that all thirteen children had happy, celebrated birthdays. On their
spec ial :lu each child was allowed to choose their favorite dinner for
the evel nmu and of course, their favorite dessert. '\.1.\ husband and his
twin sister 1]\\ 1S ¢ ‘hose the same birthday dessert year alter year, as my
husband’s twin, Josie ¢ hose German Chocolate cake and my husband

chose All-American apple pie. (Clearly, John was destined to be my
husband for he understood at an ear |\ age pie s allure and
mag -nli]u nce.) After dinner, much antic |I: ated birthday U!jl‘\ were
ape |1u| as the whole [z l[I]Il\ watched with excitement. Bl“::ujn were
then Pl\‘-(d out as all the {]ll](l](]l rompe :d in the |J\|l1' room with
smiling faces, contented bellies in magical “birthdayland” e 1||1|m1 ia.
Eat pic and make children’s childhoods lovely.
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& C. peeled, sliced tda Red apples
Y4 C. white sugar

1/8 tsp. salt

= Tbsp. water

1 Tosp. flowr

1/8 tsp. nutmeg

1 tsp, clunamon

1 ¢, flour

/4 C. packed brown sugar
/> tep salt

1 stick butter softened

Apple Crisp

Mix first seven ingredients in large bowl and place in
10 x & Lnch buttered baking dish, Combine remaining
tngredients tn weaium bowl and cut butter with two
forks or pastry blender wuntil mixture Looks like conrse
crumbs. Sprinkle on apple mixture. Bake at 250 for

40 - 45 minutes or until the apples are cooked
completely through. Cool and let set for 30 minutes,

o\

“Having sampled numerous tnternational apple
pastries, | was enchanted to discover a wmost
satisfying experience at Sweetie Pies, Go for the
apple ple, it's life changing...”
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We are working furiously with the best staff ever
assembled to make Your deliclous memories come
true. They truly are amazing and [ can't say
enough how much t love and appreciate each one,
Because of our exciting growth we have changed a
bit around and added some folks to keep up with
the workload,

From Our Customeers

Sweetle News

we have some lovely new employees, Anna Hogg,

_Jesslea Smith, Tara Curran, ana my wniece, Elleen

Hundt have joined the Sweetie-lictous staff as well
as my twin sister, laura Schwelter, officially
starting (she has volunteered for years) as our
mail order Leader. Cheryl Kellogg has woved over
to accounts management Leader and Stephante
Haywie Ls our bakery/caft leader. Congrats!

we will have wore responstbility advances as our
bakery grows as we continue to help change the
worlol one slice of pie at a time...

More news later on our expansion plans as well as
possible wmore national recognition news, Wow!

About Linda...

Uinda resides tn a century olol farmhouse
with her sweet husband and two Lovely
& teenage daughters. She is the owner of

| Sweetle-licious Bakery Cafe in Dewitt Mi.
o She was the grand prize winner at the 2009,
and a first place winner at the 2008 § 2007
National Ple Champlonships. Linda is a
Boarol Member of the CMUL College of
Business, Entrepeneurial School, and the
2009 Athenn Power-Uink recipient, She is also the co-founder of
the Downtown Dewitt Farmers Marleet.
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