he young girl loved to crawl

under her family's wood-bumn-
ing stove, which sat on blocks just
high enough to accommodate her
small frame. She'd let her senses
revel as her mother baked Moravian
cookies. The delicacies were so de-
liciously thin, “they only had one
side.” Or so the joke circulated
among the Arcadia community just
outside of Clemmons, a close-knit
German settlement of the Moravian
Church. Rolled and cut by hand and
baked until the tantalizing aroma an-
nounced their readiness, the wafer-
thin morsels supplemented the
family’s dairy farm income.

Today, Evva Hanes, 65, a seventh
generation Moravian, still relishes
both the childhood memory and the
smell of freshly baked cookies—all
100,000 pounds of the tasty treats
that are made annually at Mrs,
Hanes' Moravian Cookie Co. Built
on the site of her family’s original
farmland, the business—just down
the road from Winston-Salem

of
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A True
Cookie Cutter
Family

The family who bakes together,
stays together. Standing from left, Scott
Templin, Evva Ranes, Travis Hanes, Mike
Hanes, Sheila Hanes with infant daughter

Isabella, Madison Templin, Mona Hanes

Templin, and Jedidiah Templin,

-

lovednvelved:
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OUFECOOKIEs:
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remains a solid family enterprise.

Evva serves as president, while
husband Travis, a retired salesman,
holds the utle of vice president. Re-
cently, the Haneses turned over the
day-to-day operation to their daugh-
ter Mona Hanes Templin, vice pres-
ident, and their son Mike Hanes,
treasurer. Daughter Caroline and
son Jonathon and his wife, Sheila,
help out during the bakery’s busy
season, as do a host of aunts, uncles,
and cousins. Mona's children, Je-
didiah, 12, and Madison, 8, retain
their respective titles as chief and
assistant cookie tasters. Oh yes, and
family dog, Mocha, guards the
premises as head of secunity.

The family all live within shout-
ing distance of cach other, with
Evva and Travis's home next to the
bakery. A sign invites after-hours
shopping: “If the bakery is closed
and you need cookies, come 1o our
house. Turn right as you leave the
bakery. First house on the right.”

Most of the business stems from

in
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What makes this a unique cookie factory?
“The care and goodness we roll into each
cookie with the handmade methed,"” Evva
says. Workers stamp each pan of cookies
with a personal marker, such as a star or

crown, as a form of quality control,

mail-orders, however. Seven out of
10 people who see the brochure
can't resist ordering. Call-in cus-
tomers, as many as 500 on a busy
day, always reach a person day or
night. The Haneses don’t believe
in answering machines, let alone
voice mail.

This down-home touch remains
a keystone of the business’ suc-
cess. “What you're going to be
tasting today is history and tradi-
tion,” Mona tells a group touring
the 40,000-square-foot, 50-em-
ployee bakery. “There’s a lot of
love involved in our cookies.”

Indeed, there is—every cookie
is still rolled and cut the old-fash-
ioned way. “As far as we know,
we re the only ones who still make
them by hand,” says Mona. Each
year, more than 50,000 cus-
tomers—among them Gregory
Peck, Barbara Walters, Doris
Day, Larry Hagman, Sandra Day
O’Connor, and Martha Stewart—
savor Mrs. Hanes' Moravian Sug-
ar Crisp cookies. (The “crisp”™
trademark distinguishes theirs



among machine-made imitators.)
“Because we pack them very spe-
cially, we get maybe 15 complaints
a year about broken cookies,” says
Mona. Far more frequent are testi-
monies from ecstatic customers,
“Your sugar crisp cookies arrived
at 3 p.m.." writes one. “It is now 4
p.m. And we have devoured them
all.” One woman asked the Hanes to

Join in a conspiracy: “Please send
your cookie brochure to Mrs. [X] in
Charlotte. Perhaps she’ll send cook-
ies this Christmas instead of the aw-
ful houseplants we always get.” Still
another writes, “I don't like walnut
or cookies, but I'll try anything
once. My gosh, they were the most
delicious cookies I've ever tasted.”
At first bite, your mouth registers

Entwistle Laser & Cosmetic Centre
Pamper yourself win non

Improve your appearance quickly and affo,

Physician with over 15 years experience.

Services include:

-surgical cosmetic treatments in our salon-like office.
rdably. Dr. Celia B. Entwistle, MD is a Board Certified

only sweet air. Then the flavor—be
It ginger, sugar, lemon, black wal-
nut, butterscotch, or chocolate—set-
tles on your taste buds and you
realize manna from heav-
en exists outside of the
Bible. The family is con-
vinced their tasty tidbits
can’t be duplicated by ma-
chine. (One taste and the
indulged are inclined to
agree.) They've checked
out the latest in cookie-
making equipment-—and
found it lacking.

“Because {ou have to
add so much flour to keep
it from sticking [in the
machines], you alter your
recipe,” Travis says. “You
end up with an entirely
different cookie”

“I've said all along if these cook-
ies could be made by machine,
some of these big companies would

LEFT: Employees
such as Rosa
Hanes bake pan
after pan of
perfect cookies
for customers all
over the world.

RISHT: Dru Hopking
packs a
cellophane bag of
cookies that will
sell at the bakery,
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Tattoos
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BioMedic® facials for wrinkles. acne or sun-damage
Philesophy Cosmetics
Sclerotherapy for leg veins
Cellulite treatments
Painless Ear Piercing
Propecia medical therapy for baldness
Viagra therapy for men
Complimentary Consultations

Greater Charlotte Area Location Exit 25 off I-77N

704 895 4733

Toll Free 800 587 5924
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From nationalty-known stores like The Limited, The GAP,
Banana Republic, Eddie Bauer and Victoria’s Secret to
unique local favorites like Bardy's Fine Jewelry, Smith
Furniture & Gifts, The Extra Ingredient and Toys & Co.—
Friendly Center is a shopper's dream come frue!
You can also splurge on a banana split or feast on a
scrumptious meal, catch a movie or check out this

week's best sellers, pet a lovable puppy or mail a letter.

Friendly Center has something for everyone. Visit us today.

_FRIENDLY

TN nD
CENTER .
Tranx FRUENDLY FIRST.
Featuring Belk, Hechi's, Sears and more thaa 50
specialty stores, restaurants 3ad services,

Friendly Center » Frieadly Ave. at Wendaver Ave. * Groensboro, NC
Mos.-Sal. 10-9 « Sunday 16 « 338-292-2789 » www.iriendiycenter.com
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Careful packing
keeps the fragile
cookies from
breaking during
shipping.
Complaints are
rare.

Mike Hanes
supervises
shipping and
orders supplies.
He also makes
mammoth
batches of dough
every two weeks.

have been making them a long time
ago,” Evva says. Alas, the cookie
matriarch herself has developed an
extreme allergy to flour and can no
longer enter the baking area.

Every two weeks or so, Mike ar-
rives at the bakery at 4 am. and
begins the arduous task of mixing
about 6,000 to 10,000 pounds of
dough, using colossally propor-
tioned ingredients, such as 50-
pound boxes of margarine and
620-pound barrels of molasses.

“That dough does not come pop-
ping out of that mixer into pans,”
Mona adds. “My brother physically
dips it by hand into those pans. So if
it's 8,000 pounds of dough, that's
four tons of dough he will physical-
ly dip out at 25 pounds per pan.”

The refrigerated dough is then
thinly rolled and cut by hand. Holi-
day cookies sold at the bakery are
shaped as Christmas trees and bells
or Easter bunnies and
chicks. The mail-order
designs are more sim-
ple-—hearts, rounds,
or scallops—to avoid
breakage in shipping.
Each pound of dough
yields about 100 cook-
1es. Roll-and-cut em-
ployees own personal
markers—a crown or
a star, for instance
with which they “sign”
cach pan as a form of
quality control.



“We make all the cookies
we can, and we sell all we
make each year.”

Tuvn Hanes

Bakers roll racks of cookies into
three walk-in ovens for 10 minutes
at 325 degrees. About 600 pounds
of dough are baked each day, about
100,000 pounds a year. The cookies
are cooled, then carefully packed in
tins and canisters for mail-orders, or
in cellophane bags if they are to be
sold on the premises.

“We make all the cookies we can, [

and we sell all we make each year,”
says Travis about the labor-intensive
business. Each year, Mrs. Hanes’
Moravian cookies ship to 25 foreign
countries and all 50 states.

“We make about $1.5 million per

year,” Travis says. The company |

grows about 2% to 4% each year af-
ter salaries and expenses. “Our prof-
it margin is very low because it’s
very labor intensive. We try to pay a
good working wage and give bene-
fits, including hospitalization.”
Still, it’s the family who ensures
the cookie business doesn’t crum-
ble. *“We all have certain talents and
we all use them,” says Mona. Even
the youngest members do their part.
Twelve-year-old Jedidiah, quiet and
industrious like his uncle Mike, has
helped pack tins and given tours.

Eight-year-old Madison, ebullient |

and vivacious like her mother Mona,
has also given tours—unauthorized,
off-limit tours. Once, the precocious
child sold a customer her autograph
for $5.

That’s the type of memory-mak-
ing this close-knit family delights in

MAIL-ORDER GOODIES 1 |

For a brochure write Mrs. Hanes” Moravian
Sugar Crisp Co., Inc., 4543 Friedberg
Church Road, Clemmons, NC 27012; or call
{336) 764-1402 or fax (336) 764-8637.
Outside the {336) area code, call toll free
1-888-764-1402 or fax 1-888-764-4072.

as they work together. “We're best
friends,” says a proud Evva. Still,
that doesn’t keep the family from
teasing unmercifully when mistakes
happen. Youngest daughter Caroline
accidentally combined butterscotch
and black walnut while pinch-hitting
for dough-maker Mike. It was a

good cookie,” Travis laughs. “We

Jjust made up a little scratch-up label

and said, ‘This is experimental. It's
butternut.” It sold. We still have peo-
ple calling wanting some of those
*butternut’ cookies.”

And after the Christmas rush?
“There’s not a cookie in the house
come January 3,” says Evva, “We
sell out every year”

The family rejoices in making a
food so dearly loved. “It’s like a
memory,” says Mona. “It’s not
something they can get anywhere
else” Nancy Dorman-Hickson
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We Have Some Reall
Valuable Stuff AtOur [;iace
Got Any At Yours?
W W Lol aatie sond collactblis shows the st and
third weekend every mnndx, based on the first
2 Saturday. Among the huge selection of antiques,
deconting acoessaries and collectible items our dealers have on sale

are some pretty valushle and unique pieces.

And many of these pieces have been hought and sold over
time by individuals who pever knew what they had because they
never talked to the experts.

Want To Find Out?

Maybe you have something around the house that
might be a vahuahle or unique treasure. You're invited to
bring it to Metrolina Expo for « FREE VERBAL
APPRAISAL on third weehend Suturdays. Exports will

do these appminls }n calegory. The number that can
be done is limited 5o 3t will be fizet come first cerved.
If you an interested pL’asc call us for detaile. Well aleo i you about
aur Free *how-to” dinics being held an third weekend Sundays
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