Sugar Bow! Bakery builds on
its success and plans to begin
production at a fourth San Francisco
Bay Area plant later this year,

BY SHANE WHITAKER
b Ly (pronounced B) brothers are living Ui
American deeam, and their road 1 success was
fovged through perseverance and haed work, The
five siblings and their famities faced many chal-
lenges when they immigrsted o the Us from Yietnam
in the late 19705, bul nearky 30 peass laser, they symbal-
i what an entreprenenrial spirit and dedication cun do
For those who dreamy, The brothers and ther wives knew
littde Enplish when they aveived inche U8 They worked
in kitchens and delivereed newspapers to cate money. ard
they saved their earnings with ambittons of owning their
owis business,

In 1984, the brathers pooled their savings, approx-
mately 340,000, and purchased a retail bakery in the Out-
er Richimond neighborhood of San Frandsco, CAL Sugar
Bowl Bakery's annual spdes were $1530,000 at the time; 10-
day the company generaies yearly revenues of more 1han
Sl million and is prawig 20 ra 25% annually, accord-
mp to Andrew Ly, president and e, of the Ly Brothers

Corp, the parent comprany of Sugar B Bakery,
Uheamemigrangs to o new land, we siraggled and Bad e
overcome many obstacles” M Ly smd. "We had 1o Learn

the Bnplisl lingaage, learn 1o he savey o the American
bisiness workd anc tomake the most of many opperoes
rities tlat o betfore s We had e how o exprnd
our bustness, how e buikd capizal and bow o invest in
e ecuipient ad quality stall,

“For example, in L9586, two vaars alier apening the fiea
Supar Bowl Bakery, we wanted o open a second loce-
tien, but no bank was willing wogive us o loan for it he
continwed, “Fortunately, the owner of the boilding was
willing to finance us, which ultimately contributed to our
comiprany’s growih,”

A Ry minibers of thi Sugas Bowl Bshery management team — (from Jeh)
Rein Ly, evecutive pastry cheffossiatizns manager Janst Wang markesing
mananen el Bambart veepresident of s2ls Andiew Ly geesident and cen;
Jeremie Mauriee, plant mianager and Michael Ly geaeal manager — diaplay
prndizts ang packaning vaniztles the company offes,
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P Tha final makeup ne
splts a larminated dough
shioet for Petne Palmiers
end felds it one final tme
befon it wall be divided
Using & quiliodine Cutinr,

Nine out of the past 10 vewrs,
Sugar Bowl has been named onc ol
the “100 Fastest-Growing Privately
Owned Companies in the Bay Area”
by the San Francizeo Business Timez,
However, Mr. Ly said the company
continues 10 struggle with handling
its growth and limited financial re-
sources, “We never take our success
for granted, und we see these obsta-
cles as linde road hlocks thar we mus
avereome,” he added,

BREAKING TRADITION. [n Asian Lmily culturg, the ¢l-
clest brratheer alwiys has e most say and power, aceording
o Mo Ly, who is sctually the midedle brather. Flowever,
he ascended o his leadershiporole with the compay Be-
cavie he spoke the best Boglishoand had the most Gormal
celucation among his brothers: When Sugar Bowl incor-
porated 1993, M Ly whe carned 4 degree in business
adbinisteation aned accounting from San Francison $tate
Leriversity, was named ¢.oan

Hiz aldest brother, Ton serves as chairmma and over-
sees cash management for the company, and all the oth-
er brothers are vice-presidents and sit on the board of
directors, All five brothers have equal ownership in the
company, and at one time cach of the brothers oversaw
operations at their own retail bakery that was pars of

Charitable Endeavors

Because the Ly family is extremely grateful for all of
the help it received from individuals and organiza-
tions as immigrants to this country, it gives back to the
community in many ways."They all contributed, In one
way ar another, in helping us create a home for our-
selves in the US and gave us access to a better future
for our families,” said Andrew Ly, president and c.e.0.
of Sugar Bowl Bakery."Because our business would
not be successiul today without the help we recelived,
we like to give back to gur communities, especially

10 organizations that support disadvantaged women
and children. We are avid supporters of many com-
munity organizations — nanprofits, the arts, homeless
shelters, scholarship funds, foundations, ete.”

The following is just a sampling of the many ways
the Ly family and its corporation gives back to the
community. Sugar Bowl donates products 1o Food
funners, a nonproft that provides food to homeless
shelters and community arganizations in the Bay
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the campany, The company has since sokl all bat one
of U retasl shops, and the vonngest brother, Paul, runs
the store that s Toeaed on Tatand Seeeer adjacent o one
of the compamy's three wholesale plosts, Poul is also the
cormpuny's treasueer, Bink, the second oldest, handles
vetailing, and Sam s in charge ol praduct development
and international markets,

The Lys' nexct generation also plys s magor role in rhe
brusiness today, as six of the brothers’ 12 children work
tere Sugar Bowl, Tom's sen Mark 13 senior mutional sales
mamager, and Tom's two sons-n-law — Joseph Pickens,
director of sales, fresh division, and Robert Tsui, assis:
tant purchasing manager — also work for the company.
Binlt's soa Michael is general manager and is responsible
tor purchasing, Michaels brather Hugh is sales manager,
and his sister Lavea serves as the company’s public rele-

Area, For the past three years, the company also has
sponsored the Costco Scholarship Fund, which grants
4-year scholarships to economically disadvantaged
minerity students 1o attend college. Sugar Bowl is also
a supporter of the Safeway Foundation, which helps
organizations focused in hunger rellef,

This past year; it partnered with Clear Channel on
the One Warm Coal project, setting up 65 drop-off
bins from Mapa Valley to San Jose, where people can
donate coats that will be distributed to those in need.

In addition, Ly Brothers Corp.was the inaugural
sponsor for the Family Business Center at 5an Fran-
cisco State University.

“WWe feel honored 1o bBe in a position ta be able 1o
give back to our community and feel that the results
have made oursociety a better place to live,” Mr. Ly
said."We are committed ta clvic engagement and
belleve that healthy cormmunities bulld successiul
families and businesses.”



MUEFINS, DANISH, PlES STREUSEL LHEESECM{ES LU&F CAKES, FRUIT EILLINGS AND...

HINDS-BOCK FILLING AND DEPOSITING .48
TECHNOLOGY HAS YOUR SOLUTIONS!

Hinds-Bock has the experience, expertise, innovation and a clear
understanding of the baking industry. From simple stand-alone units to
complex systems, we design solutions for your most demanding filling
and depositing needs. With over three decades of experience designing  #8
and manufacturing depositors, we offer a full range of equipment from
simple table top fillers to the latest full servo machines tailored for
every application. We work closely with our clients to provide the
highest quality product. Hinds-Bock, Partnersin Production!

KBHINDS-BOCK

CORFPORATICN

2122 222nd Street §.E., Bothell, WA 95021
8712925715 425 885.1183 Fax 4258851492  infoighinds-bock.com

www.hinds-hock.com
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tions manager: Fam's son Steven is
national sales manager, and his other
son Revin joined the Tamily business
right ant of high school and is the
executive pasiey el and director of
operations, Kevin Ly also led the de-
sign and fayont of equipment linesal
the MeEimon and Hayward plants.

Sugar Bowl produces baked fouds
b 1he Toland and McKinnen plants,
both o San Fronciseo's  industrial
dhsirici, and it operates a thivd facilivg
i Hiewinre G, which s on the east
side of the Sun Fruncisco By, The company alse recenily
acquived another building i Flavward that it Inends 1o
oper fiar pradoction lates this yéar,

MAKING MADELEIMES. The Toland plant is the longes!
operating and smatlest of Sugar Bowl's production Guili-
ties. The compary fills fond service orders fram this plant,
delivering maore than 350 different baked loads daily 1w
hatets, restaucanls, convenbion cenders and hospitals in
th Bay Area. s Heet ol 13 route trucks makes more than
450 srops each day, penerally starting arownd 10 every
pight wnd endiog in the sacly morning bours, The com-
pany distribuees products frons this fcility seven days a
week, every day af the yodr, except Christmas,

ferome Maurice, planl manager, described Sugar
Bowl'’s tood service operation as a “volume retailer” A
big reasan for the company’s success is that 1t caters o 015
customers’ necds and maintains good customer service
relationships, he said. Sugar Bowl also performs a lot of
custom work at this facilitn

Awide variety of products are baked datly at the Toland
plant, including more than 3,000 muifing, 7,000 to 10,000
Dranvishes, crodssants, cabies and scones, The company hand
decorates cusiom-ordered sheet and wedding cabws,

Sugar Bowl aiso makes madeleines, a vich, French cake
conkiz with a shell-like shape, a1 the 20,000-50-1t planl
While madeleines are sold in food service orders, they
alser are packaged and sold in supermarlets, drugstores
and wivghowse cub stores, Sugar Bowl Bakery's largest
customer is Issaqual, Wa-based Costeo Wholesale Corp,,
which distribues the company’s packaged baled foods
ncross Hee U The company also recently started ronning
direct-srore-delivery {13513 aceouns 1 Walgreens stores
it e Thay Ares,

A 3A0-gb AME miger Blends the batler for the madelenmes,
The cookies hawe a simple ingeedient list, fearring flor,
urssalted Butler, sapan eops, vimilla and salt, Adjacent o the
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et s b el and beceose melreg) boteer is adeded

tr the mixer e batler wempiers overniglit in o conler,

The company mixes 24 batches of batter per day, and
the batter is transferred 1 six large square otes, The batter
in the totes is theo pumped wos hopper sbove a Unifiller
deposilar Before being cleposited with e mnkie Twrzesk,
the pans cun vnder an oil spraver, According to quality
assueance guidelines, the batter has 12 howes from the
tie ot beging mixiog until it s baked, [F i iz not proe-
cossed in that time, the batter cannaot e osed,

laeleleines bake for 17 minutes in one ol the nine
doubie-rack ovens supplicd by Spartan Bakeey Equip-
ment These avens also bake a wide vaviety of products
for its food service business, including cokes, crois-
sants and Danishes,

Earfier this vean o new custon-made sutomated pagk
aging line for the madeleines was instulled, The line was
desiged so that it conld be disassembled and relocated
tevanather facility in the futare, and i can also be recon.
figured, if necessary, Sugoar Bowl sells madeleines in 5-,
5o, 18- and 28-0n plastic wibs, aswell a5 in a 3-cookie
pack, Tt makes more than 25,000 units per week.

Because of space constraints, all ingredients ased in
the Teland phan are delivered to the MeKinnon faciliny,

Going ‘Green’

Sugar Bowl Bakery = a"green’ company, accord-
ing to Andrew Ly, president and ce.o. of the San
Franclsco-based business, Sugar Bowl teamed
up with Pacific Gas & Electric Co.to modify its
lights and freezers/coolers to energy-efficient
bulbs and comprassors,

W even took ita step further and incorpo-
rated thispregram inte cur waste,” he said,"We
now recycls mare than 30,000 |1x of paper ard
cardboard a month.”
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LAMINATING DOUGH. All Eaminated
dough products are processed ut the Mg
Kinnon plant, and each product bas i own

laminating program, aceording to Kevin Ly,
Fromen dough products such as Danishes
and croissants produced ot MoKinnon are 1aken 1o the
Toband plant to be baked. Dough for the laminated prod-
ucts 15 mixed in the same room where i is processed,

Twer 73,0400 1b indogr canvas sifos store Hour, A Turbo
Sifter sereens the four before 0t is preunsatically cone
wveyed 10 one of the three spiral mixers in the laminating
ooy, Waler is also piped directly to the mixers, but all
other ingredients are measured and added by hand. The
mixers make 3580-1h batches of dough,

Afler the dough is mized, it s dumped snta an inclined
camveyu, which feeds a chunker. A dovgh chunk i then
Phiced o s Canol sheeting and Taminating line, which
spreads the-dowgh vul before placing a vibbon o butter
om the dougl sheet. The dongh sheet is then folded from
bl sicles 10 make & dough book, An opesater cuts the
dough sheet andplaces it ones a pan and then o rack that is
sulledd inter cooler Afwr an lour, an operator renioves the
derugh i sheets and lenvinases it and this step s repeated
Heraughout the day, The dough sits ina coaler avernight
Drefiore betng nuacde ialo it fisal prodoct the next day,

Che of Sugar Towd's imost popular laminated peoduces
is its Petite Palmiers. a French-style cookie with nwre
than 300 Leyers of dough, During final mabeup of the
palmiers, sugar is dusted o the converer as well as the

¥ o thick layer af tsmer 1s depssited o4 the dough sheet, which wil be
larminated ard usad t make Danighes, cecistsns or Fetio Ralmiers,
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top of the dowgh sheet, sowhen the cookies are baked, the
sugar caramelives to give them their distinctive zolden-
brown color around the edges and in the center,

The dough sheet i cur lengthwise and folded in a
way 10 create the heart-shaped cookic when it isbaked.
A guilfotine divides the dough imte partions, and an
operator at the end of the line Bis up logs of the prepared
covakies and arranges them in bread baskers, where they
sl overmight ina freeser,

The frozen cookic dough s placed manually omoe
a comveyar that feeds the oven, The conkies bake in 3
fiybirid — divect-gas and convection — oven from Laser,
an Jrahan-hased oven manuiacturer, “You will never see
nicer palmiers than these — you can see all the lavers of
Iuitter,” Kuvin Ly saiel, looking over the hundredsof fresh
binkesl cookics coming out of the oven,

Aier the palmiers have cooled Tor several minutes
along, the conveyor, emplovees hand pack. the conkies
inta plastic clamshells, The prchaged cookies, which the
company sells i 10, 21,5- wnd 32-6¢ containers, then
privas owier i checkweigher 1o make sure the packages are
i spe anad throngh an B2 Tee metal deleetion systen,
before being louded into boxes,

Bluery bigh-voleme veailers have asked Sugnr Bow] 1o
eo-pack the palmiers for them, but the company has anky
D abbie to Sl sunse of those requests, secarding to
Anclrew Ly, Ten 1o 15% of palmices prodoced by Sugnr
Bowl are co-packed or private el products,

BAKING BROWNIES. 'I'he scent of cocon waflts through-
oul the MeKinnon plant thanks w i production of Pe-
tite Brownie Bites, which company literature describes
as “little Datessized picces of heaven" The brownies are
baked in the same room as the palniers.

A premived bag containg all the dry ingredients for
the brownie batter, and water and il are added by hand
to b Lbib-ae Tlobart mixer, An automatic bow! lift raises
thie bowel e durps the batter into the happer of a new
Hinds-Bock batter depositor controlled by an Allen-
Biradley PLEC Sugar Bow! added the depositor 1a the line
approximately eight monihs ago, and Kevin Ly called it
“oneeal the best investments we've ever mude. Buatter
is depasited into custom-ordered black silicone pans,
The muffins bake in g Laser 50-11 hybeid oven, which is
identical 10 the one vsed for the palmiers,

Brownie bites are packaged by band a0 1he end of the
line and are availabile in 14-0% thermotformed contain-
ers s well as 2- and 30 square tabs, The packages run
throngh o checkweigher and metal deeetor before being
boxeel fosr shipping,

The Brownie biles line runs 2407 however, i1 shus
down for one hour ul the end of cach shilt for zanita
o el maimenance. Alsog an Mandoy morping, the
line ts pressure washed, aod rowtine preventive main-



| tenaned 8 perbormed,

This line s alse gsed

BAKERY || for production of sev-
I,, S cral other haked foods
including Sugar Bowl'y

Cranberey Graneln Bies, “Most ol

T SO ITIEnT 14 very 'l.-i"l'\.ﬂlll.'. k]

we can make many prodocts with

lietle changeover,” Arddrew Ly said,
Sugar Bowl Began praduction at

the MeKinnon plant theee and o ball

vears ago, kevin Ly was responsible
for the layout of the &0,000-5q-1t
1:lL'i|I'|:~" that has 30,000 51 fi o LIRS
duction, 15440 5 [t for warehous-
g and 10,000 s leer far packaging.

MUFFINS, DANISH, CARES, STREUSEL, CHEESECARES, LOAF CAKES, FRUIT FILLINGS AND...

BHINDS-BOCK

CORPORATION

2122 222nd Strect S.E., Bothell, WA 98021
BTT.292.5715 425885.1183 Fax 4258851492

www.hinds-bock.com
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HINDS-BOCK FILLING AND DEPOSITING
TECHNOLOGY HAS YOUR SOLUTION!

Hinds-Bock has the experience, experise, innovation and a clear |
understanding of the baking industry. From simple stand-alone unitsto |
complex systems, we design solutions for your most demanding filling
and depositing needs. With over three decades of experience designing
and manufacturing depositors, we offer a full range of equipment from
simple table top fillers to the latest full servo machines tailored for
every application. We work closely with our clients to provide the
highest quality product. Hinds-Bock, Partners in Production!

infiodr hinds-bock.com

Beyond Baking
The parent company of Sugar
Bowl Bakery, Ly Brothers Corp,
has farmed strategic alllances
with about a hall-dozen maore
businesses ather than its
flagship bakery operation.
Andrew Ly said the corpora-
ticzn has heen successful
"because of its continued
commitment Lo bringing in-
novative praducts ta market
and because of its ongoing
business diversification,"

I 2006, Ly Brathees
latinched a sales, marketing
and development company,
known as Rising Stars, which
"bridges global companies
together to optimize thelr
buying and selling objectives,”

Other brands and compa-
nies developad and managed
by Ly Brathers include: Max-
well Dried Foods LLC, Mature
101, Sugar Bow! International
and American Bakery, The
corporation also invested in
Yick Tak Plastic, an Asia-based
thermafarming manufac-
tures and it imports all of the
plastic containers used 1o
package jts baked foods from
this manufacturer,

¥ Anautematic bow lift dumgs beownie
hattar inti the dapesiter hopper,
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& Aiten zing cut by guillating, Petite Palrier daugl pieces are placed n 1

reand basket whare Ly vl ke stoed avemight in a freazer, When b,
Uhe zookies expand and gel thei golden brawn edges rom a dusting of
sz thet qoes both g the top and bottonm of the doeagh daring makeup.

MeKinnon olso features a test kitchen for Ré&D
wark, Andrew Ly suid 1ha everyone who works
for the company helps with innovating new baked
foods: In-addition to doing its own R&D, the come
pany also nses an oulside RED firns 1o assst 0 the
development of new recipes: "We are all about <e-
ating new products.” he noted.

FRYING DONUTS. Sugar Bowl moved its donm
frying operations & little more than a year ago o a
67,000-sq-fi plant in Hayward, The campany sells
its trans-fat-free donuts under the American Bakery
brand, and it makes a wide variety of hoth yeast-
ratsect and cake denuts.

The plant offers 23,000 sq {t of processing space,
including plenty of room tor proaduction o inerease
without expanding this space. Dough for yeast-
raised donuts is mixed in spiral mixees and then al-
Iovereedl oo fese o tabiles befare e i3 ealled au and cug
wskieg Tand-relled cuters,

A fiest-in, first-out proofer feom LBC Balery
Exquipment G halds up ot 12 vacks of donrs,
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The plant features o mid-sized Belshaw line for fry-
g some praducts, but it also uses 12 Avalon batch
fryers for others.

One of the most important features of this new plant
1s the Stanhard epony floar coatings, according 1o Kevin

Ly. When Sugar Bowl was frying at the Toland Plans, the
grease from the fryers would cause the floors to deterio-
rate very guickly, but that is no longer o concern with
these new floors, he said,

Donuts are shipped daily from the Hayward plang 1o the
Toland facility for delivery 1o s customers. The compuny
abso coepacks donuts for other retalers in the Bay Area.

The new building Sugar Bowl purchased in Hoyward
is dess than o mile from this facility, The company plans
to add several new lines 1o this plant to kéep up with the
growing demand for its products,

A ats current pace, Sugar Bowl Bokery would dou-
Bl ity sales do arether Toar G five vears, and there is
na reasen Lo believe it couldn’t accamplish this, The
contpany contanues 1o expuied e cxplore new prod-
scls; while ad the same lime, v praduces high-qualicy
baked Fonds with a perfect combination of indulgence
and bite-sized portion contrel, u

As a top ten Dunbar supplier, Hinds-Bock has
the experience, expertise, innovation and a clear
understanding of the food & drink industry. We
design solutions for your most demanding filling
and depositing needs. With over three decades of
experience designing and manufacturing
depositors, we offer a full range of equipment from
simple table top fillers to the latest full servo
machines tailored for every application. We work
closely with our clients to provide the highest
quality product. Hinds-Bock has your solutions,
Hinds-Bock, Partnersin Production!

KHINDS-BOCK

2122 222nd Strect 5.5, Bothell, WA 98021
877.202.5715 425.885.1183 Fox 425.885.1492
Infogdhinds-bock.com

www.hinds-bock.com

DEPOSITORS, CONVEYORS, PUMPS, ICERS, FRUIT SPOTTERS, DRY TOPPERS, BOTTLE FII.I.ERE TLIRN KEY DEPOSITING LINES
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