@ MARY ALICEPOWELL 5
@ CAROLYNHAX B

ioledoBladle com

ca
o

\: i .\5;}_‘ =

Friendshifs,

THE BLADE, TOLEDO, OHIO @ SUNDAY, SEPTEMBER 18, 2011

)

marketing savvy ¥

e i “’ ; A -Khﬂb =
Atable in Jo Ann Martin's home in Dublin, Ohio, holds some
of the 200 cookbools published by Gooseberry Patch.
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Viclde Hutchins, left, and Jo Ann Martin are friends and business partners.

By DANIEL NEMAN
BLADE FOOD EOITOR

DUBLIN, OHIO — Two hun-
dred cookbooks. Nine million

copies in print. Twenty-seven

years of friendship.

Vickie Hutchins and Jo Ann
Martin had no background in
business and no formal cooking
training when they met and be-
cameinstantfriends. Nowthey're
at the head of a national country
cookbook phenomenen.

Their company, Gooseberry
Patch, is recognized as a national
bestselling publisher. They have
a big presence on Amazon and
in bookstores, but most of their
cookbooks and calendars are
soldatgiftshopsandhomestores.

Theysellverywell at Cracker Bar-
rel restaurants, which embody
the same down-home country
appeal foundinthe books.

And it all started with a back-
yard fence,

In 1984, Ms, Martin and Ms,
Hutchins lived next door to each
otherin Delaware, Ohio, north of
Columbus, They had seen each
other in the neighborhoad, but
did not know one another untila
chance encounter at their shared
fence changed their lives,

They started talking, and the
more they talked the more they
realized how much they had in
common. Soontheyweregoingto
flea markets together, auctions,
and antique stores, With person-

alities thatmeshed well and sim-
ilar tastes, ambitions, and drive,
they began to look for a business
to gointo together.

They first thought of opening
a store, but both had young chil-
dren and “the retail hours are
death for a.family,” Ms. Martin
said from her spacious home in
Dublin, Ohio, nottoo many miles
from the neighborhood where
they firstmet.

Itwas the ‘80s, and mail-order
catalogs were big, so they decid-
ed to sell household items and
giftsthrough catalogs, Ducksand
geese were popular motifs at the
time, so they decided to call their
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company Gooseberry Patch.

And one more thing: They
didn’t want people to throw
away the catalogs. So they de-
cided to sprinkle stories, tips,
and recipes throughout,
knowing that women — they
were marketing to women —
would keep them around if
the recipes were good
enough.

They were good enough,
“People were commenting as
much on our recipes as they
were on the catalogs,” Ms.
Martin said. Then "people
started sending in their own
recipes, I guess because they
wanted themin the catalog.”

Even with the catalog and
recipes catchingon, they were
stilla small operation working
out of their own houses. Ms.
Hutchins' parentsbecame the
first employees at $2 an hour.
That was $2 an hour more
than Ms. Martin and Ms.
Hutchins were making at the
time. They worked on their
kitchen tables and used their
basements as warehouse
space,

“In 1998, we decided to
move downtown, And it's

scary when you move down-
town, because when you fail
everyone knows it,” Ms.
Hutchins said.

They needn’t have worried.
In 1992, they werereceivingso
many recipes that they decid-
ed to put out their first cook-
book, Old-Fashioned Country
Christmas used the recipes
thathad been submitted, add-
ing the name and hometown
ofeach one’s author.

“Theysent in their best, be-
cause their names were on it,"
Ms. Hutchins said.

Not many cookbooks at the
timeranthenamesandhome-
towns of the recipe creators,
and it turned out to be a bril-
liant marketing move. Family
members wanted to buy cop-
ies of the book that had the
name of their mother or sister
in it. The initial printing of
5,000 sold out so fast that just
months later they ordered a
second printing of 10,000.

“That's when we knew we
had a winner,” said Ms.
Hutchins.

The cookbook sales quickly
outpaced the business they
were doing from the catalogs,
and 1% years ago the compa-
nyshutdown the catalog divi-
sion (Gooseberry Patch is pri-
vately owned and does not re-
lease financial information).
Last year they also moved to

an office park on the outskirts
of Columbus, near Dublin,

The second and third cook-
boolks were released in 1994,
Welcome Home for the Holi-
daysand Old-Fashioned Coun-
try Cookies, which originally
had a picture of a reindeer
cookie onthe cover. Butwitha
marlketing instinct they must
have beenborn with, Ms. Mar-
tin and Ms. Hutchins quickly
replaced it with a more gener-
ic cookie so they could sell the
book year-round.

If anything, this marketing
savvy has become even more
finely tuned. For all the coun-
try charm of its cookbooks,
the company has eagerly em-
braced social media, with
YouTube videos featuring the
photogenic owners, a Twitter
account, a Circle of Friends
email clubwith 380,000 mem-
bers, anonlinerecipe boxwith
thousands of free recipes, a
Scribd page, and even its own
app.

The company has grown,
but the 25-person staff still
personally tests many of the
recipes that come in, and the
office holds potlucklunchesto
try out some of the others.
Both women like to cook, and
they often go back to some of
their favorite recipes they
have printed. Ms. Martin
(whose husband, Jay, is a pro-

fessor and soccer coach at
Ohio Wesleyan University)
likes a hearty chicken casse-
role and a crustless pumpkin
pie — “It's easy, it makes your
house smell good,” she said.
Ms. Hutchins (whose hus-
band, Shelby, died a few years
ago) favors a tomato pie she
created herself.

Butalongwith thegoodrec-
ipes come some of the bad.
“We get a lot of recipes with
pretzels in gelatin,” Ms.
Hutchinssaid with disapprov-
al. Zesty chicken salsa muf-
finswere aparticular disaster,
theysaid, notbecausetheiec-
ipe was bad but because they
turned out dry and dense
when the two were cooking
them on a Columbus televi-
sion program.

The two women laugh to-
getheroften andseem attuned
to what the other is going to
say. Though both have moved *
from the houses they were liv-
inginwhentheymet, theystill
live just a few miles from each
other. And they are together
every day of the work week,

“We're like a couple of mar-
ried people,” said Ms.
Hutchins.

“Or sisters,” Ms. Martin
said.

Contact Daniel Neman at:

dneman@theblade.com
or 419-724-6155.
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Vickie’s Tomato Pie Crustless Pumpkin [~

9-inch pie crust

4 tomatoes, chopped
1 onion, chopped
10 to 12 leaves frresh basil,
chopped
1 cup shredded
mozzarella cheese
1 cup shredded Cheddar
cheese
1 cup mayonnaise
¥ cup grated Parmesan
cheese

Preheat oven to 400°, Place
crust in a 9-inch pie plate and
seton abaking sheet, Bake for
about 12 minutes, untillightly
golden; cool. Place tomatoes
between paper towels to ab-
sorb as much moistureaspos-
sible. Layer halfeach of toma-
to, onion, and basil in pie
crust; repeat layers, Mix moz-
zarella and Cheddar cheeses
with mayonnaise; spread mix-
ture over pie. Top with Parme-
san cheese. Return pie plateto
baking sheet; cover edge of
crust with aluminum foil,
Bake at 350° for 50 to 60 min-
utes. Letstand 15 minutes be-
fore slicing.

Yield: Makes 6 servings.

Source: Shared by Vickie
Hutchins, Gooseberry Patch

Pie

4 eggs, beaien

1 (15-ounce) can

pumpkin

1 (12-ounce) can

evaporated milk

1Yz cups sugar

2 teaspoons pumpkin pie

spice

1 teaspoon salt

1 (18%-ounce) package

yellow cake mix

1 cup chopped pecans or

walnuis i

1 cup butter, melted

Whipped topping,

chopped nuts, and

cinnamon, optional
Preheat oven to 350° Com-

bine eggs, pumpkin, milk,

sugar, spice, and salt. Mixwell;

pourintoan ungreased 13-by-

9-inch baking pan, Sprinkle

dry cake mix and nuts over

top. Drizzle with butter; donot

stir. Bake for 45 minutesto 1

hour, testing for doneness

with a toothpick, Serve with

whipped topping, sprinkled

with nutsand cinnamon.
Yield: 8 to 10 servings.
Source: Shared by Linda

Webb

DAN NEMAN
Jo Ann Martin, left, and Vickie Hutchins make brownies.

Chicken Casserole Supreme

1 to 1% pounds cooked chicken, cubed

1 (1G-ounce) container sour cream

1 (10%4-ounce) can cream of mushroom soup

1 (6-ounce) package herb-flavored stuffing mix

Y2 cup butter, melted
1 cup chiclcen broth

Combine chicken with sour cream and soup; transfer to a
lightly greased 2-quart casserole dish. Mix dry stuffing mix,
butter, and broth; layer over top of chicken mixture. Bake, un-
covered, at 350° for 45 minutes, or until hot and bubbly.

Yield: 4 to 6 servings

Source: Shared by Gwen Linton




