
 
Project:  Mama Hoyt’s Catering & Bake Shop 

 
We did it:  Expanded business and client base with a new building furnished by low 
cost equipment identified using internet resources. 
 
Idea:  The catering part of the business began when I cooked the food for my son’s 
wedding.  They had many inquiries about who cooked the food and it sort of grew from 
there.  I was asked why I didn’t have a catering business, so I started one.  I love to cook 
so it was a reasonable choice.  I like to cook for people who enjoy eating and appreciate 
a good meal.  I also like to make people happy.  I can’t think of anything that makes 
people happier than a full stomach.  I have a feeling of satisfaction and joy when I am 
told that my meal was good. 
 
Challenge:  I guess the greatest challenge we faced starting Mama Hoyt’s was that I 
didn’t want to go into debt starting this business.   
 
Overcame:  It took much patience and searching on the internet to get the necessary 
equipment and paying as we went for the things we needed.  We got a good price for 
the building we purchased.  It needed a lot of work and repair, we completely 
refurbished the inside, and 18 months later our business was ready to open. 
 
Advice:  If I could give advice to someone about starting a business the way we did, it 
would be, be patient.  Large loans have to be paid back and sometimes with large 
interest rates that take many years to repay.  We got one smaller loan for the initial 
purchase and set up of the building, but otherwise we paid as we went.  I realize this 
method doesn’t work for everyone, but in an unstable economy I feel better knowing I 
don’t have a large loan to repay many years from now.   
 
I believe people are pleased with the quality of the food we prepare here at Mama 
Hoyt’s and that gives me a great sense of satisfaction.  I don’t advertise very much, but 
business is still good.  Most of my advertising comes from my customers by “word of 
mouth”. That tells me people are satisfied with the service and quality of what we 
prepare here.  I enjoy what I do and would like to do it for many years to come. 
 
 
 


