
                                         
I’m Brooke MacArther and I’ve been 

working at Wild Oats Bakery for almost 4 
years. Originally from Freeport, Maine, I am 
now the Head Cake/Pastry Chef here at Wild 
Oats Bakery. My position includes running 
the department, training new employees on 
how to bake all cakes/pastries, filling cake 
orders daily (some days up around 20 cakes!), 
and insuring that final products are beautiful 
and up to our standards. I truly enjoy leading 
my department and I look at us as a team that 
works well together. I highly recommend 
our cinnamon scone or one of our many 
kinds of turnovers. They are my favorites!

    

We are proud of the work we do here at Wild 
Oats Bakery. And as employees that support the 
bakery’s mission of providing delicious food 
that is completely from scratch and sourced 
as sustainably as possible, we want you to be 
proud of the work we do here, too!

We bring you The Wild Oats Scoop for 
your entertainment and education. There is 
an incredible amount of activity that happens 
behind the scenes that we think you might enjoy 
being a part of. 

 Each month we will be featuring a variety 
of articles written by our very own Wild Oats 
employees! One of our favorite things about 

working for Wild Oats is the great diversity of 
people that make up our staff and community. 
Many of us have either come from other careers 
or are pursuing other vocations while we enjoy 
our time at the bakery.  We truly believe the 
varied experience, backgrounds, ambitions, 
hobbies, and interests of our staff are what allow 
Wild Oats to be such an amazing place. Here are 
some regular articles to look for:

Kendra Wheeler, one of our counter staff, is 
a certified personal trainer who runs her own 
business when she is not making sandwiches 
and joking with our regular customers. Kendra 
will be contributing articles centered on health, 
fitness, and wellness. Also keep an eye out for 
her “trainer’s choice” suggestions for healthy 
options to enjoy from Wild Oats! 

Our executive assistant, Robin Kerber, will be 
writing about the many relationships Wild Oats 
has with local farms and agriculture. Robin has 
experience farming herself and is hoping to be 
a homesteader one day! 

Brad, our kitchen manager, is actually certified 
as an art teacher K-12. Be sure to look for his 
drawings and comics! 

Not only will some of our staff be writing 
articles, but they will also be featured in our 
monthly article “Get to know your Oatie”- each 
month we will feature a different employee at 
Wild Oats and let you get to know them a little 
better. 

This is just a brief summary of what you can 
expect to see but we are excited for our staff 

to share their expertise and passion with all of 
you! 

So, enjoy the many editions of The Wild Oats 
Scoop to come! And remember...when you are 
finished enjoying an edition of the amazing 
collection of raw writing tallent that is this 
newsletter, please make sure to recycle your 
copy!

Q: Describe a typical day in your life; from 
the time you get out of bed to when you can 
return to bed.

A: There is no typical day and that’s 
what I love about it. There are always new 
challenges.

Q: What are a few of your favorite recipes 
to bake/cook here at Wild Oats?

A: No specific recipes, but I can say that 
when I started out, my interest was in savory 
things; baking seemed like too much of an 
exact science. Cooking savory things allowed 
more creativity. But today, I’ve found I can 
be very creative with baking and the science 
behind it is actually fascinating. 

Q:  If you had to eat one Wild Oats Bakery 
item everyday for an entire month what 
would it be?

A: The roasted vegetables (especially the 
root vegetables).

Q: Why did you decide to open a bakery all 
those years ago?

A: Because I have always loved food and 
its connection to family and community. I 
grew up being allowed to be creative in the 
kitchen. Creating soups with my dad as a kid 
just carried over into my adult life. 

Q: We’ve got to know…when cooking 
for your family at home, do you cook foods 
similar to what is served at Wild Oats or do 
you mix it up and cook completely different 
meals? Do you have a favorite meal to cook 

for your friends and family?
A: My cooking does have a personality 

I can’t completely get away from, but my 
family favorites include: German spaetzle, 
pan friend chicken with the Wild Oats bread 
crumbs, Swedish pancakes, cinnamon swirl 
bread (my son, Marshall’s, favorite), and 
corn bread. 

Q: Any new Wild Oats Bakery treats on the 
horizon for customers to look forward to?

A: We are working on new macaroni and 
cheese entrees, both a Cajun and a buffalo 
chicken. And we are always working on 
more vegan and gluten free items in both our 
bakery and savory departments. 

Q: What are your goals for Wild Oats and 
your employees in this new year?

A: Instead of setting goals the bakery is 

about constant improvement; improving 
our systems to create a better workplace 
for our employees and a better experience 
for our customers. It’s never sitting back on 
your laurels, but moving forward through 
productive, thoughtful change. 

Q: What would you recommend (what 
advice would you give) to someone who is 
interested in starting their own bakery or 
small business?

A: Do your research and homework 
beforehand! Leave yourself open to feedback 
because it’s not a formula; you’ve got to listen 
to the community and what they are looking 
for. Also, be prepared for your business to 
become your entire life. It takes passion, 
commitment, and lots of devotion.

(A big thanks to Becky for her time!)
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So, why are we providing you with 
some new reading material?

Get to know the girl behind those 
beautiful cakes we all know & love!

1.When icing a cake, are you having trouble 
with crumbs in your frosting? Apply a thin, 
messy layer of icing first, chill the cake, and 
then frost the cake fully. You’ll have a clean, 
crumb free final product!

2.Similarly, crimp your pie dough chilled 
rather than at room temperature. Pie dough that 
is too soft is more likely to tear, leaving you 
with a less than desirable looking pie.

3.Butter, butter, and better butter…avoid 
shortening!

4.Try using a stiff spatula for simply applying 
the frosting on a cake, but change to a flexible 
spatula for smoothing and finalizing.

5.Dye darkens with time! Don’t necessar-
ily add more dye if your frosting isn’t the dark 
color you would like. Let it set for a while, giv-
ing it the chance to darken from a pastel to a 
richer shade of color. 

6.Did you know that our frosting has a yellow 
hue because of the real butter we use? When 
making your own cake, if this creamy tinge 
isn’t desirable, whip it longer and it will likely 
lighten in color. More air, lighter color. 

7.When making a cheesecake make sure to get 
the lumps out of your cream cheese batter be-
fore adding your dry ingredients and your eggs. 
Having to spend extra whipping efforts to get 
lumps out towards the end of the process, once 
the eggs are in the mixture, often leads to cracks 
in your cheesecake during its time baking in the 
oven! 

Tips & Tricks: Cakes
Ever wonder how our bakers work 
their magic? Brooke fills us in.

The Wild Oats Scoop

Brooke MacArthur

Brussel sprouts as far as the eye can see! 
We make deli salads fresh every day.

Red velvet whoopie pies being made from 
scratch. It’s Maine’s official state treat!



Year after year, people make promises to 
themselves to finally become healthier. They 
are full of hope; excited for the new year and 
all that they can possibly achieve. Unfortu-
nately, the hard truth is that most resolutions 
fail by February. 

So what now?
If you are one of these disappointed individu-

als, I’m here to help!
As with most achievements in our life, be-

coming healthier takes time. Getting healthy 
is more than just a “cleanse” or “detox”. Even 
though most fitness magazines would want you 
to believe that within a week you could lose 10 
pounds, in reality, weight loss and a healthy 
lifestyle are only achieved through small steps 
that lead to long term success. 

I would never encourage anyone to make 
their New Year’s resolution about fitness be-
cause it supports the idea that fitness has to be 
a grand life event. Exercising and eating right 
doesn’t have to involve any extreme plans 
or insane rules. Although dramatic diets and 
routines are popular and flashy, I believe be-
coming healthy should be about making small 
changes to your everyday life.

If you feel the need to get healthy at this time 
in your life, focus on adding variety into your 
routine. Add new fruits and vegetables to your 
lunch, or find a fun workout class in your area. 
And you can always hire fitGOALS Training 
as your personal trainer.

So, if you’re already losing motivation to get 
healthy…here are 3 tips to get back on track!

1. Make your goals simple and gradual with 
a realistic deadline. 

Example: I will add fresh vegetables to my 
dinners 5 days a week by next month.

2. Focus on finding balance, instead of per-
fection!

Example: Don’t feel the need to deprive 
yourself after you indulge. Go for a walk the 
next day and feel grateful you have access to 
nutritious AND decadent foods. 

3. Consistency is the most important factor 
for success. 

Example: Incorporate a daily walk into your 
lunch break 3 days a week. Even if the walk 
is only 10 minutes long, it is 30 minutes of 

exercising that you are adding to your weekly 
total!

Take care of yourself!

Kendra Wheeler
www.fitgoalstraining.com

P.S.
For a healthy treat here at Wild Oats, I highly 

recommend the chia puddings! They come in 
vegan options and are a tasty way to get a boost 
of sustenance on the go. Enjoy!

Each edition will 
feature an interview 
with one of our staff 
members here at Wild 
Oats. Andrew Cloutier, 
one of our Assistant 
Managers, will conduct 
the interviews. This first 
issue features Sandy 
Arsenault, our popular 
cashier whom many of 
you already know and 
have daily conversations 
and interactions with. 
Here’s a glance into her 

life so you can get to know her just a little bit 
better!

Andrew: Where are you from and where do 
you live now?

Sandy: I am from Yarmouth but I now live 
in Topsham.

A: When did you start working at Wild 
Oats?

S: 6 years ago.

A: What is your position and/or which 
section do you work in at Wild Oats?

S: I work upstairs as a counter employee, 
primarily running the register.

A: What do you like most about working at 
Wild Oats?

S: I really like the community and the co-
workers. They all feel like family.

A: Do you adhere to a vegetarian, vegan, 
gluten free, or any other type of diet?

S: I am lactose intolerant but I don’t always 
stick to a dairy free diet.

A: Which three Wild Oats foods are your 
absolute favorites?

S: Our espresso brownie, our carrot cake, 
and our tomato rice soup. (Editors note: the 
espresso brownie and carrot cake are not dairy 
free.)

A: What are your favorite Maine activities?
S: I enjoy camping, hiking, fishing, and 

snowshoeing.

A: If you could have any job or career in the 
world what would it be?

S: I would love to work with exotic birds in 
a bird sanctuary.

A: What are your hopes and dreams for the 
future?

S: I really want to travel the world and 
hopefully have someone special to do it with!
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Comic Cooking

Counter Staff
Sandy A.

V-Day preparations, new staff bios, mid winter fun, and much more!  
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Pun Loving 
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Forward to Another 

Newsletter 
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Valerie King-Mallar, the 
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Getting Healthy with 
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??? %
OFF!

20%
OFF
Chai,
Hot

Cocoa,
&

Espresso
Drinks!
Good at both our Landing and 

Downtown locations
Valid through 2/28/2015

One per person, please!
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