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BIG BANG BAGEL’S
Recipe for Success: 
Start small and grow
Fernie, British Columbia
Proprietor: Carolyn Doyle

by Pauline Swanson

As I slid (literally) into Fernie on one of the best snow days ever to talk to Carolyn Doyle, the owner of Big Bang Bagels, I was anticipating that I would hear that during the past two and a half years, since establishing her fledgling business, that she had worked all hours and that lying awake at night with money worries, problems with staff, and production issues had been the norm. I couldn’t have been more wrong.

Fresh off the ski hill after a few morning runs, the proprietor of Big Bang Bagels, a confident, completely gracious young woman stops by a table in her spacious shop, which has just emptied its lunch hour crowd, to have a quick chat with a regular.  We sit down with an Americano and start at the beginning:
Originally a visitor to Fernie, like many, Carolyn stayed. “I spent a lot of time in Montreal where there is a bagel shop on every corner. It occurred to me that one would do well in Fernie so I researched some recipes and tweaked them until I was satisfied.”  Using her own kitchen, Carolyn started baking bagels to sell at farmer’s markets and during her first season, with lots of feedback from customers, Carolyn had the confirmation that she needed to take her idea to the next level.
“Luckily I was accepted into the Self-Employment Program delivered by Community Futures East Kootenay. Through training there I developed a business plan and, ultimately, I arrived at the real cost of starting the business I envisioned. This was key in my decision to start small and grow,” says Carolyn.
In mid - August, 2008, Carolyn arranged with a pizza restaurant to use its ovens early in the morning. This was to be the perfect solution, removing the burden of having to buy expensive equipment. The production of bagels increased, regular orders were filled, and a delivery system ensured the dissemination of product around town.  “An employee from New Zealand had the brilliant idea of doing a lunch run to Fernie businesses. We loaded up a big basket with an assortment of bagels and drinks. It went really well and, as it turned out, Big Bang would later make a move to downtown where we had now established a base of steady customers,” explained Carolyn.
A perfect location became available at the same time Big Bang Bagel needed to expand and, six months after opening at the pizza place, Carolyn moved her business to its current home  a large corner spot smack in the middle of Fernie’s main street- where it looks as if it has been forever.
A renovation a few months later, knocking through into the store next door, was completed to create additional work space without compromising the seating capacity.
The affordable price range of Carolyn’s products, and the great location of this casual, friendly restaurant,  suits Big Bang Bagels’ regular local customers – all year round. 
At peak periods Carolyn employs 23 staff:  “I have amazing staff and they attract other great staff. There is a bit of a turnover, but that’s OK.  A lot of people just want a part-time job so that they can stay here and ski,” says Carolyn. 

When, a year into the business, Carolyn was asked if she would like to establish a second location at the ski hill, she hardly hesitated: “The Snow Creek Lodge is spectacular, “says Carolyn, “with awesome views of the mountains”.
With the addition of a crazy amount of winter visitors, the businesses that cater to tourists in the ski town of Fernie, British Columbia, are in full swing. For Big Bang Bagels (named after the ski hill’s Big Bang run) this means that production must be cranked up to more than double the usual daily quota. In the 2010 Christmas period Carolyn and her crew made 8,000 bagels – around 900 a day – and sold over 1,700 Big Bangers (a breakfast specialty which is a fried egg, old cheddar and ham on a freshly toasted bagel of your choice).
Looking back over her amazing first couple of years, would Carolyn have done anything differently?

“No. Not really.  I’m glad I didn’t rush into business taking big risks. I feel like I have been able to take the gradual little risks along the way because I have never needed any financing.”  

Some friendly advice: don’t wait until later in the day if you need a Big Bang Bagel fix: “ … after about mid- afternoon we get short of certain kinds of bagels and occasionally run out completely. Being sold out is the best marketing ploy ever,” smiles Carolyn.


                                                    ………………………

Big Bang Bagels makes 20 different kinds of bagels. 
The downtown Fernie location is open from 7:00am until 5:00pm every day - all year (except Christmas Day)
The Snow Creek Big Bang Bagels at the ski hill opens during the ski season only.
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*Awards*


Big Band Bagels is the recipient of Fernie Chamber of Commerce Awards:


New Business of the Year Award, 2009


Entrepreneur of the Year, 2009


Young Entrepreneur of the Year, 2009


Business of the Year, 2010








