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THE MARSHMALLOW FACTORY
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8223 22d Brazdon Besrusiers, sumers of the Marskmallow Factary, with their sons Tysou, left, and Kenzie, and some of their many innovative flavours of marshmallows.
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Hobby baker’s whim ends up injecting creativity, variety into marshmallow market
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“Therr jerseys are blue and white, 60 we made the
uys some biueberry-vanilla marshmallows, hoping
it might bring them a bit of energy and, hopefully,
some good luck,” saye Dena, seated next to Bran-
mnaPmAvmmlaesmp,mimway
from the St. James abode they share with their
two sons and a teenage nephew who ives with
them,

W!,mmtymkmwit?Nmmwauwa
m“"mmm,mmwmm
0 go on en extended winning streak, all the while
fuelled by the Desrosiers pillowy treats,

Unfortunately, il good-tasting things must come
toenend.

Completely tied up with orders, Dena and Bran-
don failed to bring marshmallows to a deciding
playoff game against the Fort Garry Flyers. The
same way chowing down on marshmallows wasn't
why the Canucks won all those games, not having
them in the dressing room wasn't the reason they
lost in the final, Dena says, taking a sip of her
coffes.

“But then, | guess we'l never really know for sure,
will we?” her husband interjects, with a wink.
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The Marshmallow Factory's marshmalows ars
pared in slab form before being cat ints individual
piecas after casling.

LAST July, Dena and Brandon were host-
ing friends at their seasonal site at Hill Top
Resort, near Grand Beach. The group was
seated around a campfire and Brandon
excused himself to feteh a bag of generic,
store-bought marshmallows, for roasting
purposes. Later, he remarked that it was too
bad there Isn't much choice at the grocery
store when it comes to marshmallows, to
which everybody nodded their head in agree-
ment.

He repeated that sentiment a couple of weeks
later, when he, Dena and the boys were enjoying
a
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work, adding melted chocolate at the end, in an
effort to enhance the flavour.

Dena and the guys were impressed with bow
his marshmallows turned out, 5o be repeated the
process days later, replacing the chocolate with
peanut butter, one of Dena’s guilty pleasures
Again, they couldn't devour the marshmallows,
which are prepared in slab form before bemg cat
into individual pieces once they've cooled, fast
enough. Telling himself practice makes perfect,
he kept at it; so much so that — every-
ane from family members to pals to co-werkers
— told him repeatedly that if he ever made up his
mind to sell his marshmallows, they'd be first in
line to grab  bag.

‘The timing of it all was highly interesting, Dena
points out, For months, Brandon bad been having
issues with his back and neck, owing to a long ca-
reer as a home renovator. They had discussed the
possibility of him seeking a less-physical line of
work somewhere down the line, only they never
would have imagined sach a move might involve
marshmallows.
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(A quick Google search tells us gourmet

laces some of its melt-in-
your-mouth goodies with locally produced Innis
& Gunn beer.)
‘The Marshmallow Factory made its official
debut at a November

‘Their response? Here, try a free sample of what
the two of them were billing as “not your average,
everyday marshmallow”

opening. Unfamiliar with
gourmet marshmallows, she did a “deep dive,”
1o see if the business would be a good fit for the
Cojrthox's fine foods section.

It's much the same story at Winnipeg's L.OV.E.
Vendor Market, at 1729 Main St., where the Des-
rosiers’ m; s have been a fixture for
two months already.

“Dena came into the store when we were at
the Garden City Shopping Centre, to talk about
their marshmallows,” says Amanda Woodard,
L.OV.E's owner. “We now carry as many flavours
a5 our shelves will hold, hence the reason I just
bought bigger shelves”

Woodard admits she's never been a big fan of

Yau're not fikely to mistake the Desrosiers’ tasty, colegful creations for mano-flavaur, stores

bought marshmallows.

marshmallows, at least not the type that seem-

have a different consistency than (store-
bought marshmallows) and are so, 5o good,” she

says.
Aside from what's in added ingredients such as

Crunchie bars ar Cadbury Creme Eggs, the latter

of which they utilized recently to conjure an Eas-

ter offering, the Desrosiers’ marshmallows don't

conta
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lows. (Uh, you had us at root beer.)

As for what the future holds, Dena and Brandon
intend to be active on the wedding circuit this
summer, by setting up build-your-own-s'mores

and socials. They're

with
~free marshmallow, as personally
requested by Big Smo, an American country-rap
musician who discovered their biz on Instagram,
and reached out to them to say that he's diabetic,
and to mark him down for a sizable order, if and
when they perfect it
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Tie marshmallows
he /e been flying off
th: shelves, with
selted caramel and
sjonge toffee
and chocolate
seemingly being
the favourites.
They've been a
great addition
and have
attracted repeat
customers, not
only from town,
but from the
Interlake area,
as well'

Dena Desrosiers shows off some of the Marshmallow Factary's more than two dozen vsrieties,
iy






