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Neighbors

BLUE RIBBON BAKERS

BY LALAINE ESTELLA RICARDO

nowing that st AVE Bakery's Peanut

Supreme Pie had won numerous

awards, induding first place at the State

air of Virginia in 2065, 2007, 2008 and

2009, raises your expectations exponentially even
before your first taste.

Just how zood can one pie be anyway? Can it
make claim to be the Virginia state pie?

With one bite of the champion pie you'll know
that 1st AVE's winning baker, Violet LaBrecque,
has created no ordinay dessert. The smooth and
creamy texture of the filling 15 as bght as 2 mousse
but with more substance, and i sits above a Byer of
peanut fudge and peanut butter to anchor it down.
The pie is topped with crunchy, crumiiy, sea-salted
Virginia-grown nuts, all cradied in a perfectly light,
besttery crust. It = 2 fine example of umami — that
pleasant savory flavor blending with the sweet and
salty ingredients of the pie

An entire state was not wrong For sure, thes
humbie pie lives up to the hype.

LaBeecque. 55, and her husband, Boby 58, own
and opesate Ist AVE Bakery, which is named for the
theee bakers in the family — Violet and damghiers
Amanda. 25, and Elizabeth, 22. The family has
been baking competitively for mare than 21 yeass
and started the bakery m 2008, They sell their pies,
breads, browrmies, cakes, cookies and candies out
of thew Purcellvilie home during the week and at

FOR MORE INFO

Purcellville’s Community Market on Saturdays
Except for what's sold at the market, all products
are made-fo-order

“Sometimes she makes 60 to 70 ousts 3 weel,”
says Bob, wha, with his sweet tooth, & the com-
pany's official taste tester. “She's got great form on
the table, and has the operation down to a soence
Vicies can peel, core and siice 25 many 2 50 Granny
Seniith apples in under an hour. And 50 apples are

10

asbout what she needs to make just six appie pies.
They are heavy desserts, weighing in at about 2
pounds apiece.

In Violet's kitchen, you'll find 3 sumple
stand-up fnsit shoer and her trusty 20-year-old
KitchenAid Professional mixer that she bought
when KichenAid offered 50 percent off to con-
testants at a state fair. The only modemn appli-
ances in the kitchen are the double black ovens
that are in gse most days of the week Viokt 2so
has 3 custom-made, maple-topped Boos Blocks
baker’s table that was cut to be low enough for
her to coméarably roll pie crusts on.

The LaSrecque hame kitchen is inspected and
certified by the Department of Agriculture and s
certified by the Virginis Department of Agriculture
and Consumer Services as a home-based bakery
and purveyors of “hand-crafted pies with a melt-
in-vour-mouth crus.”

While it would be casy to modernize their
home-based opesation to crank out more pies,
breads and cther treats, Bob andViolet adhere to the
principle that everything they sell is made by hand
— their hards. All the breads are hand-kneaded,
and the pie crusts rolled out one at a time“We're
doing this becanse it's fun to do,” Bob says. “We
can't make 100 pies a day because that becomes &
real job. We want 1o make the best in Virginia, and
we can't do that in a factory.”

Violet got her start baking when she
was in her early 20s and had wanted 10 enter
a contest at the Prince William County Fax
When someane told her there was no way she
could win aganst ladies who had been baking
for decades, she tock that on as a challenge
and entered anyway. "It was iond of 3 dare,”
she says. ] entered the contest but didnt win
1 did bread before | did pie, and it was horrible.”

Now a champlon-class bread maker,
Vioket and her daughters, who themseives
harve won their share of state fair contests a< teens
and young adults, have been featured in local and
regional newspapers, magazines and & book. As
teens, the gitls were featured in [ Wit 20 8¢ .. &
Chief, a book about exploring careers in the culinary
arts “They've been helping in the Kitchen since
the time they could stand at the table, " Violet says
“When they were growing up, we all would spend
2 lot of time in the kitchen.” While Elizabeth and

Amanda have moved on 1o other pursuits and
careers in California and Hawall, they continue to
bake in their communities. and whenever they are

home

Viokt earmad her first ssare fair ribbon with a
pecan pie recipe that she uses to this day. Since
her first prize, she has taught cooking and baking
clasees for vears, frecly sharing her recipes with her
students, but since the hakery opened, she husbeen
hesitant to do so.

Bob says their sward-winning reapes have been
published in numerous magazines, cookbooks and
newspapers such as the Washmgton P, Each time
they've entered 2 contest, they have had to give
corpomte sponsors the iight to pablish thew redipes

“The recpes are out there.” Bob says, But even
if you followed the recipe, he adids, you won't get
Vinlet's “artistic touch” that gives the pies that extra
edge on the state fair drcult

When pressed for her secrets of tips, Violet did
ofier this “The most important ingredient s not the
right tempesature, brand of flour or shortening you
use. The most important variable & the moishure
and water And the weather has something to do
with il 100." She aleo said that “the pee crust will
tedl you it's ready. You have to know the signs.”

For the most part, the couple has retined thas year
from entering state fair contests and has focused
their attention on helping others win the coveted
biue ribbon. They are coaching contestants on
the finer poinis of presentation. “These's a lot of
logzstics in a pie or baking competition,” Bob says
“Yoa have to know hom each of your ingredients
will perfoem.”

Violet also has demonstrated to elementary
students how sasy it i to make 3 pie. “We wan!
to see kids bake, "she s3y5 “We want to inspine the
next generation of bakers”
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