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Let them eat [bundt] cake 
 
By Deborah Lynn Blumberg 
 
Rebecca Castellanos’ cakes aren’t bitter, but they’re mad—as in over-the-top and 
unique—says the 33-year-old owner of MadCakes bakery in Austin, TX. While many 
bake shops abound with slices of German chocolate or carrot cake, few specialize in 
freshly-baked bundt cakes. That’s the dessert that Castellanos, a former social worker, 
saw as her way in to the baked goods business. 

 
“I’m not really into the fancy, foofy kind of dessert,” says Castellanos, who as a child 
turned her nose at cakes smothered with goopy frosting. The self-proclaimed 
sweetaholic opened her bake shop, which specializes in bundt cakes decorated with 
handcrafted bows, in February 2005. The business is a family affair—her parents 
provided financial backing, her sister handles accounting, and her brother-in-law 
maintains the company’s Web site. MadCakes also sells cupcakes and cookies. 

 
“I always enjoyed baking with my mom, but it never occurred to me that I could have a 
career in it,” Castellanos says. 

 
Now in its sixth month, MadCakes churns out four sizes and seven different flavors of 
bundt cakes, which Castellanos also sells by the slice. The cakes, ranging in price from 
$4.50 to $33.25, are frosted with stripes of the shop’s signature cream cheese 
buttercream icing. Castellanos bakes the store’s 20-30 cakes a day herself, some days 
selling 20 and others just two or three. To break even, her goal is to sell ten a day. While 
the business is still in the black, Castellanos says she can currently cover two-thirds of 
her costs from the $4200 the bakery pulls in each month. She hopes to meet expenses 
by the first year. 

 
A native Californian, Castellanos made her way to Texas in 1999 after working with 
troubled teens for seven years. Feeling burnt out and wanting a career change, she 
moved to Austin to be closer to her older sister. Shortly after arriving, she found a job at 
a local bakery and later worked as a pastry chef at a local country club. There, 
Castellanos noticed a demand for non-traditional cakes made with fresh ingredients; 
many area bakeries cook mainly with wholesale mixes bought in bulk, she says.  

 
After completing pastry classes at the Culinary Institute of America, Castellanos finally 
felt armed with enough information to start her own shop. She took a job as a catering 
specialist that allowed her to work during the day and experiment with recipes at night. 
“Our concept was ‘simple, old-fashioned and delicious’” Castellanos says. “Everything 
we do is from scratch.” For a year, she scoured marketing books and consulted friends 
who owned businesses. 

 
One mistake she made early on was not using an architect who had experience designing 
commercial kitchens, she says. The residential architect she hired to renovate the shop's 



space—previously an office—said contacts could help her complete the project. “But as 
the months went by, we realized, and she realized, that she just couldn’t do it,” 
Castellanos says, “and we had to start over.”  

 
As MadCakes’ opening neared, Castellanos’ parents moved to Austin to help—her 
mother worked the counter and step-father focused on packaging, which Castellanos 
calls her biggest struggle. “It’s the first impression; you want it to look nice. But at the 
same time it can be very expensive, and ultimately the customer throws it away,” she 
says. To cut costs, her step-dad contacted companies across the country to find the best 
deal for buying in bulk. 

 
While Castellanos says her parents have been invaluable, she suggests future small 
business owners think carefully about going in with family. “It’s been difficult for [my 
parents] to respect me as a professional because they see me as their child,” she says. To 
give her mother and she a break from each other, Castellanos recently hired a part-time 
employee to help in the kitchen. “It was more important for us to maintain our 
relationship than to work together on a daily basis,” she says. 

 
Her mom still helps with advertising though, as does the rest of the family. As a new 
business, MadCakes just doesn’t have the funds for a large scale campaign, Castellanos 
says, so the shop donates cakes to local schools, hospitals and key businesses in the 
community. “Once you taste the cake, we figure we’ve pretty much got you as a 
customer,” she says. In the fall, she’ll deliver free mini-bundt cakes to representatives at 
the Texas State Capitol for the start of the 2006 session.  

 
Castellanos is currently cooking up new business ideas. In the next few weeks, she’ll 
introduce a key lime square to customers, and in the fall hopes to sell truffles. Requests 
for cakes from former clients who live in New York and New Jersey have pushed her to 
explore online sales; she’s started working with a local company to find reasonable 
shipping rates.  

 
She’s also already thinking about expanding and may eventually open a store or two in 
cities outside Austin. But for now, Castellanos is satisfied with where she is. “I'm a lot 
happier career-wise,” she says. And, she’s satisfied her sweet tooth. 
 


