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Fillowing closely on the
heels of coffee and
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market is Hale and
Hearty Soups, which
Iats six locations in New
York and ladles oul ap
o a 100 gallons—aor a
hefty 1,600 cups—aol

soup o dav. Co-lounder

Andrew Schnipper savs
the 3-vear-old concept
tallies more than §1 million in annual sales,

In Massachusetts, New England Soup Factory sells 100 gallons
dailv at umits in Brookline and Newton, Though its menu also
offers sandwiches, salads and prepared emirees, co-owner and
Soup-chef Marjorie Druker savs soup eams 60% of toral sales.
“Seup is our anchor,” she says.

teaming soup warms the bluster of early spring. Come

lune, I]'Iﬂl:E:l'I. 1% .ip['u.'.lli conls. Thats when MNew E"u‘_-'~

land Soup Factory flips to its sumumer menu, featuring

chilled soups, plus hot soups with lighter broths and

fresh summer vegetables. Says Druker, sales drop only
about 10% a dav.

Hale and Hearty's chilled soups—spiced apple and carvor-dill
are two—are less popular. *Even in summer, hot soups outsell
cield ones,” Schuipper savs, noting that sales fall about 25% June
through August

Schnipper doesn’t sweat the slow months, “Things pick up
quickly in September.” he says, “and actually, it's kind of nice 1o be

quiet for awhile”



