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When you are able to reap the pleasure of having food speak to you, it swiftly kisses all of your senses – a passionate experience of seeing, smelling, tasting, touching and hearing. I consider the 

dish featured each month as “speaking to me” because I have found it so delectable, and for an entertaining twist, each article is written from the food’s perspective.

I am just a big hunk o’love, and all that separates you 
from having a sugary affair with me is a glass case 
and a few dollars. When it’s my time to shine in the 
spotlight, I put on my showy edible costume and 
turn on the charm. You will be overcome with my 
debonair good looks flirting with you from behind 
the counter. I am dressed up in oversized swirls of 
thick peanut buttercream, topped with a banana chip 
doing its best not to get lost in my fluffs of frosting. I 
see you smiling back at me, and before you know it, 
you decide to make me all yours.

You will find yourself eagerly unwrapping me to 
admire my delicious layered self, which holds an inner 
secret. Sink your teeth into my peanut-filled creamy 
frosting, followed by moist spice cake rolling around 
with flavors of banana. Just when you think it can’t 

get any better, you take one more bite to discover my 
hidden decadent chocolate hazelnut ganache filling. I 
know, I know, I am too good to be true. I just curl my 
lips, lower my voice with my southern drawl and say, 
“thank you, thank you very much.”What I’ve heard 
from my audience: “This is the king of all cupcakes.”

WHO AM I? THE ELVIS 
The Sugar Mountain Bake Shoppe is home to The 
Elvis for $3.25. More than 50 cream-filled cupcake 
varieties are on tour with him, which alternate 
daily. Other standard and premium icons include 
Ol’ Blue Eyes, Chocolate Peanut Butter, S’Mores 
and Take Five. Feel free to call ahead to find out 
who will be taking the stage for the evening.  
Go to www.sugarmountainbakeshoppe.com 

CUISINE: 
Gourmet cupcakes, plus light dinner fare.

CONFECTIONARY CREATORS:
Doni Brown and Riley Greider

PHILOSOPHY:
To create a quality product, and have customers feel 
as if they are coming into our living room to enjoy it.

INSPIRATION BEHIND THE ELVIS:
Brown, (whose mother is an Elvis fanatic) wanted 
to create a cupcake that was a play on The King’s 
favorite foods – peanut butter and banana. Throw in 
some hazelnut ganache and the result is an amazing 
flavor combination.  

LUSCIOUS LAYERS: 
Each “standard” cupcake is created with three 
layers of flavor – the cake, filling and frosting. The 
“premium” cupcake features the “standard” layers, 
plus a crust and ganache, for a total of five layers.
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