insider’s insight
BY MICHELLE BARTON

How joining forces with a
fellow Maui Wowi franchisee,
networking and careful
planning helped my mobile
cart business grow and thrive

Smoothie Sailing
L
ABOVE: Michelle
Barton (far right),
standing next to
Chad Debolt and two
employees in front of
their Maui Wowi cart.

20

CATERING MAGAZINE

ike millions of people caught in the doldrums
of corporate America, I needed a break from
my day job. I was a paralegal, and felt as if
I were chained to my desk and longed for a beach
vacation. For similar reasons, my current business
partner, Chad Debolt, was also searching for his next
adventure. Chad worked as a medical equipment
salesman, feeling like a prisoner to the insurance
companies and ever-changing retail industry. After
20 years in our respective corporate careers, we each
were separately looking for a fresh, new start—one
that was flexible and where we could be in charge.
The “aloha spirit” was calling our names,
and, independently from each other, Chad and
I discovered Maui Wowi Hawaiian Coffees &
Smoothies. I became a franchisee in Louisiana in
cateringmagazine.com

2015, and Chad joined the franchise system in
Michigan in 2010. The Maui Wowi franchise concept
allowed us to serve premium fruit smoothies and
gourmet Hawaiian coffee beverages while also giving
us the freedom to be our own bosses and choose
from several flexible business models—mobile event
carts, mall kiosks or brick-and-mortar shops. I chose
the mobile event cart, and Chad opened a mall kiosk.
We both embraced our futures in paradise.

Everyone Is Your Friend
In 2012 our worlds collided when I met Chad at a
Maui Wowi franchisee conference. Over the course
of the conference, Chad had learned of my success
and was intrigued by how I managed multiple carts
at high-traffic events like concerts and festivals.
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At this point, Chad had worked a
few festival events, but still had his
fixed-location mall kiosk, which was
negatively affected by the decrease in
mall traffic. Eager to learn new business
strategies with the mobile carts, Chad
asked me for advice.
I invited Chad to Baton Rouge to
shadow me and learn how to execute
large-scale events. After he visited a third
time, we realized we should become
business partners, and Chad moved
from Michigan to Louisiana. Rather than
seeing each other as competitors, we
saw friendship and the earning potential
of becoming partners. We knew it
would be a missed opportunity to not
“join carts” and operate at our highest
potential. Our mindset was, “Why only
bring two carts to a venue that has a
10,000 person-capacity when we can
join forces and bring eight?” Chad and
I quickly doubled our revenue after
enforcing this team strategy.

We became a dominant force
in Louisiana’s vendor industry,
establishing residencies in large venues
such as the Cajundome Convention
Center in Lafayette, the Raising Cane’s
River Center Arena in Baton Rouge and
the University of New Orleans Lakefront
Arena in New Orleans. Using our
“everyone is your friend” philosophy, we
were able to build strong relationships
with the venue managers. Establishing
this trust created a solid foundation in
the arenas, and management would

often grant us special privileges such as
early entry and extra storage space.
Even though Chad and I have
planted our roots for success in
these large venues, we continue to
understand the value of friendship with
all community members, including
venue employees, our “competitor”
vendors and customers. More often
than not, venue employees will help
us with set-up, allowing us to save on
labor expenses; other vendors will
reciprocate the support, becoming a
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source for advice; and customers will ask us
to cater their events, leading to additional
revenue streams.

Simultaneous Success
Chad and I take every opportunity to cater
customer-requested events, whether it’s a
small wedding or a high school wrestling
match. Networking from these smaller
events has led to our success for our Maui
Wowi business, so we never take such events
for granted. We understood that in order to
grow, we needed to start small but plan big,
and learn from our growth along the way.
Taking what we learned from Maui
Wowi, Chad and I opened a second
business—a bakery called Big Easy
Cookie Company. Together, we have been
achieving success with both businesses
simultaneously, and we are currently
planning an expansion for the bakery. We
learned that planning is a key element
to success. Whether it’s for a business
expansion or operating at an Elton John

concert, planning is what takes our
success to the next level.
In addition to owning and operating
two businesses, Chad and I are both
parents. Our children are a top priority,
and we try to make the best of the
precious time we spend together.
We know that working and parenting
simultaneously is stressful, which
pushes us to be proactive. If we have a
busy season ahead of us, we proactively
map out the calendars and logistics
as much in advance as possible. This
strategy has helped us reduce wasted
energy and maximize opportunities.
Our success did not come without its
ups and downs. We learned as we grew,
and our experiences helped shape who
we are and what our businesses are
today. We would not be where we are
without a positive attitude to recognize
everybody as a friend, our determination
to plan ahead, and, most importantly, our
desire to be successful.
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Top 3 Reasons to Attend the EXPO
For the 65th year, the Louisiana Restaurant Association is proud to bring to you the largest,
most comprehensive foodservice tradeshow to the Gulf South. Why go? Keep reading...
3. LEARNING OPPORTUNITIES
This won’t be boring, we promise. For the seventh consecutive year, we are hosting the IDEA ZONE,
with express presentations on topics that matter to you, right now.

2. ACTION IN THE AISLES
Time and time again, we hear from EXPO attendees that one of the best things about the show is catching up with old friends and
business associates. The restaurant business is a social one and we give you that opportunity to not only get things done
but also swap news with your peers.

1. ONE-STOP SHOPPING
Think of the biggest mall, selling only things useful to your business. Does it hurt that there will also be countless new food products to
try and new alcoholic beverage brands to sample? It’s a tough job, but someone has to do it. Might as well be you, right?

TO REGISTER, PLEASE VISIT www.LRAEXPO.org
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