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Atlanta Cupcake Bakery CamiCakes Seduces the Masses 
These tasty cupcakes are sure to satisfy that sugar craving
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Walking through the door of CamiCakes cupcake bakery, the rich, sugary sweet smell hits you 
first. Then you hear the smooth sound of jazz filtering over the speakers as your eyes take in the 
array of cupcakes on display looking rich and inviting with their bright colored frosting. As you try 
to decide which one to purchase, you are greeted with a smile from the lady who has made this 
pleasant sensory experience possible: Andra Hall, mother, baker and owner of CamiCakes.
Andra laughs easily when asked which one of the 16 flavors is the best. “All of them are pretty 
good,” she says modestly.



And after sampling a few, I decide she’s right. But what is a 
Florida girl doing baking cupcakes in Atlanta after opening a very successful CamiCakes in her 
hometown of Jacksonville? Spreading the word about her delicious baked goods, of course – and 
from the happy smiles of customers I see enjoying these tasty treats, it’s easy to see they are 
very glad she did decide to open shop here. Buzz sat down with the baker to find out how the 
journey began.

Buzz Entertainment Magazine: How old were you when you first started baking?
Andra Hall: I was about seven or eight years old. I’m not an officially trained baker, I didn’t go to 
culinary school – all my experience comes from my childhood. My mother was the baker, my 
grandmother was the cook, and I was always helping them.

BEM: Did you always want to be a baker and own a shop?
AH: Not at first. However I just always loved baking regardless of what I did, baking was the one 
thing I enjoyed doing. I actually thought I was going to be a high-powered corporate woman 
wearing business suits.

BEM: What do you love about baking?
AH: It’s relaxing; I love to see people’s gratification when they taste the cupcakes. It’s just a little 
bit of joy.

BEM: Why cupcakes?
AH: Well, I thought of branching out with more products in the beginning, and before I started 
doing cupcakes I did birthday cakes and wedding cakes for people. But there was so much work 
involved, so when I decided to do my own business, I wanted it to be a bakery, but I knew it 
needed to be scaled down in order for me to manage it. So I did some research and visited other 
bakeries, mainly in New York, I would take trips there.

BEM: What did you learn from your trips there?
AH: A lot of the places weren’t cupcake exclusive – but they did feature cupcakes. I also took in 
the whole vibe of the city, the music. Then I came back and put together my interpretation of what 
I thought a cupcake bakery should look like. I wanted it to be clean, contemporary. The music 
was very important – my husband and I both love jazz so that’s what we play here. I wanted a city 
vibe with a down-home Southern feel.



BEM: Once you had the idea, how did you put your plan 
into action?
AH: I sat down and wrote a business plan in 2004 – the first bakery opened in 2006. There was a 
lot of planning, a lot of research – it was just me and my husband Curtis. I named the bakery after 
my daughter Camille; she was 80% of my inspiration. Every day after school she comes in the 
store, sits on the counter and greets all the customers as they come in.

BEM: Why did you come to Atlanta?
AH: Just thought it was the right time, and the right place. While we were here, Camille started 
school, and I thought we would open sooner, but it didn’t work out that way – it took longer to 
open shop. But I really like living in Atlanta, I’ve met so many nice people and Camille loves it 
here!

BEM: What makes CamiCakes unique?
AH: I think what it is that separates us from other bakeries is that we bake our cupcakes every 
day – so they are always fresh. We try to throw in a special flavor every day, we test it with 
customers. We’ve done Orange Cream and our version of the Hostess Cake.

BEM: What’s next for CamiCakes?
AH: When I originally wrote my business plan, the plan was to open one store a year and so far 
we are still on track. Our next store we are planning is for Orlando.

BEM: If you weren’t baking – what would you do?
AH: It’s hard to say, I can’t imagine doing anything else.


