Local Food Innovators:
The Marshmallow Co.
They're no longer just the pink, spongy treats that accompany
your standard hot chocolate: marshmallows have gone seriously
gourmet. From an idea dreamt up over a roaring fire one winter's
night, The Marshmallow Co. now offers a huge range of flavours
and styles that will make a convert of any sweet tooth. We spoke
to Breah Mayer about the thriving business, from its new home
in Wyong's heritage-listed Chapman Building.
How did you get started in the gourmet marshmallow business? Most of us have
probably got the wrong idea about how delicious they can taste!
Our business started from very humble beginnings. One night, I attempted to make
marshmallows at home for my friends and family to enjoy over our fire pit, and
I received amazing responses from everyone... including that they were “so good
you could sell them!”
From there, we held a trial stall at a family member's school, which only confirmed
the local love for our mallows. So we took the leap to get a full stall setup, and have
gone on to hold stalls all over the Central Coast, Newcastle and Sydney. Now, we've
also created an online store so we can serve people all over Australia.
Your products come in a huge variety of flavours, with everything from Snickers
and Tim Tam, to banana or pineapple and lime. In fact, there’s more than 25 to
choose from. What’s most popular on the menu at the moment?
It’s so hard to pick the most popular, as it changes with our ever-growing list of
flavours. Cotton candy is definitely a crowd favourite, though!
Our customers are generally split into two sides - fruity or sweet. From the fruity fans,
it’s definitely flavours like raspberry and lime, strawberries and cream, and
pineapple and lime, that are really popular.
For the sweet lovers Snickers, Oreo, and caramel are always crowd favourites. It’s
hard to go past our cotton candy and 'rainbow unicorn' [butterscotch] flavours, and
they’re always popular with the kids.

You now run your business out of Wyong, having opened your first store in a cottage at
the well-known Chapman Building. What makes the Central Coast so ideal for you to live
and work?
We’ve both lived on the Central Coast since we were kids. My partner commutes to Sydney,
which makes for a big working week for him, but he loves to unwind up here on the
weekends.
I was previously working from a commercial kitchen in Long Jetty, but the temptation of
opening our own shopfront and dessert bar was difficult to turn down.
Wyong in particular is in a period of rejuvenation, and when we saw the space at the beautiful
Chapman Building right in the heart of Wyong, we just knew it was the spot for us.
We love the laid-back lifestyle of the Coast and feel that the area is long overdue for all of the
awesome boutique restaurants and bars that have recently popped up.
Your marshmallows are popular for events, and particularly as wedding favours. We love
the ‘Tie the Knot’ option - a marshmallow twisted into a perfect love knot. What do you
enjoy most about catering for such a special day in someone’s life?
We love being asked to be part of someone’s special day. It’s an amazing feeling when
someone gets as excited as we do for our marshmallows, and want to share them with their
loved ones.
It can be a stressful time planning a wedding, so we love being able to take some of that work
away from people, and offer a unique gift for everyone to enjoy.
It’s such an incredible feeling when the guests of a wedding we’ve catered get in touch to say
that the favours they received were delicious.
What’s next for The Marshmallow Co.? Can you give us a sneak peek into any new
flavours you’re working on?
We’ve been in 'building mode' over the last month - fitting out our little shop and dessert bar
ourselves. We’ve just had our grand opening, so now I’m back to the kitchen and I'm super
excited.
We’ve got some delicious desserts on our menu and, of course, our marshmallows and
s’mores. But you’ll still see us at events around the area, so don’t fret!
As for new flavours... well, we just released a churro-flavoured marshmallow, which my
partner says is his new favourite. We’re also working on a special edition hot cross bun
flavour for Easter, too, so stay tuned.

FIND OUT MORE
Web: themarshmallow.co
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