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Pictured is a wrapped brownie from
Northbrook-based Gail’s Brownies,
which is owned and operated by resident
Gail Eisenberg. photo:PHOTOS
SUBMITTED.

Pictured is a Cookies ‘n’ Cream
Chocolate Overload Brownie from Gail’s
Brownies.photo:PHOTOS SUBMITTED.

Source: Northbrook Tower
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Eisenberg builds brownie business from scratch

by Danielle Perlin, Staff Report

December 25, 2013

Since she was in third grade, Northbrook resident Gail Eisenberg has been
baking brownies from scratch. 

In 2004, Eisenberg was asked by a close friend to do the baking for her
restaurant. Although Eisenberg started with two recipes, she soon developed
more. Before she knew it, she was growing her business, Gail's Brownies.

Eisenberg's gourmet, unique brownie recipes now include a Cookie Dough
Caramel Crunch Brownie, a Cookies 'n' Cream Chocolate Overload Brownie
and a Triple Layered Mint Double Fudge Chocolate Brownie.

"I am also an artist ... I never have time, but I am an abstract painter and also
majored in fashion design," Eisenberg said, noting the importance of using
high-quality ingredients for her assortment of desserts. "I love [having] fun with
the brownies, too … I love desserts; I'm a chocoholic. I always [create the
brownies] until they're to my perfection … the look [and taste] have to be
perfection."

For the past nine years, Eisenberg has been selling brownies and dessert
bars to institutions, such as country clubs, restaurants and grocery stores. She
now has 10 desserts in total — three dessert bars and seven brownies. 

Even the executive chef of the Chevy Chase Country Club in Wheeling, Walton
Walker, has been distributing Gail's Brownies for the past several years. 

"She has a very superior product … the flavors are incredible," Walker said,
who noted that the Chevy Chase Country Club does not have an in-house
pastry chef. "They have a very European flair. They're not the typical brownie
bars you see in most locations. They're flaky, the fudge is good … [there are] no
additives, no preservatives [and] no aftertaste."

Walker, who has been in the restaurant business for 40 years, said her
brownies are on the "upscale edge of quality at a reasonable price."

Eisenberg launched a brand-new website, www.gailsbrownies.com, in
November with an array of individually wrapped treats, which includes two
brand-new recipes – Cookie Dough Caramel Crunch and Mocha Latte Coffee
Toffee Brownie – as well as her classics, like the Original Double Chocolate
Chip Brownie. 

Corporations, individuals or others may choose one of seven combinations for
the gift tins (the small gift tin costs $19.95 and the large golden tin is $36.95). 

About one year ago, Eisenberg started to use Panosh Catering in Buffalo Grove
to produce her brownies. 

"I love to bake … if I come up with the recipe, I'll make the recipe and develop it.
Then I give it to [Chef Glenn Simon at Panosh Catering]," she said. "We make it
together until it's perfect. 
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"I'll think of creative recipes, and also, my daughter [Jenny], who's going to be
21, [will] have an idea, and I'll make the recipe."

Eisenberg's daughter and Simon's daughter were in preschool together, and
the pair have been friends for about 18 years. 

"Glen makes [the desserts] perfectly … it's really important that they are made
exactly as they're supposed to [be made]," Eisenberg said. "That's honestly
how I've been able to grow my business. Because [this] way I know I have the
confidence to know that they're made [correctly]."

Simon explained that he has a good working relationship with Eisenberg in
terms of expectations of quality and communication. He has been baking
Eisenberg's products daily for months as well.

"Her recipes are phenomenal. She can depend on our kitchen to produce … the recipe that she has developed, put them
out in a consistent manner [and] make them in the exact way [she] anticipates," Simon said. "That's huge in this world —
when you can expect and get consistency." 

With the launch of her new website, Eisenberg's next goal is to keep growing her business, possibly adding other unique
desserts.

"It's an exciting, fun business, and I'm very passionate about it," Eisenberg said ecstatically. "Brownies are a fun business.
… [I] really want to make sure that everybody loves [my desserts.]"


