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Transform Your
Self-Image

Have a Clearer Picture ofWhat
YOUR SUBCONSCIOUS THINKS

A lecture and medita�on
session on the
workings of the mind
and how to control
your subconscious
through the prac�ce of
medita�on.

Happy Science USA
79 Franklin St., New York, NY 10013
TEL: 1-212-343-7972
Email: ny@happy-science.org
h�p://www.happyscience-ny.org

RSVP recommended:

March 24th, Wednesday
Place: The Graduate Center, CUNY - Elebash Hall (1st FL)

365 Fifth Ave., (btw 34th & 35th)
(Take the 6 Line to 33rd St. / BDFVQNRW Lines to 34th St. Herald SQ)

Time: 7pm - 8:30pm (open at 6:30pm)
Fee: $10 suggested donation
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Baking a sweet 
corporate escape
BY LANA BORTOLOT
Special to amNewYork

An incurable sweet tooth led 
Emily Dubner out of the corpo-
rate world and into the kitchen.

After a stint at a Manhattan consult-
ing firm, Dubner realized that instead of 
helping others with their businesses, she’d 
rather run her own.

“I think I knew going into the job 
that it wasn’t going to be for me,” 
she said. “I was interested in busi-
ness, but while I was there, I was 

thinking about 
what I wanted to 
do next.”

And the thing 
she kept coming 

back to was her love of baking. 
Dubner, 25, had no formal training 
but a flair for sussing out unusual 
recipes and testing them on her 
friends — even baking for her dorm 
at Harvard University. 

Last September, after a year of 
research, she founded Baking for 
Good, an online bakeshop that com-
bines good eats and good causes. 
Fifteen percent of sales go to non-
profit organizations of customers’ 
choosing.

“I really liked the bake-sale con-

cept. Part of their purpose is to raise money 
for great causes, and people like the idea 
of giving two gifts — the brownies and the 
money,” she said. 

Though she claimed “the word 
‘entrepreneur’ is not in my vocabu-
lary,” Dubner has joined the ranks of 
social entrepreneurs who see giving 
as a way of receiving. She funded 
the company with her own savings 
and chose an online business model 
for its low-risk entry. 

The sweets range from $14 to $22 
a dozen and include nine kinds of 
brownies, 13 varieties of cookies 
and assorted snacks. Customers 
can also order custom-decorated 
cookies (about $30 per dozen). 
Dubner works on recipe develop-
ment in her Manhattan kitchen 
and chose a California bakery for 
the production. 

Ingredients are all natural or 
organic, and the options include 
vegan and gluten-free sweets. The 
goods arrive within two days in eco-
friendly packaging. 

Emily Dubner concocts her recipes in her Manhattan apartment.  (RYAN THATCHER)

Charitable 
success
A look at 

bakingforgood.
com by the 
numbers:

1,000
Estimated 
number of 
customers 

since launch in 
September.

$20K
Amount of 

money she is on 
track to donate 
to about 100 

organizations.
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