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1. Executive Summary
We are Sunrise Bagel, an artisan sourdough bagel bakery and café with four successful, locally owned locations across central Maine — Waterville, Augusta, Gardiner, and Oakland. We make every bagel and baked good from scratch daily using a slow-fermentation sourdough process. We founded the company in Waterville in 2021 and have grown steadily by word of mouth and community reputation, opening a second, third, and fourth location over the following three years.
We are now planning our fifth location, and our first outside of Maine, at 46 Elm Street in Amesbury — a currently vacant commercial property. We are in active lease negotiations for this site and are seeking the city's approval to begin renovations. We are fully committed to capitalizing the buildout to the standard required to operate a full-service bakery and café, and to converting an underused property into an active, attractive small business that contributes to Amesbury's downtown vitality.
Key highlights of this proposal:
1. Adaptive reuse of a vacant commercial property (former auto service station) at 46 Elm Street.
1. Estimated 10–15 new local jobs created, across baking, kitchen, and front-of-house roles.
1. A 4–6 month buildout, with a target opening by the end of 2026.
1. First-year sales projected at approximately $850,000, growing steadily in subsequent years.
1. A proven, four-time operator bringing a track record of successful small-format bakery/café openings to Amesbury.
2. Company Description & History
We founded Sunrise Bagel in Waterville, Maine in 2021. We set out to bring hand-rolled, slow-fermented sourdough bagels — a style not otherwise available in central Maine — to our community. Our original Water Street shop quickly became a neighborhood gathering spot, drawing recognition including a “Best Bagels in Maine” honor from Maine Magazine.
Building on that success, we opened a second location in Augusta, ME in 2023. Our third location in Oakland, ME opened in late 2024 and our 4th in Gardiner, ME in December 2025. Each of our locations follows the same operating model: bagels and baked goods made entirely from scratch every day, a focused breakfast/lunch menu (bagel sandwiches, quiche, pastries, salads, and spreads), and a warm, community-oriented café atmosphere.
Amesbury represents our first expansion outside Maine and our fifth location overall. We are also in the early stages of a franchise program, and we intend for the Amesbury store to be a flagship, company-operated location demonstrating our brand in a new market.
3. Concept, Products & Services
Our core product is a hand-rolled sourdough bagel made using a slow fermentation process, which improves flavor, texture, and digestibility compared to commercially produced bagels. We bake all of our bagels, breads, and pastries from scratch daily.
Our Amesbury café will offer the same menu as our Maine locations:
1. A daily rotation of hand-rolled sourdough bagels.
1. Made-to-order bagel sandwiches, house-made cream cheese spreads, and schmears.
1. Fresh pastries, quiche, and baked goods.
1. Coffee and espresso drinks.
We operate primarily during breakfast and lunch hours, typically 6:00 a.m.–2:00 p.m., which aligns well with a walkable downtown commercial corridor and minimizes any evening traffic or noise impact on the surrounding area.
4. Market Analysis
4.1 Target market
Amesbury is a historic mill town of roughly 17,600 residents in the Merrimack Valley, with a compact, walkable downtown that the city has prioritized for continued small-business investment and infill redevelopment. We understand the city's downtown maintains a very low commercial vacancy rate and is populated largely by small businesses and local entrepreneurs — a market we believe is well suited to our independent, from-scratch bakery/café concept.
Amesbury's proximity to Newburyport, Salisbury, Merrimac, Haverhill, and the New Hampshire border gives us a broader daytime trade area beyond the town's own population, including commuters, regional shoppers, and visitors drawn to the area's tourism and coastal attractions.
4.2 Competitive landscape
Our from-scratch, sourdough approach is a differentiated offering relative to typical chain bagel and coffee outlets. We have proven this same positioning successful in four Maine communities of comparable or smaller size to Amesbury, giving us confidence that our concept transfers well to a similar New England downtown market.
4.3 Track record
All four of our Maine locations are currently profitable and operating. We are funding this expansion from a position of established cash flow and operating experience, not as a speculative first venture — we have already successfully sited, built out, staffed, and opened four locations.
5. Proposed Location & Facility Plan
The proposed site, 46 Elm Street, is a vacant commercial property. We are in active lease discussions for the property and are seeking the city's approval to begin renovations pending final lease execution.
Our buildout will convert the existing structure into a working bakery and café, including:
1. A production kitchen with ovens, mixers, and proofing/fermentation equipment.
1. Front-of-house counter service and café seating.
1. Code-compliant food service infrastructure (plumbing, ventilation/hood systems, electrical, and grease management) suitable for a full bakery operation.
1. Exterior and signage improvements consistent with the character of the Elm Street corridor.
We are committed to fully capitalizing this buildout to the standard required for a professional food-service and baking operation — this is not a minimal or temporary fit-out. We anticipate the renovation and buildout will take approximately 4–6 months from permit approval, with a target opening by the end of 2026.
6. Operations Plan
We will operate our Amesbury location seven days a week, generally from early morning through mid-afternoon, mirroring the operating hours of our Maine locations. We produce our bagels and baked goods fresh on-site starting in the very early morning hours, consistent with how each of our existing locations operates.
We expect our staffing to include a general manager, lead bakers, and a team of kitchen and counter staff, drawing on the training and operating procedures we have already established across our four Maine stores. We expect to create 10–15 new jobs in Amesbury across full- and part-time positions.
7. Management & Ownership
We — Tiffany and Joseph Lopes — own and operate Sunrise Bagel, and have directly built and operated our four Maine locations since 2021. Our Amesbury store will benefit from this direct operating experience, along with the standardized recipes, training materials, and vendor relationships we have already developed and refined across our existing locations.
8. Financial Plan & Projections
We are committed to fully funding the buildout and opening capital required for our Amesbury location from company resources generated by our existing, profitable Maine operations. Based on performance at our comparable locations and the Amesbury market opportunity, we project first-year revenue of approximately $850,000, with continued growth as the location matures and builds a local customer base:
	Year
	Projected Revenue
	Growth Rate
	Basis

	Year 1
	$850,000
	—
	Opening-year estimate

	Year 2
	$1,020,000
	+20%
	Market ramp-up

	Year 3
	$1,071,000
	+5%
	Stabilized growth

	Year 4
	$1,124,550
	+5%
	Stabilized growth

	Year 5
	$1,180,778
	+5%
	Stabilized growth


These projections are based on our experience opening and growing four prior locations, and will support the 10–15 jobs described above along with ongoing local purchasing (food, packaging, maintenance, and other services) from Amesbury-area vendors where possible.
9. Project Timeline
	Milestone
	Target

	Lease execution
	Upon planning approval

	Permitting & design finalization
	Following lease execution

	Construction / buildout
	Approximately 4–6 months

	Hiring & training
	Final 4–6 weeks of buildout

	Target opening
	By the end of 2026


10. Community & Economic Impact
We believe our proposal offers several benefits consistent with the city's downtown investment priorities:
1. Adaptive reuse of a vacant, formerly auto-related commercial property, returning it to active daily use.
1. Creation of an estimated 10–15 new local jobs.
1. A significant, fully-funded private capital investment in the building and streetscape presence on Elm Street.
1. A daytime destination (breakfast/lunch hours) that adds foot traffic to the downtown without evening noise or late-hours impact.
1. Local and regional draw, consistent with our experience attracting visitors from beyond each host town in Maine.
1. A proven operator with four years of successful, continuous small-business operation, reducing execution risk relative to a first-time business owner.
11. Conclusion & Request
We respectfully request the Planning Department's approval to proceed with renovations at 46 Elm Street. We are fully committed — financially and operationally — to building out a high-quality, fully-equipped bakery and café that will serve Amesbury residents and visitors, create local jobs, and put an underused property back into active, positive use. We welcome the opportunity to answer any questions and to work with the city throughout the permitting and construction process.
