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We all know and love classic cinnamon rolls. At 

Novel Buns, you'll find this familiar treat and so 

much more. They're experimenting with sweet 

buns that incorporate chocolate and fruit, as 

well as savory buns like pepperoni pizza and 

cheddar bacon. It doesn't end there, they also 

have a slew of unique sodas starting with a cola, 

citrus, or birch beer base, mixed with flavored 

syrups including tropical fruit, cotton candy, 

and lavender. If you’re feeling decadent, top it 

with half and half! We sat down with Liz 

Hawkins, the founder, baker, and mixologist 

with an extraordinary flavor palate. 

 

What brought you to New Hope? 

I’m from Devon, PA where the horse show is, 

on the west side of Philadelphia. My husband 

works in the pharmaceutical industry and his job 

relocated to New Jersey, which required a move. 

When we were looking for places to live, we 

drove through New Hope. I said ‘this is it, this is 

where we have to live’! 

 

How did you become Mama Hawk? 

My kids’ friends all called me Mama Hawk. I 

did a lot of baking for our kids when they were 

in high school. For all the plays, I would bake, 

and I started getting a reputation. People would 

ask “did Mama Hawk make these”? They said, 

“you need to put a sticker on your treats”, so I 

did. That’s where it all began. 

 

When did you become a baker? 

When I was little, I was the worst baker in my 

family. My mom let us experiment in the kitchen 

all the time, her whole family was full of 

fantastic cooks. I thought, whatever ‘it’ is, I 

don’t have it. Shortly after I got married, my 

husband and I moved to France. That’s when I 

started baking, I missed American baked goods 

like chocolate chip cookies and bagels. We were 

part of a big English speaking community near 

Geneva, Switzerland. I ended up baking for 

other people and doing catering. Anything they 

would ask me to bake, I would learn how to 

make it. 

 

You started as a quilter. How did you turn 

from quilting to baking? 

It’s a funny thing! I worked in the quilt industry 

as a designer. I also write books, it’s a business I 

had with my sister-in-law. We both have the 

same name, Elizabeth Ann Hawkins, and we 

both love quilting. We did two quilting books 

with a publisher and in both books there is a 

different cookie recipe. Instead of just a craft 

book, it was kind of like a blog. We talked about 

us, had music playlists, and cookie recipes. It 

had a little of everything. When we went to 

promote the first book, we thought we should 

bake cookies for the launch. We baked them in 

our hotel room with a toaster oven. People came 

to our booth and asked for the recipe. I told them 

they could have the recipe if they bought our 

book. It was an easy sale! 

 

Why did you relocate to the Midwest? 

I had friends from all over the country in the 

quilt industry. In 2015, we decided to meet up. 

We needed a retreat where we could just sew, 

play, and design. One of my friends sold a quilt 

sewing machine to a family in Hamilton, 

Missouri, who started a huge quilting company. 

That year they were honored by The White 

House for rebuilding this small town because of 

their quilting business. Initially, they put 

tutorials of their mom making quilts on 

YouTube. People visited Hamilton to meet her 

and buy fabric. Business was booming, the town 
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had busloads of people coming in from all over 

the Midwest, but they didn’t have anywhere to 

feed them. The family built three restaurants and 

needed people to run them. Initially I wasn’t 

going to go on the retreat, but my sister-in-law 

bought my plane ticket, so I went. When we got 

there we went to a bakery, which had a sign that 

said “opening soon”. We found out they 

couldn’t find a baker. I told them I had thought 

about opening a bakery, spoke with the owners, 

and they offered me a job. All we had to do was 

move to Missouri and open the bakery, they 

would pay me to do it however I saw fit. Since 

my husband was mobile and we could live 

anywhere, we picked up and moved. 

 

Tell us about your first bakery. 

I wanted to make it like my kitchen at home. All 

of my kids and their friends hang out in the 

kitchen watch me bake. I named my café Mama 

Hawk’s Kitchen because it was all 

encompassing. When we moved to Missouri, we 

gave the town what it needed. They didn’t have 

a coffee shop, so I did specialty coffees, 

espressos and lattes. They needed sandwiches, 

pizzas and catering, so I did that too. I did a lot 

of different baking, including cookies and bars. 

It was fun, my cafe was a place where I could 

sell quilts, fabrics, patterns, books and aprons. 

That’s how I combined quilting and baking. 

 

Did you serve buns at your bakery too? 

Cinnamon rolls were something I only ever 

made at my house on Christmas. One day I 

made them at the bakery and they sold out. The 

next day people came in and said they had heard 

I made cinnamon rolls. I told them I had them 

yesterday, but didn’t make them today. If they 

came back tomorrow, I would make them again. 

After that, I made cinnamon rolls every day for 

two and a half years. I started experimenting, 

one Saturday I made five different rolls. The 

buns were all gone, and an idea began to form. 

 

Why did you leave Missouri? 

My husband’s job moved back to New York 

City last year. We’re total east coast people, and 

our renter in New Hope was leaving, so we 

decided it was time to go back. That’s when I 

decided I would go out and do it on my own. 

 

Why did you choose Ferry Market? 

Before we moved, I heard they were building 

Ferry Market, and thought it might be a good 

place. I reached out to Meghan, the market 

manager, when I moved back and was excited to 

hear a spot was available. It’s hard to find 

something commercial with a kitchen in New 

Hope. When I saw the spot, I thought it was 

small and wasn’t sure how I could make it work. 

I looked at food trucks, figured out how they do 

it in small spaces, and decided I could do it too. 

 

What made you want to branch out from 

traditional cinnamon buns? 

When I walk into a donut shop, I see a case of 

donuts with all these crazy flavors. I figure, why 

can’t you do that with buns? I do find it’s harder 

to get people to try something other than 

cinnamon buns. People go for what they know. 

They think our chocolate based buns will be like 

cake or a brownie, but it’s totally different. We 

are trying to get people to try different flavors. 

Now, our Chocolate Oreo is almost outselling 

Lemon Blueberry. It takes awhile for new 

flavors to catch on. 

 

How are buns different than donuts? 

My buns are not deep fried. I always want a 

donut, but feel bad afterwards because there’s so 

much oil. My buns are light and fluffy. Some 

people think we’re like Cinnabon, and we’re not. 

They make a very heavy, dense, and rich 

cinnamon roll. Our buns are light and fluffy. The 

other day, a couple passed by and were shocked 

to see my sign that says ‘surprisingly light and 

fluffy’. I said, ‘I’ll tell you what, if you buy one, 

try it, and it’s not light and fluffy, I’ll give you 

your money back’. No refund was needed! 

 

How often do you create new recipes? 

Constantly, but especially if there’s down time. 

When I’m shopping and I pass the peaches, I 

smell them and think, ‘maybe I can I do peaches 

and cream?’ Then I start thinking about how I 

would do it and what would go into it. People 

have told me they hope I don’t run out of ideas. 

If I run out of ideas, there’s something wrong 

with me! I have a lot of ideas in my head for 

buns to make. I literally wake up in the middle 

of the night with new ideas. 
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You have paired your buns with sodas. Why? 

Buns go well with coffee just like donuts do, but 

we already had Skyroast in Ferry Market. I was 

thinking, ‘what else can I do, what else can I put 

in this space?’ I was watching the Today Show 

and they interviewed a woman in NYC who 

opened up a dry bar. They only serve mixed 

drinks and mocktails, without alcohol. There is a 

new generation of young people who don’t want 

to drink alcohol or get a hangover, but still want 

to be social. There’s a trending hashtag, 

#SoberCurious for people who want a social 

place with nonalcoholic drinks. I thought it 

could be a thing in New Hope, it’s the perfect 

place to try. It also showcases my mastery of 

flavor, even the funky ones are good. 

 

How did you come up with the name Novel 

Buns for your business? 

I’ve learned from previous businesses that you 

need to tell people what it is you’re selling in the 

name. My main focus here is buns, I needed a 

play on the word bun. You can come up with a 

lot of hilarious things. My son-in-law said “what 

about Novel Buns? Like a donut shop, but more 

unique”. After that, we tied everything back into 

novels. All of our buns are named after literary 

works, and all of our sodas are named after 

characters from novels. People don’t always 

understand it right away, but it’s fun to see when 

they get it. We’re something new and different, 

novel is a play on words. 

 

What is your favorite bun and soda? 

Definitely John Galt and the Pride and 

Prejudice-ly Cinnamon bun. It’s like a coffee 

and cinnamon bun. John Galt has a coke base 

with coffee and coconut syrup topped with half 

and half. It tastes like a flavored iced coffee, but 

there’s no coffee in it. It’s amazing! When I first 

thought about it, I didn’t think coffee and coke 

would be a good thing. Now it’s one of my 

favorites. I also like Holden Caufield with any of 

the chocolate buns, because it has a little bit of 

chocolate in it. It probably goes best with Oreo. 

 

What item from your menu would you 

recommend a new customer try? 

I always recommend the Lemon Blueberry or 

Caramel Pecan. If they’re really feeling daring, 

I’ll suggest one with chocolate dough. People 

love chocolate, but they think it’s going to be 

too much. Yesterday a group of people came in. 

One woman bought the Oreo, and told the group 

they could try it. This guy took one bite and said 

he needed one for himself. I always know once 

someone else tries it, they will be back. I had 

another customer come in from NYC for his 

birthday. They were next door at Politi’s and 

smelled my deep dish cinnamon bun baking. 

They ordered a bun and started eating it right 

there. Lo and behold, the group came back the 

next morning for four different buns. When 

someone branches out and tries something 

different, chances are they’ll come back. 

 

Tell us about this giant cinnamon bun. 

Before I left the other bakery, a customer tagged 

me in a post. There is a place in Texas that sells 

three pound cinnamon rolls. They asked if I 

could make it, so I did. It’s amazing when it 

comes out, it has more threads of cinnamon. The 

bread and crumb become almost cake-like. It 

reminds me of a deep dish pizza, which is where 

it got its name. I only make them on Saturdays, 

Sundays and for special orders. 

 

What are your plans for Novel Buns? 

First we would love to have more cases and 

more buns in the market. We also think pizza at 

Ferry Market would be awesome, because I 

make dough all day long. Pizza dough is slightly 

different, but in Missouri I used to make 10 inch 

wood fired personal pizzas. Usually with wood 

fired pizza ovens, you need ventilation, but I 

found an oven that is self venting and cooks the 

pizza in 1.5 minutes. I’ve started thinking that if 

I had a bigger space, I would like to try it. 

 

Whether you're in the mood for something 

nostalgic or want to try something daring, you'll 

find it at Novel Buns. Their classic cinnamon 

buns can't be beat, but why not expand your 

palate and try something new? Their one-of-a-

kind buns and hand crafted sodas will blow your 

taste buds away. Visit Liz, also known as Mama 

Hawk, at Novel Buns next time you're at Ferry 

Market in New Hope! 


