
W2 Thursday, Sept. 10, 2015, The Weekly

Continued from Page 1

“We try to spend a little
more time than the next
guy on our used cars. We
sell rust free, clean cars
that are affordable,” he
said. “I know there are a
lot of folks out there that
just can’t afford a $300 or
$400 car payment, but still
want something reliable.
Our motto is ‘Used cars,
done right.’”

Lavigueur will also
offer service and repair
on cars, trucks, motorcy-
cles and ATVs priced at
$50 per hour -- a very rea-
sonable rate for the Ban-
gor region. And finally,
he’ll also offer snow re-
moval in the winter,
priced at $35 per driveway
plow plus shoveling of the
front steps and walkway.

“Most snow crews don’t
offer this service, and very
few get out of their truck,”
he said.

In addition to the service,
detailing and sales elements
of his business, Lavigueur
will also continue to keep an
eye out for those cool old
trucks he’s loved since day
one.

“I just bought a 1962 Ford
F-100, and that’s going to be
our new advertising truck,”
said Lavigueur, father to
daughers Brynn, 7 and
Bixby, 5. “I would definitely
be sad to part with this one.
But like my wife Krystal
says, ‘Everything’s for sale.’”

For more information
and a list of available cars
and other services, like
Lav’s Auto on Facebook
or visit lavsautoinc.com.

Lav’s Auto NewBangor bakery trades in a sweet science
BY EMILY BURNHAM
OF THE WEEKLY STAFF

Though her trade now
deals in flour, sugar, but-
ter and eggs, Basant G.
Paradis hasn’t forgotten
her roots as a chemist. In
fact, the baking she does
at her new Bangor busi-
ness, Cake Concoctions
on Water Street in down-
town, is its own kind of
sweet science.

“You need just the right
amount of dry and wet, of
certain things to make a
really, really good muffin,
or a great whoopie pie,”
said Paradis, an Old Town
resident. “There’s abso-
lutely a science to it.”

Cake Concoctions offi-
cially opened in late Au-
gust, in one of the newly
renovated spaces on the
ground floor of the
Freese’s building. Para-
dis will be offering an
array of baked goods,
baked fresh daily, along
with coffee both hot and
iced and cold drinks. She
also takes orders for cus-
tom-made cakes and cup-
cakes for parties and spe-
cial occasions.

Prior to striking out on
her own as a professional
baker, Paradis, who re-
ceived her master’s de-
gree in chemical engi-
neering from the Univer-
sity of Maine, worked as
an engineer and a teacher
of chemistry for more
than a decade, first at the
Old Town mill and later,
teaching at Eastern
Maine Community Col-
lege in Bangor and at

Unity College in Unity.
Baking didn’t enter into
the picture in a serious
way until she had chil-
dren -- older son Andre
and younger daughter Ol-
ivia -- and her youngest
asked mom to make her
an ambitious second
birthday cake.

“We were looking at
cakes, and she pointed to
this castle cake. She
wanted that one. She’s
very headstrong. I said to
her, ‘Don’t you want the
dolly cake?’ and she
‘Nope, I want that one!’”
said Paradis. “I looked at
it and thought ‘This is
way beyond my decorat-
ing skills.’ So I ended up
taking a cake decorating
class, and found that I
was kind of good at it, and
I’ve been doing it as a
hobby ever since.”

What was formerly a
hobby has now become a
career, as Paradis decid-
ed earlier this year to
leave engineering and
teaching behind and take
up baking full time.

“It’s always been my
dream to have a bakery,”
she said. “It’s been my
dream since I was a little
kid. I used to bug my dad
about opening up a Krispy
Kreme donut shop. And
last year I finally decided
to go full time with it,
after baking things for
friends and family for
years.”

After searching for a
proper space for a bakery
in her hometown of Old
Town, she landed on the
1000 square foot space in

the Freese’s building in
downtown Bangor, locat-
ed next door to The Juice
Cellar but with a front
door that opens at the
corner of Water and Main
Streets.

Paradis not only cre-
ates elegant wedding,
birthday and other spe-
cial occasion cakes, but
also crafts her own spe-
cial recipes for every-
thing from whoopie pies
and muffins to cake pops,
baklava and gluten-free
French macarons. Addi-
tionally, Cake Concoc-
tions manager Brynna

Simon adds her own flair
to the bakery, and will
soon be offering flaky
croissants. Special one-
off treats are also in the
works .

Paradis is also offering
semi-regular Bake n’ Sips
events, in which for $25
participants can bring
their alcoholic beverage
of choice and decorate
and take home one dozen
cupcakes with the wide
array of cake decorating
materials available at the
bakery. Check the Cake
Concoctions Facebook
page for upcoming Bake

n’ Sip events.
“People really enjoy

coming in with a big
group of friends and just
decorating cupcakes,”
said Paradis. “It’s a really
fun way to add something
unique to my business.”

Hours at Cake Concoc-
tions are currently set at
8:30 a.m. to 5:30 p.m.
Tuesday through Friday,
and 9 a.m. to 3 p.m. Satur-
days. To consult with
Paradis about custom
cakes and cupcakes and
other special orders, call
the bakery at 941-6450.

EMILY BURNHAM/THE WEEKLY

Basant G. Paradis, an Old Town resident, has opened Cake Concoctions on Water
Street in downtown Bangor, where she will sell an array of baked goods and custom
cakes and cupcakes.

BangorY names new
boardmembers,
ChampionAward
winner

Bangor YMCA Presi-
dent Rich Armstrong an-
nounced the addition of
two members to the 2015-
2016 Board of Directors,
with Danielle Burke and
Cathy Conlow joining the
board for this coming year.
“Both women not only ad-

here to, but exemplify the
values that are important
to the YMCA,” said Arm-
strong. Burke is Vice Pres-
ident and Payment Servic-
es Officer for Bangor Sav-
ings Bank, and Cathy Con-
low is the city manager for
the City of Bangor.

The Bangor Y also
named its award winner
for year’s Doc Mann Chil-
dren’s Champion of the
Year. Burnie Gaff and his
company, Gaftek, will be
honored with the award at

the upcoming Bangor
YMCA Gala and Auction,
set for Sept. 26 at the Cross
Insurance Center. In addi-
tion, Bill and Peg Bennett,
Tom and Bonnie Sawyer,
Doug and Ana Brown,
Peirce and Flossie Webber,
and Frank and Dare Far-
rington will be inducted
into the Bangor YMCA Leg-
ends. BDN/Bangor Daily
News and Eastern Maine
Medical Center will receive
the Bangor YMCA Partner
of the Year Awards.

TEEING OFF FOR ALZHEIMERS
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Staff from Dirigo Pines headed out on the course for the first-ever Dirigo Pines Golf
Classic, which took place August 28 at Traditions Golf Club in Holden. The
tournament raised funds for the Walk to End Alzheimer’s. “Colin, Dennis and the
staff at Traditions were great to work with on our first tournament,” said Dirigo
Pines Marketing Director Steve Bowler. “We want to thank all our sponsors and
golfers for supporting this cause that affects so many families; nearly 15 million
Americans care for someone with Alzheimer’s or dementia.”


