
2015 Entrepreneur of the Year in 

Bakery Operations Management 
 

With a sincere passion for baking, Susanna 

Roselli began pursuing her dream of opening 

her own bakery in 1989. In loving memory of 

her late husband, Mrs. Roselli decided to bake 

and sell her delicious traditional biscotti; she 

knew it was a fulfilling way to raise her spirits 

and share her love for the Roselli family. 

Though her specialty is in baking classic anise 

biscotti, Mrs. Roselli also creates other biscotti 

flavors and cookies.  

As the sole proprietor of MaMa Roselli’s, Mrs. 

Roselli bakes her treats in the comfort of her home and sells them to 

the public in unique, beautiful packages. She also makes arrangements 

for all occasions, including weddings, baby showers and birthday 

parties. She has presented her orders in colorful pasta bowls, antique 

colanders and party buckets. With a true love for seeing smiles on her 

customers’ faces, Mrs. Roselli takes pride in creating her tasty treats 

and delightful arrangements. Moreover, no two orders are ever the 

same, so she’s happy to provide a unique, personalized service. 

Ms. Roselli is a member of the National Association of Professional 

Women and the Order Sons of Italy in America. She is also passionate 

about charitable work and participates in the American Cancer 

Society’s Relay for Life. In recognition of her professional 

achievements, Ms. Roselli has been named Entrepreneur of the Year in 

Bakery Operations Management for the 2015 year. 

 

Contact Mrs. Roselli Today! 
Phone: (530) 586-2113 

Email: mamaroselli32@yahoo.com 
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Biscotti Flavors of the Month 
January 
Rustic Anise 

The lighter side of sweet 

February 
Cranberry, Orange & Walnut 

The amazing side of sweet. 

March 
Chocalata, Mint & Almond—“The Grasshopper” 

The hopping side of sweet. 

April 
 Semi-Sweet Chocolate, Walnut & Peanut Butter 

The Italian version of a chocolate chip cookie. 

May 
 Semi-Sweet Chocolate & Salted Peanuts 

The ritzier side of sweet. 

June 
 Banana, Orange & Coconut 

The tropical side of sweet. 

July 
 Semi-Sweet Chocolate & Walnut 

The nuttier side of sweet. 

August 
Lemon & Almond 

The citrus side of sweet. 

September 
Cinnamon, Clove & Macadamia 

The spiced up nutty side of sweet. 

October 
Double Chocalata & Raspberry 

The pink side of sweet. 

November 
Pumpkin & Walnut 

The harvest side of sweet. 

December 
Peppermint 

The simple and refreshing side of sweet. 

Baker’s Dozen 
Semi-Sweet Chocolate, Coffee & Walnut 

The irresistible, smooth side of sweet 
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Cookie Flavors  
The Cookie Kow Chip 

Fresh from the pasture. No two alike. 

Oatmeal Raisin Walnut 
The heartier side of sweet. 

Oatmeal Butterscotch Walnut 
Godfather Approved - The flavor you can't resist. 

Oatmeal Raisin 
The basic side of sweet. 

Advice from Mrs. Roselli 

“My only advice to others who may have a strong desire 

to bake is to make sure that baking is something you 

truly love to do. If [you’re] thinking of a partnership, be 

realistic and make sure that every partner involved in 

the dream has the same love, desire and drive that you 

have. Never compromise on the quality of your product 

or standards that may risk giving you a bad reputation. 

Don’t take shortcuts. It may take you 20 years to build 

your business and develop a great reputation, but as 

the story goes, it has been known to take only 20 

minutes or less to destroy it. This will be [a] 24/7 job, 

much different from working for someone else. You will 

endure setbacks, but always look at both sides of the 

coin. You have to embrace the moment and think only 

of what the final outcome will be. Sweat and sacrifice 

spell success!” 

The 

Roselli 

family 


