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By the time you read this, I will have had a supreme-
ly gay week: Milk, a queer Q&A night, Prom for All, 
gay trivia, and the Andrew Marin lecture (which will be 
� ursday the 13th, possibly after this gets printed). � ese 
events all honor LGBT History Month. One of the ques-
tions that I’ve heard asked about this month, quite com-
monly, is this: “If you get those days, why isn’t there a 
Heterosexual History Month with a National Straight 
Pride Day?” I hate that question. I won’t lie, that is the 
question that bothers me the most. Yes, it even bothers 
me more than the “How do lesbians have sex?” question 
that’s far more commonly asked of me.

Make two columns. In one, name every straight per-
son ever included in a history book. In the second col-
umn, make a list of every queer person. You’ll fi nd that 
one far outnumbers the other. If you’d like to argue, you 
might say that the best estimation for homosexuality in 
humans is only around ten percent. In that case, look at 
the lists again, and tell me whether you have ten percent 
of your total names in the second columns. 

If you have ever wondered why queers need a month 
(or people of diff erent races or women or any other group 
you care to mention), I’m not mad at you personally. I’d 
rather you ask this question than make assumptions. 
Some people think there just weren’t gay people in the 
past. I can promise you, there were queers long before 
there were closets. We just weren’t allowed to wear our 
feather boas back then. Some people assume that there 
must not have been any important gay people, so that’s 
why there are fewer of us in history books. Give me a 
book and let me point some out to you. A lot of people 
you assumed were straight are over the rainbow with 
me.

� ere’s a reason we’re still coming out of the closet. 
We haven’t stayed in there this long because we were 
trying to look fabulous. We stayed there because people 
locked us in. If we need a month to remind us that as far 
as we’ve come, we’re still struggling, let us have it. Ev-
ery day, you’re straight, you’re celebrating. Straight pride 
comes from the fact that being heterosexual is taken as 
the standard, and we’re the deviants. � ere’s a reason 
we queers have to carve a month out for ourselves. If we 
don’t make time to say that we are equal human beings, 
then we might forget we are human when other voices 
take time to say that we aren’t.

� at, sadly, wasn’t that sassy. � at was pretty seri-
ous. In that case, let me end on a better reason to let us 
have our special month: You know the gays throw fabu-
lous parties, and we totally let the straight people hang 
with us.

Visit http://www.rhodesorgs.whsites.net/Souwester/ 
to read this column during non-printing weeks!
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Although the Ladybugg bakery only informed Yolo vision-
ary and Rhodes graduate Taylor Berger a month ago of their 
decision to leave Memphis, the Yolo brand already has its own 
delicious (in my objective opinion, of course) baked goods. Ev-
erything at the Midtown bakery is made entirely from scratch, 
and the staff  has a deep connection to their goods, a connec-
tion that can be tasted by the customers.

� e Yolo bakery was launched on October 1, 2011, a mere 
two weeks after Ladybugg’s decision. No time was wasted in 
the planning of this soon to be masterpiece because the store 
did not want to go for a period of time without baked goods.

Existing employees were eager to jump into the project 
as well as longtime customer and professional baker, Brandi. 
With the addition of Brandi, the team is virtually complete. 
Since everyone comes from drastically diff erent backgrounds, 
the Yolo staff  seems to complete one another.

Take the Yolo store manager Maggie, for example. She has 
no formal bakery training yet has always had a passion for bak-
ing at home. Although she had already begun to master the 
art of baking to taste before this new venture, Maggie’s biggest 
struggle is technique; it was diffi  cult for her to focus on making 
goods look fl awlessly delicious in the case.

Enter Brandi, the technical extraordinaire. While Brandi’s 
former job at Kirby Pines obviously required baked goods to 
taste good, she mastered the art of making each product look 
fl awless and uniform. Her side business of baking wedding 
cakes (a business that she now will continue through Yolo) also 
helped her to perfect her technique. 

For Brandi, one of the most exciting parts of helping open 
a bakery is the freedom to create new recipes and to make goods 
in smaller quantities, helping her to keep a personal connection 
to everything she bakes.

Will helps to bridge the gap between the frozen goods and 
the baked goods; his training at various French and Italian 
restaurants in Memphis before joining the Yolo staff  last year 
defi nitely helps him to do so. He is the man behind the mas-
terpiece of Yolo’s home-made gelato but hopes to help develop 
new pastries to pair with the cold treat.

“I want to bring back some of the old turn-of-the-century 
pastries and reinvent them. Everyone does the typical pastries 

now, but nobody does the divinity anymore” Will said.
CEO Taylor Berger is the visionary behind the collabora-

tion. Although he enjoyed the partnership with Ladybugg, their 
departure was sort of a blessing because it allowed for him to 
start trying for what he wanted for Yolo from the beginning: 
to be a one-stop shop for catering events since the business now 
features both frozen and baked goods. Now, the store has more 
freedom to make combination deals and to suggest pairings of 
goods. Additionally, the Yolo points program now applies to 
baked goods.

A Rhodes graduate, Taylor saw that there wasn’t really a 
place for students to gather that wasn’t a bar (those were the 
days before Café Eclectic). � e Midtown Yolo was created to be 
a gathering place for students as well as for families. 

Taylor’s background is in law, and he stopped practicing 
about a month after opening Yolo. He initially intended for 
Yolo to be a side project, but he quickly realized he would have 
to choose. Although he enjoyed practicing law, he realized he 
was wasting a gift. Taylor describes himself as possessing an 
insane amount of energy, something he thought was going to 
waste sitting at a desk all day. 

Smiling and doing dishes simultaneously, Taylor told me 
he enjoys doing tasks like washing dishes because humans are 
meant to work with their hands and feel connected with their 
labor. Owning a bakery-slash-froyo emporium certainly gives 
him the opportunity to feel connected with the products of his 
labor.

Manager Maggie puts it beautifully.
“� e purpose of baking is to spread happiness from one 

person to another,” she said.
� e Yolo employees are able to physically view the plea-

sure on their customer’s faces. � e workers say that it is one 
of the greatest satisfactions of the job. Well, that and having 
fun. During my few hours in the shop—some admittedly spent 
sampling many amazing treats—I witnessed many giggles and 
truly serene moments but did not witness dissatisfaction. � ey 
work very hard over at Yolo, but they seem to enjoy every min-
ute of it.

“When you can’t tell the diff erence between work and play, 
that’s how you know you are in a good place,” Taylor said.

I cannot do this amazing staff  justice in under 800 or so 
words, so check out our website next week for an extended ver-
sion of this article. 
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