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The ‘Pies’ That Bind

Spanggo Foods, Café and Pasalubong Center

A wife, though suddenly widowed in the course of growing
her husiness, managed to make it work and serve as
another icon of Capiz’ rich natural and cultural heritage.
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ONE FROUD
ENTREPFRENELR
With confidanca,
Janloa can say that
her bk pie recipa
I5 the bast you can
And in Capi. Ehe
cama up with tha
parfect mix to make
a ple that she can

b truly proud of.

anica Zaldamiaga

was starled cne day

by a mother with a
aying child knocking =t
har door.

Back than, Janice was
muking homemade buko
ples Just for her family and
frisnds. The pies wers
trecad to her house by the
mother of the crying child,
who badly wantad one.
Thum, sven months before
apening Spangga Foods,
Cxfé and Pasalubong
Cartar in Roxss Criy,
Caplz, Jankes knew she
had a winner

A, pite Into the ple releases
an sxplosion of succulsnce
frum the young coconut
meat and the amalgam of
sacret ingredients, making
Spanggo u byword in this
seafood capital In just five
yaars in tha business.

Spanggo Ia a portmantezu
of Spanish and llenggoe.
proudly ecing its origins
to the Spanlards and thelr
irflusnce on the riss of
this indigenuum delicacy.
Appararly, Spanggo aleo
hints of the Zaldamiagas’
own Spanish oots and
thelr sophistcated taste
that rises to the fora at
sach bita.

A Sewing

Quislify

A stickler for quality. Janke
krew that if she [iked her
product, har family, her friends,
and the rest of the market alea
would, even if priced higher
than the prevailing retes. But
knowing that price reflects a
product® waorth, Janics says:
*The value of your money, we

ghve it back to you.”

Janice uses only premium
Ingrediants. “The young
coconut meat that is halfway
babwesn too saft and too
hard—perfect for making plea.”
She knows what har customars
buy—the delightful axperienca
of tasting the best. And to
maka savering high-guality
affordeble o low-incoma
consumemn, Janloe makes minl-
pias and =alls them in boxes of
sixas and nines. it 8 big hit,
makdng her shop produca up 1o
SO0 mini-pies daily

Peur g
'-@wm

Using the treditional cust
redpea of her husband' Lola
|ta, Janice worked through
trinl end armor to amive st

the perfect mbx. She would
ask family and friends for
feadback mpartedly until sha
waa oertaln of having attalned
product superianty—the “this

= it momanit.

Passicn pushed her to ask

for & little comaer in the family
compound for her business.
That comar has sean Spamggo
Cufé bloomed. Now Spanggo
ls a ful-fledged pasalubong
cafrer, a restaurant. and a
tourist destinetion.

Janlce’s vialon Is to make her
province idsntifisd, not just
with seafoods, bart else with
other products that reflact the
natura and character of tha

puogle, and Spanggo makes
a perfect example of a allce of

the tourists’ Capiz experisnce.

She la about to maka that
sparisnce longer-lasting
through the Shured Service
Fadlides {55F} project of the
Department of Trade and
Industry {DTI). The 55F is
geared to make Spanggo

pies last for a longer time. A
shudy on tha shelf [iTe of har
product, when frozen and
vacuum-packad through tha
SSF. showed it could lest for
12 months, DT also gulded
Janica in improving Spanago’s
packuging with tha use of food-
grade and flexible materials.
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BAKED FRESH EVERYDAY
Spangao takes pride in the
qualfty of thelr plas. All of
their staff had undergone
trainings from OTIL They
maks surs to belka fresh and
delectable ples every day.
Thair pies might cost @ littla
higher than most of the ples
in tha rmarlmt but they make
It & point that the customers
gat what thesy paid for,

HOW DTI

In 2014, Janice'’s hushand—a
tuminess confidents, frisnd,
finandler, and father to her
two toddlers and an Infant—
succumbed to canosr, but
she ploddad on.

“1 hud to get up. | had
people working for me.” She
woke Up to the realizatlon
that Spangge was no longer
the home-based business
that [t wan, but ons baing run
by employess with fermilies,
too, With her falth In God,
she made the businass wark.

T;f‘- il uiﬁ‘: .
“Dyand

thet Clicks

A mass communications
graduats and a former
markating mansgar, Junica

hes a valus proposition (Capiz’
best buko ple} and a name thet
sticks to mind. In the Spanish
colonial times, llollo was a
Galleon trading post, and the
Spanggo Foods, Calé and
Pasalubong Certer sxudes this
bygone era, giving a hint of
that historic herftage that mixes
with the modeam through the
DTl% aesistanca in straamlining
her business, profssionalizing
is opermtions, and providing
training for the starff.

Now, Capiz ls known not only
for itz oysters and mussels, but
aiso for the Spanggo pies that
bind tha Spenish and llonggo
cultures together, and so do I
pecple.

Yyith the OT1: Shared Sarvice Facilities (S39F)
project, an improved pasiaging usng food-grade and

flesgide maierak, and = comprehersive study on extending
tha shadf (e of praducts bacama possihia for Spangga’s

H budo pie=x. janic= wes also ablz o streamiine the business,
ELPE D professionalze its oparsbons, and provids training foe the
stuff through attending saminars and trainings from OTTs

Project Napaticd Menter ME proprum.

Small
business
oAmeI Qe g
waltpring of
wizdorn cuffed
from thedr
experiences.

- WISDOM BITES

SPLALL
Succews dowst
come overnight
It talesa dirna,
hard worl
patience, and

LEFE ISNFT
ALL ROSES
Fakh in God
and confidence
in one’s aelf
cours the moet
In difficult tmes.

BENICE ALL
THE TIME
Tremt curtomers
and employess
nicoly. They leep
you in businees.
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