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1. Introduction
Congratulations on your decision to open a candy store! Few careers
give you the chance to bring so much happiness to others. And not
many careers give you the opportunity to indulge your sweet tooth at
the same time.
If you’re like most people, you probably have fond memories of candy
stores and the candies they sold. Maybe you remember the days of
penny candy, when you walked into your favorite candy store and for
10 cents walked out with a bag stuffed with your favorite sweet treats.
Walking through a department or grocery store candy aisle just doesn’t
compare to walking into a full-service candy store with its shelves
brimming with colorful and delicious candies of every description.
The nostalgia value of the candies themselves is something treasured by
people who love candy. Remember wax lips, licorice cigars and pipes,
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Atomic Fireballs, books of Lifesavers? Well, many of your customers
will remember them, too, and they’ll be thrilled to find these and other
retro candies in your store. (Many retro candies are still available
and you’ll learn where to find them later in this guide.) They’ll be
delighted to pass on their fond memories to their own children and
grandchildren. (Well, perhaps not the candy cigarettes!) And you’ll also
introduce new generations of candy lovers to all the sweet treats you
sell.
Candy stores go beyond mere nostalgia, though. These days, candy
stores are much more diverse in their offerings and very attentive
to consumer demand. Candy stores sell everything from gourmet
chocolates to artisan candies to organic candies, as well as old favorites
like licorice whips and bubble gum. They even cater to the special
dietary demands of their customers by selling kosher and dietetic
candies.
Of course, owning a candy store isn’t always as smooth as a mouthful
of saltwater taffy. You’ll be running your own business. You’ll need
to know how to choose a location for your candy store, how to put
together a business plan, how to create a start-up budget, and a host
of other important concepts like buying inventory, marketing your
business, staying on top of consumer trends in candy buying, and
much more. That’s why we created this guide. Everything you need to
know to get you started on your dream of owning a candy store is right
here. Let’s get started!

1.1 The Retail Candy Business
1.1.1 About the Industry
According to the U.S Economic Census data, in 2014 there were 3,217
retailers in the NAICS category 445292, ‘Confectionery and Nut
Stores.’ These stores employed over 22,000 people and helped candy
manufacturers in the U.S. ship $16 billion of products, plus demanding
another $3.4 billion of imported chocolate and confectionery products.
According to the International Confectionery Association, an
organization that represents confectionery industry associations from
around the world, global sales of confectionery products topped $136
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billion in 2006. And according to a recent NCA (National Confectioners
Association) press release, the U.S. confectionery category accounted
for $33.6 billion in sales in 2014, and is expected to reach about $39.6
billion in five years:
Wilson told the audience that the $6 billion will likely break down
to about $4 billion in additional chocolate sales (currently at
about $20.6 billion), $1.8 billion in non-chocolate sales (currently
at about $10.3 billion), and about $400 million in gum sales
(currently at about $2.7 billion). Top segments driving growth in
the category include:
•

Premium chocolate

•

Strong brand image

•

Sharable packaging

•

Hybrid and line extensions

•

Cross-branding

•

Seasonal execution

•

Translating seasonal business gains into everyday
business strength

More recently, the NCA reports on especially hot growth categories:
•

An increasing number of millennials are now health-conscious
and exhibit a greater propensity toward healthier lifestyle
habits. Excessive consumption of sugar and sweets has brought
about increased concerns about obesity and diabetes, thus
pushing consumers toward organic, sugar-free confectionery.
Such products that address consumers’ sweet tooth while
providing “better-for-you” positioning have found many takers.

•

The medicated confectionery segment has become a highly
commercial area of the market in recent years. The appeal for
consumers lies in candy and hard-boiled sweets that are made
from a thick liquid and can be consumed for added medical
benefits. The market shelves are filled with a surplus of medicated
confections, such as pastilles, lozenges, vitamins and hard-boiled,
sweet candies.

Copyright © 2020 FabJob Inc.  

•

  fabjob.com  

•

   9

FabJob Guide to Become a Candy Store Owner

•

Several confectioners including Torie & Howard, YumEarth and
Sweetie Blooms have added new products to their offerings,
which include ingredients such as maple syrup, nectar, cashew
flour, honey and caramel, all of which are organically sourced/
created. They include products that are as unique and tasty
as licorice, flavored mints, lozenges, gummy bears, nougat,
marshmallows and lollipops. All these products have ushered
in a new era of “healthy, organic” candies in the marketplace,
capturing the fancy of ever-conscious, label-reading consumers.

And, of course, candy stores can benefit greatly from these consumer
trends. You can appeal to your customers’ sense of nostalgia, since
candy consumption is often linked to positive childhood memories,
family get-togethers, and other fond remembrances where candy was
involved. Candy is also a very affordable indulgence, and many turn
to candy as a relatively inexpensive comfort food, especially in trying
times.
The rise in a more global cuisine, as the report notes, has also created
a demand for more exotic flavors from around the world and candy
manufacturers are responding to this trend by creating more interesting
flavors in addition to the more traditional candies we’re all used to.
Finally, if you are an artisan candy-maker yourself, you’ll have a ready
market of consumers who crave the original flair of the artisan producer,
as well as the higher quality of artisan candy offerings. Even if you’re
not a candy maker yourself, there are many artisan confectioners who
would be happy for you to sell their wares in your candy store.

1.1.2 Candy Products and Services
Candies and confections come in an amazing variety of products. As a
candy store owner, you will be expected to be the expert in every type
of candy you sell. The more you know, the more you can entice your
customers into trying new varieties they’ve never tried before. This not
only increases your revenues, but keeps your customers coming back
for more. Here are some of the different types of candy you can sell:

10  

•

  fabjob.com  

•

  Copyright © 2020 FabJob Inc.

FabJob Guide to Become a Candy Store Owner

Hard Candies
The hard candy category includes many of the traditional and oldfashioned types of candy. These are often individually wrapped.
You can sell them by the piece, in bulk, or in pre-packaged bags of
individually wrapped candies.
•

Drop candy (butterscotch, lemon, raspberry, spearmint, etc.)

•

Horehound

•

Jaw breakers/gob stoppers

•

Lollipops

•

Mints

•

Rock candy

•

Stick candy (e.g. candy canes)

•

Taffy (although some are soft)

Soft Candies
The market for soft candies is also vast. Nearly everyone has their own
favorite type of soft candy. Just think about the many different varieties
of gummies for example: everything from gummy bears to gummy
worms. Another classic soft candy is the pate de fruit, a soft, chewy
candy similar to gummies and made from fruit puree.
•

Caramels

•

Dried fruits (whole dried fruits)

•

Gum (technically a soft candy)

•

Gummies (many different shapes and flavors)

•

Jelly beans (hundreds of flavors)

•

Licorice (ropes, whips, pieces)

•

Marshmallows and marshmallow filled candy

•

Pates de fruits (a fruit-based soft candy)
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Chocolate
Chocolate is a perennial favorite among candy lovers everywhere. As a
candy store owner you will be stocking this treat, and you should know
something about it. There are many different types of chocolate that
appeal to different consumer tastes.
People’s palates are also becoming more sophisticated in terms of the
types and quality of chocolate they’re choosing. Sales of premium
chocolate and artisan chocolates have taken off in recent years, as
reported in Confectionery News in March, 2010. Whether you choose
to make your own chocolates or purchase them from suppliers, you
should be aware of all the different varieties available for sale. This
might also include knowing some of the more exotic flavors available
and variations like gluten free and vegan chocolates.

Seasonal Candies
Certain holidays seem to be made for the candy seller. Where would
Valentine’s Day be without the traditional gift of chocolate? There are
dozens of Easter-themed chocolates and candies you can add to your
line-up, too. Name a holiday and there is likely some type of candy
associated with it or packaged just for the season. Your wholesaler’s
rep will be able to set you up with almost any kind of seasonal candy
you could want.

Dietary Candies
Dietary candies are manufactured with certain dietary restrictions
in mind. These can be health-related, religious (e.g. kosher), or made
without any animal products (like milk, eggs, etc.) or artificial additives.
If you’re looking for these types of products for your store, be sure that
each product is manufactured in a facility that does not manufacture
other products that do contain the restricted ingredient. For example, if
you’re selling nut free candy, make sure they are made in a facility that
is completely nut free, otherwise the manufacturer cannot guarantee
that their products might not become contaminated with nuts. Here are
the main types of dietary candies you might carry:
•
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•

Gluten free (gluten is a protein in wheat, barley and rye that many
people are allergic to)

•

Kosher (dietary restrictions that follow Jewish beliefs)

•

Lactose free (does not contain milk products)

•

Nut-free

•

Organic

•

Sugar-free

•

Vegan

•

Vegetarian

Fruits and Nuts
Nuts, fruit pieces, seeds, and grains are found in lots of different kinds
of candy, especially chocolate. However, some are worth noting as they
are perennial favorites among candy-lovers as stand-alone products.
In addition to candy-glazed nuts, many candy stores also sell regular
salted and unsalted varieties like cashews, peanuts, sunflower seeds,
pumpkin seeds, etc.
•

Almonds (chocolate covered or glazed)

•

Dried fruit (natural or with candy glaze)

•

Peanuts (chocolate covered or glazed)

•

Popcorn (e.g. caramel corn)

•

Raisins (covered in chocolate, yogurt, glazed)

•

Sunflower seeds (natural or with candy glaze)

Other Snack Foods
Besides candy, you might also want to become familiar with the many
different snack foods available. Not everyone who comes into your
store will be a candy lover (difficult as that is to imagine), so you might
want to include snacks like chips, plain or salted nuts, and so on, in
order to round out your offerings.
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Some snack foods to consider for your candy store include:
•

Corn (whole flavored/salted kernels)

•

Chips (potato, corn, tortilla)

•

Cheezies

•

Cookies

•

Hickory sticks

•

Jerky

•

Nuts (plain and salted peanuts, cashews, almonds, etc.)

•

Popcorn (flavored or plain)

•

Pork rinds

•

Pretzels

•

Pumpkin, sunflower, and sesame seeds

Although there is an almost infinite variety of candies and related treats
that you can purchase wholesale for your store, you may also have an
interest in creating and selling your own candy creations. You could
start your store using wholesale purchased candy and gradually add
your own creations as you go. You might also be interested in starting
a unique store that sells just your candies. We’ll look at the knowledge
and skills you need for making your own candies in the following
chapter.

Services You Can Offer
In addition to the products listed above, you can also offer some unique
services to your customers. These include:
•

Catering for events (party favors, wedding candies, cotton candy,
etc.)

•

Gift baskets and candy “floral” arrangements

•

Personalized candy

We’ll tell you more about these service in chapter 3.
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1.2 Benefits of Being a Candy Store Owner
Owning a candy store can be a fulfilling and rewarding career. In
addition to the benefits of working for yourself, it offers the possibility
to shape the size of your business according to your own preferences
and personal ambitions. You can work to establish a store that turns
a profit and provides a fair income or choose to expand beyond the
original store and open up another store once the first becomes
profitable.

Fun Work Environment
What could be more fun than working in candy store? You’ll feel like a
kid again every time you step into your store. All the many varieties of
confections, right there at your fingertips, and it’s all yours.
No more 9-to-5 job, no more grumpy boss looking over your shoulder.
When you’re the owner of a candy store, you’ll set your own hours.
Many candy stores are a family affair, too. Imagine being able to spend
time with your spouse and kids who can work right alongside you and
learn the business with you.
You’ll also be an important part of helping people successfully celebrate
events like birthdays, special life events, and just about anything else
that people want to commemorate by throwing a party and adding
candy to it. Many celebrations will center on your candies and service
offerings.

Financial Rewards
Many candy stores have started out as small proprietorships and then
gone on to bigger and better things. Candy giant, Mars, started out in a
family kitchen in Tacoma, Washington. The Jelly Belly company started
out as a small ice cream and candy store in Belleville, Illinois. And,
as we mentioned earlier, the industry as a whole produces billions of
dollars in sales. Your candy store will have the potential to provide you
with a good living or maybe even give you the chance to turn your little
candy store into a million dollar empire.
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Make People Happy
Most candy store owners take great pleasure in helping make other
people happy. They enjoy developing relationships with their
customers and other members of the community, getting involved in
community activities, and becoming respected members of the business
community. And they get these benefits on a daily basis. You’ll see the
smiles and happy faces of customers from the very first day you open
your doors for business.

Exercise Your Creativity
If you’re a creative person, and you probably are, you can use your
creative imagination in many different ways as candy store owner.
Imagine developing exciting new candy flavors, undiscovered taste
combinations that make your product list unique from other shops like
yours. Create fancy gift baskets, floral arrangements, or go wild in your
store creating enticing candy displays.
You can also create a unique environment for people to enjoy
purchasing your products. Many candy stores hearken back to long ago
times by turning their shops into old-fashioned candy stores brimming
with nostalgia. If you remember the days of penny candy or just long
for a time when the neighborhood candy store was a center of activity
on a lazy Sunday afternoon, you’ll love owning your own candy store.

1.3 Inside This Guide
The FabJob Guide to Become a Candy Store Owner is organized to help take
you step-by-step through the basics you will need to open and operate
your own store. The chapters are organized as follows:
Chapter 2 (“Getting Ready”) explains the skills you will need as a candy
store owner. It covers ways of learning from experts and through
observation. You’ll also find resources for learning more.
Chapter 3 (“Starting Your Candy Store Business”) will help you decide
what kind of store you should open. This chapter discusses different
types of candy stores you can open and will help you decide whether
to buy an existing store, operate a franchise, or open a new store. It also
16  
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explains what you need to get started, including your business plan,
start-up financing, store name, and other important matters.
Chapter 4 (“Setting Up Your Store”) offers the information you need to
actually set up your store. It gives advice on how to choose a location,
get merchandise to sell, and arrange displays. You will also discover
what equipment and supplies you will need.
Chapter 5 (“Store Operations”) takes you into the day-to-day challenge
of running your candy store once it’s open. It explains how to develop
a procedures manual, and covers inventory management, financial
management and pricing, and hiring staff.
Chapter 6 is all about “Getting and Keeping Customers.” We’ll show you
how to put together a marketing plan to let customers know you’ve
opened. You’ll learn how to put on a grand opening for your store and
find many other promotional ideas to get people interested in your
store. Finally, we’ll look at customer service and how to keep your
customers happy and coming back for more.
By following the steps in this guide, you will be well on your way to
living your dream — opening your own successful candy store.
You have reached the end of the free sample of the FabJob Guide to
Become a Candy Store Owner. To order and download the complete
guide go to https://fabjob.com/program/become-candy-store-owner/.
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