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A look into the unique, dynamic community of
Shanghai entrepreneurs. By Jennifer Stevens

hetherit'sajob transfer,
the opportunity tojoina
startup company or the
willingness to follow a sig-
nificant other across the globe,
Shanghai continues to lure expats for
avariety of reasons. Asaresult, the
city hasbecomea veritable melting
potof cultures and interests: an East-
ernversion of New York City - per-
hapsthereal ‘Land of Opportunity.”

Butwhatreally separates Shanghai
fromacity like Manhattan, apart
fromthe time difference, are the gaps
inthemarketplace -allowing engi-
neerstoleave their factoriesand

profit from their passions instead,
transformingtrailing spousesinto
handicraft business ownersand
turningadvertising executivesinto
gourmettrailblazers.

Many times, these people fallinto the
category of “accidental entrepre-
neurs,” starting alife and career they
never thought they'd have. How does
thishappen,and how do their lives
changeasaresult? Tobetter under-
stand this growingtrendand geta
feel for the entrepreneurial spirit of
Shanghai, we tracked down six of the
city'sthriving business ownerstotell
their stories.

January/February 2016 | 21



Mike Sherretz

My Homebrew Store
WeChat ID: Mike-Homebrew

Mike Sherretz,a 60-year-old entre-
preneur and Shanghaiexpat since
2000,remembersasaying he heard
when he first moved to China: ‘Any-
thingispossible here, orimpossible.
Itjust depends on how you go about
it” Originally brought to Tianjin to
produce automotive and industrial
coatingsinthe'90s,the chemical
engineer haswornmany hatssince
moving tothe country. Butitwasn't
until his wife,a director at GE (also
based in China),encouraged himto
leave the corporate world and open a
businesstogether, that thingsreally
started cominginto focus.

“Weidentified that there wasabig
gapin what people had available to
help them manage a successful work
lifeand a good homelife,” says Sher-
retz.“We saw thatasan opportunity
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andaretryingtofillthatgap.” Asa
result, Leaderstyles International, a

leadership and lifestyle skillmanage-

mentbusiness, wasbornin 2008.
Together, Sherretzand his wife (the
CEO of Leaderstyles) offer all sorts of
services, frombusiness simulations
for Fortune 500 companies to coach-
ingexecutives on management skills
-evenayouth programaimed at
teaching teensabout self-awareness
and team collaboration.

Soon after, Sherretzbegan seeing
other gapsinthe marketplace,
including the ability to purchase
ingredients and equipment to make
beerand wineathome. Thus, My
Homebrew Store came about in
2009. What Sherretzreferstoasthe
lifestyle part of the business, My
Homebrew Store not only offers cus-
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In general, the
climate for
owning your
own business is
alive and grow-
ing here.

tomersa ‘gourmetbeer kit,"but also
beer-brewing and winemaking
classes. ‘A few [of my students/have
already opened their own craftbeer
barsthatarebecoming quite suc-
cessful,"hesays.

Sherretzrefersto thisbudding com-
munity of brewers asa ‘real self-help
group”for one another,and heis
quite happy to help other beer enthu-
siastsby sharingrecipesand exper-
tise. “In general, the climate for own-
ing your ownbusinessisaliveand
growinghere,” he says.“Tobe suc-
cessful, though, youhavetohave
that driving passion to keep going,
notlotsof money’”

Sherretzis clearly passionate about
what he does; however, he's on the
fence about whether or not to

expand hisownbusiness. ‘Thave
resisted the urge to open a storefront,
sincethatrequires extra expense
and employees and turns a passion
and hobby into another job,”he
explains.Instead, hedrather save
time to share thisand other hobbies
with his family; he taught his11-year-
old son tobrew root beer, helps coach
his American football team and
lovestosail with hissonashelms-
man. ‘Tam sometimes called ‘The
Renaissance Man by my friendsand
customersbecauselaminvolvedin
somany things,” Sherretz says.

Other business ownersin Shanghai
agreethat they are merely doing
what they are passionate about. For
example, 41-year-old candle maker
Heather Neufeldt says that for her,
‘it'smore about sharing something
than makingmoney.

This mentality comes from the fact
that, like Sherretz, Neufeldt sees her
company, Re-Kindled Candles,asan
opportunity tofillagap and offera
product that will make people happy.
“WhenImoved here[in 2010],Iwas
buyingsomany IKEA candlesand
goingthrough them so quickly that
had torepaintmy walls because of
the smoke stains,” she says. Despite
the constant candle burning, how-
ever, Neufeldtjokes that noamount
of fragrance could mask the smell of
fried food from her neighbor's
kitchen. "My kids kept thinking I had
McDonald'sinthehouse,”she says.

Asasolution, Neufeldt began search-
ing Taobao for longer-burning soy
wax. When her husband wentback
to the States for business trips, she
wouldrequest that hereturn with
scented candlesand eco-friendly
wicks.Soon,a double boiler and two
electric hot platesmade an appear-
anceintheirlivingroom,and Re-Kin-
dled Candles was onits way.

‘Atthebeginning,I gave away more
candlesthanIsold,” Neufeldtrecalls.

It’s more

about sharing
something than
making money.

Infact, thebusinessdidn't truly kick
off until October 2014, when a friend
asked her to make candles for a char-
ity galatosupport Shining Star, a fos-
ter home for blind and partially
sighted orphansin Shanghai.

Inaddition to donating candles to
Shining Star, Heather also donated
300 candlestoher12-year-old
daughter’s charity, Comfort for Can-
cer. Asaburgeoning entrepreneur
herself, Karina Neufeldt started the
organization after her grandmother
passed away from breast cancer two
yearsago. As partof the grieving pro-
cess, shebegan going through the
assortment of scarves collected dur-

ingchemotherapy, boxingthem up
(eachwitha “caring card”) and send-
ingthemtoacancer center.

Heather's other daughter, 10-year-old
Kiera, wastheinspiration for the
backwards “K"in “Re-Kindled Can-
dles,”asan homagetothe dyslexia
theyboth share. “Tt'stoletKiera,and
allthe other circles out there, know
thatlivinginasquare world can work
out,”Heather explains.

Thispositivity and encouragement
isfeltnot only within her family but

alsowithinthelarger creative entre-
preneurial community asawhole. ]
wasacceptedright out of the gate,

Heather Neufeldt

Re-Kindled Candles

rekindled-candles.com




shesays. ‘Especially at the markets;
everyoneis super supportive’”

Andit'snotjusttheartisanaland
handicraft entrepreneurs that are so
supportive,butalso thelarge group
of food and beverage (F&B) industri-
alists.Camden Hauge, the 27-year-
old owner of EGGrestaurantand
founder of Shanghai Supperclub
atteststothis, saying, ‘TthoughtI'dbe
fighting for people’s affections [when
Ilaunched] Instead, people under-
stand the struggle and are collabora-
tive instead of competitive. People
havebeensolovely”

The New Jersey native first cameto
Shanghaiin 2012 via London with
her company, Saatchi & Saatchi
advertisingagency. Not expectingto
stay longer than three to six months,
sheinstead fell inlove with the city -
mostly due to the people she met
here.‘Tloved how [they]made time
for their own pet projects,” she says.
“The UK had drained me, and others,
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of the ability to dive into [our] pas-
sions.People seemed to have more of
abalancehere’”

Avyearintoher Shanghaicareer,
Hauge decided to make time for her
own petproject, Shanghai Supper-
club,amonthly dinner party aimed
atgatheringavariety of social circles
andblurring thelines through food.
‘Thad always wanted tobein F&B,
and this wasmy way of tip-toeing
intothatdirection,” she explains.

Butshedidn'tstop there. The success
of Shanghai Supperclub gave her the
confidence and know-how to draw
upabusiness plan for her ownres-
taurant: EGG, a café inspired by the
Aussie-owned coffee shops she used
tofrequentin London.

‘EGGisquickly becomingthe ‘third
place’ for many people in Shanghai,”
says Camden's brother, Michael
Hauge. A fellow entrepreneur, he
explains that the desire for a comfort-

People un-
derstand the
struggle and
are collabora-
tive instead of
competitive.

Camden & Michael Hauge

EGG

able place to spend time outside of
homeand work isimportant, and his
sister is providing that place - filling
yetanother gap inthe market.

“Youhavetobeacrazy personto go
intoF&B,” Michael warns. Buthe
insiststhat Camdenlovesit.“She’s
notonly arestaurant owner -she’sa
hostess,”he says. “Shetalksto every-
one, makessure everybody's happy.”

Meanwhile, Michael (25) started his
ownbusinessin October 2014;an
educational company, Learnin-
gleadersaimstohelp youngadults
(grades5-12) increase their critical
thinking skills through public speak-
ing, debate and storytelling. ‘Interna-
tional education is pretty exciting,”
hesays."Theworld,inasense,isnow
flatter,as studentsall over the world
are hearingabout opportunities.
We're helping these students
develop the ability to express them-
selvesin order to solve problems.” In
alittle over a year, Michael hasadded
nine other team membersand
grown the student population from
22 atthe outset toa whopping 200, in
addition to providing speech-writing
servicesto corporations.

Michael and Camden, sibling entre-
preneurs, are supportive of each
other and admire what the other is
doing. “Our father wasateacher,” says
Camden. ‘It'ssoniceto see Michael
carryingon thetradition and appre-
ciation for education - the samelevel
of education that we were fortunate
enough tohave growingup.”

Despite their successin their respec-
tive fields thus far, the siblings don't

LearningLeaders Debate

12XiangyangBeilu Academy

(near Changle Lu)

Shanghai
Supperclub

shsupperclub.com

www.learnandleadforlife.com

@

Classic 42 5%

2 6 12 pces

seethemselvesasbusinesstycoons
by any means. ‘Ifeel uncertain about
the word entrepreneur,” Camden
says.‘Tdon'tthink F&B is entrepre-
neurism. The word seems too glori-
fied, atleast tome.I'mjust doing what
I'mpassionate about. I have a pur-
pose.”Michael agrees with his sister
and similarly refersto himselfasa
‘businessperson’instead of an entre-
preneur. ‘Tmable to make people’s
livesbetter,and they're happy to pay
me,” hesays.

Thishumility isarguably what
makes the Hauge siblings successful
-that, and their work ethic. Some
days, Camden putsin more than17
hours of work (7am-12:30am) if a pri-
vatedinner isscheduled. Michael
regularly works until 8:30pm,and

I remember

being eight
months preg-
nant, rolling
out dough for
cinnamon rolls
in the kitchen,
trying to fill 88
boxes.

Heather Turner

CinnaSwirl

32 Yuyuan Dong Lu (near Changde Lu)

cinnaswirlchina.com
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stilldoesn't thinkit'senough. Finding
time for asocial lifeisa struggle, they
admit, but they make it work. Cam-
den'sboyfriend worksinthe F&B
industry aswell, so they make a
point to collaborate. Michael plans a
‘datenight”every Tuesday. Buteven
so, Camden admits that theyre “like
shipsthat passinthenight’

The Haugesalsoadmit thatthey'd
liketo see each other more,and they
reminisce abouta time when things
weresslightly less hectic.“When
Michael came to Shanghai, hemoved
intomy apartment,” Camden remem-
bers. ‘It was close to Christmas, and
we hadn't spentmore thanaweek
togetherinover 10 years.” Thetwo
bonded over China stories (Michael
hadrecently finished a seven-month

homestay with afamily in Huang-
shan)and stilllaugh when they think
about the Angry Birds pajama set
Michaelbought Camdenasapre-
sent. ‘It was so thick that Camden
couldn'traise her armsabove her
head,”Michaellaughs. Tlooked like a
starfish,” Camden jokes.

The challenge of finding enough
time to spend with
family seemstobea
concern for most
Shanghaientrepre-
neurs,but the strug-
glebecomeseven
greater when four
children arethrowninto the mix.In
fact, 33-year-old Heather Turner jok-
ingly refersto her business, CinnaS-
wirl, as her “fifth child” Meanwhile,
she describes her four real children -
ageseight, six,four and 18 months -
asher “taste testers”

Turner moved here five-and-a-half
yearsago with her husband, Jared
Turner. He had an opportunity to
joinastartup,and she workedasa
dental hygienist. After bouncing
around among several companies,
Jared eventually started a publish-
ing company,and Heather began to
feeltheneedtochipin.

‘Thadalotofideas,” she says. ‘But
food hasalwaysbeenmy passion.”
Heather saw herself possibly teach-
ingcooking classes,but fate had
other plans. She posted arecipe for
cinnamonrolls on the Shanghai
Mamas forum and was soon flooded
withrequests. Asit turned out, moms
didn't want to make therecipe -they
wanted therecipe made for them.

“Istarted baking[the cinnamonrolls]
inmy toaster oven,and my husband
would deliver them on his electric
bike, recalls Heather. News spread
quickly about the baking delivery
service,and the couple opened an
online shopin October 2012 to keep
up withdemand. Tremember being
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eightmonths pregnant, rolling out
dough for cinnamonrollsin the
kitchen, tryingtofill 88 boxes,” she
says. ‘Twasexhausted”

Twoyearslater,in November 2014,
the Turnersfinally opened a store-
fronton Yuyuan Dong Luin hopes of
finding a better work-family balance.
“Now, if I getan order for 88 boxes, at
leastIcangetmy ayitospendthe
night,andIcanbakeatthe store.It's
more efficient, but still alot of work,”
saysHeather.

Andtheworkdoesn'tseemtobe
slowing down. The small shopis
always packed,and Heather is find-
ingthatmuch of the business comes
fromrepeat customers - maybe
becausethe cinnamonrolls taste just
like what your mother or grand-
mother made when you were little.
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Monica Muriel

Zurita

247-7 Wulumugqi Zhong Lu
(near Wuyuan Lu)
www.zurita-design.com

‘It'safamily recipe,” Heather
explains. “WhenIwas eight ornine,
my mom wanted to goback to
school, but before she went, she gave
us[kids]cooking classes. We each
had onenightaweek.”Heather
remembers these weekly sessions
fondly and attributes her love of
cookingandbakingto startingata
youngasge.

Infact, plenty of entrepreneurs find
their passion during adolescence,
and thisis certainly the case for Mon-
icaMuriel, 33-year-old owner of the
clothingbrand Zurita. ‘Thave
sketched sincelwasakid,”Muriel
recalls. "My grandma was a seam-
stress,and Iremember giving her
dressdesigns. She [often] told me that
she couldn't make the sketches. They
needed tobe much more complex. I
wasadreamer’”

It was impor-
tant for me to
use natural, en-
vironmentally
friendly fabrics
and materials.

Murielmoved to Shanghai eight
yearsago with her husband for the
purpose of startingabusiness. The
decision came about while talking
toher husband’suncle. She
remembershimsaying, ‘IfIwas
yourage,I'd gotoChina.” Andthat’s
allittook. “We were very spontane-
ous, shesays.“We thought, if we
don'tlikeit, we willlearn something,
atleast”

Needlesstosay, they'velearned
quitealotfrom their time here. But
after five years of working for internet
start-ups, Muriel wasbecoming
burned out. ‘Tthought, TfIstay [here],
IThavetodosomething I'm passion-
ateabout,” she says.She began work-
ingforafashion company tobetter
understand the insand outs of the
business and put her years of sketch-
ingand creativity touse. Soon after,
theideato start Zurita,an eco-
friendly fashion boutique, was
conceived.

‘It wasimportant for me to use natu-
ral, environmentally friendly fabrics
andmaterials,” says Muriel. ‘Inmy
eight yearslin Shanghail, it'salways
beenapolluted city, but two years
agoitwent through theroof - our
baby spent thenight crying -and it
started hittingus. Weneed to do our
parttochangeit”

And sheis.Inside her new storefront
-openedin September 2015 - origi-
nalbamboo, natural silk and cash-
mere garmentsline the walls.She
hopesthat by using sustainable fab-
ricsin her designs, she willnot only
help the environment, but also make
other women feel better about them-
selves, thereby setting a positive
example for her two-and-a-half-year-
old daughter, Olivia. ‘Ibring[Olivial to
the store sometimes,” says Muriel.
“She walksaround inhigh heels,
greeting customers.”

It soundslike we have yet another
entrepreneur inthemaking.



