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Businesswoman’s Sassy Sauces Relished by Instructor at 
SBA Emerging Leaders Course

Pittsburgh CFO Pours on Assistance for Area Entrepreneur 

PITTSBURGH – The sharks were biting, but Adrienne Brown didn’t seem to mind.

After all, it’s not often that class presentations resemble Shark Tank, the popular network 
television show where industry leaders elect whether or not to invest with entrepreneurs. Brown, 
owner of Adrienne’s Sassy Gourmet found herself swimming with a shark during a recent U.S. 
Small Business Administration’s (SBA) Emerging Leaders Class.

Brown’s assignment was to prepare a strategic growth plan for her line of gourmet sauces and 
present her data to a guest CFO with a business based in the United Kingdom. “He was 
impressed not only that I was able to answer all of his questions but also with my passion and 
enthusiasm,” Brown added. “We then had a day-long meeting and he’s helping me get my sauces 
into the U.K.”

Brown, 54, is one of 18 small business owners attending the SBA Pittsburgh’s inaugural 
Emerging Leaders class hosted by the Duquesne University Small Business Development 
Center. Since 2008, the seven-month executive intensive entrepreneurship education series has 
trained more than 2,400 promising small business owners in underserved communities.
In 2015, Pittsburgh became one of 22 additional cities joining the initiative.

“It’s going great,” said Brown. “Instead of working in the business, I’m working on it and I have 
a strong plan on how to grow everything.”

The former Connecticut policewoman turned to entrepreneurship and once owned a line of 
lingerie for large, hard-to-fit women, as well as chain of upscale sewing machine and embroidery 
shops. When the Great Recession hit, Brown found herself out of business and in need of a job.

“I had relatives from Beaver Falls, Pennsylvania and decided to visit and then move here,” she 
explained. “I thought, if I’m going to struggle, I might as well struggle in someplace that was 
affordable.”

When Brown moved, she brought along her entrepreneurial spirit coupled with her homemade 
barbeque-like sauce which had her friends clamoring for its commercialization.
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“I started making the sauces by measuring everything at home, ordering bottles by the case and 
affixing the labels myself,” Brown added. “I then called the East End Food Co-op to see if they 
would agree to a product tasting.”

The Co-op did and Brown began delivering her products – dubbed Serene, Sultry and Sassy -- 
via bus or jitney [makeshift taxicab service] to a handful of local stores to include the Co-op, 
McGinnis Sisters and Whole Foods. When demand grew, Brown began utilizing co-packers first 
in Punxsutawney and now in Lancaster. From the Emerging Leaders class, she learned of a better 
deal in nearby Charleroi.

According to Regina Abel, SBA Pittsburgh lead economic development specialist and Emerging 
Leaders project manager, the classes and group assignments are geared towards taking the 
business owners to that next level. “These are the businesses that will be growing and hiring in 
the coming years,” she explained. “This program, which is free to qualified entrepreneurs, 
provides that person with a greater knowledge of the business world and necessary contacts.”

For Brown, the love for her glutton-free, vegan and fructose-free sauce is spreading; sales are up 
45 percent since she started the business in 2010 and she recently inked a deal with Pittsburgh’s 
David L. Lawrence Convention Center and the Canadian Food Network channel.

“They are taping a five-minute segment on my sauces for their ‘Food Factory’ show which will 
air in 160 countries,” she explained. “One episode will run 46 times in a season and it can be 
seen in the U.S. on the FYI and A&E channels.”

Brown added that the convention center was so impressed with her sauces; the chef used them to 
create a “wow item” for the menu called Sweet and Spicy Pulled Pork Tacos for which Brown 
supplies approximately 40 gallons of sauce each month.

The spirited sauce maker, whose ultimate business goal is to have her sauces available in all 50 
states and internationally, currently is waiting for her non-GMO [genetically modified organism] 
product certification. She also has plans to write a food blog and film a YouTube show where 
she’ll teach cooking techniques.

“All this started because I vowed never to buy another sauce again,” she said laughing.
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