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Larry Brubaker, former Executive Pastry Chef at the Sanctuary on Kiawah Island, and 
Robyn Luckhaus, its former sous pastry chef, offer James Island their pastry and 
confectionary prowess on a platter. If customers can dream it, they can make it happen. 
The bakery is located at 1939 Maybank Highway, in the former Athens’ Pizza Express 
storefront.

A white chocolate snowman wearing sunglasses (pictured) greets customers as they 
enter the bakery. He has a coconut piña colada in one hand, and a snowball on the 
ready in the other. He is standing on a brown sugar beach under two towering 
chocolate palm trees.

Nearby, a reclining chocolate pig holds a plate full of must-try Benton’s bacon 
macarons. These house specialty sandwich cookies exquisitely blend the smoky and 
salty flavors of a classic American bacon with sweet flavors of maple syrup and 
chocolate.

The dessert case holds a wide assortment of house-made cakes and candies. These 
include chocolate covered Benton’s bacon macaroons, snowman, polar bear, and 
penguin-topped cupcakes (pictured), cakepops, mini-pound cakes, bonbons, milk 
chocolate candy bars, lemon raspberry jellies, vanilla pound cake with peanut butter 
mousse, red velvet torte, Grand Marnier truffles, Knob Creek bourbon truffles, and 



even Nougat de Montélimar: dried fruit and nuts rolled into a white gooey filling, then 
covered in chocolate.

A small dish by the register offers free samples of the latest truffles and fudge. The rest 
of the counter is loaded with even more baked treats. These include coconut 
macaroons, smiling snowman chocolate dipped pretzel sticks (pictured), palmiers 
(creme-filled spirals cookies), gingersnaps, snowflake pops, meringues (colorful baked 
whipped egg white cookies), and a variety of shortbreads and biscotti.

For morning breakfast customers, there’s a daily array of muffins, scones and coffee 
cake to enjoy with coffee, bottled water, or a soda. Any of the dessert items previously 
mentioned are available as well. Luckhaus says in addition to specialty cakes and 
desserts, they can put together cookie and other treat baskets that suit any budget.
Brubaker worked at the Sanctuary for four and a half years, Luckhaus for three years. 
Originally from Detroit, he is an alumnus of the American Culinary Federation and 
worked in kitchens across the country. Prior to the Sanctuary, he was the sous chef at 
the Old Edwards Inn in Highlands, North Carolina. Luckhaus is originally from New 
Jersey; she is an alumnus of Johnson & Wales in Charlotte. She says part of what drew 
her to culinary field were its creative demands and bustling pace.

At the Sanctuary, they wrote menus, and designed and made elegant desserts every 
day. During holiday seasons, they planned and executed intricate chocolate holiday 
sculptures, including a six-foot tall turkey for Thanksgiving and a seven-foot tall rabbit 
for Easter. In addition to these regular feats, they had to be ready for special requests 
from guests. Over time, the two realized they enjoyed working together. Like some of 
their key ingredient combinations–bacon and chocolate, or peanut butter and jelly–
together they were unbeatable.

Luckhaus says,“Working out there, and in many hotels, you need to jump on something 
at a moment’s notice. We share that approach here. For example, we accepted orders 
for Kringles at Christmas. We never made them before, but we researched it and knew 
we could do it. We also fulfilled orders for Christmas tree centerpieces and Bûche De 
Noëls.” [A Bûche De Noël is more commonly called a yule log in the United States.]

If all these goodies were not sweet enough, Luckhaus and Brubaker also plan to offer 
candy and dessert making classes in the coming months. These classes will be small, 
and hopefully, patrons can bring their own wine. The format is similar to area painting 
classes. They also look forward to teaching culinary interns. Christine, a chef who is 



currently helping out at the bakery, is an alumnus of the Culinary Institute of New York. 
She originally met Luckhaus and Brubaker as a culinary intern at the Sanctuary.

Luckhaus adds, “When we found this location we thought it was perfect for us. We like 
being a part of someone’s community. The opportunity to develop a relationship with 
the same family over birthdays, weddings, and anniversaries. That’s more fun to us than 
serving guests and tourists we only meet once. It’s easier for a customer to park at this 
location, take his/her time, and look around.”

Stop and have a look at Luckhaus & Brubaker Sweets & Treats. They are open 
Tuesdays-Fridays 8 a.m.-7 p.m., Saturdays 9 a.m.-5 p.m., or Sundays, 10 a.m.-5 
p.m. Their phone number is (843) 576-4388. On the web, you can find them at 
facebook.com/Luckhaus-Brubaker-Sweets-Treats/, or at their website, which 
should be live soon, lbsweets.com.


