
Local bagel shop 
celebrates 10 years
TThis year, Blue Ridge  

Bagels is celebrating 
10 years of bringing bagels,  
donuts and sandwiches to the 
Lynchburg community.

Owner Barry Kane said his 
customers are the best part of 
the business.

“Seeing the smiles on 
people’s faces and the  

interaction with them is a 
complete blessing to me. 
We see a lot of the same  
customers and have devel-
oped friendships with them,” 
Barry said.

Before the Kane fami-
ly owned the business, he 
worked as a middle school 
life science teacher, and 
his wife Cheryl was an  
accountant for the city  
of Lynchburg. 

In 2011, a commercial 
aired on TV advertising an  
essay competition to own a 
bagel shop in Bedford. All 
they had to do was submit 
a 100 word essay and pay a  
$100 entry fee.

The current owners 
planned to read through the 

essays, pick the best one and 
give the winner their bagel 
shop plus $10,000.

When Barry saw the  
commercial, he knew they 
had to enter and at least try to 
win. They submitted an essay 
explaining why they thought 
they would be good owners. 

“The main thing we t 
alked about was we wanted to 
be a family oriented business 
and a family owned busi-
ness,” Barry said about their 
essay. “We said we wanted 
to be where everyone knew  
your name.”

A few months later the 
owners informed them that 
the contest was canceled 
because they did not have 
enough entries and returned 
their $100. They were dis-
appointed, but after a few 
weeks, Barry and his wife  
decided to place an offer on 
the shop.

On April 15, 2012, Bar-
ry and Cheryl became the 
new proud owners of Blue  
Ridge Bagels.

Two years after they pur-
chased Blue Ridge Bagels, 
Barry retired from teaching 
after celebrating 30 years 
of teaching. Later that year 
they moved from Bedford to 
Lynchburg on Leesville Road.

For Barry, the bagel shop 
gave him the opportuni-
ty to do something he had 
dreamed of doing for years.

When he was 16, he start-
ed working in food service  

and loved it. 
Years later, 

after his two 
d a u g h t e r s 
were born, 
he worked 
at McDon-
ald’s on 
early morn-
ings and 
S a t u r d a y s 
and Sun-
days to earn more  
money on top of his teaching 
job. He worked there until their  
hospital bill was paid off, but 
he said he always wanted to 
return to the food industry.

“Because I didn’t have any 
experience, I knew I couldn’t 
own my own restaurant. I 
thought I could never own 
my own restaurant,” Barry 
said. “God kind of dropped 
this (Blue Ridge) in my lap, 
and I’ve loved it. When I die, 
I’ll probably 
be known 
for the ba-
gels.” 

B l u e 
Ridge is 
family-run 
and fami-
l y - o w n e d . 
Barry orders 
the supplies and is the per-
son up front while his wife 
and daughter work behind 
the scenes. Cheryl checks 
the books and oversees the 
payroll, and their daughter 
Lizzie leads the staff. He said 
the rest of their staff feels like 

a part of their family.
“Our staff is like our  

family, especially the stu-
dents, we feel like we’re par-
ents to them while they’re 
here,” Barry said.

The shop orders their ba-
gels from a shop in Bronx, 
New York. Twice a week, a 
shipment of partially baked 
and frozen bagels arrive in a 
truck. Barry said they bake 
the bagels fresh from the 
freezer every day.

Shipping the bagels in 

makes it easier for them to 
only bake what they sell. He 
said when they start to run 
low on bagels, they just throw 
more in the oven, something 
other shops can’t do. 
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