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LEVAIN BAKERY BRINGS DELICIOUS DECADENCE TO THE NATION’S CAPITOL WITH THE OPENING OF 

LEVAIN BAKERY GEORGETOWN 

Iconic New York City brand debuts at 3131 M Street with an exclusive cookie collaboration with DC pastry 

chef Paola Velez, benefitting Horton’s Kids. 

WASHINGTON, D.C. – September 14 – Levain Bakery has made its name for 25 years as the purveyor of 

the crispy-outside, ooey-gooey middle, giant cookies that have long been on every NYC must-eat list. 

The celebrated bakery will officially open its doors in the Georgetown neighborhood of Washington, D.C. 

this Wednesday, September 16 at 8:00 am. 

This opening marks the beloved brand’s first retail bakery outside of New York, bringing joy to more 

people in the form of sweet treats. 

“Georgetown is a fantastic neighborhood with no shortage of amazing bakeries and sweet shops; D.C. 

clearly has a big sweet tooth and we’re honored to help satisfy it,” say Levain Bakery co-founders Pam 

Weekes and Connie McDonald. “We’ve fallen in love with Georgetown as we have snacked and explored 

our way around the neighborhood. We’re eager to share cookie joy with our new neighbors.” 

With seven bakeries in New York, including its recently opened Williamsburg bakery, Levain Bakery has 

long considered D.C. as an ideal community for its expansion. 

“With great balance of visitors and residents, and quite a bit of Levain Bakery brand awareness, 

Washington, D.C. in general, and Georgetown in particular, felt like an ideal location for us to step into,” 

says Andy Taylor, CEO of Levain Bakery. “We are expanding cautiously and are focused on not just 

bringing our brand to a destination but truly becoming part of the community, sharing joy as only Levain 

Bakery can.” 

To mark its Grand Opening, Levain has partnered with local pastry chef Paola Velez on a limited-edition 

cookie to benefit Horton’s Kids - a D.C. based organization empowering and supporting children, helping 

them graduate from high school ready for success in college, career and life.  Levain will also donate its 

opening day proceeds to Horton’s Kids and for the first month of its opening, 100% of the proceeds from 

the sale of the limited-edition cookie (exclusive to Levain Bakery’s Georgetown location), will be 

donated to Horton’s Kids. 

“Community engagement has been part of our core values since day one. Coming to DC, especially right 

now, it was so important to us that we build relationships and support our new neighbors,” explain Pam 

and Connie. “In Paola we found a creative and talented collaborator with a huge heart, helping us 

amplify our efforts to give back to our new community. 

The first of its kind for Levain Bakery, this collaboration was inspired by Paola’s grandmother and her 

memories of her youth spent in the Dominican Republic, sipping rich and creamy Café Con Leche with 

her grandma to welcome each day. The Cafe Con Leche cookie takes Levain’s dark chocolate dough 
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blended with notes of espresso and cinnamon, packed with cashews and two types of Valrhona 

chocolate, then finished with a touch of sea salt.”  

“Cafe con leche is a symbol of unity for my family and for our community in the Dominican Republic,” 

explains Paola. “The way Pam and Connie are coming to Washington DC and giving back fully 

encompasses the heart of what my abuela, Mama Paulina, shared with me. I was overwhelmed with 

emotion to be able to connect with Pam and Connie through this cookie. My first bite will forever be 

ingrained in my memory, as I hope it is for everyone who tries this cookie.” 

Levain Bakery in Georgetown is located at 3131 M Street, just off the Wisconsin intersection. It features 

a full slate of Levain Bakery’s world-famous cookies, plus pastries, loaf cakes, bread and rolls, and 

decadent sticky buns, as well as tea, coffee and espresso beverages.  

 

About Levain Bakery 

Pam Weekes and Connie McDonald founded Levain Bakery in 1995 as a small bread shop on the Upper 

West Side of NYC. The tireless pair, who had trained for triathlons and still keep a robust fitness 

regimen, started making mammoth 6-ounce cookies as energy boosts that could keep up with their 

workout appetites. After finalizing the recipe, they quietly offered the cookies for sale, and they flew out 

of the bakeries. 25 years later, Levain is lauded as the home of the world’s best cookie, and the little 

shop now has 7 locations in New York City and Wainscott, NY (Hamptons), with additional plans to 

expand to more cities. Recently, the brand launched a line of frozen cookies that are being sold in select 

grocery stores. Having appeared on countless "Best Of" and "Must Try" lists, Levain is a NY institution, 

beloved by locals and tourists. 
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