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It's not just the Franco-influence that will have you wanting to speak French after tasting a macaron from
Hummingbird. They're so good I've actually witnesses people cursing out loud after their first bite.

 

Hummingbird Macarons & Desserts, located in Freemason on the same block as Cure Coffeehouse,
Satya Yoga, and Voila, had their soft opening on Valentine's Day, and have seen a steady stream of lovers
of high level tastiness ever since to delight in their pistachio, raspberry, earl grey, vanilla birthday cake, and
coconut macarons. I spoke to Hummingbird's owner, Kisha Frazier, about her business' story, her
influences, and lovely Freemason.

 

AltDaily:

Why did you choose this location?

 

Kisha: It reminds me of Europe. The cobble-stoned streets. The windows. I like the neighborhood. It just
feels like community.
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Please tell me your story up to now.

 

Before this I owned a bistro--Terebinth--in Chesapeake. We sold gourmet salads and panini, sandwiches,
we did special events, and of course the desserts were really the stars of the shop.

 

Why the transition here to this brick and mortar macaron-specialty shop?  

 

I was probably one of the first people to start making them in this area. I realized as much as I enjoy food,
pastries and desserts are what I love. The creativity, the science in it, the art of it. It's like the first day of
summer---it's like seeing the sun set on the Pacific Coast Highway. Like a gardener who puts their hand in
the soil and creates...

 

You know what it is, it's like you have all of these raw ingredients--flour, sugar, eggs, butter--and they all
are their own element, and they become a pie, or a tart, a cake, a sculpted masterpiece made out of food.
There's nothing like that. That something so raw could become all these things is the biggest high ever.

 



What was your upbringing like? 

 

My dad was in the military, the Navy. I was born in California, lived in Hawaii until I was 11, and then we
came here. My grandmother baked, my mom did too. My mom would show me how to do things. Being in
the kitchen was like where I was supposed to be. A lot of things they baked, I just watched, and then .... I
did what I just saw them do. My brother and I would burn sugar when my mom wasn't home.

 

Hummingbird had been based in Chesapeake as a pop-up location on Battlefield. How was that? 

 

Chesapeake is interesting. I was raised in Virginia Beach, live in Chesapeake now, but I have a city heart.
Freemason reminds me of Philadelphia--closer to that than New York. Chesapeake has its own kind of
feel. For what I enjoy doing, it fits a city like Norfolk in a different way.

 

What makes Hummingbird special?

 

It's just the attention to detail. It's a pure love of the attention to detail. When I'm creating a flavor, I like to
put whatever that actual essence is to that flavor. I add those things, and I think about the person who is
going to eat that product. When you eat it, you need to enjoy it. It needs to be the quintessential experience
you've ever had. I taste the cinnamon, I taste the espresso... when they're made of those ingredients,
that's what happens.

 

What are some of your favorite local businesses in Downtown and Norfolk in general?

 

My favorite is The Green Onion. I really like Cure--their sandwiches are really good, and I don't know if
people know that. Of course Freemason Abbey, Field Guide, Grilled Cheese, Handsome Biscuit, Noodle
and Company, even though they're a chain they're still good.

 

For more on Hummingbird, here is their Facebook page. They are located at 501 Botetourt St., a few
blocks from the Freemason Tide stop. 
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