
Founded in 2019 in Cleveland, Ohio, Wonderlab’s Doozy Pots makes 
unique plant-based gelatos in a variety of elevated classic flavors. 
Family-owned and operated, it is the goal of Co-founder and Chief 
of Curious Creations, Kirsten Sutaria, alongside her husband Karl, to 
create wholesome indulgences made from ingredients that are kind to 
the earth and its communities.

Kirsten began her recipe and ingredient innovation career over a 
decade ago at Unilever, then spent 9 years as a “Flavor Guru” at Ben 
& Jerry’s, where she rose to Global Product Development Manager, 
leading the creation of their vegan range and helping convert their 
entire portfolio to Fair Trade and Non-GMO. Kirsten has consulted 
for many food brands—from global brands like Europe’s “biggest little 
juice company”, Innocent, to start-ups and everything in between. 
Today she is marrying her interest in plant-based foods and her ice 
cream expertise to create delicious, sustainable treats inspired by the 
magic of nature and traditions of Italian gelato.

ORIGINS OF THE NAME: 
CURIOUS IMAGINATION + 
ITALIAN INSPIRATION
Kirsten always had a penchant for making a 
mess in the kitchen, which she referred to as her 
Wonderlab. When she did, her grandmother, Bea, 
would remark, “oh, you’re such a doozy pots!”. 
Doozy Pots comes from the Italian phrase “tu sei 
pazzo”, which means “thou art crazy.” Across the 
generations, the Italian phrase morphed via Long 
Island pronunciation into “doozy pots.” Today, 
Kirsten is ‘crazy’ enough to delve into nature’s 
biodiversity, seek out the best, most responsibly 
grown ingredients, and use her curiosity in the 
Wonderlab to turn them into delicious treats that 
will surprise and delight. 

AT A GLANCE FACTS 
• Founded in 2019
• Female-founded, family-owned and operated 
• Gelato vs. ice cream. Italian-style gelato has lower 

fat content, giving a lighter feel on the palate, 
allowing for flavors to shine while being smooth 
and dense.

• 100% plant-based
• Uniquely made with hemp and oats (nb: no CBD 

or THC)
• Blend of organic, regenerative, and fair/direct 

trade ingredients
• Container made from minimum 35% post-

consumer recycled fibers
• Four flavor varieties: Smooth Coffee (think: oat 

milk latte), Banana Cinnamon Date Swirl (think: 
frozen banana bread), Chocolate Raspberry Swirl 
(think: fruity chocolate truffle) and Chocolate 
Mint Chip (think: frozen Thin Mints)

• Available at these retailers: Sprouts Farmers 
Market, Heinen’s, Jimbo’s Naturally, Erewhon, 
Buehler’s, Market District (Northeast Ohio 
locations), and Nature’s Oasis  

THE SWEET STORY OF

https://www.sprouts.com/
https://www.sprouts.com/
https://www.heinens.com/
https://jimbos.com/
https://www.erewhonmarket.com/
https://www.erewhonmarket.com/
https://www.marketdistrict.com/
https://www.naturesoasisstores.com/


NUTRITION & INGREDIENTS
Smooth Coffee

Banana Cinnamon Date Swirl

Chocolate Raspberry Swirl

Chocolate Mint Chip
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FLAVORS/NUTRITION/ORIGIN:

“As someone trained in the wonderful science of ice 
cream – not to mention a huge fan of Italian gelato – I 
recognized that combining oats and hemp to create gelato 
can give all the magic and delight of a good frozen treat 
with a huge reduction in saturated fat and less sugar 
than the dairy version and the plant-based versions that 
use coconut – which is most of them! Our Doozy Pots 
are unique and deliver indulgent yet lighter gelato in 
approachable flavors with a twist. “

-Kirsten Sutaria

SUSTAINABILITY:

“Using plants to create delicious frozen treats is far better 
for the earth than intensive dairy production, with fewer 
GHG emissions produced and fewer resources used. But 
we believe conventional plant agriculture can be just as 
bad with its heavy, harsh chemical use and practices that 
focus solely on yield, leaving soils barren and ecosystems 
destroyed. That’s why we seek out growers using organic 
and regenerative methods which focus on soil and 
ecological health.”

-Karl Sutaria

URL: wonderlabdoozy.com
Instagram: @doozypots
Where to buy: wonderlabdoozy.com/pages/store-locator
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