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A Seattle Legacy Brings Baking Back Home 

Grand Central Bakery Founder Gwenyth Bassetti Joins Daughter, Co-author Piper Davis, In Celebrating Publication of The Grand Central Baking Book 

  

  

SEATTLE, Wash. – October 1, 2009 –Seattle’s love affair with Grand Central Bakery began more than 35 years ago, when Gwenyth Bassetti and two friends opened the first café in Pioneer Square, known then as The Bakery.  Fans old and new will be delighted to learn of the release of The Grand Central Baking Book: Breakfast Pastries, Cookies, Pies and Satisfying Savories from the Pacific Northwest’s Celebrated Bakery by Grand Central co-owner Piper Davis and Portland food writer Ellen Jackson.  Home cooks can finally try their hand at making the bakery’s famous Jammers, gooey, whole grain cinnamon rolls or all-butter flaky pie dough in their own kitchen, with this baking book as a guide. The practical collection of more than 100 recipes draws on a treasury of bakery staples and family favorites, ensuring that it will become a lovingly worn cookbook on your shelf. 

  

Join co-author Piper Davis and her mother, Grand Central Bakery founder Gwenyth Bassetti, for two weekends of Seattle appearances. Get a signed copy of the book to keep or give as a gift, sample recipes and talk to Piper and Gwen about the bakery or baking questions.  
Saturday, October 17, 2 p.m. 

Elliott Bay Book Co., 101 South Main St., Seattle
  

Thursday, October 22, 11 am – 1:30 pm 

Grand Central Bakery & Café, Eastlake, 1616 Eastlake Ave E, Seattle 

  

Friday, Oct 23, 4:30 pm - 6:30 pm 

Metropolitan Market, Proctor, 2420 N Proctor St., Tacoma 

  

Saturday, Oct 24, 11:30 am – 2 pm 

Metropolitan Market, Admiral, 2320 42nd Avenue SW, Seattle
  

Saturday, Oct 24, 3 pm – 5 pm 

Metropolitan Market, Queen Anne. 1908 Queen Anne Ave N, Seattle
  

Sunday, October 25, 2009, 12 pm – 2 pm 

Metropolitan Market, Sand Point, 5250 40th Avenue NE. Seattle 
About Grand Central Baking Company
At Grand Central Bakery, everything starts from scratch. Because fresh, locally grown ingredients just taste better, regional produce inspires the rotating menus at Grand Central, and the baked goods reflect the best of the season. Grand Central’s eclectic bakery cafés are places where customers can enjoy a diverse selection of hand-made pastries, scratch-made soups and salads, and delicious, made-to-order sandwiches.  In addition to its two retail cafes, located in Pioneer Square and Eastlake, Grand Central’s breads can be enjoyed at many of Seattle’s finest restaurants and purchased in local markets including Metropolitan Markets, PCC Markets, Whole Foods and QFC.  Learn more about Grand Central Bakery at www.grandcentralbakery.com
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