
[image: image1.png]



FOR IMMEDIATE RELEASE

Media contact:

Amy Brown, 503.341.3795
amyb@seed-pr.com

Grand Central Baking Offers Classes to Benefit p:ear

Learn the Secrets of Professional Bakers and Help Homeless Youth

PORTLAND, Ore.  -- February 19, 2009 - Local favorite Grand Central Baking Co. is offering three baking classes between March 12 and April 23, 2009, to benefit p:ear, an organization dedicated to helping homeless and transitional youth find meaningful and healthy lives through art, education and the development of  life skills. The staff at Grand Central are committed to furthering p:ear’s mission of assisting Portland’s homeless youth.  For that reason, Grand Central Bakery is donating all of the ingredients, venue, and expertise for three baking classes. Every dollar collected from class fees will benefit p:ear programs. 
The classes will focus on a trio of Grand Central's specialties--Irish soda bread, Goldendale pan bread with a twist, and the sweet and savory sides of pie dough.  Participants will leave with recipes, a full belly, and the confidence to conquer a new area of home baking. Classes are $75 each or $210 for the series and will be held at Grand Central Bakery's pastry commissary at 714 NE Fremont in Portland.  To register call Piper Davis at 503.232.0575

All classes begin at 6 p.m. and include a light supper of soup, artisan bread, a cold sandwich, a glass of wine or beer, and an irresistible sweet for dessert.  In addition to expert instruction, participants will get hands-on practice and go home with the fruits of their labor, recipes, and inspiration. Participants can look forward to lots of personal attention since each class is limited to 15 people. 
Baking for p:ear Class Schedule

Thursday, March 12 – Irish Soda Bread and other Short Doughs. 
Taught by Grand Central’s Bakery Cuisine manager, Piper Davis, this class will feature Irish soda bread and other short dough breakfast favorites.  Davis will reveal the secrets behind their incomparable Irish Soda bread just in time for participants to celebrate St. Patrick's Day with soda bread fresh from their home ovens.  Once participants have mixed, formed and baked their soda bread they will be able to apply the same techniques and principles to a variety of breakfast pastries. Participants will also walk away with the bakery’s famous “Jammer” recipe!
 

Thursday, April 2 – Goldendale Pan Bread and Variations.

Head Baker Mel Darbyshire will demonstrate how to take pan bread to a new level.  Students will follow the traditional steps for making Grand Central’s Goldendale pan bread, and then learn how to add “soakers” and other ingredients, such as oatmeal raisin and flax to make healthier variations.  Throughout the evening, Darbyshire will give participants tips for optimizing artisan baking at home.

 

Thursday, April 23 – The Sweet and Savory Sides of Pie Dough.

Learn the secrets of baking with Grand Central’s delicious pie shells, and fill them with the best the season has to offer.  Grand Central’s Commissary Manager Laura Ohm will explain and demonstrate the technique of blind baking using the bakery’s convenient “u-bake” pie shells, before mixing both sweet and savory fillings to fill the crust.  Ohm will share two seasonal recipes: her grandmother’s old fashion strawberry pie and a fresh asparagus quiche. 

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 cafes 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 six Portland and two Seattle retail locations, Grand Central’s breads can be enjoyed at many of Northwest’s finest restaurants and purchased at the region’s favorite supermarkets, including Zupan’s, New Seasons, Fred Meyer, and Whole Foods. Learn more at www.grandcentralbakery.com.

About p:ear

p:ear builds positive relationships with homeless and transitional youth, ages 15 to 24, through education, art, and recreation to affirm personal worth and create more meaningful and healthier lives. Each year p:ear's programs serve more than 350 homeless and transitional young people. p:ear is committed to being there for its youth over the long-haul to share failures and successes, mundane events as well as life-altering milestones. For more information about p:ear, visit www.pearmentor.org.
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