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Grand Central Bakery Expands its U-Bake Line

Delicious New Options for Home Bakers

PORTLAND, Ore. – May 7, 2009—  Portlanders who flock to Grand Central Bakery for their old-fashioned cookies, sweet and savory tarts, and classic pies can now fill their homes with the delicious aromas and flavors they crave. Starting on May 19, Grand Central Bakery will expand its U-Bake offerings to include rolls of buttery puff pastry, four varieties of cookie dough, pie crust disks, pre-formed pie shells, and as well as its popular ready-bake fruit pies. The entire U-Bake line is designed to give novice and experienced bakers ready-to-bake items and building blocks for their own sweet and savory creations. 
“A professional baker knows that freezing certain kinds of pastry before baking is the key to efficiency and convenience in a commercial setting,” explains Grand Central Cuisine Manager and Co-owner Piper Davis.  “I admit that over the years when faced with a time crunch, I’ve taken our frozen pies, pie crust disks and puff pastry home for my own use. I figured it time to share that luxury with our customers.” 
Grand Central Bakery's U-Bake items make baking at home as easy as, well, pie. In the case of puff pastry and pie crusts, Grand Central takes care of the tricky part so that the home baker can focus on the creative and fun: putting together delicious, seasonal fillings, sweet or savory. Grand Central's U-Bake cookies and pies are perfect for someone with an appetite for home-baked goodies but without the time or desire to collect ingredients and drag out the mixing bowls.

Each item is made from scratch with the highest quality ingredients, including Shepherd’s Grain sustainably grown flour, cage-free eggs, locally grown fruit, real butter from Larsen’s creamery, and fine chocolate sourced from Schokinag and Callebaut. All U-Bake items are free of artificial flavors or preservatives. 

Grand Central's expanded U-Bake menu includes:
· Puff Pastry. Bravo to the home baker with the skill and tenacity to make puff pastry at home but to the relief of the rest of us Grand Central now sells a one-pound, 12-ounce roll of frozen puff pastry that measures 12" by 18" for $7.95. This pastry has a delicate texture and buttery flavor unlike anything available in the supermarket.  With Grand Central’s puff pastry the home baker is one step closer to topping off their favorite pot pie, baking easy rustic fruit tarts, or enjoying the magic of delicate and flaky palmiers and voulavants.  

[over]
· Cookies. The bakery's incomparable oatmeal chocolate chip, oatmeal raisin, peanut butter, and ginger molasses cookies will be available in pre-formed balls, packaged in re-sealable cartons. Chock full of premium ingredients and generous in size, they are perfect warm from the oven with a glass of cold milk. U-Bake cookies are sold by the dozen 1.5-ounce, pre-formed frozen cookies for $6.95.  

· Pie Crust.  Grand Central offers two U-Bake version of its famous pie crust. Both tender and flaky, the buttery pie crust is sold frozen, as two pre-rolled 8.5-ounce disks for $6.95 and as a preformed pie shell nestled in a real tin for $4.95 each. There's no reason to fret about making the perfect pie crust or resist whipping up a quick quiche when the crust has already been carefully prepared by Grand Central.
· Fruit Pies. Grand Central’s Marionberry pie is available year-round and will be joined by seasonal fruit pies over the course of the year for $14.95. Strawberry, rhubarb, blueberry, raspberry, peach, and apple pies will each make an appearance when the fruit is at the peak of its flavor. Since they’re frozen, enjoy one in season and put one away for a dreary winter day.

For more information about Grand Central Bakery's complete U-Bake menu, visit www.grandcentralbakery.com.

About Grand Central Bakery

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 six Portland retail locations, Grand Central’s breads can be enjoyed at many of Portland’s finest restaurants and purchased at many of Portland’s markets, including Zupan’s, New Seasons, Fred Meyer, Whole Foods and PastaWorks. Learn more about Grand Central Bakery at www.grandcentralbakery.com.
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