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FOR IMMEDIATE RELEASE

Contact: Amy Brown 

amyb@seed-pr.com or 503.341.3795
Grand Central Offers Free Afternoon Baking Demos 

Step into a commercial kitchen to learn baking skills with professionals.  Leave with recipes for sweet and savory baked goods featuring U-Bake pastry.

PORTLAND, Ore. – August 20, 2009— Just in time for fall meals and holiday baking, Grand Central Bakery’s co-owner Piper Davis and Cuisine Manager Laura Ohm will host a series of six, free baking demonstrations featuring a few of their favorite uses for Grand Central's versatile line of frozen U-Bake products.  

Each of the six demonstrations will be offered at 4 pm on the second and last Wednesday of the month, from September 16 through November 18.  Both classes during the month of November will focus on making perfect holiday pies. The hour-long demonstrations will take place at Grand Central Bakery’s Fremont location, 714 N. Fremont Avenue, in Portland.  No pre-registration is necessary and walk-ins are welcome.

Participants will learn how to create fall meals that are rewarding for the cook and a hit with eaters by applying a few simple techniques using the bakery’s premium U-Bake puff pastry and pie shells.  All of the demonstrations will feature two recipes—a savory and a sweet—that celebrate local veggies, fruits and nuts made even more delicious when encased in a delicate pastry or pie crust.

Wednesday, September 16th – Roasted Tomato Tart and Marionberry Pie 

Put together a simple, savory tomato tart then learn to weave a lattice crust to adorn a delicious Oregon marionberry pie. Both recipes feature Grand Central U-Bake pre-rolled pie shells.

Wednesday, September 30th – Quiche Lorraine and Tarte Tatin 
Piper Davis will demonstrate the ease of whipping up two delectable French classics –Quiche Lorraine and tarte Tatin. A U-Bake preformed pie shell filled with seasonal produce and a rich egg custard becomes an irresistible, quick and easy supper.  Dessert is a classic tarte Tatin, the caramel-rich upside-down French apple pie made with Grand Central’s classic puff pastry.  

Wednesday, October 14th -- Savory Hand Pies and Apple Pie

Who does not salivate at the thought of a hand-held savory pies?  They are a great prepared item you can keep in your freezer!  Whether for a special lunch or an easy dinner, learn how to use Grand Central Bakery’s puff pastry to create these portable, flavorful treats. Grand Central Bakery's buttery U-Bake crust makes assembling an apple pie a cinch!  Sample a variety of local apples before enjoying the flavors baked into this classic fall favorite. 

Wednesday, October 28th – Roasted Savory Squash Tart and Rustic Pear Tart 
Watch Piper and Laura create two completely different, mouthwatering tarts from a single package of Grand Central Bakery’s double crust, pre-rolled pie shells.  Take home quick simple tips for making a hearty roasted squash tart and for dessert, an elegant pear tart. 

Wednesdays, November 11th and November 18th -- Holiday Pies: Pumpkin, Pecan, and Mincemeat

Piper and Laura share tips for making flawless traditional holiday pies at home using Grand Central Bakery’s U-Bake pie crusts—the perfect foundation for success. 

U-Bake Items A Staple for Home Cooks

Grand Central’s new U-Bake frozen product line is available daily at the company’s eight bakery locations, in Portland and Seattle.  The U-Bake line was designed to give both novice and experienced bakers the building blocks for their own creations, and includes rolls of buttery puff pastry; four varieties of cookie dough, preformed and ready-to-bake; piecrust disks and pre-formed pie shells, as well as popular ready-bake fruit pies. All items are made with premium ingredients, including sustainably-grown Shepherd’s Grain flour, Larsen’s Creamery butter, locally grown fruit and fine chocolate sourced from Schokinag and Callebaut, and are free of artificial flavors and preservatives.

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, QFC  and PastaWorks. Learn more about Grand Central Bakery at www.grandcentralbakery.com.
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