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GROWING AND GIVING





FOR IMMEDIATE RELEASE 

 Contact: Amy Brown 
amyb@seed-pr.com or 503.341.3795 

  

Grand Central Bakery Hosts Pre-Thanksgiving U-Bake Sale 
to Benefit Seattle Non-Profit Lettuce Link 

50 Percent of U-Bake Sale Proceeds Will Support Solid Ground Program 

  

  

Seattle, Wash. – October 15, 2009— Bake sales have always offered a delicious and winning strategy for giving back to the community. Customers are rewarded simultaneously, with a homemade sweet and the knowledge that each bite raises money for a worthy effort.  To roll out its new line of U-Bake frozen pastry and cookies and champion a good local cause, Grand Central Bakery will host a U-Bake Sale fundraiser on Thursday, November 12, at both Seattle-area bakery cafés. 

  

For one day, Grand Central will donate 50 percent of the proceeds of all U-Bake items sold that day to Lettuce Link, a program of Solid Ground, focused on growing, harvesting and donating fresh, seasonal produce to Seattle’s food shelters and those dependent on the emergency food system.  The U-Bake Sale will take place from 7 a.m. to 5 p.m., at Grand Central’s Pioneer Square Café, 214 1st Ave S, and at the Eastlake Avenue Café, 1616 Eastlake Ave E. 

  

Lettuce Link and Grand Central invite the community in to stock-up on U-Bake pastry for their Thanksgiving feasts and holiday entertaining. Sample and taste for yourself how Grand Central’s frozen puff pastry can elevate such simple holiday hors d’oeuvres as cheese sticks into sublime treats – in minutes. Also try our delicious pumpkin and pecan pies made with buttery U-Bake pie dough disks and pre-formed pie crusts. Grand Central bakers will share recipes and advice for the novice and the enthusiast on how U-Bake puff pastry and pie shells can be transformed into sweet and savory holiday favorites.  Or purchase a copy of The Grand Central Baking Book (Ten Speed), hot-off-the-presses.  This encouraging, useful guide to baking will ensure that the recipes and techniques for using U-Bake items and making Grand Central favorites are always within reach this holiday baking season. 

  

“I love to bake from scratch, but I don’t always have time and our frozen products are a delicious lifesaver,” said Gabrielle Moorhead, sales and marketing manager, Grand Central Bakery. “U-Bake items are truly freezer staples for the home cook. Keep them on hand for a dessert classic or family favorites like potpies or savory turnovers.” 
  

Grand Central U-Bake Goodies include Cookies, Puff Pastry and Pies 

Grand Central’s U-Bake items make baking at home as easy as, well, pie. Designed to give both novice and experienced bakers the building blocks for their own creations, Grand Central’s line of frozen products includes rolls of buttery puff pastry; four varieties of cookie dough, preformed and ready-to-bake; pie crust disks and pre-formed pie shells, as well as popular ready-bake fresh fruit pies. All items are made with premium ingredients like 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 Lettuce Link 

By providing plant starts and seed boxes in the spring, Lettuce Link encourages Seattle food bank customers to grow their own food while gardeners who use the city’s community gardens are asked to “grow a row” for the hungry.  Lettuce Link is a program of the non-profit Solid Ground, one of 27 programs helping people overcome poverty and thrive. Lettuce Link also runs Marra Farm, one of two original pieces of agricultural land remaining in Seattle that is dedicated to growing food for the Providence Regina Food Bank in South Park and teaching elementary school age children about planting, gardening and cooking. 
  

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 retail locations 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.grandcentralbaking.com 
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