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FOR IMMEDIATE RELEASE
 

Contact: Amy Brown 
amyb@seed-pr.com or 503.341.3795
 
 
Grand Central Bakery Invites Home Bakers to go Behind-the-Scenes for Free Spring Baking Demos
 
Join Professional Bakers for “Happy Hour” Style Classes, Plus Preview the Newest U-Bake Item —Artisan Pizza Dough!
 
 
PORTLAND, Ore. – March 19, 2010— Just in time for the seasonal bounty that inspires easy, effortless meals, Grand Central Bakery’s co-owner and co-author of The Grand Central Baking Book, Piper Davis, and Cuisine Manager, Laura Ohm, announce a new series of free baking demonstrations featuring their favorite uses for Grand Central's versatile line of frozen U-Bake products, including their new Artisan Pizza Dough.  
 

Four free demonstrations will be offered on Wednesday afternoons at 4 pm, from April 7 through June 9, at Grand Central Bakery’s Fremont location, 714 N. Fremont Ave., in Northeast Portland.  Each hour-long demonstration will be limited to 20 participants.  Please email info@grandcentralbakery.com or call Molly Sullivan at 503.232.0575 to reserve a spot. 

Participants will learn how to create simple and delicious meals using the bakery’s premium U-Bake puff pastry, pie shells, new artisan pizza dough and pre-formed cookies.  Demonstrations will feature both savory and sweet recipes that celebrate springtime fruits and vegetable made even more delectable when encased in a delicate pastry, crust or dough.
 

Wednesday, April 7th –Asparagus Tart and Rhubarb Pie 
The appearance of asparagus and rhubarb in the market is a welcome sight and a sign that spring has arrived.  Joined with Grand Central U-Bake pre-rolled pie shells, these early local ingredients make a delicious meal or dessert.  Learn how to assemble a free-form asparagus tart and a classic rhubarb pie for a quick, quintessential spring supper. 
 

Wednesday, April 28th – Savory Picnic Pies and Rhubarb Hand Pies 
Longer days and warm weather mean more picnics!  Look beyond the humble sandwich to savory and sweet hand-held pies for simple yet sophisticated outdoor dining options.  These hand pies feature Grand Central’s classic U-Bake puff pastry with springtime fillings, plus suggestions for tailoring the technique for each new season and its offerings. 
 

Wednesday, May 19th – Introducing U-Bake Artisan Pizza Dough!
Grand Central Bakery is delighted to add Artisan Pizza Dough to its line-up of U-Bake offerings.  Making pizza at home is easy and fun, especially when the farmers market is full of seasonal toppings and the dough is as close as your nearest Grand Central. This class offers participants recipes for sauces, tips for toppings and cheeses, as well as techniques for forming and baking a perfectly amazing crust.
 

Wednesday, June 9th –Joan Ohm’s Fresh Strawberry Pie and Homemade Ice Cream Sandwiches
Grand Central Bakery Cuisine Manager Laura Ohm grew up eating this delicious early summer dessert, which features fresh strawberries.  Laura’s mom made her get up early to go to the U-pick strawberry fields where they gathered the berries for this amazing pie.  Pick your own or pick them up at the market, but don’t let summer get away without learning how to make this pie.
 

Everyone loves an ice cream sandwich, especially when it features scrumptious homemade ice cream between chewy Grand Central U-Bake cookies.  Piper and Laura share recipes for their made-from-scratch frozen fillings, perfectly paired with one of Grand Central’s four varieties of ready-to-bake cookies, to make this classic summer treat.
 

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. Artisan pizza dough is the newest product to join the popular line. 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 artisan 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, follow the bakery on Twitter @GrandCentralPDX or become a Facebook fan at www.facebook.com/grand-central-bakery .
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