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Grand Central Bakery Honors Earth Day in April with a Two-Week Spring Locavore Menu
 
Spring Specials Celebrate the Bounty of Local Farmers and Raise Dollars for 

Chefs Collaborative 
 
PORTLAND, Ore. – March 30, 2010— Whether you’re planting trees, commuting by bike or restoring stream banks this Earth Day, saving the planet requires nourishment.  To commemorate the 40th anniversary of Earth Day, Grand Central Bakery is stepping up to celebrate its longstanding relationships with local farmers, sustain Portlanders, and raise money for Chefs Collaborative, the leading nonprofit network of chefs and farmers that fosters a sustainable food system through advocacy, education, and collaboration.   
From April 16 to April 30, the local artisan bakery will offer a Spring Locavore menu to highlight its everyday commitment to purchasing local food in season.  Aside from salt, pepper and a few condiments, the specials will feature 100 percent Oregon grown ingredients, served with handmade artisan bread made with wheat grown by the Northwest’s Shepherd’s Grain growers’ cooperative.  

Choose from Spring Lamb Stew made with Cattail Creek lamb from Noti, Oregon, braised with carrots, spring onions, baby turnips and potatoes; The Sunnyside Up, toasted brioche topped with spring greens, roasted asparagus, crispy bacon, Rogue River Blue cheese and an fresh egg from Champoeg Farm; and The Green Goat, a sandwich featuring Rivers Edge goat cheese and hazelnut-arugula pesto on a seeded baguette. With choices like these, celebrating the earth couldn’t be easier or more delicious. For a complete list of ingredients and suppliers featured in the Spring Locavore menu, visit www.grandcentralbakery.com.

For each Spring Locavore menu item sold, Grand Central will donate $1.00 to Chefs Collaborative. Grand Central Bakery Co-Owner and Bakery Cuisine Director Piper Davis credits the Portland Chapter of the national non-profit for  inspiring the company to shift from conventional sourcing models and supply chains to farm-direct sourcing and a year-round, seasonal menu after attending the Chefs Collaborative’s “Farmer Chef Connection” in 2002. 

Every dollar donated to Chefs Collaborative will be matched by the Northwest dairy farmers of Organic Valley, who in 2005, founded the idea that Earth Day deserved its own holiday meal, a festive gathering where people could reflect on their relationship with the planet and farmers that provide the food that sustains their bodies and brings them together with family and friends.
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 .

 

 

 

 

#  #  #

