


Live Music by the mighty ghosts 
and Cake Walks all day! 

GRAND CENTRAL BAKERY CAFE
2249 NW YORK STREET
www.grandcentralbakery.com



SCHEDULE OF EVENTS
10:00 a.m. - 2 p.m. See behind the scenes of our unique building 
and fantastic baking facility will happen on the half hour. Meet at 
the office doors on the west side of the building.

Baking Contest.  Entries will be accepted from anytime between 
7:00 a.m. and 11:00 a.m. (Please see entry form on back of flyer).  
Head Judge will be Grand Central Bakery Founder, Gwenyth 
Bassetti.

10:00 a.m. Pastry Baking Demonstration.
Pie Crust. Everybody knows making a perfect pie is far from 
easy. Watch as Piper Davis, Bakery Cuisine Manager, share 
tips and techniques for perfect crust and delicious filings.

It’s Jammers! Watch as Piper demonstrates how to make this 
bakery favorite.

11:00 am. Viennoiseries Talk. Ever wonder how that pastry 
gets so flakey? Commissary Manager Laura Ohm will discuss the 
process of “Laminating Pastry” and demonstrate how we build 
delicious layers in puff pastry and croissant dough.

12:00 a.m. Announce Contest winners – Champion and 
Reserve Champion winners.

1:00 p.m. Artisan Bread Talk. Head Baker, Mel Darbyshire, 
discusses the Artisan Process and the distinctive qualities of her favorite 
Grand Central Bread. Come see what makes our bread different.

1:45 p.m. Baking Bread at Home. Grand Central owners Gwenyth 
Bassetti and son Ben Davis, share the family recipes for buttery clover 
rolls, whole wheat cinnamon rolls and the Goldendale sandwich loaf.



Does your artisan bread rival Grand Central’s? 
Think you know how to make pie? 

Show us your stuff at  
the Grand Central  
Amateur Baking Contest. 
Please fill out the form and drop it off with 
your treasures anytime between 7:00 am 
and 11:00 am on Saturday, June 23 at our 
2249 NW York bakery. 

Name

Address

Phone

E-mail address

Category: 	 ❏ Artisan Bread	 ❏ Homemade Pie

Product Description

 

Winners will receive a $20.00 Grand Central 
Gift Certificate and a “Day with the Pros”


