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Graduations, and
More!

April has really turned out
to be a warm month so far--
we’ve had two days close to
90!. Hopefully we get just
enough April showers to get
our flowers growing. At the
bakery, we're busy with our
own “flours”
making all kinds of delicious
baked goods. We're beginning to
hear about graduation parties
and our cake orders are starting
to come in. We also have GF
hamburger rolls for graduation
picnics and cookouts. Don’t wait
too long to order
for you grad’s special day. Also,
ordering a cake or cookie tray
can make a first communion
special. Remember that
Mot h e r ’issjusteoynd the
corner (May 9th). Make plans to

celebrate mom’s day W’.
other’s Day

with something tasty.

Need Your Baked

Goods Delivered?

Bits and Bites

Now we can deliver to your
door. Or maybe you just
want to surprise a friend or
relative with a cake or
cookie tray. Whatever it is,
we can now arrange deliv-
ery anywhere in the Roch-
ester area. Call us at the
bakery for details: 585-254
-0706.

Rochester Celiac
Support Group

@ Are you going to the 2010 Celiac

walk? We are! For the second year, we’ll
be supporting the Walk - this year, as a
Silver level sponsor. We will be donat-
ing custom decorated cakes, a gift bas-
ket, gift certificates for raffle and more.
In addition to samples that we will have
available, we will also have baked goods
to sell. Please check out http://
www.rochesterceliacs.org/walk10.htm
for all the details.

Meeting

@ Need a gift for someone? Why not
Once again, we will be at

the Rochester Celiac Sup-
port Group meeting, April
21st. If you would like to
pre-order products for
pick-up at the meeting,
please give us a call: 254-
0706. Pre-order by Mon-
day, April 19th at 4:00
pm. Check out our website

for a full list of products.
www.DonnaMariesBakery.com

give a Donna Marie’s Bakery Gift Certifi-
cate. It's good for any of our baked
goods including specialty cakes, cookie
trays and custom orders. Give us a call
or stop in!

@ Also, our first year anniversary is

coming up in June. We will be celebrat-
ing all month long with specials and
other surprises. Watch our website for
details!

GF Dinner & Dessert

Due to Spring Break, the April Dinner
and Dessert Night has been
cancelled. But don’t miss
the chance in May to enjoy CU »

an evening out. Sacred
Grounds is planning a lasagna Dinner for
Saturday May, 22nd. Of course we will
provide dessert! Seating is limited—
please contact Debbie at Sacred Grounds
for more information and reservations:
585-582-6376. Come out and enjoy the
food, fun and conversation!

Ingredient Corner

This month, our focus is on Guar Gum! No, you can’t chew it and it’s not
an artificial ingredient either. It comes from the beans of the Guar plant,

and is also called Guaran. It's made by grinding the seeds of the guar
bean into an off-white powder which can be used as a natural thicken-
ing agent in foods (similar to cornstarch). The Guar
plant that grows well in sandy soilj
Pakistan and Northern India are t
main countries that grow Guar, but t
centageAnd of course, it’s gluten free and that’s why
we use it in some of our baked goods. For more de-
tailed information, you may want to check out the

plantis 2 to 9 feet tall and is a hard
US, China, India and Australia also grow a small p
following: http://guargum.biz/guargum.html
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