
The Heat Is On! 
A  New Bread On The 

Horizon! 
  

 

Do we live in the tropics? You might think so 

with the way this summer’s going! 
We’ve had a bunch of days over 90 
and it’s been really muggy too. 
Even Lake Ontario is near it’s re-
cord high for water temperature.  

But I’ll enjoy it while it’s here! 
  

New Bread Arriving Soon! 
Here at the bakery, we want everything we make 
to have a taste and texture as close as possible to  
traditional baked goods. So when we start to de-
velop a recipe, we take the time to do it right. 
We’ve had a lot of requests for a dark bread, one 
that contains more whole grains and still has 
great taste. Well we think we’ve come up with just 
what you’ve asked for; our new Honey-Grain 
bread! This bread has a great taste, along with 
millet, buckwheat and sor-
ghum for better health. 
Three varieties will be 
available soon: Honey-
Grain, Honey-Grain with 
Walnuts, and Honey-Grain 
with Cinnamon and Raisins. So stop by the bak-
ery, try a sample and let us know what you think!   

“It’s Gluten Free Not Taste Free”  
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Our bakery is tired and needs 
a rest, so we're giving it the 
last week of August into Sep-
tember off to recuperate. OK, 
actually we need to do some 
upgrades and maintenance 
(plus maybe a bit of R&R for 
our crew too)! So please 
place any special orders as 
soon as you can and we’ll 
plan accordingly. Then we 
will see everyone again on 
September 7th! The Bakery 
thanks you for you patience. 
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This month, our focus is on Buckwheat! Buckwheat is often mistaken to be 
a cereal grain like rice and wheat. Many people even think that it is a type of 
wheat. The term ‘wheat’ in its name is probably the cause of all this confu-
sion. In reality, buckwheat refers to seeds of a plant belonging to family Poly-
gonaceae. It is closely related to rhubarb and sorrel. It has a 
nutty flavor and high nutritional value. Buckwheat contains a 
lot of essential nutrients that are required for the normal 
functioning and health of our body. It contains all eight essen-
tial amino acids and thus is almost a complete protein food. It 
also has a lot of fiber and starch that helps in the process of 
digestion. Buckwheat flour contains antioxidants that help in 
protecting the body from the damage of free radicals. Minerals such as iron, 
calcium, zinc, potassium, manganese, copper and magnesium are present in 
buckwheat, making it all the more nutritious. For more information you may 
want to check out http://www.wisegeek.com/what-is-buckwheat-flour.htm 

Oatmeal Raisin Cookies 
Are Here! ! Updated 

Website Info. Coming Soon 

Once again, we will be at 
the Rochester Celiac Sup-
port Group meeting, Au-
gust 17th. To pre-order 
products for pick-up at 
the meeting, call us: 254-
0706. Pre-order by Friday, 
August 13th. Check out 
our website for a full list 
o f  p r o d u c t s . 
www.DonnaMariesBakery.com 

Sacred Grounds Coffeehouse Of Mendon is a 
great place to relax , enjoy good food and 

good times. In addi-
tion to some of our 
GF desserts, they 
offer a variety of 
other foods and bev-
erages. They also 
have a lot of activi-

ties throughout the month, including a 
“Dinner and Dessert Night”. Check out there 
website for all of the details. 
Http://Www.sacredgroundscoffeehouse.net 

New Cookie!  
Are you looking for a delicious tasting, to-
tally GF oatmeal raisin cookie! Look no fur-
ther!  Donna Marie’s now has fresh baked, 
oatmeal-raisin cookies available at the bak-
ery!  Oatmeal and raisins both contain fiber 

for better health.  - and they 
taste great too! Ask for a 
sample on your next trip to 
the bakery. We hope you 
enjoy this new cookie with 
a classic texture and taste! 

 

New Allergen Page! 
You know that all of our products are gluten, 
peanut, and preservative free, but do you 
know what else we ÄÏÎȭÔ  put into our baked 
goods? Now you will! A new allergen page 
will be posted in the days to come. It will 
include more information on our products  
and the common allergens that people need 
to know about. And not just dairy and nuts, 
but other allergens like egg, soy, and corn,  
We want to give you the best product infor-
mation we can so you can make safe choices!  
Your food safety is one of our top priorities. 

Bakery Shutdown Week  
August 31st Thru 
 September 3rd 

Celiac Support 

Group Meeting 

Ingredient Corner 

http://www.donnamariesbakery.com/
http://www.buzzle.com/articles/essential-amino-acids.html
http://www.buzzle.com/articles/essential-amino-acids.html
http://www.rochesterceliacs.org/
http://www.rochesterceliacs.org/
http://www.donnamariesbakery.com/

