
First GF Dinner & 

 Dessert A Success 
Our first Gluten-Free Dinner & Desert 
Night (January 23rd) was 
a big success. Don’t miss 
the chance this month to 
enjoy an evening out. We 
are planning February’s  
Gluten-Free Dinner and Dessert 
(D&D) night with Sacred Grounds 
Coffeehouse of Mendon for Saturday 
February, 27.  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 con-
versation. We hope to see you there!  

Let Someone Know 
You Care! 

It may be the dead of Winter 
but Valentine’s Day warms 
our hearts!  On February 14th, 
don’t let the chance slip away 

to show you 
care. We are  
offering heart 
shaped cakes in 
a variety of fla-
vors and also 

raspberry filled vanilla butter 
cookies, perfect sweets for 
your sweetheart. 
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Happy 
Valentines Day! 

Donna Marie’s Glu-
ten Free Bakery will 
be at the February 
17th Rochester Ce-
liac Support Group 
meeting. If you 
would like to pre-
order products for 
pick-up at the meet-
ing, please give us a 
call: 254-0706. Pre-
order by Friday, 
February 12th at 
4:00 pm. Check out 
our website for a 
full list of products. 
        

www.DonnaMariesBakery.com  

  See you all there! 
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www.DonnaMariesBakery.com  

Ingredient Corner 

In February, we are starting a new addition to our newsletter: Ingredient 
Corner. Each month, we will be discussing an ingredient used in our prod-
ucts. This month, our focus is on Sorghum! Sorghum is a grain with a long 
history. It’s a very nutritious grain that was first cultivated in Africa and 
India. It is heat and drought tolerant and one of the top 5 grains world-
wide. Various Sorghum species are used for a variety of products such as 
flour, syrup, fodder, alcoholic beverages and even ethanol for biofuel. Of 
course in our products we use sorghum flour. It’s a nutritious grain com-
parable to wheat (in terms of protein), and a good source of Iron and in-
soluble fiber. At our bakery, we strive to use the most nutritious whole 
grain flours whenever possible, and sorghum is certainly one that meets 
our high standards! For more information on sorghum, check out Http://
www.hort.purdue.edu/newcrop/crops/grain_sorghum.html  

Gluten Free 
Dinner & Dessert 

Cheesecake and 
Raspberry Filled 

Cookies! 
We now have a delicious 
Cheesecake (plain or choco-
late) available at the bakery! 
Also, Raspberry  Filled Va-
nilla Butter Cookies, perfect 
for anytime occasion. 
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