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July Cookouts and Picnics Cookie Trays For Get- B?;’az o3 gggzrv;.ﬁff
With Friends and Family - Together And Other For Your Dottagee.

You may know that we
make fresh bread every

News!

Ah! Real Summer weather has finally come
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sure many of you do, tha
we have to make the mos
of our short summertime
weather when we get it.
Cookouts and family pic-
nics are a great way to enjoy our season of s
If not in your own back yard, maybe in one
our great parks or area lakes would be a gre
choice to relax and enjoy the sunshine. |If
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have what you need. We bake fresh rolls that
are great for hamburgers or even coletuts.
We also have GF croutons for a fresh and tasty
summer salad. Pick up a few cookies, cupcakgs
or brownies for desert and =
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way you can, get out an
enjoy some of the bes
weather our area has to
offer before the sun set
on the summer of 2010!
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Tuesday and Thursday at
the Bakery. But did you
know that our loaves are22
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just under .30 cents! Com
pare that to the price of the
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Are you looking for desserts that you car
serve to your guests, whether gluten
intolerant or not? How about a Donna

ous serving sizes and are a mix of cookies,
mini-cupcakes and brownies. Our customers
tell us that even their non-gluten-intolerant
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Mence between our baked
' goods and wheatbased
v‘ products. Give us a cak we
| would love to talk with you

“ about what we can provide

for your next gathering.
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and preservative free too!!

Celiac Support
Group Meeting

Interesting News:
A totally gluten-free cooking show began
airing on Australian TV earlier this year. Not
EAOA ET OEA merdtdread hd((
full article.

Once again, we will be af
the Rochester Celiac Supt
tAGK meegng, Au-
gust 17th. To preorder
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
of products.
www.DonnaMariesBakery.com

Interesting Cake:

Take a look at thi
uniqgue and beautiful
wedding cake we came

getting married.

Partner Focus
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™ NATURAL FOODS CENTER
Natural

Foods carries a variety of $ 1 T T A - A|(

Products. Look for our bread, pizza shellg,
dinner rolls and several varieties of muffins
in the freezer section. You can also find our
gluten-free bread crumbs and croutons on
their shelves. The croutons are great on sa
ads and as a stuffing. The bread crumbs
work well as a breading for chicken, as a
breading for artichokes or as a low
fat/vegan alternative to parmesan cheese. ag
a topping on pasta and vegetables.

Ingredient Corner

This month, our focus is orMillet ! The term Millet is used for a vari-
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eed. There are four primary millet varieties that com-
prise 40% of world production: proso, foxtail, finger
/. millet and pearl. Millet varies by variety but generally

grows from between 1 and 15 feet tall. It likes dry cli-
mates and doesn't need a rich soil to grow in. It has a sweet, nutty
flavor and is highly nutritious and naturally non-glutinous. Of course
we millet flour in combination with other gluten
free ingredients to replace wheat flour. Here is a
website you may want to check out that has o
more information on millet:  http:// o
www.wisegeek.com/what-is-millet -flour.htm

Donna Marie's Gluten Free Bakery
164 Newbury Street,Rochester, NY 14613 Phone: 585-254-0706 Fax: 585-254-3657
www.DonnaMariesBakery.com
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http://www.donnamariesbakery.com/
http://www.rochesterceliacs.org/
http://www.rochesterceliacs.org/
http://www.donnamariesbakery.com/
http://www.onfood.com.au/Articles/tabid/58/articleType/ArticleView/articleId/484/Gluten-free-TV-show-premieres.aspx

