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Thank you to everyone who stopped into our
bakery for the 1st anniversary week long cele-
bration. The winning numbers for the gift cer-

tificates were drawn and are as
©
=
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follows:

$5 gift certificate winners:

670382, 670072,670229, 670096,
670004

$25 gift certificate winner: 670005
$50 gift certificate winner: 670110
$100 gift certificate winner: 670319

Please bring your winning ticket to the bakery
to claim your gift certificate anytime between
now and the end of June. Congratulations to all
our winners! Thanks again for making our 1st
anniversary celebration a success and our first
year a great one. We enjoy serving you and we
appreciate your support of our bakery.
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On June 12th, Donna Marie’s Bakery was
at the 2010 Walk For Celiacs. We gave out
so many samples to so many people—
some we knew and others that we were
meeting for the first time. We were happy
to support the event and congratulate the
organizers. They did a fantastic job and we
appreciate the opportunity to have been
there. Pictures were taken (by Joel) and
can be viewed on the support group web-
site (http://www.rochesterceliacs.org).

Also, June has been an extremely busy
month for cakes. From weddings and an-
niversaries, to various other special occa-
sions, we've been baking hot and heavy.
We'll be updating our website with new
pictures, but for now, here’s a very special
wedding cake that g
was custom designed
to match the wedding
colors. Let us know if —j..
we can help you with %
a cake!
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Potside Pizza

Portside Pizza located in

Packett’s Landing Makes
gluten-free  pizzas with
Donna Marie’s pizza shells .
So next time your in the
mood for GF pizza, check
them out. They are located
right in the village of Fair-
port along the canal. http://
www.portsidepizzeria.net/

Meeting

Once again, we will be at
the Rochester Celiac Sup-
port Group meeting, July
20th (new day and loca-
tion—St. Anne Church).
To pre-order products for
pick-up at the meeting,
call us: 254-0706. Pre-
order by Friday, July 9th.
Check out our website for

a full list of products.
www.DonnaMariesBakery.com

Sacred Grounds Coffeehouse is planning

their June Din-
gm‘/w/

ner and Dessert
Night for Satur-
Grounds

day June, 26th.
Seating is lim-
ited—please
contact Debbie at
Sacred Grounds
for more infor-
mation and res-
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ervations: 585-582-6376. Come out and en-
joy the food, fun and conversation!

This month, our focus is on Xanthan Gum! Xanthan gum is a natural by
-product protein derived from inactive bacterium. Sounds a bit
strange but you have probably had xanthan gum many times, as

it is a very common ingredient in salad dressings and condiments.

In baking, a teaspoon or two of this is all you need in a recipe to
provide the necessary binding. Xantham
gum is used as a substitute for wheat glu-

ten in breads, pastas and other flour -based g
foods. It has similar properties to corn .
starch and is effective as a thickening ‘“
agent or as a stabilizing component in N \
foods. For more detailed information, here e

is a site that you may want to check out:
http://www.wisegeek.com/what
xanthan -gum.htm
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