
Where To Find Our 
Products 

Lori’s Natural Foods 

     Lori’s carries bread, pizza shells, muf-
fins (several varieties), croutons and 
bread crumbs 

Portside Pizza 

     Pizzas freshly made to order made 
with Donna Marie’s Pizza Shells. 

Red Bird Market 

     Red bird carries bread, pizza shells,  
and brownies in the store. Other items 
can be special ordered.  

Sacred Grounds Coffeehouse 

     Sacred Grounds carries a wide vari-
ety of baked goods to enjoy with their 
coffees, teas and other delicious menu 
items. 

Changing of the  

Seasons and More 
Winter may still be here, but not for 
long. Spring officially begins 
March 20th! Spring weddings 
are popular and we make GF 

wedding cakes and 
“companion” wedding 
cakes for our customers.  
Let us know if we can be 
a part of your special day! 
Also, March 17th is St. 
Patrick's Day. To cele-
brate, we will have sham-

rock cookies throughout the month. And 
don’t forget to “spring ahead” 
to daylight saving time on 
March 14th. One more hour of  
beautiful sunshine!! 
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March  Into 
Spring   

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. 

Need Your Baked 

Goods Delivered?  

GF Dinner & Dessert 

Donna Marie's Gluten Free Bakery 
164 Newbury Street,Rochester, NY 14613 Phone: 585-254-0706 Fax: 585-254-3657 

www.DonnaMariesBakery.com  

Ingredient Corner  
This month, our focus is on Brown Rice Flour! Brown Rice is a whole 
grain, and as part of the rice family, is the second largest produced grain 
in the world (corn comes first). Brown rice is simply a less refined form 
than white rice. Only the outer husk is removed for brown rice (to make 
white rice, the inner husk is removed as well). Brown rice is more course 
because of the inner husk, but also retains more bran value for the same 
reason. This makes brown rice a better nutritional choice for baking 
after you deal with its’ coarse nature. The answer to the coarseness is in 
the milling. Extra fine milled brown rice flour is milled to the point that 
you now have the nutritional value of brown rice with the smoothness of 
a wheat flour. The cost is greater, but when the taste and texture of our 
products is at stake, it’s the only way to go! For more detailed informa-
tion, you may want to check out the following: http://
www.whfoods.com/genpage.php?tname=foodspice&dbid=128 

Partner Focus  

Rochester Celiac 

Support Group 

Meeting  

Once again, we will be at 
the Rochester Celiac Sup-
port Group meeting, 
March 17th. If you would 
like to pre-order products 
for pick-up at the meeting, 
please give us a call: 254-
0706. Pre-order by Friday, 
March 12th at 4:00 pm. 
Check out our website for 
a full list of products. 
www.DonnaMariesBakery.com 

Don’t miss the chance this month to en-
joy an evening out. We 
are planning the March 
Gluten-Free Dinner and 
Dessert Night with Sacred 
Grounds Coffeehouse of 
Mendon for Saturday March, 27.  Seating 
is limited—please contact Debbie at Sa-
cred Grounds for more information and 
reservations: 585-582-6376.  Come out 
and enjoy the food, fun and conversa-
tion. We hope to see you there!  
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