
Wow! Our first anniversary is almost here. 
June 12th, Donna Marie’s Gluten 
Free Bakery will be one year old! 
It’s been a great first year and we 
couldn’t have done it without all of 
you, our customers. Thanks so 
much for giving us a try and to all who have 
given such positive feedback. We will be 
celebrating our 1st anniversary with several 
activities. First we will be giving away 8 gift 
certificates: $100, $50, $25, and (5), $5 cer-
tificates. Now through the drawing (June 11) 
you will receive 2 tickets for every 5 dollars 
you spend at the bakery and one additional 
ticket for signing up to receive our e-mail 
newsletter. The drawing will be held on Fri-
day June 11th at 4:30 at the  bakery (you 
don’t have to be there to win). The winning 
numbers will be posted on our website that 
evening. Also, we’ll have free “No. 1” cookies 
at the bakery the whole week of our anniver-
sary plus samples of other baked goods. 
Come out and help us celebrate our first year 
in business. Thanks to everyone  that helped! 
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Weõre Going To Be 1 Year 
Old On June 12th And 
Weõre Celebrating!!! A new flavor of muffin is 

now available. Delicious 
Chocolate Chip Muffins are 
now being made daily at 
our bakery. Also, a wonder-
ful  almond flavored butter 
cookie has been added to 
our cookie selection. Stop 
by and ask for a sample of 
both. See you at the bakery! 

New! Chocolate Chip 
Muffins and Almond 

Flavored Butter Cookies  
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Ingredient Corner  
This month, our focus is on Potato Starch!  Potato starch is made through a 
process of washing and sometimes cooking  the potato and then separating 
the starch. The starch can then be made into a powder or a liquid . In baking, 
it is often times used as a thickener replacing cornstarch or wheat flour.  It’s 

naturally gluten free so as long as it is made in a gluten-free 
facility, it ‘s safe to use for making GF 
baked goods. Potatoes grow in many 
countries but  China, India and Russia 
grow over 40% of the worlds potatoes.  
Rich in carbohydrates, potatoes 

also contain proteins, calcium, potassium and 

vitamin C.  To learn more about potatoes and potato 
starch you can  check  out  he following website: http://
en.wikipedia.org/wiki/Potato_starch. Next month, Xan-
than Gum—see you then! 

Celiac Walk June 12th  
Weõll Be There;  

Will You Be?  

Rochester Celiac 

Support Group 
Meeting  

Once again, we will be at 
the Rochester Celiac Sup-
port Group meeting, May 
19th. 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, 
May 14th at 4:00 pm. 
Check out our website for 
a full list of products. 
www.DonnaMariesBakery.com 

Don’t miss the chance in to enjoy an evening 
out. Sacred Grounds 
Coffeehouse is plan-
ning a lasagna Dinner 
with our GF bread-
sticks for Saturday 
May, 22nd. Of course  
there will be dessert! 
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 conversation! 

The 2010 Walk For Celiacs will be held on 
June 12 (our bakery anniversary) in 
Brockport at the Brockport Middle School. 
The walk is 2.5 miles long with proceeds 
going to the University Of Maryland’s Cen-
ter for Celiac Research as well as to aware-
ness initiatives of the Rochester Celiacs 
Support Group. For the second year, we’ll 
be supporting the Walk - this year, as a 
Silver level sponsor. We will be donating 
custom decorated cakes, a gift basket, gift 
certificates for raffle and more. We’ll also 
be there with samples and products to 
sell. Stop in and see us inside the school at 
our table. To register, make donations or 
for any other information, go to the Roch-
ester Support Group’s website at http://
www.rochesterceliacs.org/walk10.htm. Or 
you can pick up a walk flier/registration 
form at our bakery. We hope to see many 
of you there supporting this important 
event.  

Walking For  

Celiacs  
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