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@ctober is here with the changeable
=~ weather we’ve come to ex-
pect. It's a month that
ranges from a last few warm
* summer days, to cool, crisp,
deep-blue sky days, to
windy, rainy, raw days. We
may even see our first flur-
ries in October. But the beauty of the
fall foliage is something to enjoy - at
least until the leaves fall and we have
to rake them! Ugh!!l Along with all this
comes some of our favorite harvest
fruits and vegetables. Apples, and
grapes along with pumpkins make for
some delicious foods like apple and
pumpkin pies and great wines from
the Fingerlakes region. Enjoy!

Fall favorites are back at Donna
Marie’s! Look for your favorite treats of
the season like Pumpkin Nut Bars,
Apple Spice Muffins, cutout g
cookies and more! Maybe
we’ll even have a surprise i
new item or two to spice up
things - keep watch for more.

Once again, it’s time to start thinking about the holiday season. We've
got a lot of ways to sweeten the holidays and also help with your meal
planning. First, we have a GF stuffing recipe that works great with our
sandwich bread. Also we have GF dinner rolls to add to your dinner table
delights. On the sweets side we have cookie-trays, specialty cakes, cutout
cookies and much more. Don'’t forget about our cutout cookie dough that
you can buy to take the fun home to the kids. You cut out, bake and
decorate the cookies with your friends and family. If you’re looking for
any of these great holiday items, please think about ordering early. We
get extremely busy during the holiday season and we want to be sure to
have what you’re looking for. Give us a call to place your orders today!!

Coming in December: Make a purchase in December of $20.00 or more
and receive a 10% off coupon good for your next purchase in January
2012. It’s our way to make January easier on your wallet and tastier too!

Home Baked Bread! — As announced in September, Donna Marie’s GF
Bake & Serve Bread Doughs are seeing a great response from our cus-
tomers. This is our GF bread dough that you keep in the
) freezer, and bake when you want. Even better, the dough
. comes in an oven-ready loaf pan so it’s just thaw, allow to
rise, and bake. Imagine you can have hot fresh bread any-
time! We have both Honey-Multigrain and Cinnamon Raisin
breads available today, with rolls and more coming soon.
Now you can enjoy the wonderful aroma and taste of fresh baked bread in
your own kitchen with our Bake & Serve Dough. We hope you enjoy!

Donna Marie’s Gluten Free Bakery

will be at the October 18th Rochester
Celiac Support Group meeting. In ad-
ditions to having
bakery products
to purchase, we’ll
also have some to
sample.

We hope to see you all there. DM

Tastings Thanks:

Thanks to everyone who came out to Green Hut on Saturday, Sept 24th
for a tasting. It’s always a pleasure to speak with people who are tasting
our product— some for the very first time. Green Hut carries the widest
selection of our bakery product of any of our partners. If you don’t see
something you’re looking for, let them know and maybe they can have it
for you by your next visit.

This years’ Taste of Lori’s was another big success. It’s our third con-
secutive year at this event and attendance was bigger than ever. Lori’s
carries a nice selection of our products. Find many of our products in
the freezer section with breadcrumbs and croutons in the GF isle.

Thanks to everyone that stopped out to both of these great events!!

Donna Marie's Gluten Free Bakery
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