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[ the ultimate guide to food }

THE B

ST BREAD, PASTF

Bakery by George GARLAND
Helpsolve the world's problems with crois-
sants and coffee at this local hangour. |
Although the bakery specializes in person-
alized birthday and wedding cakes, itswell-
known for “Cheers on Broadway,” the
Garland version of the famous TV show.
Locals arrive early each moming, help
themselves to coffee, and gather around
the commumity table, chatting about world
affairs, politics, and family. 4133 Broadway
Blud., Garland. 972-240-2461.

LOTS OF DOUGH:
Baker Francis Simun
specializesin macro-
biotic breads made

from ramn:
flours. Some loaves

cost $5each.

CasalLinda BakeryEAST DALLAS

East Dallas has enjoyed Casa Linda since
the early '40s. Although you'll find 12
varieties of madefrom-scrarch bread,
cookies, pies, and cakes comprise almost
70 percent of the bakery's business. Owner
David Sutton spends most weekends
delivering toweddings. 10819 Garland Rd.

cookies, and one girl we know swoons
over the thumbprint cookies. 10720 |

own. Coffee cake tastes just like the one
Crandma used to make, and banana bundt

214-321-0355. Preston Rd., Ste. 1016. 214-373-0783. | cakeleaves you speechless. 1623 Main St.,
Mudtiple locations. Ste. 101, 214-977-9214. Mudtiple locations.

Celebrity Cafe & Bakery l

MORTH DRLLAS . Corner Bakery DOWNTOWN Eatzi’s Market & Bakery

For those of you who scoff at Atkins, | Forabigchain, thisbakerydoesagreatjob | OAK LAWN

Celehrity is the place to hang. The best-
selling white chocolate toffee cake and
the caramel turtle fudge cake are just two
of the many sugar-filled specialties made
daily. Along with a sinful red velvet
cake, Celebrity is famous for its iced sugar

S

turning out traditional baguettes, country
sourdough, ciabatta (try the olive!), bri-
oche, and steakhouse rye. A division of
| Brinker International, the bakery started
as the baker for big sister restaurant
Maggiano's and eventually took off on its

For most of us, the seductive smell of holi-

day baking comes only once a year, but you
can enjoy thar aroma every day at Earzi's.
The large selection of European breads
sweeps your senses to the Tuscan hillside
or the cobblestone streets of Paris. Eartzi's
also offers an abundance of cakes, pastries,
tarts, cookies, and brownies. 3403 Ouak
Laun Ave. 214-526-1515.

Empire Baking Company

PRESTON HOLLOW

Dallas’ first artisan bread baker is now in its
11th year of filling our basket with the
finest products in town. This is a serious
bakery with a sense of humor. Try the new
hippie health loaf, the perfect sandwich
Yonend ool ooomers. Tondy yond ve s

pled the jalapefio cheese bread and the



