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CELEBRATING 25 YEARS OR MORE IN WHITE ROCK
Casa Linda Bakery knows secret recipe for success

By Shari Stern

Who knew that if a
gingerbread man’s tummy is
poochy, iU's because someone
used the wrong Kind of flour?
Robbie Sutton knew — that’s
who! A Bryan Adams (BA)
graduate, Robbie Whitson
knows that if you use the
wrong Kind of four possible

types of flour, like bread flour,

the little guy would appear

to have a beer belly. That's
because until three years ago,
the skilled baker was the
owner of the legendary Casa
Linda Bakery since 1980.

The Casa Linda fixture,
historically known for its ex-
emplary cakes, was originally
Vavra's Bakery, owned by the
late Gordon Baker, and was
located in the Plaza where
Chili’s is now, next door to
Mr. and Mrs. Gifls.

When Robbie's hus-
hand, David, learned about
the bakery his Uncle Regis
{Sutton) purchased — another
Dallas icon, Stein's Bakery

he became interested, He
went 1o work there as a night
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Time flies when you are having fun. Laura Chennault (left) has

been with the bakery more than 25 years. Her co-worker, Thery
Chin, is in her third year at Casa Linda’s iconic store.

baker. David saw how hard
his uncle worked and how
well Stein’s was doing. He
wanted to be his own boss, so
he saved his money until he
could purchase the bakery in
Casa Linda from Gordon Bak-
er. Robbie and David were
married the next year. Sadly,
Robbie’s husband, David
Sutton, passed away suddenly
last year.

“We worked really hard

th

together.” Robbie said about
her late husband. “Whatever
venture we ook, we ook
together. We both had a pas-
sion for life, and for each
other.”

Robbic said she and her
late husband worked 50 hours
a week, while also raising
their three children, who are
now 21 1o 27, Rohbie leamed
how 1o decorate at Stein’s.
Elabomiely decorated cakes

ee me now’

have always been Casa Linda
Bakery's specialty, and their
trademark flavors are ltalian
créme -ciaet. Cream Cheese
and German Chocolate, and
their best-selling icings are
butter cream and chocolate.
Casa Linda Bakery's was
named 3rd place in WEAA-
TV's Bestin the Metroplex.
In 1987, when Chili's

was interested in the prop-

erly, the Suttons moved the
bakery to another Casa Linda
location, and later purchased
the building on G land Road
where the bakery i today,
Robbie suid the reason
the bakeryhus thrived lor so
long is its consistent quality
Many cuslomers have been
coming in for 30 years. “They
know when they order a cake,
all the specilications will
b the same s the last time
they ordéped the same cake,”
Robbie explained. “Right
after we 8old the shop, the
prices af Mo, sugar and eggs
went thstigh the roof, but
the tmkur bl 1oy uphold its

see BAKERY on page 6

COMMUNITY NEWS
Concert huge success
for Women to Women

|

At From left (o rights Jessica Sublett, Tori Pendergrass, Mi
chelle Stroescu, Jill Badonsky, Ashley Thames Brown, Shins
non Johnson, Sherry Houpt, Tl Advison Bryan, Kim Hammoml

East Dallas singer/songwriter, Jill Allison Bryan raised
more than $10.000 o benelit Women for Women Internatioinu!
with the help of some talented female artists (many of whon
live in East Dallas) and much local support.

To celebrate the debut of her solo CD release, “Daning In
Limbo,” Jill created “Infinite Possibility — A Night of Music, Art
& Women Helping Weomen,” featuring a concert by Jill, a silent
auction with 13 original pieces of artwork each inspired by the
13 songs on her CD and an amazing raffle prize basket worth
more than 51,000,

. The event was held at 7 Senses in the Dallas Design
Distriet. To purchase Jill's CD (now enjoying airplay on loca
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