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Few professional chefs willingly ad-
nit to their first efforts in the kitchen.

Monica Neffendorf, pastry chef at
3anaka and Browns Artisan Bakery in
lowntown Gresham, isn't quite that shy.

“My first cake was a birthday cake
or my friend in her Easy Bake Oven,”
effendorf said, laughing. “The frosting
vas a whole bunch of sugar and milk.
'm sure it was gross. But we sliced it
ip and served it to her parents and they
aid, ‘Oh this is the best cake ever’ It
vas so bad.”

Neffendorf has come a long way,
from that humble and humbling begin-
ning. These days, the spunky 25-year
old is the reason why crossing the
threshold of Banaka and Browns in-
stantly adds to the waistline.

Every morning at “O-dark-30,"
Neffendorf fires up the ovens in the
historic building on Main Avenue and
plans her menu for the day. By the time
the bakery opens.at. 7 a.m., the pastry
counter is overloaded with fresh muf-
fins, scones, cinnamon rolls and coffee
cake. She also prepares Italian Herb
Focaccia for Panini sandwiches and re-
cently, introduced homemade bagels.

Neffendorf admits to an artistic na-
ture and once considered applying to
art school. But after developing a love
for cooking, via her mother, she found a
way to combine her two passions.

“Baking is artistic and it's still cre-
ative,” Neffendorf said. “You eat with
your eyes first, so it has to look good.”

After graduating from the Culinary
Institute of Portland in 2008, Neffen-
dorf took a job with the Portland City
Grill. A year later, she signed on with
Mehri's Bakery and Deli in the Wood-
stock area of southeast Portland. But
she quickly grew tired of mass produced
plated desserts and began looking for

ways to stretch her wings.

“There wasn't a lot of wiggle room
to do what | wanted to really do,” Nef-
fendorf said. “When | saw (Banaka and
Browns owner Cindy Wich's) listing for
here, | knew this is what | wanted. It's
rustic and | can bake like grandma used
to bake. Most places have a list of reci-
pes they want you to use. But Cindy
lets me create my own and that's why
| love my job.”

Neffendorf’s Lemon Blueberry
Muffins (see recipe below) stem from a
basic recipe she created herself: Lately,
she’s been making good use of locally
grown blueberries, but any fresh fruit
can be used, she said, adding that the
muffins also freeze well.

“The recipe makes about 12 big
muffins, but it will probably make
more if theyre a smaller size,” Neffen-
dorf said. And with all the fresh fruits
now, you could make a whole bunch
of blueberry muffins and have some in
the winter when you get a craving for a
blueberry muffin.”

Regulars at Banaka and Browns
know well the soft, biscuit texture
of the bakery’s signature scones. The

recipe, however, is a closely guarded
secret (we tired!). Neffendorf also
won't disclose the ingredients for
the bakery’s chocolate chip cookies,
German Kuchen and banana bread,
which are all family recipes belong-
ing to Wich'’s great-aunt and Neffen-
dorf’s grandmother.

One ‘“secret” she will offer
though, is her method for keeping
muffins moist for days.
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“The trick is spreading the glaze
over the top of the muffin when
they're hot, right out of the oven,”
Neffendorf said. “Youd think it would
make the muffin soggy, but what hap-
pens is the glaze soaks down into the
muffin and keeps it moist for more
than a day.”
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A Family Tradition

For More Than 39 Years!

Vern Aschoff

FEED
Purina and Manna Pro, hay, straw, bed-
ding, salt

HARDWARE
Latches, hinges, door trolleys and rails,
nuts and bolts, lag screws, nails and
staples, fence stretchers

Erik Lundquist

FENCING

Poultry, field fence, electric fence
chargers - wire - insulators, non-climb
cage wire

TACK

Saddles - new and used, bridles, bits, cin-

ches, blankets, pads, halters, reins, spurs,

supplements, wormers, grooming pro-

ducts, videos, horseshoes, horseshoe
i nalls, farrier supplies, easy boots

FERTILIZER
Garden and commercial

GARDEN
A Seeds - bulk - packaged, insecticides,
f# fungicides, tools, garden hoses, mole
traps and bait, bedding plants, poly
sheeting

PET
I Large selection of dog and cat food,
wormers, supplements, flea control,
i leashes, harnesses, choke chain and col-
| lars, live Hav-A-Hart traps, cages

‘B BABY CHICKS, DUCKS, TURKEYS,
'l PHEASANTS, CHUCKARS, GOSLINGS,
~ RABBITS

RAINGEAR
Rubber boots and rainsuits

MISC.

Sweatshirts, gloves, raw honey, batteries,
ickup tool boxes and seatcovers, and
ots more!

Nancy
Caldwell

Jerry Caldwell
Don Fisher

Rawley Burns,
Owner

FEED STORE

HAY ~ FENCING  HORSE TACK

29215 S.E. Orient Dr.

663-3246

GROWTIE

Gresham's Gain?
or
Gresham'sLoss?

Population growt

1970 10,030
1973 16,47C
1975 21,338
1980 33,008
1985 37,480
1986 42,718
1989 65,126

Source of information

Portland State University Popula-
tion Research and Census
Center.
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Bakery

to close in July . /v

'i‘hough the name changed, the smell
remained as the bakery at Third and Main

_delighted nasal passages for years. &%

But the sniffing will be ceasing soon.

The Buttercup Bakery, 331 N. Main
Ave., will end production operations in
Gresham effective July 30.

A spokesman for United Grocers, the
owners of the bakery, said the lease on the
plant was expiring and conditions did not
warrant the substantial investment

necessary to continue operations. About 50
employes will be effected by the closure.
The “hakery used to..be.,owned-and
operated by the late Ed Marckx. He
purchased the operation in 1939 and named

.it Marckx Bakery.

Marckx ran the bakery for 25 years. In
1964, following a Teamsters strike, a
decision was made to abandon the retail
business and go wholesale. United Grocers
took control of the operation at that time
and gave itits present name.


















