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CULTURAL KITCHEN

Greyston’s brownie al

Most
times, a
brownie is
just a
brownie. But
the Do-

Goodie

ANNACr:zijM Brownie from
Greyston
{ @
Miar:ir?-{cerryarpﬂ:om _Ba er!1 ase

1in Yonkers,
N.Y,, is a square of sweetness
that its producers are using to
do a world of good.

“The idea is that the com-
munity can lift itself up with
support from the larger com-
munity,” says Julius Walls,
president and CEO of Greys-
ton Bakery. “We offer a prod-
uct that can be produced here
in the community. It’s an equal
exchange of value.”

With value comes variety:
Chocolate fudge, walnut fudge,
espresso bean and blondie,
available at Whole Foods in
South Florida and Publix’s
Greenwise stores in Boca
Raton and Palm Beach.

But there’s more than bak-
ing going on at Greyston. It’s
laying a foundation for people
who have had troubled lives.
“Some might refer to them as
unemployable,” says Walls, 46.
“We say they have obstacles to
employment: low skill set, low
education level, formerly
incarcerated, former substance
abuse.”

But Greyston provides jobs
through an open hiring pro-
cess. “We give a job to the first

MORE THAN BAKING: Julius
Walls says Greyston
Bakery uplifts his
community.

person to apply for a job,
regardless of any past history,”

Walls says.

“We decided to give peo-
ple a chance to succeed. A
single mom of two young
boys became our lead pro-
duction supervisor. A gentle-
man who had been incarcer-
ated is an equipment
maintenance mechanic.”

Doing well by doing good
has been Greyston’s mission
since the bakery was
founded in 1982 to be the
economic engine of the Zen
Community of New York. As
stated in the original 1986
Greyston Bakery Cookbook,
by founders Helen Glassman
and Susan Postal, “We

wanted to continue the Zen
tradition of mindfulness,
hard work and service.”

Then, as now, the bakery
stands on its reputation for
selling stellar desserts to the
scores of high-end restau-
rants in the New York area.
In addition, Walls say, Greys-
ton is the exclusive producer
of the brownies that go into
Ben & Jerry’s ice cream:
“T'wenty pounds of brownies
a day.”

Do-Goodie Brownie is the
bakery’s first large-scale
retail product. Its profits go
to the Greyston Foundation,
which provides housing,
childcare, health care and
other services to low-income
families around bakery head-
quarters.

“This is Greyston’s spiri-
tual grounding,” he says.

The management team made
a conscious decision that it
wanted to impact the com-
munity.”

Nancy Ancrum writes
biweekly about the culinary
legacy of the African dias-
pora.
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DESSERT

GLORIOUS GOLDIES

Also called blondies, these
delicious bars date back to

when Greyston Bakery
opened in1982.

® % cup lightly salted but-
ter, at room temperature

® 2 cup sugar

e 1cup light brown sugar
e 2 eggs, lightly beaten

e 1teaspoon vanilla extract
e 2 cups unbleached flour,
sifted

e 1cup semisweet choco-
late chips or chocolate
chunks

¢ 1cup chopped walnuts
Heat oven to 350 degrees.
Butter a 103-by-7-inch pan.
Cream butter and sugars
with either a big wooden
spoon or an electric mixer.

Mix in eggs and vanilla.

Add flour gradually, mixing
well. Stir in by hand % cup of
the chocolate chips or
chunks and % cup of the wal-
nuts. Spread in pan. Sprinkle
the top with remaining
chocolate and nuts.

Bake for about 30-35 min-
utes. Test for doneness with
a toothpick. Cool for at least
30 minutes before cutting.
Makes 12 bars.

Source: The Greyston Bakery
Cookbook by Helen Glass-
man and Susan Portal (cur-
rently out of print).

Per serving: 424 calories (47
percent from fat), 22.9 g fat
(10.4 g saturated, 6.3 g mon-
ounsaturated), 65.8 mg cho-
lesterol, 6.4 g protein, 52.1g
carbohydrates, 2.1g fiber,
102.7 mg sodium.
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