





















	GRAND CENTRAL BAKERY  2025 IMPACT REPORT
	LETTER FROM THE CEO

	STABILIZING AND GROWING
	Local and independent businesses strengthen communities in measurable ways: they create stable jobs, build regional supply chains, and keep more dollars circulating locally. In a time when consolidation weakens the local economy and adversely affects the regional foodshed, we believe impact is strongest when business is rooted where it operates — like Grand Central Bakery! As a proud Pacific Northwest artisan bakery, we’re focused on strengthening our regional economy and the relationships that sustain it — from the people who bake and deliver our bread, to the customers and community partners we serve. Every day we invite someone new to the table.
	Our 2025 Impact Report captures how we invest in our people, build careers, improve food safety and quality systems, reduce waste, and raise the bar on responsible sourcing to positively impact all our stakeholders. Highlights include:
	A dramatic improvement in employee retention.
	A 52% increase in paid “Community Time” hours.
	Details about our support of local and independent vendors.
	Our goal is simple: to prove that it’s good business to do good. We do this by putting our stakeholders and community first — and by staying financially healthy in order to support our mission and purpose. Here’s what that looks like:
	our commitment to quality, craft, and delicious food.
	a supportive, safe workplace with fair pay, strong benefits, and room to grow.
	an equitable, inclusive culture that honors diversity and individuality.
	in safety, facilities, equipment, and systems that help us do our best work.
	our regional foodshed by choosing underrepresented, local, and independent suppliers.
	how we do business through values-led decisions, transparency, and sustainable practices.
	Maintaining Creating Building Investing Strengthening Protecting
	Our customers are the reason we can do this. Thank you for choosing Grand Central and for helping to keep great jobs, great bread, and a strong regional foodshed close to home.
	Happy reading, and we look forward to seeing you soon!
	Claire Randall
	Grand Central Bakery CEO
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	WE PIONEERED ARTISAN BAKING IN THE PACIFIC NORTHWEST

	WHO WE ARE
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	SERIOUS BAKERS, SERIOUS ABOUT MAKING AN IMPACT

	OUR MISSION & VALUES
	This report speaks to the following five areas of our mission impact:
	PEOPLE
	COMMUNITY
	ENVIRONMENT
	SOURCING
	SAFETY
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	PEOPLE
	In 2025 we had a remarkable reduction in employee turnover, which contributed to increased engagement and stabilized operations.
	Olan Williams -
	2024
	TURNOVER RATE

	2025

	39.2%
	48.5%
	While this lower turnover rate reduced our internal promotion rate, it supported greater employee development. In 2025, we promoted 58 people (13.9% of employees) into new positions with a higher level of pay.
	2024
	INTERNAL PROMOTIONS

	2025

	13.9%
	23.4%
	Manager diversity continued to rise for the fourth year in a row, with 42.9% identifying as Hispanic and/or BIPOC.
	2024
	HISPANIC AND/OR BIPOC MANAGERS

	2025

	42.9%
	39%
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	Sofie Cato -
	Yanci Hernandez -



	COMMUNITY
	Our employees were central to our 2025 community giving efforts, contributing about 382 more volunteer hours than in 2024.
	2024
	EMPLOYEES USING  COMMUNITY TIME

	2025
	32.5%
	21.4%
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	ENVIRONMENT
	Through composting and recycling, we diverted 926 tons of garbage from landfills in 2025, up from 915 tons in 2024.
	2024

	81.7%
	WASTE DIVERTED FROM  GARBAGE LANDFILL
	2025

	81.7%
	WASTE STREAM BY TYPE 2025
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	SOURCING
	In 2025, we purchased 58.3% of all our ingredients, supplies, and services from local and independent vendors. This investment strengthens our local economy and regional foodshed.
	2024
	PURCHASES FROM ALL LOCAL AND INDEPENDENT VENDORS

	2025

	58.3%
	57.2%
	COMMITTED TO SOURCING THE HIGHEST QUALITY  PRESERVATION MEAT COLLECTIVE
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	SOURCING
	We are proud to source 67% of our wheat flour from local, independent, and/or B Corp vendors, such as Camas Country, Cairnspring Mills, Smalls Family Farm, and King Arthur Baking Company.
	33%
	33%
	B Corp

	27%
	7%
	Locally Grown + Independent Distribution
	Other

	By the end of 2026, 100% of the wheat flour we use will be locally grown and milled, and/or sourced from fellow B Corp King Arthur Baking Company.
	Locally Grown + Non-Independent Distribution
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	SAFETY
	In 2025, we achieved SQF certification of our cookie line at our Portland Commissary.
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	We aim to prove that it’s good business to do good in our communities.

