; pm in all stores.
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In & lown repuled to be super-snoot;
about mcqnuwollumuzop:ﬂqo .
Bakery prvblbly sells nmm cllz- lnd

cookles, breads and buns In
pave the Western Hills deutl mlny
mes over, .

With nine bake nmu Tmare
ket and ﬂrest::rif.b:\l .m'.:'ru the

e-| family bakery headed b
lunlrdomlal.emeeu 1o tally $2.2 mu{
milion in 198} nle; That's a

'| lon o
lot of dough In any kind of business.,

But Joseph Grote, 25, sales manager-
spokesman for the rapldly-expanding
operation assesses thelr success realisti-
cally: 'ciulnml-l historieally Is & good
bakery city. know whnpod baked
loouun.rm tough to pl.vu-.

“We've been forfunate to have Cineln-

natins’ suj ):pon.,‘ he addy vllh n touch of
the humility that appears to be a part of
the Grote tamily hcrlu“_

At the bakery's henmume 4163

lon Ave., where all of the (nr;'d s are

uced, a very ordin: ml finds the

uge ovens turning out dozen dough-
nuts, 1,500 dozen buns and 5,000 loaves of

The crew hand -
ted 4,500 pounds of buturml‘:: t: ﬁe

.mn;mmm- not only h::nbhlo ulp such
sprtnmlu, Ptaﬂamull and ubkuﬂn"u .l".
rate themselves, but purchase

un products for wb—o{-&own friends.

says thelr Christ-
mas Stollen (a lwfr
ot t( ee c:‘::c filled rnh

exm moncy uu-
By the tlma ora;e fndulae from

il Te, n:

| cam: mm:unuu r.uuum

'ﬁ vu uﬂmmmgzh’w
man was

1947, he was
numn:u mm,mt

0 own hllﬂ
as onl: e;lm w‘w‘r‘&m of his
But ﬂ.xn he Joined the U.S. Navy.

be-

young
m-: lht Navy in 1t he
nmum:ahumxo u uunu."'
the Navy cookbook con-

l!',l valuable hlnu on baking in |
G Grote South

cummtu—

[-74). were
, was not until he
ntwood in 1958 that he really
the commercial success

and p
du. the ulnmuu.
lans to ::nad the

* tion. Stnce the croissant Is not easy to

€9

tion, but Jowpn uys 1t's too Hush-hush
detall at this

Leonard 0?0!/! Sr 52, 1s the owner. B
the four grown sons make the bakery Lhel
full-time business, too, Besides Josep!
they are Leonard Jr., 29, the productiq
manager, Stephen, 27, the controller, any
Tony, 24, assistant production manager.

Daughter Barbara, 18, eurrently enrol
ed fn the Deaconess School of Numrd
has turned her artistic talents to su
areas as hollday and other displays Si]
also assists In scheduling employed
hours {n the retail outlets.

The youngeat, Bob, 14, has duueslj
addition to the holiday cookle pack
operation. On Satdrdays, Bob works
part of the malnteriance crew (this
where all the Grote children started)
preparation for & future in the bakery.

Only one of the children, Chuck, 20,
not part of the business. He works [
Jumbo Mu\uh\cluﬂnt a plumbing su
plier in Plymouth, I

oseph Insists Lhn.t a great deal of )
credit for the family’s success should go
his mothér. "Sometimes she feels she di
n’t have a part in it," he says, “but she h:
Just as important & part as Anybody Ral
ing seven children Is a big Job!

Leonard Sr, meantime, still uses ¢
U.5. Navy cookbook to solve knotty prol
Jems in the bakery business. “He chec
back md 100ks at Lhe different {deas” Ji
seph reports, “Some of the old f¢rmulf
can tell s N what werre doing wrong.”

THE BAKERY founder atiributy
much of his success to the help he recel
ed trom other Cincinnat! bakers, who I
claims taught him what it takes to make|
bakery successful. Today, he makes hin]
selt """mhwn%”""' bnm Jui
coming uj e

m p d Jr. also Is active In ﬂlu‘gd;:

of the family takes part in baking indu
try conventlons ng:n aemimr‘:x because it
agood way to exchange new ideas.

As an a’nmplo, 4 new Item soon Lo :’
pear on the Grote shelves is the
& flaky roll with a definite French connied

cannntw% l!; -

nccnrdmz oseph, they'll probab!

three to four months to get the. bishl
luction.

Orote .’—‘ymm;m
knpln'hltﬁ l%;-lgl

B i U
the Bllaf! quarters
production people and two o!fi( 'z




