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FOR IMMEDIATE RELEASE 
BAKED OPENS IN BROOKLYN 

Team of Young Career-Changers Make It Happen in Red Hook 
 
NEW YORK CITY (June 2005) — How far would you go for the ultimate sugar high? 
If amazing cakes, mouthwatering cookies, perfect brownies and fluffy pies are your thing, the answer is to 
Baked in Red Hook, Brooklyn. This new bakeshop/cafe’s windowed storefront glows like a beacon on Van 
Brunt Street. Its orange and chocolate brown color scheme and sleek design by Brooklyn’s hivemindesign 
draw customers in, and the homemade baked goods make them stay. 
 
“We consider ourselves classic American with a modern twist’,” says partner Matt Lewis…“Updated versions 
of classic American cakes, with clean designs and intense flavors.” All baked goods are made daily on 
premises with fresh, high-quality ingredients. Among the highlights: Sweet & Salty Cake, chocolate cake 
with fleur de sel caramel and chcocolate ganache; Red Hook Red Hot, red velvet cake smothered in 
cinnamon buttercream and dotted with Red Hots; Deep Dark, Spicy and Peanut Butter Brownies; Oatmeal, 
Chocolate Cloud and Chocolate Chip Cookies; Granola, available in three different flavors; and the PB 
Krispy Bar, a customer favorite. 
 
Baked is the brainchild of partners Matt Lewis, former adman and co-founder of the West Village’s 
Chocolate Bar; and Renato Poliafito, a Creative Director with a passion for coffee. Head Baker Kristine 
Moberg, a South Dakota native, formerly of Polka Dot Cake Studio, helms the kitchen along with the help of 
Blair Van Sant, a Southerner who put in time perfecting bread and sweets at Le Pain Quotidien. All of 
Baked’s staffers are Brooklynites. 
 
In addition to confections, Baked also servs a pastry breakfast, which includes thir popular scones, muffins, 
biscuits, quiches and croissants. They also serve Serendipitea teas, Jacques Torres hot chocolate, and 
award-winning Gimee! Coffee.  
 
Cakes cost $4 a slice, and range from $33 to $46 for 8 inches (serves 8 to 16). Cakes are also available in 
10 and 12 inch sizes. All cakes are available in cupcake size as well. Called “juniors”, they come by the 
dozen for $24 by special order. Custom orders, personalized inscriptions are available at an additional 
charge. Baked also makes amazing wedding cakes. Tastings are by appointment only.  
 
Baked delivers to locations in Brooklyn and Manhattan. Please call for a quote. Store hours are Monday – 
Friday, 7:00am – 7pm; Saturday, 9am – 7pm; and Sunday, 9am – 6pm. Baked is located at 359 Van Brunt 
Street, between Dikeman and Wolcott Streets. The phone number is (718) 222-0345, or log onto 
www.bakednyc.com for scoop and more. 
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NOTHING BUT THE FACTS 
 
opened:   january 12, 2005 
 
owners:   matt lewis & renato poliafito 
 
head baker:   kristine moberg 
 
mission:  to deliver the ultimate sugar high by providing the richest, velvety cakes, tempting 

cookies, perfect brownies, mouth-watering muffins and wonderful scones, and 
also serve some of the best coffee and tea this side of the BQE. 

 
signature sweets:  red hook red hot, diner double dark, sweet & salty, malted chocolate cakes; 

spicy, deep dark brownie, bakedbar, oatmeal cookie, chocolate cloud cookie, pb 
krispy bar, cupcakes and juniors. 

 
address:   359 van brunt street, red hook, brooklyn, ny 11231 

between dikeman and wolcott streets 
 

phone:    718.222.0345 
 
website:   www.bakednyc.com 
 
seating:   16 
 
winter hours:   monday - friday, 7am - 7pm 
 

saturday, 9am - 7pm; sunday, 9am - 6pm 
 

custom orders:  all cakes are available in junior sizes, which come by the dozen for $24 by 
special order;custom orders, personalized inscriptions are available at an 
additional charge. wedding cakes also available. 

 
delivery:   delivery to parts od manhattan and Brooklyn available at an additional charge. 
online:    brownies, cookies, marshmallows, coffee, apparel and more are available at 

www.bakedshop.com 
 

wholesale/catering & 
corporate events: please contact renato poliafito or matt lewis at 718.222.0345 or 

info@bakednyc.com. 
 
directions:   by subway and bus: 

take the F or G train to Smith/9th, hop on the B77 bus (it's right at the subway 
entrance); this takes you into Red Hook and drops you off across the street! 
take the B61 bus, which drops you off right in front of baked. 
driving from the city: 
take the brooklyn bridge and go down brooklyn bridge blvd. make a right on 
atlantic ave. left on columbia street. right on sackett street. left on van brunt. veer 
right on van brunt. baked is about a half mile down on the left hand side, no. 359 
between wolcott and dikeman streets. 

 




