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Oh, how one year can totally change your 
life. This time last year, I was in the 
final stages of leaving a company I had 
labored over for seven years, a company 

that I had started in my New York City apartment. Saying 
goodbye to something you created and put your whole 
heart into is tough, and when I decided to leave, I had no 
idea what I would do next. 

I was actually blessed with a non-compete clause that 
precluded me from working in chocolate for the better 
part of a year. Now, I could have sat around eating 
chocolate, or I could go do something productive. I chose 
to be productive (Big shock, I know, for those of you who 
know me!) The second week of December 2015, I made 
a snap decision to go back to school at the International 
Culinary Center. It was a big change! A lot of people I 
worked with in the consumer packaged goods space 
thought I was nuts. Why would I go and do something 
crazy like that? But for seven years, I had been plagued 
by the knowledge that I was primarily a self-taught 
chocolatier. I knew that if I was going to stay working with 
food, I better be able to do more then watch a YouTube 
video to recreate a recipe or simply get lucky. 

Not going to lie, those first few weeks of 2016 were rough. 
I was equally incredibly excited and totally depressed. 
Walking away from something you built is no easy feat, 
even with the best of distractions. Thankfully, I quickly 
found my stride and excelled in pastry school. As the days 
turned to weeks, and weeks to months, it became clear 
that I had made the right choice. I was happy, in a way 
that I hadn’t been for a long time. I was growing as a chef, 
a business person, and as a human being.

So, how did Ggachi come about so quickly? When I left 
NibMor, a big part of me wanted to create more beyond 
chocolate. And I wanted to jump right in. I’m not a “sit 
down and wait” gal. I’m a “take the plunge and figure it 
out as you go” gal! So, I went for it and the concept slowly 
evolved over the last six months. 

With gratitude,
Heather
Heather K. Terry 
Chef and Owner 
Ggachi Bakery  

At Ggachi, everything is always non-GMO and organic 
whenever possible. I recreate classic desserts, pastry, 
chocolate, cakes, and confections because, as I’m 
known to say, dessert isn’t going anywhere. People will 
always have a sweet tooth. For me, it’s how we indulge 
that sweet tooth that is important. I, and Ggachi, are 
focused on the concept of indulging mindfully. We’re not 
committed to any dietary program, but have options for 
everyone from vegan to paleo to true francophiles. 

Why is the Bakery named Ggachi? It originates with a 
fellow chef I attended pastry school with, Sun Young 
Park, who’s never met a cake she couldn’t make beautiful. 
When I was trying to name the business, I wanted to 
name it “Magpie”, after my daughter Magdalena. Well, 
turns out the universe is filled with pastry shops and 
brands with that name. One afternoon, Sun Young and 
I were sitting in my NYC office and I had a picture of a 
magpie bird on the screen of my computer. Sunny (my 
nickname for Sun Young) looked at the screen and said, 
‘Oh! That’s a Ggachi! We have those all over Korea, they 
are for good luck and prosperity.’ Well, so, there ya go!

I can’t wait to bring you and your family amazing new 
and re-imagined treats throughout the coming year, 
as well as communicating with you about our brand, 
the lifestyle, entrepreneurial happenings, and other 
companies we are excited to partner with. The Goods is 
all about that, bringing you the good things in life: pastry, 
passion, and people. Thanks for all the love and support, 
and all the best to you and your family in 2017. 



New Years Day anyone? In the party aftermath you will be so 
glad you prepped this chili in your slow cooker. It’s the perfect 
hearty meal after a long night out, awesome if you are having 
a New Year open house (or just watching a lot of college foot 
ball) and will yield plenty of leftovers. 

INGREDIENTS:

• 2 lbs ground beef, turkey or chicken (or veganize this my 
replacing the ground meat with 3-4 large bell peppers)

• 3 tbsp avocado oil
• 2 onions, diced
• 6 cloves of garlic, minced
• 1/4 cup chili powder
• 2 tbsp cocoa powder
• 1 tbsp cumin
• 2 tsp salt
• 28oz can diced tomatoes
• 14 oz can tomato sauce
• 2 (15oz) cans organic baked beans
• 1 jalapeño diced

We love these little power filled treats! They are especially 
good to curb cravings while working on any New Year’s 
resolutions. Super simple & they store well. 

INGREDIENTS

• 1 cup Almonds
• 1 cup coconut flour
• 2 cups soft medjool dates; pitted
• 4 tbsp cocoa powder
• 3 tbsp almond butter
• 2 tbsp coconut oil
• 1 tsp sea salt
• 1 tbsp chia seeds 

DIRECTIONS

1. Pulse Almonds in a food processor until broken up (use 
the ‘S’ blade). Add the dates, coconut flour, coconut oil, 
almond butter, cocoa powder & sea salt. Process until 
well combined.

2. Add in chia seeds and pulse a few times to incorporate. 
3. Detach the bowl of the food processor and carefully 

remove the ‘S’ blade. Roll into 1 in balls and place on a 
sheet pan lined with parchment paper. Freeze for an 
hour. 

4. Transfer to an air tight container and store in the 
refrigerator up to 1 week. You can also keep some frozen 
in an air tight container for about a month and pull them 
out to the fridge as needed. 

*You can make this chili up to 2 days in advance (yeah!) and 
refrigerate it in an air tight container. It can also be frozen up to 2 
months. 

DIRECTIONS

1. Heat the oil in a medium skillet over medium/high heat. Add 
the onions and cook until soft, about 6-8 minutes.

2. Add chili powder, cumin, cocoa powder, garlic and salt and 
cook until fragrant, about 1 minute. Add the ground meat(or 
the bell peppers) breaking it into smaller pieces with a wooden 
spoon until it is cooked on the outside, about 5-8 minutes. 

3. Transfer everything in to your slow cooker. Add all the other 
ingredients (minus the jalapeño). Cover and cook until it 
thickens. About 8 hours on low or 6 hours on high. 

4. Stir in the jalapeño. Season with salt and pepper to taste  
and serve with garnishes of your choice. 



SILK PILLOW CASES
We swear by these. These Silk Pillow Cases sound 
extravagant, but actually make incredible presents. 
They promote anti-aging, as they aren’t abrasive and 
help prevent wrinkles. I love mine so much that I take 
it with me when I travel. And as an added bonus, they 
are hypoallergenic so everyone can enjoy the feeling 
of silk on their face at night!

PRANA LEGGINGS
We adore prAna. Their clothing is stylish, comfortable, 
and sustainable. My personal favorite piece is the 
Ashley Legging Pant. Their color and style makes 
them perfect to wear as tights under a skirt for 
meetings in the city, and then rock them in a yoga 
class right after! I get lots of compliments on the 
geometric pattern of my favorite pair. Super  
hassle-free, versatile, and go great with boots or 
booties. What more can you ask for? 

OIL SERUM AND EXFOLIATOR
SW Basics make amazing, natural products for 
your skin. We are completely obsessed with their 
Oil Serum and their Exfoliator. They both feature 
prominently in my skin care routine. Once a week, 
I cleanse, then exfoliate with the exfoliator, then 
simply apply the oil to my face. I let it sit for two 
minutes, splash some water on my face, and pat it 
dry. The glow they give me is absolutely incredible. 
They are both just brilliant products. We have 
another surprise for you! Get 25% off your order with 
the coupon code, GGACHI.

READING
Reading is one of the most wonderful activities for 
children, but books are expensive! That is why I love 
to take my kiddo to the library once a week to pick up 
some books and CDs. Magdalena looks forward to the 
weekly trip, and after we get back home, she has lots 
to do while I am in working in the kitchen. My local 
Greenwich Library has lots of toys and fun activities 
for kids, which is perfect during the cold winter break. 
Check your library out!

https://www.amazon.com/Silk-Pillowcase-100-Organic-Standard/dp/B00D9R1L8G
https://www.amazon.com/Silk-Pillowcase-100-Organic-Standard/dp/B00D9R1L8G
http://swbasicsofbk.com/
https://store.swbasicsofbk.com/products/oil-serum?bvstate=pg:2/ct:q
https://store.swbasicsofbk.com/collections/face/products/exfoliant
http://www.prana.com/ashley-legging-pant.html
http://www.prana.com/ashley-legging-pant.html


COFFEE TRUFFLES
This month we are excited to announce our coffee 
truffles! They are the perfect way to start the new year. 
They are the perfect way to start anything, really. These 
gourmet truffles are made with Boston Coffee. They are 
robust, strong, sweet, and completely delicious.

Our beautifully handcrafted, gourmet bon bons make 
every day into a celebration! This month, our bon bons 
will be given a Macha Green Tea twist. The results are 
mouth-watering, delicious, bliss. You won’t want to miss 
this treat! 

MACHA GREEN TEA BON BONS

Monthly Special Truffle Box

https://ggachibakery.com/products/bon-bon-box
https://ggachibakery.com/products/bon-bon-box
https://ggachibakery.com/products/bon-bon-box
https://ggachibakery.com/products/monthly-special-truffle-box
https://ggachibakery.com/products/monthly-special-truffle-box
https://ggachibakery.com/products/monthly-special-truffle-box
http://www.bostoncommoncoffee.com/



