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Valerio’s Bakeshop Opens in North Hills
Irene Valerio with daughter Karen shown here with Consul General Mary Jo Bernardo Aragon 
cutting the ribbon assisted by Dr. Joselito Babaran

Irene Valerio , Fr Vito and Consul General Mary Jo Bernardo Aragon with some of Irene’s friends from 
the Wednesday Novena Group and Sto Nino Group of the St. Elizabeth Parish Church in Van Nuys. 

Irene and Karen Valerio, the Valerio’s staff  with Consul General Mary Jo Bernardo -Aragon

EVERYONE LOVES TO EAT, and Filipinos 
are no exception. Back home you will 
find the ubiquitous bakery around cor-

ners serving all your favorite baked goodies you 
grew up enjoying.  With the opening of Valerio’s 
bakeshop at Seafood City North Hills, one can truly 
enjoy these deliciously baked products once again. 
Valerio’s Bakeshop opened last March 7, inside 
Seafood City North Hills Food Plaza with Father 
Vito from the St. Elizabeth Parish Church as the of-
ficiating priest, Los Angeles Consul General Mary 
Jo Aragon; Dr. Joselito Babaran; and owner, Irene 
Valerio, assisted by her daughter, Karen, doing the 
ribbon-cutting. 

The grand opening celebration was well attended by Irene Valerio’s immediate family members 
headed by Ruben De Guzman, the Cruz Family, De Leon Family and the  Valerio Clan. Her friends 
came in full force to support her, daughter Karen and son Venedic on this momentous event. Her 
closest family friends  who graced the occasion included Vicky Santos and Family; Ello Macon and 
Family; Anne Capati and Family; Yolly and Family; Robert Alva of Farmers Insurance; Julio, Lito Vitug 

is already ulam in itself when dipped in coffee or hot chocolate, the customary way of taking it. Pan 
de Sal is also best served with butter or cheese.  Scrambled eggs, bacon, Spanish sardines, or jams 
and jellies are just a few Pan de Sal can be partnered with for those who prefer something else.   Try 
a variety of their Pan de Sal such as Pan de Coco, Pan de Ube (a favorite because of the buttery taste 
of the bread that is filled with creamy ube), or Pan de Bonete.  

Their line of cheese breads is also a delight to have as you feel the sensation of cheese melting in 
your mouth. Try their best selling Cheese balls and cheese puffs, or if you fancy something steamed 
or stuffed, their Chicken Siopao and Chicken Empanada are heavenly.   

Come and savor it for yourselves!  There are loads of mouth-watering, baked-to-perfection breads, 
cakes, and pastries to indulge in. Valerio’s Bakeshop is located inside Seafood City North Hills. 

and Family and Church friends 
from the Wednesday Novena 
Group and Sto Nino Group of 
the St. Elizabeth Parish inVan 
Nuys. 

A bakeshop is not a bake-
shop without Pan de sal. 
Luckily, Valerio’s Bakeshop is 
known for this particularly de-
lectable bread, which is always 
served hot and fresh out of the 
oven. Traditionally served for 
breakfast, Valerio’s Pan de Sal 
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