
UPCOMING EVENTS

Warm weather 
signals the start 
of the bridal 
season in 
Canada, with 
June being the 
most popular 
month for 
weddings, 

followed by August, September 
and May.    

Listening to customers who come 
into the store, it becomes 
apparent that many now realize 
that purchasing “quality” over 
“quantity” is the best way to go.   
Quality product lines, including 
Emile Henry, Le Creuset, Riedel, 
and Wüsthof (to name a few), 
have open-stock product lines that 
allow you to continue to add to 
your collection over the years, and 

you can be assured that items 
purchased from these collections 
will last you for years to come.

For those who are planning to get 
married and set up a kitchen, 
consider the “quality” factor -- 
choose items that will stand the 
test of time.   This issue we are 
pleased to present a list of some 
of the essential items for setting 
up your kitchen (or refreshing an 
older kitchen), and if there’s 
someone in your life planning on 
marrying in the near future, 
consider our Bridal Registry 
service.   

Let us help you stock your kitchen 
with quality items that will last 
you for years to come!

Sigrid Wolm

Saturday, April 19th 

MILLCROFT INN CULINARY 
CLASSES -- “Hors D’Oeuvres & 
Party Treats” featuring Executive 
Chef Rob Fracchione.           
Sponsored by FROM THE KITCHEN 
TO THE TABLE.                             
2:00 pm -- The Millcroft Inn
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Sign up for our monthly electronic newsletter for all the latest in kitchen trends & products,                   
and for unique recipes and entertaining ideas.                                                                                   

Visit our website at www.kitchentotable.com to subscribe.

APRIL STORE HOURS

Mondays to Thursdays:
10:00 am to 5:30 pm
Fridays:
10:00 am to 7:00 pm
Saturdays:
10:00 am to 5:00 pm
Closed Sundays

Stocking your kitchen with the essentials!

Celebrating
10 YEARS 

on Broadway
May 2008

Gift Registry Service
We are pleased to offer a Gift Registry Service to make shopping and gift 
giving easy and pleasurable.   Simply drop by the store to register your 

selections and preferences with our experienced staff.                             
Once your name and information is in our database, your friends and 
relatives can simply contact the store directly to inquire about your 

selections and choose the right gift.
For customers registered in our wedding registry program, following your 

wedding From the Kitchen to the Table will provide you with a 10%         
in-store credit voucher for all purchases made up until your wedding day 

(excluding taxes).  
Wedding couples who register for the 8-piece Gordon Ramsay Cookware 

will receive a complimentary set of hi-ball glasses from Royal Doulton, and 
if the cookware is purchased for the couple, they will also receive a 

complimentary Gordon Ramsay square roasting pan!
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DID YOU KNOW.....

...The word “bride” comes 
from the old English word, 
meaning “cook”.

...The tradition of throwing 
rice at a newly married 
couple was a wish for a “full 
pantry”.

...Ancient Romans baked 
cakes of wheat or barley and 
would break it over the 
bride’s head as a symbol of 
fertility.

...Polterabend is a German 
wedding tradition:  the night 
before the wedding an 
informal party is held, where 
plates and dishes are 
smashed (the broken pieces 
are said to bring good luck).

...Mead is a wine-like drink 
made from honey, water and 
yeast.   It was thought that 
mead could improve virility 
in men and fertility in 
women, and as such held an 
important place in traditional 
Irish wedding ceremonies.

...Smashing a piece of cake 
in the bride’s face dates back 
to the Roman times when it 
was thought to ensure her 
fertility.

...According to Greek culture, 
a bride should tuck a sugar 
cube into her glove to ensure 
a sweet union.

...The Mohegan Sun Casino 
created the world’s largest 
wedding cake in 2004, 
measuring 17 feet high and 
weighing 15,032 pounds.  It 
was made from 10,000 
pounds of cake batter and 
4,810 pounds of icing, and 
could feed 59,000 people!
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FUN KITCHEN TOYS
Get a grip!

The original Duncan Kitchen Grips offer extra 
protection for grabbing oversized vessels.  
Water repellent and stain resistant, the 
Kitchen Grips are heat and cold resistant from 
-134F to 500F.  Washing machine & 
dishwasher safe.
$49.99 each

Mmmmm, cookies!

This set of three professional cookie/jelly 
rolls pans is made from heavyweight 
aluminized steel for durability, strength 
and superior heat conduction.  Features a 
premium two layer non-stick coating for 
the best non-stick finish.  Pan sizes        
18” x 13”, 15” x 10” and 13” x 9”. 

Sale price $49.95/set (regular $79.95)

Cooked to perfection every time!

The Proaccurate Insta Read cooking 
thermometer allows you to check the 
“doneness” of roasts, meats and poultry.  
Waterproof and shatterproof, the 
thermometer features a pocket clip and a 
calibration tool on the sheath. 

$34.99 each

Just a spoonful of sugar.... or salt, or.....

This set of 5 measuring spoons from 
Cuisipro is crafted from solid, high quality 
polished stainless steel.  The set of 5 
spoons includes 1/8, 1/4, 1/2, 1 teaspoon 
& 1 tablespoon measures, all which 
attach to a special clip which is designed 
to come apart easily.

$15.99 per set
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PRODUCT OF THE MONTH - Gordon Ramsay Tableware

Royal Doulton and renowned British chef and 
television celebrity Gordon Ramsay have 
joined together to bring quality cookware and 
dinnerware to your kitchen.

The Gordon Ramsay Everday line of casual 
dinnerware offers a subtle design combined 
with amazing versatility.  This porcelain casual 
tableware features embossed bands that help 
draw the eye  to the centre of the plate -- 
making for a clean, classic look that enhances 
the presentation of the food.

When asked about his work in developing a 
line of cookware and tableware, in 

partnership with Royal Doulton, Gordon 
Ramsay responds:  

 “You can only expect to create good  food 
by using the best.  

The  cookware range is the best set of  
culinary equipment for your kitchen.   

The range has been designed to  work hard 
for every type of food and  every level of 

experience.  
I use them in my kitchen and they perform 

brilliantly.”

The 16-piece porcelain boxed-set 
features a versatile white pattern 
that is durable and made to last.  

All pieces are dishwasher safe.    

Each set includes:
4 dinner plates
4 salad plates

4 all-purpose bowls
4 mugs

16 piece set - $99.99/set
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From the Kitchen to the Table
125 Broadway, Orangeville, Ontario
519-942-5908
www.kitchentotable.com

All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

Setting Up A New Kitchen
(or refreshing an older kitchen)

No matter who you talk to, opinions vary on what they consider  “essential” items in their kitchens.  
However, most agree that the right “tools” always make the job easier.   

When setting up a new kitchen (for your first home, at a new cottage, or simply refreshing your 
kitchen after years of use), do your best to opt for “quality” rather than “quantity”                       

-- buy the best items you can comfortably afford.  
Quality items will end up costing you less in the long run, since they have to be replaced far less 

often than their poorly made counterparts.
While everyone has their favourite kitchen tools, most would agree that the following items

should be found in a well-stocked kitchen:

KITCHEN ITEM OUR PICK

8” Chef’s knife Mac Knife

Paring knife Wüsthof

Bread knife Wüsthof

Food thermometer CDN Proaccurate

Measuring cups Sleekstor Collapsibles

Measuring spoons Cuisipro

Tongs Cuisipro Commercial Quality 

Tongs
Vegetable peeler Chef’N Palm Peeler

Colander Sleekstore Collapsible 

Colander
Rubber spatula Cuisipro Silicone

Whisk Cuisipro

Slotted spoon Cuisipro

Sheet pan/cookie sheet Chicago Metallic

Can opener Zyliss Lift & Lock

Oven mitts/pot holder Kitchen Grips

Spatula/turner Chef’N Flipper

KITCHEN ITEM OUR PICK

Cutting board Epicurean

Coffee maker Keurig or Bodum

Toaster Krups

Grinder Danesco

Blender Krups

Food processor Cuisinart

Wine glasses Riedel

Flatware Henckels

Dinnerware Gordon Ramsay or Denby

Casserole/Baking dishes Emile Henry

Stock pot Le Creuset Cast Iron

10” frying pan Swiss Diamond 

Pots & pans Gordon Ramsay Cookware

Salt & pepper grinders Peugeot

Mixer Cuisinart Stand Mixer

Mandoline OXO Good Grips
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