
UPCOMING EVENTS

Okay, I admit it 
--  I’m a kid at 
heart! 

There’s 
something 
wonderful 
about spending 
time in the 
kitchen with 

your family, preparing meals and 
goodies that will be shared by all!  

Some of my fondest memories go 
back to family times in the 
kitchen, and I truly believe in the 
benefits of getting kids involved in 
the cooking process from a very 
young age. 

We want to help you make cooking 
fun - for youngsters of any age 
(because frankly, you are never 
too old to learn).

This month we feature fun gadgets 
to  engage your children in the 
kitchen.  The Head Chefs gadgets 

are “cool tools for kids” and we 
know you’ll just love everything 
about them!  

Enjoy Head Chefs recipes, games, 
colouring pages and interactive 
cartoons online, and then bring 
the Chefs into your kitchen to whip 
up some delightful treats for your 
family.

We also offer some great tips for 
cooking with children, and some 
interesting trivia about some of 
our favourite “kid” food!

Now that spring is in the air, and 
Easter is just around the corner, 
have some fun with your favourite 
kids and whip up some Easter 
treats for everyone!

With warmest regards,

  

Sigrid Wolm

Saturday, April 24th - 2:00 pm

MILLCROFT INN & SPA CULINARY 
CLASSES:  “Sauces & Dressings”.               
Join award-winning Chef Roberto Fracchione 
as he shares some of his trade secrets, 
favourite ingredients and helpful tools in 
these fun 60-90 minutes classes.                         
Sponsored by FROM THE KITCHEN          
TO THE TABLE.       

Thursday, April 29th - 5pm to 8pm

FROM THE KITCHEN TO THE TABLE’S 
Henckels Knife Sharpening Clinic          
Limit of 4 knives per customer with donation 
to Orangeville SPCA.                                            

                   

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
Closed Good Friday (April 2nd)
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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.

It’s kids play (in the kitchen)!

ENTER TO WIN!
All subscribers to our electronic 

newsletter will be entered to 
win dinner for two at the 

Millcroft Inn & Spa 
($150 value).

Congratulations to L. Patterson
the March winner of a         

Swiss Diamond Fry Pan.

Meet the Head Chefs at www.head-chefs.com

Watch the cartoon, meet the characters, play games, 
download colouring pages and 
vote for your favourite Chef!

http://www.kitchentotable.com
http://www.kitchentotable.com
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DID YOU KNOW.....

...National Chocolate 
Covered Anything Day takes 
place every year on 
December 16th.  Who knew?

...Despite its name, 
Hawaiian pizza was not 
invented in Hawaii, but is 
said to be a German 
creation.  

...Chatham Ontario 
restaurant owner Sam 
Panopoulos claims to be the 
first person to have put 
pineapples and ham on a 
pizza at his Family Circle 
Restaurant in 1960.

...The word “kebab” is 
derived from the Persian 
language and originally 
meant fried, not grilled 
meat.

...The word “shish” is from 
Turkish origins, meaning 
“skewer”.

...The chocolate chip cookie 
was first developed in 1933 
by Ruth Wakefield, owner of 
the Toll House Inn in 
Whitman Massachusetts.

...Kraft Dinner was 
introduced in Canada and 
the U.S. in 1937, during 
World War II.  It’s 
introduction was due in part 
to the rationing of milk and
dairy products, creating a 
captive market.

...It is said that Canadians 
eat more than 3 times the 
amount of Kraft Dinner than 
any other nation on earth!
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FUN KITCHEN TOYS
For your chef-in-training!

We carry a full line of aprons 
and chef hats sized perfectly for 
your little one. The wipeable 
aprons come with pockets and 
are a snap to keep clean.  Great 
for art projects or in the kitchen. 
Chef hats have adjustable bands 
to fit most heads.
Hats $14.95 each              
Aprons from $13.95

Sign me up for some cookies!

Great for decorating cookies, cakes 
or cupcakes, the Cuispro Decorating 
Pen let’s your kids show their 
creative side when decorating their 
creations. Simply fill the pen and 
squeeze the sides to decorate. 
Makes decorating clean and easy!  
Dishwasher safe.

$11.99 each            

 Get your cookies on track!

Delight children of all ages with 
cookies shaped like trains. Set of 
3 cookie cutters with 2 bonus 
detail cutters includes an engine, 
caboose & coach car. Bonus 
cutters are ideal for cutting out 
windows and wheels. Snaps 
together for compact storage. 
Non-stick, allowing dough to 
release easily.
$11.99 per set

Line up some cupcakes for Easter!

Just in time for Easter, we have new pink and 
green cupcake/muffin liners in the store. 
These greaseproof paper baking cups are easy 
to peel off and will not stick to bakeware. 
Bake without a muffin or cupcake tray.  
Simply place paper baking cups on a cookie 
sheet, fill, bake and decorate. No messy clean 
up required. Made of all natural materials. 
Also great for serving snack-sized portions of 
treats.
$4.99 (set of 32 standard cups)
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PRODUCT OF THE MONTH - Head Chefs:  Cool Tools For Kids

Cooking and baking for kids has 
just stepped it up a notch with the 
Head Chefs line of cooking tools 
from Fiesta.  
Known for their diverse selection of 
technologically innovative kitchen 
products, Fiesta combines 
colourful, contemporary styles with 
high-performance design, making 
their gadgets top choice for 
professional cooks and home cooks 
alike.

Head Chefs is an exciting line of 
colourful kids cooking tools that 
are sure to inspire creativity in the 
kitchen for kids of all ages.

Each vibrantly coloured Head 
Chefs tool features bendable arms 
and legs, suction cup feet and a 
soft silicone body.

Create memorable meals together with Head Chefs!
The innovative design makes each tool completely functional and enjoyable for everyday use.  As your 
children discover the joys of cooking, these adorable tools will help families create memorable meals 
together while teaching little ones the importance of nutrition and portions. The line of Head Chefs 
tools includes an eggplant spoon, blueberry pastry brush, a lime whisk, a cherry measuring cup, a 
boysenberry turner, a tomato icing spreader, a banana sifter, a grape measuring spoon and a mint 
child’s fork and spoon.  Dishwasher safe.

Today’s rolling pin for tomorrow’s chef!

Baking is fun with the Sil-Pin junior rolling pin!  
The non-stick silicone allows for easy rolling and 
clean-up and the junior size is perfect for tiny 

hands.  Also great for small specialty items like 
tarts, ravioli and delicate pastries.

Available in 4 fun colours.
Also available in “grown-up” sizes!

Pastry Perfect

No need to over-handle pastry.  
Also great in the playroom 
for rolling out play dough.  

Features contoured handle for easy grip and 
non-stick silicone surface for easy clean up!
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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.

Tips for Cooking With Kids

Favourite Kid Recipes from Head Chefs

Whisk Away Chocolate 
Chip Cookies

Spikes Flyin’ Hawaiian 
French Bread Pizza

Chocolate        
Dipped  

Bananas

Fresh 
Fruit 

Kebobs

• Safety is paramount!  Make sure that 
there is always an adult present when 
children are cooking. 

• Keep it clean!  Wash your hands, and 
teach your children to wash their hands 
on a regular basis when cooking -- before 
they start, after they’ve been to the 
bathroom, if they sneeze -- you know the 
drill!

• Choose age appropriate recipes! You want 
cooking to be fun, not frustrating! 

• Review your recipes beforehand and 
make sure you have all the ingredients 
before you start!

• Preparation is key! Line up all your 
ingredients and utensils on the 
counter before your start.  That way 
you can focus on the task at hand 
(and keep an eye on the kids at all 
times) 

• Demonstrate & explain the ingredients 
and the utensils you are using -- but 
keep it fun and age appropriate.

• Encourage the “clean as you go” 
philosophy. You’ll be glad you did 
when they become teenagers.

• Most of all, have fun!  Let the kids 
touch, taste and experiment -- it’s the 
best way to learn!
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