
UPCOMING EVENTS

Summer, 
glorious 
summer!  And 
there’s nothing 
more wonderful 
than eating and 
cooking with 
local, seasonal 
produce -- 

straight from your garden or the 
nearest market, and directly to 
your family’s table.  

Summertime cooking is easy when 
you let the fresh fruits and 
vegetables be the stars.  No need 
to overwhelm the tender sweet 
produce with heavy sauces -- just 
some slight seasoning and you’re 
all set.  Enjoy in a cool summer 
salad, or grilled on the barbecue!

Jamie Oliver, renowned British 
chef, prides himself on cooking 
with the freshest, most accessible 

ingredients he can find -- from 
fruits, vegetables, spices and 
herbs.   This month, in a tribute to 
the abundance of fresh, local 
produce, we feature Jamie Oliver 
Kitchenware, and some of Jamie’s 
favourite recipes, all designed to 
make summertime cooking easy 
and fun!  Our Kitchen Toys have 
also been chosen to celebrate the 
summer bounty!

Whether choosing vegetables and 
fruit from your own garden, or 
heading to your local farmers’ 
market, celebrate everything 
grown here, in the Hills of 
Headwaters!

Sigrid Wolm

August 11th to September 5th

Summerfeast -experience 
exceptional culinary delights in the 
Hills of Headwaters. 
www.summerfeast.ca

August 16th & 17th - 10am-4pm

Doors Open in the Hills of 
Headwaters -- free admission to 
sites in Downtown Orangeville and 
throughout the region. 

Saturday, August 23rd

MILLCROFT INN CULINARY 
CLASSES -- “al Fresco 
Entertaining” featuring Executive 
Chef Rob Fracchione.  Sponsored by        
FROM THE KITCHEN TO THE TABLE.                             
2:00 pm -- The Millcroft Inn & Spa
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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.

Summertime cooking with Jamie Oliver!

Celebrating 10 years on Broadway!

AUGUST 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 Civic Holiday - Monday, 
August 4th
Closed - Tuesday, August 5th

Employment Opportunity

From the Kitchen to the Table is 
looking for a responsible retail sales 

person beginning in September.  
Experience preferred, but not essential.  

Please forward resume to 
sigrid@kitchentotable.com 

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

...A mezzaluna is a chopping 
instrument consisting of a 
single or double curved blade 
with a handle on each end 
and is most often used for 
chopping herbs.

...The average ear of corn 
has 800 kernels, arranged in 
16 rows.  There is one piece 
of silk for each kernel! 

...Mezzaluna means “half 
moon” in Italian.  

...String beans got their 
name because years ago they 
had a “string” or tough fibre 
that ran from one tip to 
another; the string has been 
bred out of most of today’s 
varieties.

...Canada produces over 
3,178 metric tonnes of 
raspberries:  83% come from 
BC; 10% from Quebec; and 
5% from Ontario.

...The French call a herb 
chopper a “hachoir”.

...Carrots were first 
cultivated in Afghanistan in 
the 7th century.

...An “ulu” is an Inuit 
woman’s all purpose knife, 
which is used for a variety of 
applications including cutting 
food, skinning & cleaning 
animals, cutting children’s 
hair and trimming blocks of 
snow and ice.

...Blueberries are the official 
fruit of Nova Scotia.

...Heinz buys more than two 
million tonnes of tomatoes 
each year.
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FUN KITCHEN TOYS
Summer corn without the cob!

The Oxo Good Grips Corn Stripper removes 
corn kernels from cobs with ease.  Simply push 
the Corn Stripper down the length of the cob 
and the kernels collect in a convenient 1/2 cup 
capacity container.   Featuring a soft, non-slip 
grip that cushions your hand, and stainless 
steel blade that won’t rust.  Comes apart for 
easy cleaning.  Dishwasher safe.
$14.99 each

Jamie Oliver’s favourite peeler!

“I love these speed peelers.  Apart 
from peeling veg and potatoes quickly 
and easily, they’re great for shaving 
Parmesan or even chocolate!.” (Jamie 
Oliver)  Made of quality 18/10 
stainless steel, this quality peeler is a 
must-have for every kitchen.
$7.99 each

Grab a cob!

Put a lock on your cob of corn with these 
quality corn holders that interlock for 
safe storage and retrieval.  No more lost 
pieces or poked fingers when searching 
in a drawer.  Comfortable to use and 
sized just right for easy use.  Stainless 
steel. Available in bright summer colours 
of red, blue, yellow and white.  Rustproof 
and dishwasher safe.
$8.95 (set of four)

Mashed or smashed -- potatoes from Smood!

Why has it taken so long to create the perfect potato 
masher?  Smood is an ingeniously simple invention 
that gives you perfectly smooth and fluffy mashed 
potatoes in seconds by trapping your food and forcing 
it through the thin gaps between Smood’s collapsing 
spring coils.  The unique spring design absorbs any 
pounding impact so no more jarring of your wrists.  
Potato, avocado, baby food, even pumpkin -- there’s 
no food that can’t be mashed in seconds with Smood!
$27.49
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PRODUCT OF THE MONTH - Jamie Oliver Kitchenware
Jamie Oliver, at 33-years old, is recognized as one of the 
top young chefs in the world.  He prides himself on 
working with simple, accessible ingredients, and focuses 
on celebrating no-nonsense, seasonal food and proper 
cooking techniques that are simple to prepare in your 
own home!

Jamie has introduced his own line of kitchenware and 
cookware that gives every home cook the basic items 
needed for preparing great seasonal food in their own 
kitchens.  

His innovative Flavour Shaker, designed to crush, mix, 
puree, blend and release flavours from spices, herbs, 
garlic, nuts and citrus rind has become a culinary 
phenomenon.

From the Kitchen to the Table is proud to carry an 
extensive line of Jamie’s products, to help you bring his 
style of simple and flavourful cooking into your kitchen.

Jamie Oliver’s 
Mezzaluna complete 
with an Acacia wood 
chopping board and 
two blades, let’s you 
chop the Italian way, 
in half the time.  
Effortlessly chop 
herbs, garlic, onions 
and parsley just like 
trained professionals. 
$34.99 each

Jamie Oliver’s 
Cutting Board is a 
perfect addition to 
any kitchen.  With a 
simple, clean design, 
this cutting board is 
practical and 
versatile, is great for 
slicing breads and 
can even be used to 
serve up fresh 
vegetables, cheese, 
or fruits.
$29.99 each 

Jamie Oliver Pasta Machine:  “This is a 
great little machine -- a good one to give 
as a gift to someone who fancies having a 
go at making their own fresh pasta...there 
are so many things you can make with a 
sheet of pasta, you’ll never get 
bored.” (Jamie Oliver).
$64.99 each 

Jamie Oliver’s Big Fat Chopping 
Block is a made from endgrain and 
rubber wood, perfect for chopping, 
and looks great on your counter.  
Ideal for the novice or experienced 
chef.   $49.99 each

Jamie Oliver’s Granite Mortar & 
Pestle set can be used to crush, grind 
and mix herbs, spices and other 
substances.  A staple in Jamie’s 
kitchen, and a must-have in yours.
$34.99 each
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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.

Cooking with Jamie Oliver!

If you’ve never used a mezzaluna before then 
you are in for a real treat. When it comes to 
chopping anything, it’s easy, safe and twice as 
quick. With two blades, it’s the King of Knives!  
With a little practice, you’ll be chopping things 
as quickly as the trained professionals!

Gremolata is a traditional accompaniment to 
Italian braised veal shank, and traditionally 
contains garlic, parsley and grated lemon 
peel.

Gremolata is so simple to make  and can 
transform dishes with its amazing zing and 
fragrance.  Great not just on meat, but also 
on fish or in risotto.

Try Jamie’s Orange and Rosemary 
Gremolata.

Pesto is a sauce that originates in the city of Genoa in 
the northern region of Italy.  The name comes from the 
word “pesta” meaning to pound or to crush, in reference 
to the crushed herbs and garlic used in the sauce.
Pesto can be made in a food processor, but according to 
Jamie Oliver, it is best made in the pestle and mortar 
because the pounding and bruising of the basil leaves 
seem to extract more 
of the beautiful flavour.

Try Jamie’s Pesto 
Sauce recipe and then 
make some fresh 
pasta and serve up his 
recipe for Tagliatelle 
with Pesto.
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