
UPCOMING EVENTS

Holiday 
traditions are 
often linked to 
the wonderful 
aromas that 
come from 
your family 
kitchen, and 
the Christmas 

season is often 
closely linked to some of our 
favourite recipes, including holiday 
baking treats.

This month we celebrate the joy of 
baking.  Our Product of the Month, 
Kaiser Bakeware, ensures that 
everything that comes out of your 
oven is baked to perfection.  Our 
Kitchen Toys this month also 
feature some great gadgets that 
make baking fun.   

We’re also pleased to offer you 
some tips for easy holiday 
entertaining, as well as some of 
our favourite holiday recipes, 

including great cake recipes from 
Kaiser, our popular recipe for 
Scottish shortbread, and some 
great recipes for egg nog.

Don’t let the frenzy of the season 
distract you from the importance 
of spending time with the ones 
you love. 

At From the Kitchen to the Table, 
we’ve extended our shopping 
hours for the holidays, for your 
convenience.  Drop by the store, 
and let our team help you with 
your holiday shopping list.  As 
always, it is our honour and 
privilege to assist you.

On behalf of everyone at the 
store, I send you the warmest 
wishes for a happy holiday season.

Happy Holidays! 

Sigrid Wolm

Friday, December 4th - 6:30pm

Hockley Valley Honey -- 100% organic 
honey.  Meet the Beekeeper and sample 
some outstanding honey!

Saturday, December 5th                         
11am to 3pm

Cooking With Chef Tony                           
The art of making crepes, featuring Swiss 
Diamond.                                                    
Techniques for cutting & slicing with 
Wüsthof knives. Special pricing

Saturday, December 12th                        
11am to 3pm

Trudeau & Cuisipro Demonstrations       
Showcasing Trudeau Trulever corkscrew, 
Cuisipro Decorating Pen & Cuisipro Graters.          
Special pricing.  
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Sign up for our monthly electronic newsletter for all the latest in kitchen trends & products,                   
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Visit our website at www.kitchentotable.com to subscribe.

Holiday baking, holiday treats & holiday shopping!

ENTER TO WIN!

All subscribers to our electronic 
newsletter in December will be 

entered in a draw to win a digital 
camera ($250 value).

CONGRATULATIONS TO
Doug P., winner of  dinner for two at 

the Millcroft Inn & Spa.
Thank you to all our newsletter 

subscribers!

THANK YOU FOR YOUR SUPPORT 
During the month of November, 

thanks to your support, we raised 
over $400 at our knife sharpening and 
Moonlight Magic events, the proceeds 
of which were direct to the Orangeville 

SPCA.

DECEMBER STORE HOURS    SPECIAL HOLIDAY HOURS

Mondays to Wednesdays:  December 21st, 22nd & 23rd:
10am to 6pm    10am to 8pm
Thursdays & Fridays:   December 24th:
10am to 8pm    10am to 4pm
Saturdays:    December 25th & 26th:
10am to 6pm    Closed
Sundays:    December 27th:
11:00 am to 5:00 pm   11am to 5pm
     December 28th, 29th & 30th:
     10am to 5:30pm
     December 31st:
     10am to 4pm
     January 1st to 3rd, 2010 - closed
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DID YOU KNOW.....

...Christmas pudding (or 
plum pudding) has its 
origins in England and is 
traditionally served on 
Christmas Day.  It refers to 
a boiled pudding containing 
a large amount of dried 
fruit.

...Scottish shortbread is 
traditionally formed in one 
of three ways:  one large 
circle divided into segments 
(Petticoat Tails), individual 
round biscuits (Shortbread 
Rounds) or a thick 
rectangular slab cut into 
fingers.

...Italian holiday baking 
traditions include panettone 
(cake filled with candied 
fruit), torrone (nougat) and 
panforte (gingerbread) 
made with hazelnuts, honey 
and almonds.

...German holiday baking 
traditions include stollen (a 
braided rich white egg 
bread), pfeppernuesse 
(spicy and round, bite sized 
cookies rolled in powdered 
sugar), mandelschnitten 
(almond cookies) and 
springerle (square anise 
cookies).

...In Great Britain and other 
countries such as Ireland, 
mince pies are seen as a 
favourite treat of Father 
Christmas.  Mince pies are a 
British festive sweet pastry, 
filed with a preserve 
typically containing apple, 
dried fruits (such as raisins 
and sultanas) and spices.
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FUN KITCHEN TOYS
Sweet holiday greetings!

Great for decorating your holiday cookies, 
cakes or cupcakes, the Cuisipro Decorating 
Pen allows you to quickly and easily dress up 
desserts, pastries, beverages and plates with 
decorative swirls or messages for professional 
results.  Simply fill the pen and squeeze the 
sides to decorate.  Dishwasher safe.
Sale price $9.49 (regular price $11.99 each)

Delicious holiday cookies are a snap!

Create festive ornaments and holiday 
cookies with this set of 5 different 
holiday tree cookie cutters from 
Cuisipro.  The set snaps together for 
neat, compact storage.  Non-stick 
properties release dough easily and 
cleanly. Dishwasher safe.  Other shapes 
available include circles, stars & animal 
shapes.
$11.99 per set

Everyone loves a treat-to-go!

This fun little item is perfect for 
carrying muffins or cupcakes, or 
even a handful of your favourite 
holiday candy.  Each holder 
features a twist and lock lid that 
ensures your treat reaches its 
destination with no mess.  
Available in white, pink or blue 
with a clear lid.
$4.50 each

Holiday cupcakes!

These greaseproof paper baking cups are easy to 
peel off and will not stick to bakeware. Just place 
paper baking cups on a cookie sheet, fill, bake 
and decorate. No messy clean up, baking as 
many as you need in one batch. Food safe and 
made of all natural raw materials. Great 
decorative and holiday colours and designs. Also 
great for serving snack-sized portions of treats.
$4.99 (set of 32 standard cups)
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PRODUCT OF THE MONTH - Holiday Baking with Kaiser!

For all your baking needs, during the holidays or 
throughout the year, rest assured that Kaiser offers the 
broadest product range in the industry, in classic and 
creative shapes.  Built to the highest standards of 
German craftsmanship for over 90 years, Kaiser is 
recognized as the inventor of the springform pan, 
known as the intelligent round cake pan.

In ovens where temperatures can fluctuate up to 50° 
in a normal baking cycle, the ideal baking vessel 
should retain heat well enough to maintain an even 
temperature, yet not so well that items burn before 
being heated through.

Kaiser selected heavy-gauge steel as the base material 
for the La Forme and La Forme Plus collection because 
it conducts heat gently and evenly and produces the 
perfect balance necessary for a golden brown crumb 
outside, and a perfectly baked, moist interior.

With Kaiser La Forme and La Forme Plus, cakes and breads cook uniformly, and cookies baked on La 
Forme cookie sheets brown evenly and maintain their shape. La Forme’s heavy-gauge steel eliminates 

warping in every piece of bakeware.  All Kaiser bakeware pans are safe up to 450°F.           
Clean La Forme bakeware with hot soapy water and a soft sponge or dishcloth.  Avoid using abrasize 

cleaners.  It is not necessary and it is not recommended to put La Forme in the dishwasher.

Some of the world’s best bakers recommend Kaiser Bakeware.  
Try these delicious recipes from Kaiser this holiday season:

Chocolate Cherry Cake

Christmas Star Cake

Raspberry Loaf Cake

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

Our Holiday Gift to You:  
Tips for Easy Entertaining & Some of Our Favourite Holiday Recipes

Holiday decorating & table setting

The variations are endless when considering 
how to decorate and set your holiday table 
for Christmas entertaining. Remember that 
the easiest way to set your table is to make 
it a reflection of yourself, your family and 
your interests and passions. Here are some 
of our tips for creating a stylish table with 
simplicity and ease:
• Pick a theme & colour.
• Soft, ambient light adds atmosphere
• Fresh is best -- bring nature inside and 

use berries, branches and pine cones for 
decorating accents.

• Mix & match tableware and accessories, 
keeping in mind your chosen colour & 
theme.

• Don’t forget the music -- music will set the  
tone for your event.

• Use items you have around the house for 
decorating -- fill wine glasses or bowls 
with holiday ornaments.

• Add festive decorating touches throughout 
the house -- don’t forget bedrooms, 
bathrooms & the foyer.

Be sure to check out our website for tips on 
setting your holiday table and napkin folding 
techniques.

Dress up a buffet table for 
casual holiday entertaining

When you have a large holiday 
gathering there’s often not enough 
space at the table, so a buffet is a 
casual and comfortable alternative.  
Consider these tips for setting out 
your holiday buffet table:
• Set the table up in the middle of 

the room so guests can access it 
from both sides.

• Use a variety of serving dishes, at 
different heights, for visual impact. 

• Place dishes logically on the table -- 
start with plates, followed by entree 
selections (pre-cut into serving 
portions), starch dishes, 
vegetables, salads, bread/rolls, 
then condiments.  Finish with 
cutlery and napkins.

• Set up a beverage station or table 
in a different location, if possible, 
away from heavy traffic.

• If space permits have a special 
dessert table, or clear the main 
table once guests have finished 
eating, and set out dessert, coffee, 
tea & liqueurs.

Wishing you and your family all the best for the holiday season.  
These are some of the holiday favourite baking traditions.  
We invite you to try them and enjoy this holiday season!

Kirsten’s Scottish Shortbread
Nanaimo Bars
Hazelnut Cake

Creme de Menthe Squares
Marzipan Squares

And some of our favourite savoury holiday treats:
Roasted Spiced Almonds

To Die for Brie
Salmon Ball

Crab Stuff Mushrooms

You’ll find all these recipes on our website at www.kitchentotable.com
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