
UPCOMING EVENTS

As we move 
into 
February, 
the month of 
romance, 
the winter 
storm we 
received at 
the 

beginning of the month reminds 
us that we still have a fair bit of 
winter left ahead of us.  So you’ll 
definitely want to put on a pot of 
soup to keep warm.  This month 
we proudly present the winners 
of our “Soup’s On” contest.   
We’ve chosen our winner and 
runners up, but try the recipes 
for yourself and decide on your 
favourite.   

There’s no better way to prepare 
your soup than in a classic cast 
iron pot from Le Creuset, a 
favourite of chefs world wide.  
We are proud to carry a full line 
of Le Creuset cookware, and 
invite you to drop into the store 
for a demonstration.

Don’t forget to check out our 
Kitchen Toys for some neat 
gadgets for soup making, or to 
help  add a little romance to 
your Valentine’s Day.

And be sure to treat yourself to 
a great meal at one of the fine 
restaurants in the area during 
Winterfeast 2008. 

Warmest regards, 

Sigrid Wolm

Saturday, February 23rd

MILLCROFT INN CULINARY 
CLASSES -- “Winter Soups & 
Stews” featuring Executive Chef 
Rob Fracchione.   Sponsored by 
FROM THE KITCHEN TO THE 
TABLE.

2:00 pm -- The Millcroft Inn

February 18th to March 14th

WINTERFEAST - A Culinary 
Experience in the Hills of 
Headwaters                        
Sample some of the finest cuisine 
in Ontario with set-price 3-course 
lunch & dinners.                     
Details at www.winterfeast.ca 

SOUPS & ROMANCE!
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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.

SOUP’S ON WINNERS!
A great big thank you to everyone who entered our 

SOUP’S ON contest.  We are pleased to announce the 
winners of the contest:

GRAND PRIZE WINNER
Sweet Potato Soup - Julie Hermann-Roll

RUNNERS UP
Mushroom Barley Soup - Beverly Campbell

Clam Chowder - Michelle Howell
Parsnip & Green Pea Soup - Manni Newell

Try these recipes for yourself.                          
Recipes will be posted on www.kitchentotable.com 

FEBRUARY 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 - Family Day Holiday 
-- Monday, February 18

Closed -- Saturday, February 
23 & Monday, February 25
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DID YOU KNOW.....

...Soup can be traced back to 
almost 6000 BC.   The first 
recorded soup was said to be 
made from hippopotamus 
and the hearts of five 
sparrows.

...Despite it’s French name, 
vichyssoise (cold potato 
soup) was first prepared in 
New York City at the Ritz 
Carlton Hotel (albeit by 
French Chef Lois Diat who 
was born near Vichy, 
France).

...While oysters may have 
separate sexes, they may 
actually change sex once or 
more in their lifetime.

...Dr. John T. Torrance 
invented the first condensed 
soup in 1897 while working 
as a chemist for the 
Campbell Soup Company.

...True edible oysters are 
incapable of making gem 
quality pearls.

...Escargots are said to 
contain approximately 15% 
protein, 2.4% fat and over 
80% water.

...The word soup is said to 
come from the word “sop”, 
which was said to be a stew- 
like dish where bread was 
used for sopping up the 
liquid.

...The French consume
approximately 40,000 metric 
tons of snails (escargot) 
annually.   How romantic!

...Old Spanish proverb: “Of 
soup and love, the first is 
best!”
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FUN KITCHEN TOYS
REMOVE THE SOCK AND LEAVE THE STOCK!

Perfect for making clear, flavourful broth.  
Simply place desired ingredients in the fine 
mesh sock, tie the end and place in pot.  
When you’re done, remove the sock and your 
stock is done! 

$4.50/package (3 socks per package)

HERE’S THE SCOOP ON SOUP!

Featuring a generous bowl size, this classic 
ladle,  crafted in solid, high-quality, mirror 
finished stainless steel has an ergonomic, 
comfortable handle with eyelet for easy 
hanging. Resistant to high and low extremes  
of temperature.

$23.99 each

SHUCKS -- WE LOVE OYSTERS!

The perfect tool for opening oysters, this 
high quality German designed oyster knife 
from Rösle features a slender blade that is 
sharpened around the tip (perfect for 
entering through the hard shell) and an 
ergonomically designed handle shaft.  
Dishwasher safe.

$44.95 each

SHELLING UP SOME ROMANCE!

Escargots and romance seem to go hand 
in hand.  Bring restaurant quality 
presentation into your home with these 
handy and affordable items and serve up 
some romance!
Escargot serving dish - $6.99 each
Escargot fork - $2.25 each
Escargot tongs - $5.95 each
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PRODUCT OF THE MONTH - LE CREUSET COOKWARE

Since 1925 the skilled craftsmen at Le Creuset have perfected 
enameled cast iron cookware, making it the mainstay of chefs 
around the world.  If you watch any of the shows on the Food 
Network you are certain to see Le Creuset regularly featured in 
the kitchens.   
Each one-of-a-kind Le Creuset shape is made from molten steel 
and cast in a unique mold before being expertly enameled.  This 
process results in the even distribution of heat, browning and 
carmelizing food to perfection.  

Le Creuset is known for its bright colours and style -- it is stylish 
enough to be taken straight from the kitchen to the table where its 
wide choice of colours coordinate with almost any home decor.

BENEFITS OF LE CREUSET COOKWARE
- Suitable for all heat sources:  can be used on the stovetop, in the 

oven and under the grill; suitable for electronic, gas, ceramic, 
induction and halogen top.

- All Le Creuset products are coated with the highest quality vitreous 
enamel.  This hygienic, impermeable enamel surface means the 
cookware can be used for marinating foods prior to cooking or for 
food storage after cooking.

- Cast iron is a superior conductor of heat.  The even thickness of 
the base, walls and lid mean that heat distribution is even and energy 
efficient.  

- Heavy, tight fitting lids ensure moisture and flavours are sealed in.
- Phenolic knobs and handles  are ovenproof to 375F, allowing for 

easy transition from stovetop to oven to table.
- Weight of Le Creuset products prevents warping, distorting or 

burning.
Le Creuset range of 
products includes:

Round Ovens
Oval Ovens & Soup Pots

Buffet Casseroles & Saucepans
Skillets

Grill Pans
Roasters & Specialty Items

Garden Collection
Trivets and Sets

Accessories
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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.

PRIZE WINNERS FROM 2007!
During the final months of 2007 we had a number of in-store contests and giveaways.   

We are pleased to present the winners:

GINGERBREAD HOUSE WINNER
Gina Fievet & family with owner Sigrid Wolm

GINGERBREAD HOUSE WINNER
Liz Ruegg with owner Sigrid Wolm

WINNER OF THE 8” SWISS DIAMOND FRY PAN - Mary Davies
WINNER OF THE HENCKELS CARVING SET - Wendy Gadson

CONGRATULATIONS TO EVERYONE!

NEW ITEMS TO LOOK FOR THIS SPRING!
I’ve just returned from the annual January trade show where suppliers roll out their new product lines.  There’s  
lots to look forward to this spring, with green being one of the hot colours, and natural materials being 
favoured!   Here’s a sneak preview of some of the new items that will be arriving in the store this spring!

Natural cooking in natural colours.  
Introducing “nutmeg” and “pepper” to the 
Emile Henry line of Urban Colours.    
(pictured above).

Bambu 
products 
(featured right) 
offer design 
solutions made 
from renewable 
materials that 
excite and 
delight people 
about 
sustainable 
alternatives for 
modern living.  

Danica introduces 
100% certified organic 
tea towels and 
placemats.  The cotton 
is grown without the 
use of pesticides or 
insecticides and no 
chemicals or dyes are 
used in production.
(pictured below).
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