
UPCOMING EVENTS

This January 
has brought us 
what many 
would call an 
“old-fashioned 
Canadian 
winter” -- frigid 
temperatures 
and lots of lots 
of snowfall. 

February promises more of the 
same in regards to weather, and 
with Valentine’s Day just weeks 
away, it seems appropriate that 
we feature rich, decadent 
chocolate in our newsletter this 
month.   

I’m thinking about warm, 
steaming mugs of homemade hot 
chocolate, with fresh whipped 
cream on top, to keep you warm 
as you watch the winter winds 
blow.   And for Valentine’s Day, 
chocolate is the treat of choice for 
young and old alike.  

In this issue of Secrets From Our 
Kitchen, we showcase some of our 
favourite chocolate recipes, 
including delicious homemade hot 
chocolate, and decadent chocolate 
fondue.

Be sure to check out the Swissmar 
fondue, that brings an elegance 
and ease to preparing your own 
chocolate fondue this winter.  Our 
Kitchen Toys section includes some 
great gadgets for serving up hot 
chocolate and Valentine’s treats 
from your own kitchen.

Stay warm this winter, and be sure 
to share a delicious chocolate treat 
with someone you love on 
Valentine’s Day.

With warm wishes, 

  

Sigrid Wolm

                  

Saturday, February 21st

MILLCROFT INN & SPA         
CULINARY CLASSES 

“Winter Soups and Stews” featuring 
Executive Chef Rob Fracchione.  
Sponsored by FROM THE KITCHEN  
TO THE TABLE.                                        
2:00 pm -- The Millcroft Inn & Spa

               

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 - Monday, February 16th 
(Family Day)   
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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.

Delicious, delightful & decadent CHOCOLATE!

A Baker’s Guide to 
Chocolate!

Premium, high quality 
chocolate can elevate a 
dessert from good to 
positively heavenly!

Our Baker’s Guide to 
Chocolate helps you navigate 

all the different types of 
chocolate.

www.kitchentotable.com

Some of our favourite 
chocolate recipes:

Decadent Chocolate Fondue

Chocolate Layer Cake

Classic Hot Chocolate

Chocolate Cookie Ice Cream

All our recipes can be found on 
our website:

www.kitchentotable.com 
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DID YOU KNOW.....

...The top chocolate loving 
nations in the world are:  
Switzerland, Austria, Ireland, 
Germany and Norway.

...James Beard, the dean of 
American cookery, once said “a  
steaming cup of hot chocolate 
with buttered toast is surely 
one of the most heart 
warming, body-warming, and 
taste-satisfying combinations 
known to man.”

...An eight ounce cup of hot 
chocolate contains only 9 mg 
of caffeine, compared to an 
eight ounce cup of coffee 
which can contain up to 133 
mg of caffeine.

...A study conducted by Cornell 
University showed that hot 
chocolate contains more 
antioxidants than wine and 
tea!

...In Belgium and some other 
areas in Europe, if you order a 
“warme chocolade” or 
“chocolat chaud” you will 
receive a cup of steamed milk 
and a small bowl of bittersweet 
chocolate chips to dissolve in 
the milk.

...The Aztec emperor, 
Montezuma, is said to have 
drank 50 goblets of chocolate 
per day!

...71% of North American 
chocolate eaters prefer milk 
chocolate!

...Hot chocolate and churros is 
the traditional working man’s 
breakfast in Spain.

...More chocolate is consumed 
in the winter than any other 
season.

...66% of chocolate is 
consumed between meals.
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FUN KITCHEN TOYS
Hot (or cold) drinks in your jacket pocket!

A hot drink of hot chocolate or coffee is enough to 
warm the soul on a cold winter’s day!  Timeless 
elegance is evident in this sleek stainless steel 
beverage flask from RSVP.  The gently curved 
shape allows the flask to be carried discreetly and 
comfortably in a breast pocked.  Also includes a 
mini-funnel for easy filling.  Holds 8 ounces of your 
favourite beverage.
$29.95 each

Cookies with a heart!

Create your own heart-shaped 
messages with this heart-
shaped cookie cutter set from 
Cuisipro.  Set includes five 
different sizes of heart shaped 
cutters that snap together for 
neat storage.  Non-stick for 
easy release of dough, and 
dishwasher safe.
$11.99 per set

Hot and steaming drinks to go!

This classic travel mug by Trudeau is strong 
and functional and perfect for a “to-go” 
mug of coffee, tea or hot chocolate.  
Guaranteed leak-proof, the “Perfect Drink” 
lid  allows you to drink from anywhere on 
the rim.   The double-wall insulation 
provides for 2 hours of heat retention.  
5 year warranty.  Holds 16 ounces.

$25.95 each

Whipping up a great cup of hot chocolate!

Milk frothers are an essential tool for making a 
delicious cappuccino or hot chocolate.  The hot milk  
frother from Bodum allows you to whip up a 
delicious mug in no time!  By inserting the frother 
into non-fat milk for about 30 seconds you can 
create a rich, creamy froth that makes the perfect 
topping for your favourite hot drink.
The Bodum Schiuma Milk Frother is battery 
operated and comes gift boxed for handy gift-
giving.

$24.95 each
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PRODUCT OF THE MONTH - Swissmar Fondue

Fondue has made a welcome 
comeback in recent years, and is 
gaining renewed popularity after its 
heyday in the 1960s.  

A Swiss classic, fondue comes from 
the French verb “fondre” meaning “to 
melt”.

Chocolate fondue was created by a 
Swiss chef, living in New York, in the 
1960s and is the perfect way to stir 
up a dinner party.  It is practically 
effortless to prepare and your guests 
can participate and enjoy a delicious 
chocolate dessert in a relaxed and fun 
way!

The Swissmar 3-in-1 Arosa 11 piece stainless steel fondue set is as beautiful as it is functional.

The stainless steel multi-purpose fondue set has a ceramic insert that acts as a double boiler, so that 
you can use this one fondue set for 3 different types of fondue -- chocolate, meat and cheese.

Each set includes a stainless steel pot, splatter guard and rechaud, white ceramic insert, six fondue 
forks and a dual function burner.

Swissmar 3-in-1 Arosa Fondue set

A perfect chocolate fondue!

Making chocolate fondue at home couldn’t be simpler, 
especially in the Swissmar fondue pot.  

Melted chocolate makes the perfect base for a variety of 
sweet and delightful items, and the fondue heat will keep 
the chocolate warm and melted throughout your evening.  

To make your chocolate fondue the best it can be, use the 
very best chocolate you can find!  The chocolate is the 
very essence of your fondue -- and poor quality chocolate 
will result in a poor tasting fondue!

Feel free to spice up your chocolate fondue with a variety 
of flavourings including coffee, vanilla, cinnamon or even a 
pinch of cayenne pepper.  

For “dippers” consider a variety of fresh fruits including 
strawberries, orange sections, pears, bananas or dried 
fruits like apricots or figs.  

Also delicious for dipping are pieces of pound cake, 
brownies, marshmallows, biscotti or ladyfinger cookies.  

Be sure to try our recipe for Decandent 
Chocolate Fondue.

www.kitchentotable.com
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125 Broadway, Orangeville, Ontario
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All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

Fondue Etiquette

Proper dipping technique:
Spear your “dipper” with your fondue fork and dip it into 
the fondue pot to coat.  Remove the “dipper” from the 
fondue, but continue to hold over the pot for a few 
seconds in order to allow any drips to fall back into the 
pot.  If you are worried about drips, use a serviette or 
small plate underneath your fork as you remove the 
“dipper” from the pot.

Take your turn:
Fondue etiquette recommends not dipping when someone 
else is.  Everyone deserves their own time in the pot!  
Decide at the outset which way the dipping will go -- 
clockwise or counter-clockwise -- and stick with this 
system throughout the evening.

Don’t blow on your food to cool it:
It’s probably not a good idea to blow on your food to cool 
it down.  Rather, wait a few seconds and allow it to cool 
naturally.

Don’t touch the fork with your mouth:
Because you will be using the fork again throughout the 
evening, be sure not to touch your fork to your lips or 
tongue.  It’s often best to remove the food from your 
“dipping fork” to an “eating fork” to avoid issues.

No double dipping:
Okay everyone has seen the Seinfeld episode, so there’s 
probably no need to explain the issue of “double dipping”.  
But very simply, taking a bite and then dipping it back in 
the pot is as bad as touching the fork to your mouth!

No finger dipping, please:
Not only is this rude, you run the risk of burning your 
fingers.  We have fondue forks to avoid this issue!

Don’t drop your food in the fondue:
Not a big deal, but if food gets dropped in the pot, it 
makes it messy and less appealing for others as they 
continue to dip.  And there are a couple of traditions that 
follow from dropping food in the fondue pot.  One 
tradition says that if you drop food in the pot, you have 
to buy the next round of drinks!  Another says that a 
woman who drops food into the pot has to kiss the 
person sitting beside her!

A perfect cup of hot chocolate!

Making your own delicious mug of 
steaming hot chocolate is as simple as 
can be, and the outcome depends mostly 
on the quality of the ingredients you 
choose.

It is important to remember that the type  
of chocolate you use and the fat content 
of the milk (skim, 2%, whole milk or 
cream) affects the flavour and richness of 
the hot chocolate. Experiment and 
discover which blend you like the best!

Classic Hot Chocolate
• 50 grams superior quality chocolate 

(try a Lindt chocolate bar)
• 2 cups milk or cream

Heat the chocolate and milk together in a 
saucepan on the stove, until hot.
To make it frothy and foamy, whisk with 
a wire whisk or a milk frother.
Top with fresh whipped cream or a 
handful of marshmallows.
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