
UPCOMING EVENTS

A new year 
brings with it 
new 
beginnings 
and fresh 
starts, but in 
Canada, the 
new year 
also brings 

with it desire to settle in for the 
many long winter evenings that 
lie ahead.   A warm stew, 
casserole or pot of soup 
simmering throughout the day, 
releases fabulous aromas that 
greet you when you walk in the 
door after a long day at work, or 
after a day of braving the winter 
elements.   

Clay pot cooking is still one of 
our most viewed sections on the 

website, and a traditional and 
healthy way of preparing some 
hearty meals in your kitchen this 
winter.   

What sets a good stew or 
casserole apart is the spices and 
flavourings that are added.   
Fresh spices and herbs enhance 
the flavor of vegetables and 
meats and definitely put a 
personal stamp on your cooking.

Check out our Kitchen Toys 
section and find some “spicy” 
gadgets to enhance your 
cooking this winter.

In 2008 I wish you healthy, 
hearty food and a roaring fire to 
keep you warm on those long 
winter nights!

Sigrid Wolm

Saturday, January 19th

MILLCROFT INN CULINARY 
CLASSES

“Cooking Up Romance” featuring 
Executive Chef Rob Fracchione.   
Sponsored by FROM THE KITCHEN TO 
THE TABLE.

2:00 pm -- The Millcroft Inn

Saturday, January  26th

SOUP’S ON! 

Meet the finalists from our Soup’s On 
contest, sample the creations, and see 
who local chefs crown as the winner! 

1:00 pm --- in the store!

COMFORT FOOD FOR WINTER!
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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.

LAST CHANCE TO ENTER!
Do you have a favourite soup 
recipe that you’d like to 
share?
If so, we’d love to hear from you.  
Send us an email with your favourite 
soup recipe and we’ll pick the winner.
Finalists will be invited to our “Soup’s 
On” event on Saturday, January 26th, 
2008, when local chefs will pick the 
winner.   Enter for a chance to win 
great prizes.   All finalist recipes will 
be posted on our website in February.
Enter NOW.  Contest closes 
January 11th, 2008!

JANUARY 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 January 1st & 2nd
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DID YOU KNOW.....

...According to the American 
Spice Trade Association, a 
spice is defined as “any dried 
plant product used primarily 
for seasoning purposes.”

...Many define spices (as 
differentiated from herbs) as 
fragrant, aromatic plant 
products like cinnamon, 
cloves, ginger and pepper.

...The spice trade is said to 
have originated in the Middle 
East around 2000 BC.

...Historians estimate that 
the first spice introduced to 
Europe was nutmeg, in the 
6th century BC.

...Statistics indicate that 
India produces 86% of the 
world’s spices.

...The average person 
consumes about 4500 mg of 
salt per day (approximately 
2 teaspoons); the human 
body requires only about 200 
mg per day!

...Garlic is a member of the 
lily family!

....If your spices lose their 
flavour, try rubbing them 
between your fingers to 
refresh.

....All spices should be stored 
in a cool, dry place -- away 
from the stove, microwave or 
exhaust fan!

...Pepper makes up about 
1/4 of the world’s spice trade 
production.

...Cream will whip better if 
you add a pinch of salt!

SECRETS FROM OUR KITCHEN                  
Page 2

FUN KITCHEN TOYS
GRIND UP THE BENEFITS OF FLAX!

This flax seed grinder from Danesco has an 
adjustable ceramic “crush grind” mechanism for 
coarse to fine grinds.  Can also be used to grind 
pepper, salt and other spices.   Stands 5.5” tall.

$17.95 each

ROLLING THROUGH DINNER PREPARATION!

The Garlic Zoom from Chef’n takes the stink 
out of chopping garlic!  Simply fill and roll.  
The stainless steel blades chop peeled garlic 
cloves into perfect chunks, ready for any meal.  
Your hands will be grateful and your recipes 
superb!

$12.95 each

JUST CLICKS AWAY FROM THE PERFECT RECIPE!

Tired of finding your measuring spoons every 
time you need a bit of your favourite spice?   
The new one-handed spice dispenser, SpiceShot 
by Chef’n, keeps the measuring spoons in the 
drawer.  Customize your SpiceShot by adding 
your own favourite spices then simply click for 
1/4 teaspoon shots.  

$9.99 each

WHAT’S ALL THE BUZZ ABOUT?

The Cole & Mason Buzz Buzz is a 2-in-1 electronic 
mill that allows you to have freshly ground pepper 
or salt with the simple slide of a button.  Made 
from durable brushed stainless steel, it features 
two diamond-sharp ceramic mechanisms for 
precision grinding, and is fully adjustable for fine 
to coarse grounds.  Gift boxed; batteries included.

Sale price $59.95 each (regular price $79.95)
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PRODUCT OF THE MONTH - TRADITIONAL CLAY BAKERS!

Clay pot cooking is a traditional way of cooking that, 
according to archaeological finds, can be tracked 
back thousands of years, to when food in an 
earthenware pot was put into the glowing ashes of 
an open fire.   What was important for the taste of 
the food was not the fire but the pot itself!  

Even the healthiest foods can lose nutritional value 
when the preparation process allows valuable 
nutrients to escape!  Clay pot cooking is an easy 
method for preparing food that seals in nutrients, 
avoids over-cooking, and eliminates the need for 
added fats.  Using a pre-soaked clay pot allows the 
pot to create and maintain moisture, allowing 
recipes to cook to perfection, while preventing 
valuable nutrients from escaping!

When cooking in a clay pot, meats can be trimmed of all fat and poultry can be cooked without 
skin and still come out moist, tender, flavourful and browned -- with no need for basting.   Meat, 
potatoes, rice and vegetables can all be cooked together to make nutritious and flavourful one-
pot meals!

FROM THE KITCHEN TO THE TABLE is proud to carry traditional clay pots from Romertopf and 
Schlemmertopf in a variety of sizes -- from 2.5 L bakers (to serve 2-4 people) or as large as a 
6.3 L (to make meals for up to 8 people).  Prices start at $49.95 each.

Clay bakers are perfect for:

Casseroles -- slow cooking means 
maximum flavour and tenderness!

Braising -- providing fat-free 
moistness for vegetables, meat and 
even the most delicate fish!

Baking & roasting -- always 
providing succulent meats and 
delicious fruits and vegetables.

Visit our website for some delicious 
clay baker recipes, including:
Clay Baker Beef Stew
Vegetarian Lasagna
Octoberfest Chicken
Vegetable Casserole
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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.

When stocking a kitchen, a good selection of spices and herbs is essential.   However, if you ask 
anyone what the essential spices you should stock in your kitchen are, you are sure to get a 
different opinion from everyone.   When checking out lists for essential spices, every list is 
different, and the spices you stock in your kitchen should be dependent on your style of cooking 
and what best serves your needs.

Fresh means flavour!
That being said, the most important thing is to ensure that your spices are FRESH!  Spices and 
herbs will lose their colour, taste and aroma over time.  Store herbs and spices in a cool, dry 
place, in airtight containers to protect against moisture and preserve the natural oils that give 
the spices their unique flavours!   The shelf life of each herb and spice is different, so be sure to 
check them regularly -- they should look fresh (not faded) and should have a strong aroma!

Some essential spices you may want to stock in your kitchen include:

A GUIDE TO SPICES!

Peppercorns A staple in every pantry.  Grind whole peppercorns to 
ensure maximum flavour.

Oregano A robust, versatile spice common to Mediterranean foods; rub 

between palms before using to release more flavour.

Cloves Peppery, with sweet undercurrents.

Cayenne Pepper A hot pungent powder mix of several types of chilies.  

Ginger A mildly flavoured spice that adds zing to recipes.  Said to have 

strong medicinal uses.

Cinnamon Used especially in baking and curries.

Nutmeg Use to add a sweet nutty flavour to foods -- especially baked goods 

and desserts.

Thyme Features a fresh, lemon aroma; good with meat and poultry.

Paprika Available in sweet, smoked or hot; a red pepper known for its sweet 

yet warm undertones.

Basil A mix of flavours including clove, peppery-mint and anise-like aroma, 

particularly popular in Italian cuisine.

Rosemary Part of the mint family; with lemon and pine undertones.
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