
UPCOMING EVENTS

I’m proud to be  
a Canadian and 
am honoured 
to  display our 
Canadian flag 
and our 
nation’s colours 
of red & white 
in the store 

window at this time of year!

It seems the Canada Day holiday 
falls at the perfect time of the 
year, with an abundance of bright 
red strawberries available.  There 
are so many ways to enjoy this 
delicious seasonal fruit, and one of 
my favourites is a Strawberry Goat 
Cheese Salad.

I often think of this time of year as   
“salad season”.  You can go to 
your local Farmers’ Market or 
roadside stand and pick up 
whatever is in season and find a 

way to incorporate it into a salad.  
Fresh greens, vegetables, fruits, 
potatoes, seeds, nuts and pasta 
are all options.  Pick your favourite 
and create your own salad recipe!

Our Kitchen Toys section features 
some handy tools for helping you 
whip up a great salad in just 
minutes.  

We’re also pleased to feature the 
new Luau Lanterns from Oxo.  
These handy rechargeable lanterns 
are one of the hottest items this 
season for casual entertaining -- 
indoors or out.  Drop by the store 
and check them out for yourself.

Wishing you summer breezes and 
long summer nights, all shared 
with good food, family and friends!

Sigrid Wolm

Friday, July 11th

FROM THE KITCHEN TO THE 
TABLE presents in-store 
demonstrations & samplings of      
FAT BOYS Barbecue Rubs & 
Sauces  - 6pm to 9pm.                   
Enjoy our barbecue featuring Fat 
Boys rubs and sauces -- all proceeds 
to support Orangeville SPCA.

Friday, July 11th to         
Saturday, July 12th

DOWNTOWN ORANGEVILLE 
FOUNDERS’ FAIR -- lots of in-store 
sales all weekend long!

Saturday, July 19th

MILLCROFT INN CULINARY 
CLASSES -- “Pasta Like a Pro” 
featuring Executive Chef Rob 
Fracchione.  Sponsored by        
FROM THE KITCHEN TO THE TABLE.                             
2:00 pm -- The Millcroft Inn
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Salad Days!

Celebrating 10 years on Broadway!

JULY 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 Canada Day - July 1st
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DID YOU KNOW.....

...The word “salad” comes 
from the Latin word “salata”, 
meaning salty or “from salt”.

...A medium strawberry has 
approximately 200 seeds and 
is the only fruit with seeds on 
the outside.

...During the 1930s, 
approximately 1/3 of the 
recipes for salad in an 
average cookbook were for 
some type of Jello salads.

...According to the 
Association for Dressings and 
Sauces, the most popular 
salad dressings are:
1. Ranch
2. Blue Cheese
3. Italian
4. French
5. Thousand Island
6. Caesar
7. Honey Dijon
8. Poppyseed
9. Balsamic Vinaigrette
10. Olive Oil Vinaigrette
11. Red Wine Vinaigrette
12. Creamy Italian

...One cup of fresh 
strawberries has only 55 
calories and contains, 1 gram 
protein, 3 grams of fibre, 
149% of your daily intake of 
vitamin C, 9% of your daily 
intake of folate, and 7% of 
your daily intake for 
potassium.

...The largest salad on record 
was made in Spain in 
September 2007.  It weighed 
6700 kilograms, contained  
lettuce, tomato, onion, 
peppers and olives, was 
supervised by 20 cooks and 
took over 3 hours to 
complete.  It was served up 
in a container that was 59 
feet long by 15.7 feet wide!
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FUN KITCHEN TOYS
Toss one up!

The Vacu Vin J-Hook is a handy tool, perfect 
for preparing a salad using fresh lettuce.  
Simply place the ring of the salad cutter 
around the core, push and turn in a 
clockwise direction to remove the core in 
seconds.  It easily separates the lettuce 
leaves, resulting in much less waste!
$7.99 each

Keep it green!

These Leaf Shears from Chef’n in a bright lettuce 
green colour are simple and highly effective for 
cutting all types of lettuce, and are great for 
cutting herbs, as well. The serrated nylon cutting 
edge helps prevent the lettuce from wilting or 
browning after chopping. The Chef’n Leaf Shears 
are simple to use, measure 7.5” long, and are 
dishwasher safe.
$4.99 each

What great a-peel!

Why clutter your gadget drawer with 
multiple peelers when you only need 
one.  This Prepara Trio Peeler has a 
system that allows you to select from 
three different blades, depending on 
the job at hand.  Peel vegetables and 
soft fruits or julienne potatoes, carrots 
or cucumbers with one tool.  Ideal for 
left or right hand use. Dishwasher 
safe.
$20.00 each

Scrub-a-dub-dub, naturally!

These cute little scrubbers feature 100% 
naturally grown and processed loofah.  
Because of the longer and finer textured 
fibres that resist wear, these Loofah-Art 
products are the strongest, most 
resilient pliable cleaners, outlasting 
most others.  Non-scratch fibres are 
safe on all delicate non-stick surfaces. 
Just rinse, squeeze and hang to dry! 
$5.99
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PRODUCT OF THE MONTH - Luau Lanterns
These unique rechargeable Luau Candela Lanterns 
from Oxo will help you light the night in style and 
are one of the hottest items this year for summer 
entertaining.  These warm, ambient, LED lights can 
be left unattended and won’t blow out in the wind.  
With 8 hours of run time, these versatile lights 
create ambiance on the dinner table or bedside, 
and are perfect for entertaining or reading alone.    
Portable and cordless, they are suitable for many 
uses and occasions.  The long-lasting rechargeable 
LED lights are brighter, safer, cleaner, more durable 
and much easier to use than candles.

Be sure to look for them in the summer 2008 
LCBO Food & Drink magazine.

The Luau Lantern provides a soothing light that is suitable for everyday use as well as 
special occasions.  Portable and cordless, the Luau can be placed on your bedside table for 
reading, or to create a festive atmosphere on the patio at your next summer party!  The 
Luau also features a dimming feature that allows you to control the lantern’s brightness 
simply by rotating the lantern’s integrated charging base. All Candela lights illuminate 
automatically when lifted from their charging base or during a power outage, are cool to the 
touch, and feature LED technology that eliminates the need to change light bulbs for the life 
of the product.  Available in various styles & sizes.
Prices start at $52.99.
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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.

Great summer salads!
Summertime is the perfect time to whip up a salad for a quick meal or as a delicious appetizer.  
Fresh Ontario produce is in abundance at Farmers’ Markets and roadside stands, so fill your 
basket and enjoy the summer harvest!  

Our favourite summer salad recipes
Try this incredible Strawberry Goat Cheese salad, or enjoy Caledon Country Club’s Healthy Spa 
Salad offering (courtesy of Sous Chef Sarah Robb), keeping in mind some of these handy tips 
when preparing your favourite salad.

Tips for preparing a perfect summer salad
•Plan on about 2 cups of mixed greens per person.
•Buy the freshest ingredients possible.
•Be sure to dry your greens thoroughly as water wilts the greens and dilutes the dressing.
•Cut all your ingredients into bite-sized pieces.
•Do not overdress your salad; you only need about 1 teaspoon of dressing per person,                      
providing you toss it well.

•The ratio for a basic vinaigrette is approximately 3 parts oil to 1 part vinegar or lemon juice.
•Use vinegar sparingly as the taste can easily overpower other flavours.
•Consider substituting an acidic fruit juice like lemon, lime, orange, apple or pineapple, for all 
parts of the vinegar.

•Let the acidic portion of the dressing absorb the seasoning for at least 15 minutes before 
adding the oil.

•Use your hands, or our Extra Hands Mixers to toss the salad.
•To mix greens with less mess, simply toss in our Spin’n Store Salad Bag.
•Chill serving plates to keep your salad crisp for a longer period of time.
•When making a pasta salad, cook pasta very al dente so that pasta can absorb the dressing 
and not become mushy.

•Potatoes will absorb more dressing if you dress them when they are hot, and then refrigerate.

Extra Hands Mixers - $14.95 each
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