
UPCOMING EVENTS

No one wants 
to spend the 
warm summer 
months slaving 
over a hot 
stove, and 
that’s why cool 
summer soups 
and great 

summer salads 
are perfect menu items for your 
family dinners or for easy 
entertaining.

The Millcroft Inn’s Chef Roberto 
Fracchione provides us with a 
fabulous recipe for Cucumber 
Gazpacho, and we’ve added our 
own cool summer soup recipes 
and favourite summer salads to 
help you with your summer dining 
needs.

The Cuisinart 2-in-1 Blender is 
perfect for whipping up some 
great summer cocktails, or for 
pureeing cool summer soups, and 

is on sale until the end of the 
summer, so be sure to pick one up 
while supplies last.

We’re also pleased to showcase 
some great new summer Kitchen 
Toys, and as always we’ll be 
participating in Downtown 
Orangeville’s Annual Founders’ Fair 
Celebration on July 10th and 11th.  
Be sure to drop by the store to see 
Chef Tony from Fat Boy Cuisine 
demonstrating on the barbecue, 
and take advantage of great prices 
on our summer sidewalk clearance 
items, only available during 
Founders’ Fair weekend.

Wishing you warm summer 
breezes and happy summer 
holidays, 

  

Sigrid Wolm

          

Friday, July 10th

From the Kitchen to the Table 
presents Chef Tony from FAT BOYS 
CUISINE will be promoting his fabulous 
BBQ sauces  -- great local product & 
great specials!                                         
6:00 pm to 9:00 pm

Friday, July 10th &             
Saturday, July 11th

FOUNDERS’ FAIR SUMMER 
SIDEWALK SALE!                                  
Great summertime specials, with 
clearance items up to 50% off MSRP, 
and great cash & carry sale items.

Saturday, July 18th

MILLCROFT INN & SPA         
CULINARY CLASSES                          
“al Fresco Entertaining” featuring 
Executive Chef Rob Fracchione.  
Sponsored by FROM THE KITCHEN  
TO THE TABLE.                                        
2:00 pm -- The Millcroft Inn & Spa

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

Open Friday, July 10th for 
Founders’ Fair until 9:30 pm
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Cool summer soups & salads!

Try Chef Roberto 
Fracchione’s 

cool summer soup recipe
and entertain your guests 

with the same great 
flavours served up at the 

Millcroft Inn & Spa

CUCUMBER GAZPACHO 

For this and more 
summertime recipes, visit 
www.kitchentotable.com
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DID YOU KNOW.....

...Cold and warm fruit soups 
are common in 
Scandinavian, Eastern 
European and Baltic cuisine.

...Potatoes will absorb more 
dressing & flavour if you 
add the dressing when the 
potatoes are warm, and 
then refrigerate.

...Vichyssoise  is a chilled 
potato and leek cream soup, 
said to have been created 
by a French Chef, Louis Diat 
at the Ritz-Carleton in New 
York in 1917 (though this 
claim has been disputed).

...Gazpacho is a cold 
Spanish tomato-based raw 
vegetable soup, originating 
in the southern region of 
Andalucia, and also widely 
consumed throughout the 
rest of Spain, Portugal and 
parts of Latin America.

...Gazpacho is often 
described as a liquid salad 
and is known for its thirst-
quenching qualities -- one 
of the reasons it is so 
popular in summer months.

...The typical ratio of oil and 
vinegar in a vinaigrette 
salad dressing is 3 parts oil 
to 1 part vinegar or lemon.

...Gazpacho descends from 
the ancient Roman tradition 
of combining stale bread, 
garlic, olive oil, salt and 
vinegar. 

...Dandelion greens are 
loaded with antioxidants.  If 
using in a salad use greens 
when they are young and 
tender, as older greens tend 
to be too bitter for human 
consumption.
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FUN KITCHEN TOYS
Serving up cool summer soups in style!

Emile Henry’s classic Lion’s Head soup bowl 
adds class and function to the table.  The 
soup bowl can be heated in the oven to 
keep soup hotter when served, or placed 
directly under the broiler for the perfect 
finish for cheese on onion soup.  
$21.99 each (colour) 
$19.99 each (white)

As featured in the LCBO Food & Drink magazine!

Take the guesswork out of grilling by 
inserting these little thermometers from 
Danesco into each cut of meat.  Use them 
in the oven or on the grill to determine 
individual degrees of doneness.  Easy to 
read dial indicates rare, medium or well 
done.  Ideal for steaks, burgers, pork 
chops and more.   

$6.99 set of 2 thermometers

Thick and creamy yogurt cheese!

Create thick, creamy yogurt cheese with 
this uniquely designed strainer.  Just add 
yogurt and the unique patented design 
produces yogurt cheese in 2 to 24 hours.  
Yogurt cheese is a low-fat alternative to 
cream cheese, mayonnaise, sour cream & 
whipping cream.  Converts 3 cups of 
yogurt into 1 cup of yogurt cheese. Sealed 
container prevents odour transfer and 
provides storage
$19.99 each

Cool tools -- as chosen by Business Week 
magazine!

Slice cheese, bread, tomatoes and cold 
meats.  Spread butter, mayo, mustard, 
peanut butter or jam.  Ergonomically 
designed for left and right hand use.  
Reaches all the way to the bottom of the 
jar!  Dishwasher safe.  Lays flat to keep 
your counter clean.  Holes prevent food 
from sticking to the blade.

$25.00 each
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PRODUCT OF THE MONTH - Cuisinart Premium 2-in-1-Blender

Perfect for blending cool summer soups, salad dressings or 
your favourite summer cocktail, Cuisinart makes blending 
easy and serving fun!

The Cuisinart Premium 2-in-1 Blend is perfect for parties, 
with a tap on the front to dispense, and a 56-ounce (1.7 
litre) blending jar that holds enough for a crowd.  Push 
button controls and LCD indicator make perfect results 
foolproof.

Featuring premium brushed chrome housing and elegant 
stainless accents.  Pulse power of 1500 watts offers superior 
speed, superb blending performance and crushes ice quickly 
and efficiently.  The dispenser tap screws onto the front of 
the blender to make serving fun, and the blending stick stirs 
the mixtures, so you don’t even have to remove the lid!

Sale price $74.99 (regular price $109.99)

Use your Cuisinart 
Premium 2-in-1 Blender 
to whip up some cool 
summer soups this 

summer!

Be sure to try some of 
our favourite recipes:

Chef Roberto 
Fracchione’s 

Cucumber Gazpacho

Traditional Spanish 
Gazpacho

Vichyssoise

COOL SUMMER SOUPS!
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From the Kitchen to the Table
125 Broadway, Orangeville, Ontario
519-942-5908
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All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

GREAT SUMMER SALAD FIXINGS!

No need to spend money on store made salad 
dressings and vinaigrettes.  Simply blend together 
your favourite ingredients to make the perfect 
topping for your summer salad.

Unlike bottled salad dressings that are often high in 
sodium and contain preservatives, home made salad 
dressings can be healthy, nutritious, are more 
affordable, and give you the creativity to explore and 
mix together the perfect blend for your favourite 
summertime salad!

The basic ingredients in most salad dressings are:  
fat, acid and seasonings.

Fat -- can be oils, creams, cheese or eggs.  Lighter 
dressings tend to be oil based, while heavier 
dressings are made with cheeses or sour creams.  

Acid -- the acid in a dressing provides a bite and can 
sometimes provide a sweetness to the dressing.  
Consider lemon, lime, orange, or any kind of vinegar.  
Choose the flavour to complement your ingredients.

Seasonings - salt, pepper, garlic, any type of fresh 
herbs -- the choice is yours!

Visit our website (www.kitchentotable.com) to try 
these summer salad dressings:

Cuisinart’s Cracked Pepper Parmesan Dressing

Simple Lemon Vinaigrette 
(great on summer salads and your 

favourite steamed vegetables)

SUMMER SALAD RECIPES
Great as a starter, or as a light summer meal!

Beef & Citrus Vinaigrette Summer Salad

Fresh Summer Corn Salad

Spinach & Roasted Red Pepper Salad

All recipes available at www.kitchentotable.com 
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