
UPCOMING EVENTS

June means 
time outdoors, 
working in the 
garden, a 
round of golf or 
barbecuing in 
the back yard!  

June is also the 
month we celebrate Father’s Day, 
and for some reason barbecuing 
and dads seem to go hand-in-
hand.   On Father’s Day most dads 
get great pleasure relaxing, 
spending time with the family and 
enjoying the outdoors.  A 
barbecue is the perfect method for 
combining all of dad’s favourite 
things.  Whether your preferred 
method of outdoor cooking is on a 
propane grill, a charcoal grill or 
over a hearty campfire, be sure to 
check out our barbecue grilling 
tips (at www.kitchentotable.com)  

and get the family together, fire up 
the grill, and cook up some great 
Father’s Day memories.  

Warm weather is the time we all 
start to “scream for ice cream”.   
Making homemade ice cream, 
yogurt or sorbet is so simple with 
the Cuisinart’s fully automatic ice 
cream maker.   Try Cuisinart’s 
Premium Chocolate Cookie Ice 
Cream or their Tangy Citrus Sorbet 
as the perfect wrap up to your 
Father’s Day menu.

There’s lots happening in 
Downtown Orangeville including 
our Saturday morning Market on 
Broadway, and the Orangeville 
Blues & Jazz Festival.   

I hope to see you soon!

Sigrid Wolm

Saturday, June 7th

FROM THE KITCHEN TO THE 
TABLE -- Sidewalk Sale

June 5th to 8th

DOWNTOWN ORANGEVILLE 
BLUES & JAZZ FESTIVAL

Saturday, June 14th 

FROM THE KITCHEN TO THE 
TABLE presents in-store 
demonstrations & samplings of      
FAT BOYS Barbecue Rubs & 
Sauces  - 9am to 3pm

Saturday, June 21st

MILLCROFT INN CULINARY 
CLASSES -- “Easy Summer Side 
Dishes” featuring Executive Chef 
Rob Fracchione.  Sponsored by        
FROM THE KITCHEN TO THE TABLE.                             
2:00 pm -- The Millcroft Inn
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Fathers, barbecues and ice cream!

Celebrating 10 years on Broadway!

JUNE 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
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DID YOU KNOW.....

...Some claim that the origin 
of ice cream dates back to 
200BC in China, when a 
mixture of milk and rice was 
put into the snow to harden.

...Others credit Nero for 
originating this delectable 
treat when he mixed together 
snow, fruit and honey.

...It takes about 50 licks to 
eat a single scoop ice cream 
cone.

...Italian immigrant, Italo 
Marchiony, invented and sold 
the first ice cream cones from 
his street cart in New York 
City in 1896.

...Almost 13% of men and 
8% of women admit to 
licking their bowl after 
finishing their ice cream!

...According to the 
International Ice Cream 
Association, Canada is the 
7th largest consumer of ice 
cream.

...It takes about 12 pounds of 
whole milk to make 1 gallon 
of ice cream!

...According to the 
International Dairy Foods 
Association, the top five 
flavours of ice cream are:  
vanilla, chocolate, neapolitan, 
strawberry & cookies and 
cream.
 
...Most people think Haagen 
Dazs ice cream is European.  
However, it was created in 
1959 by a Polish born New 
York business man named 
Reuben Mattus.  He came up 
with the name and the 
original packaging even 
included a map of 
Scandinavia.  
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FUN KITCHEN TOYS
Yummy ice cream stacks!

It’s easy to make tasty, playful amusing treats.  Scoop 
and stack cylindrical blocks of ice cream that can be 
decorated for colourful and imaginative presentation.  
Ergonomic scooper cuts through the hardest ice cream 
with a simple twist-and-life action.  Push button 
release.  Fits standard or waffle cone. As featured in 
Food & Drink Magazine.
Sale price $14.99 (regular price $19.99)

Rolling up a BBQ classic!

Watch for this hot new item when it is featured in 
the LCBO’s Food & Drink magazine later this 
month.   This hot new item helps you barbecue 
hot dogs and sausages perfectly.   Fits up to 6 
wieners or sausages at one time, it is stainless 
steel and features an eco-friendly removable 
bamboo handle.  Dishwasher safe for easy clean-
up.  
$19.99 each

Flavourful rubs for the BBQ!

Gourmet du Village’s Barbecue Rubs 
are must-haves for the grilling 
season.  Try the Roasted Barbecue 
Chicken Rub next time you barbecue 
poultry.  The Chunky Steak Rub, now 
available in an easy to use shaker tin, 
is a great blend of cracked 
peppercorns, garlic and spices.  

$6.50 each

Cooking tongs just like the pros use!

These elegant Tempo locking tongs from 
Cuisipro have a smooth twist-and-turn locking 
mechanism which does not slip.  Crafted in solid, 
high-quality stainless steel, the contoured 
handles are comfortable to hold.  Dishwasher 
safe, with a handy hoop for hanging up when 
not in use.  Perfect for cooking over the 
barbecue or for serving up dinner on the patio.

On sale for $12.99
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PRODUCT OF THE MONTH - Cuisinart Ice Cream Maker

What’s better than a quart of homemade 
ice cream, sorbet or frozen yogurt during 
the warm summer months?  A perfect 
ending to your Father’s Day meal, or a 
delicious summer time treat after a day 
outside, your homemade frozen treat is as 
easy to make as it is delectable to eat!

Cool off with a rich homemade ice cream 
sundae or fruity sorbet -- ready in 25 
minutes or less.  The fully automatic 
Cuisinart Pure Indulgence Frozen Yogurt/
Ice-Cream/Sorbet Maker, makes two quarts 
of your favourite frozen desserts or drinks 
-- perfect for a family dinner or friendly 
party.  

This fully automatic machine makes it so easy to make your own frozen desserts.   The 
integrated motor, double-insulated freezer bowl and automatic mixing paddle do all the 
work.  All you need to do is add the ingredients.  Your reward -- consistently smooth and 
delectable frozen dessert treats.
Each fully automatic ice cream maker features a double insulated freezer bowl that holds up 
to 2 quarts of frozen dessert, a brushed metal housing, heavy duty motor that makes frozen 
desserts or drinks in as little as 25 minutes, instruction/recipe book, and a limited 3 year 
warranty.
$89.99 each

Serve up ice-cream parlour 
cones in your own home!

If soft-serve ice cream is more to 
your liking, try the Cuisinart Soft 
Serve Ice Cream Maker (pictured 
left).   
Making 1 ½ quarts of ice cream has 
never been easier and more fun!  
With the new Soft Serve Ice Cream 
Maker, you can dispense homemade 
ice cream directly into your cone or 
bowl and finish it off by adding the 
toppings of your choice from the 
unique condiment dispenser.
$109.99 each

Delicious Ice Cream 
Recipes from Cuisinart

Try these delicious               
frozen dessert recipes               

in your own home this summer!

Premium Chocolate Cookie   
Ice Cream

Tangy Citrus Sorbet

For these and other ice cream 
recipes, visit:

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

A Guide to Frozen Desserts

Cool summer treats on a warm summer day -- nothing signals the lazy, hazy days of 
summer more than an ice cream cone or frozen novelty dessert.  Nowadays the 
choices are endless -- from the favourite ice cream flavours of  chocolate, vanilla or 
strawberry, to gourmet flavours like cookie dough, pomegranate or pistachio, or 
perhaps an old-fashioned popsicle is more to your liking.
Frozen desserts come in a variety of forms, but according to standard federal 
regulations, each must adhere to the standards set out in these regulations to 
qualify in their specific category.

Ice Cream must contain at least 
10% milk fat before the addition of 
bulk ingredients , and must weight a 
minimum of 4.5 pounds to the 
gallon.

French Ice Cream or Frozen 
Custard also must contain a 
minimum of 10% milk fat, as well as 
at least 1.4% egg yolk solids.

Sherbet has a milk fat content of 
between 1% and 2% and must weigh 
a minimum of 6 pounds to the gallon.  
Sherbet is usually flavoured with 
fruit.

Italian Gelato is more dense than ice 
cream due to the fact that it has less 
air in the product.  Generally it has 
more milk than cream, and also 
contains sweeteners, egg yolks and 
flavouring.  It is usually served in a 
semi-frozen state, giving it a texture 
similar to soft-serve ice cream. 

Sorbet is very similar to sherbet, 
however it contains no dairy 
ingredients.  It is traditionally flavoured 
with natural fruits. 

Frozen Yogurt is a frozen dairy treat 
consisting of cultured milk and non-fat 
milk, as well as ingredients for 
sweetening and flavour.

Frozen Novelties come in many 
varieties including such things as ice 
cream sandwiches, fudge sticks and 
juice bars.  This catch-all category is 
very broad and these novelty items 
may or may not contain any dairy 
ingredients, depending on the treat 
itself!
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