
UPCOMING EVENTS

As I write this 
month’s 
newsletter, it’s 
hard to believe 
that the 
calendar hasn’t 
“officially” 
announced the 
beginning of 
summer yet.  

We’ve been blessed with 
delightfully warm temperatures, 
sunny skies and our rolling hills 
and valleys are lush and green. It 
seems everyone is spending as 
much time as they can outdoors, 
and that means casual 
entertaining and barbecuing!

This month we’re delighted to 
present some great gadgets for 
the barbecue, and our Product of 
the Month is the Henckels smoker, 
which allows you to have fabulous 
smoked foods year round. 

June is also the month when we 
celebrate our fathers, so a 
barbecue theme seems very 
appropriate.  Drop by the store to 
pick up a gift for your dad.  We 
have a great selection of barbecue 
tools, aprons, sauces and 
marinades that will add some 
pizzazz to anything that you put 
on the grill this summer.

We also carry the go anywhere 
wine glasses: Govino, as featured 
in Food & Drink magazines, as well 
as summer patio tableware and 
Gourmet du Village summer drink 
mixes to make your summer 
celebrations just perfect. 

It’s summer in the Hills of 
Headwaters, so get outside and 
enjoy!

With warmest regards,

  

Sigrid Wolm

Friday, June 18th

DOWNTOWN ORANGEVILLE’S 
SUMMER SOLISTICE                                 
Celebrate the longest night of the year on 
Broadway!  Merchants will be open until 
9:00 pm with sales, events & happenings 
inside & outside. Great fun for all!      

Saturday, June 19th - 2:00 pm

MILLCROFT INN & SPA CULINARY 
CLASSES:  “Summer Appetizers”.     
Join award-winning Chef Roberto Fracchioni 
as he shares some of his trade secrets, 
favourite ingredients and helpful tools in 
these fun 60-90 minutes classes.                         
Sponsored by FROM THE KITCHEN          
TO THE TABLE.                                    

                   

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
Open Friday, June 18th (for 
Summer Solstice) until 9:00 pm
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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.

Smokin’ & barbecuin’ this summer!

ENTER TO WIN!
All subscribers to our electronic 

newsletter will be entered to 
win  a Zwillings J.A. Henckels 

Smoker ($210 value).

Congratulations to Beverly H,
the May winner of an          
Emile Henry casserole       

(value $99).

“CHEF IN THE HOUSE”

Award-winning chef Roberto Fracchioni 
of the Millcroft Inn & Spa could be 

cooking a dinner for six people in your 
home (value $1000).

Proceeds support the Alzheimer Society of 
Dufferin County. 

Please support this great cause!

Tickets $10.00 each or 3 for $25.00
Available at From the Kitchen to the Table
Draw takes place June 19th at 11:00 am at 

the store.

http://www.kitchentotable.com
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DID YOU KNOW.....

...Mesquite is the name for a 
small hardwood tree (or 
shrub) that is a member of 
the pea family.

...Smoking can act as a 
preservative because the 
smoke contains chemical 
compounds that retard the 
growth of harmful bacteria.

...Mesquite seed pods are 
edible.

...A kipper is a whole, small 
herring that has been split, 
gutted, and then served cold 
smoked.

...Many believe the word 
“barbecue”  comes from the 
work “barabicu” from the 
Taino people of the 
Caribbean, which can be 
translated to mean “sacred 
fire pit”.

...Of the 16.7 million 
barbecues shipped across 
North America in 2008, 9.6 
used propane or natural gas, 
6.8 million used charcoal, 
and just under 293,000 used 
electric grills (source Hearth 
Patio and Barbecue 
Association).

...The International 
Barbeque Cookers 
Association is a group whose 
“purpose is to develop and 
bolster equitable competitive 
barbeque cooking 
internationally”.  
They invite membership and 
provide rules, events and 
information about 
barbecuing!  
(www.ibcabbq.org)
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FUN KITCHEN TOYS
Elegant, reusable, shatterproof & recyclable!

Perfectly formed burgers every time with Fox  
Run Craftsmen’s hamburger press. Made of 
white plastic and measuring 4” in diameter 
this press produces consistent, half-pound 
burgers with ease -- simply fill the press with 
beef and push down. Unit comes apart in 
three sections for easy cleaning.
 
$5.99 each

Grilling to perfection!

Take the guess work out of grilling with 2 
mini steak thermometers. Also great for 
burgers, pork chops & more. Allows for 
portions to be grilled to individual tastes. 
Insert stainless steel probe for quick 
temperature readings. Easy to read: rare, 
medium or well done. Hand wash only.

$6.99 for set of 2            

Smokin’ and approved by Emeril !

The unique Smoker Bag offers the easiest 
way to smoke fish, seafood, poultry, pork, 
beef, lamb, vegetables and fruit on a 
barbecue, in the oven or over a 
campfire.The secret is in the 3-play design 
of the foil bag. With a separate bottom 
layer that contains the wood chips, it keeps 
the smoke in the bag, while keeping your 
food moist. No mess clean up makes it 
even easier! Available in Hickory or Alder. 
Chef inspired recipes included.
$8.50

Stacking the (barbecue) decks with burgers!

Where wine meets design! The 
Govino wine glass (as featured in 
Food & Drink magazine)is designed 
to reflect a wine’s colour and 
aromatics, just like crystal, but is 
made from a food safe polymer. 
Unbreakable and resusable, this go 
anywhere glass is meant to be 
replaced after extended use.
$3.95 each or $17.95 for a set of 4



SECRETS FROM OUR KITCHEN                  
Page 3

PRODUCT OF THE MONTH - Zwilling J.A. Henckels Smoker

Sale price $169.99 (regular price $210.00)

Smoking food at home has never been easier than with 
the Zwilling J.A. Henckels smoking set.  No more 
annoying smells -- just tasty results! Simply place the 
smoker on the stove, add wood chips and your favourite 
food and you’re ready to go.

The Zwilling smoker set includes smoking pan, plate, 
steam grill and lid.  Your smoker set can smoke a variety 
of foods including fish, meat, poultry, seafood, 
vegetables & fruit!

Smoking is a healthy and clean cooking method. Because 
it works without using oil or fats, it is a low calorie 
cooking technique that is perfect for cooking salmon, 
steak, chicken or duck, sole, scallops or tenderloin!

The tight fitting lid of the smoker sets prevents smoke 
from escaping, and the base of the pan contains a strong 
aluminum core for optimal and even heat distribution, 
allowing you to cook at a lower temperature!

Enjoy delicious smoked foods year-round with the 
Zwilling J.A. Henckels Smoker.

Enjoy Zwillings’ recipe for

Smoked Salmon with 
Spinach, Crunchy Potato 
and Abbey Beer Sabayon

cooked to perfection in 
your Zwillings Smoker.

Recipe available at
www.kitchentotable.com  

Download the full user manual for the Zwillings Smoker at www.kitchentotable.com 

http://www.kitchentotable.com
http://www.kitchentotable.com
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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.

A guide to smoked woods!

Type of Wood Description Recommended Use

Alder A light, delicate, sweet 

flavour

Great for smoking fish and 

other light items. A favourite 
for smoking salmon.

Apple Provides a smoky, sweet 

flavour. 

Extensively used to smoke 

poultry. Also a favourite for 
smoking ham.

Hickory A sweet, hearty, smoky 

bacon flavour.

Great on any red meat, but a 

favourite for ribs & pork!

Maple Mild and smoky, producing a 

sweet, light taste.

Great for poultry, vegetables, 

pork and cheese.

Mesquite A strong, earthy flavour. Popular for smoking fajitas. 

Great for beef, chicken & fish. 

Oak Provides a heavy, smoky 

flavour.

Great for smoking large 

pieces of meat. Popular for 
smoking red meat and heavy 

game.

Never use evergreen woods for grilling or smoking food                                    
as these woods produce harmful tars and resins.

What’s your favourite smoked recipe?

Let us know what you’re smoking (or grilling) this summer!

Submit your recipe to sigrid@kitchentotable.com by July 15th 
and we’ll pick a winner and publish it in our August newsletter 

and on our website.

Winner will receive a $50.00 From the Kitchen to the 
Table gift certificate!
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