
UPCOMING EVENTS

It certainly 
has been a 
long, cold 
and snowy 
winter -- the 
type of 
winter you 
remember 
from your 
childhood.    

I really think 
that most of us are now 
beginning to anxiously await the 
arrival of spring and everything 
that entails.  

The trends in home decor, 
kitchen and tableware are clearly 
looking towards spring -- bright 
colours (especially greens) and 
natural materials are 
everywhere.  Simply look in your 
favourite magazine or in your 

favourite store and you’ll see 
what I mean.  

In keeping with this theme, we 
are pleased to introduce you to a 
new line of natural bamboo 
products for casual summer 
entertaining.

Many of us are itching to get 
back into the garden and this 
year I’m planning on planting my 
own herb garden to bring fresh 
and flavourful straight from my 
garden to my kitchen.  I’m 
happy to share with you some of 
the information I’ve discovered 
as well as some fun Kitchen Toys 
to bring some sunshine into your 
kitchen.

Looking forward to spring 
sunshine, 

Sigrid Wolm

March 10th - March 14th 

WINTER CLEARANCE SALE              
Great savings on select merchandise 
throughout the store.                       
Sale prices in effect while quantities 
last.          

Saturday, March 15th 

MILLCROFT INN CULINARY 
CLASSES -- “Cured Meats & Fish” 
featuring Executive Chef Rob 
Fracchione.   Sponsored by FROM 
THE KITCHEN TO THE TABLE.      
2:00 pm -- The Millcroft Inn

February 18th - March 14th

WINTERFEAST - A Culinary 
Experience in the Hills of 
Headwaters                              
Sample some of the finest cuisine in 
Ontario with set-price 3-course lunch 
& dinners.                                      
Details at www.winterfeast.ca 
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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.

MARCH 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 Good Friday, March 21st

Don’t forget that Daylight Savings 
Time begins on March 9th!

Spring sunshine and herb gardens

Celebrating
10 YEARS 

on Broadway
May 2008

It has been our honour and 
pleasure to serve you, our 

customers and friends.
We’ll be celebrating            

our 10th anniversary in May 
2008, so watch this space for 

all the details, and please 
join us in our celebration!
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DID YOU KNOW.....

...Bamboo is the fastest 
growing plant on the planet, 
with some species growing 
up to 1 metre per day.

...From a botanical 
perspective, a herb is a seed 
plant that does not produce 
a woody stem (like a tree), 
but which will develop long 
enough to produce flowers 
and seeds.

...Bamboo’s durability and 
strength make it stronger 
than red oak and maple!

...A culinary herb uses the 
leafy part of the plant, unlike 
spices which can use all 
other parts of the plant, 
including seeds, bark, berries 
or root.

...Bouquet garni (french for 
“garnished bouquet”) is a 
bundle of herbs used to 
prepare soup, stocks or stew.

...Fines herbes, a mainstay 
of French cuisine, is less 
pungent than a bouquet 
garni and is not used for long 
cooking processes.

...Anise, dill, fennel, caraway, 
coriander and cumin are 
members of the carrot 
family.

...The mint family contains 
over 3200 species including 
basil, oregano, sage, 
rosemary and marjoram.

...The Egyptians used linen 
made from flax to wrap their 
mummies.

...Ginger gets its name from 
the Sanskrit word meaning 
“horn root”.
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FUN KITCHEN TOYS
Fresh herbs in your kitchen!

Nothing makes your meals taste better 
than fresh ingredients.  The Prepara Herb-
Savor will prolong the life of your fresh 
herbs for up to 3 weeks, so you can enjoy 
flavourful meals every time you cook.

$30.00 each

The bread’s in the bag!

Reusable and environmentally friendly, 
these 100% cotton, European designed 
bread bags will keep bread fresh up to one 
week, compared to one day when stored 
in a paper bag. Best used by hanging up 
or laid out to full size.  Available in two 
sizes(baguette or large round size).  

$13.00 each

Snip your herbs in seconds!

The Endurance Herb Scissors make 
cutting and chopping herbs easy.  The 
unusual blade design features a set of 
five 3” blades that allow you to cut, 
chop or mince herbs directly into a 
pan or over a plate for garnishing.  
Dishwasher safe. 

$15.00 each

Every cookbook has it’s place!

The Chef’s Centre cookbook holder 
features a spring loaded splash guard 
screen to keep your pages nice and flat, a 
fully rotating base with 4 pads for stability 
and a pull out drawer, that includes a 
handy weights and measurements chart. 
Folds flat for storage. 

$30.00 each
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PRODUCT OF THE MONTH - BAMBU TABLEWARE

The Bambu company provides design solutions 
made from renewable materials that excite and 
delight people about sustainable alternatives for 
modern living.  

Bambu creates and designs products of distinction 
for the kitchen and home, which are created from 
renewable materials and which blend functionality 
with contemporary design and imagination.  
Originality and innovation are definitely the 
cornerstones of all the products from Bambu!  

Bambu nesting baskets (pictured left) have unique, 
versatile designs which are ideal for fresh herbs, 
produce, fruit and baked goods.  These multi-
purpose baskets can also be used around the house 
for accessories and toiletries.  Made from 100% 
organically grown bamboo, the baskets are sturdy 
and lightweight!

Ideal for indoor and outdoor use, this collection 
(pictured left) is a sturdier, more beautiful, 
environmentally friendly alternative to the 
paper plate!  Peeled directly from bamboo 
stalk, Bambu All Occasion Veneerware products 
are innovative and highly versatile.  Made of 
100% organically grown bamboo and FDA 
approved food-safe, the line uses no bleaches 
or dyes, and after disposal it completely 
biodegrades in 4-6 months.  Not recommended 
for the microwave.  Intended for single use.
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From the Kitchen to the Table
125 Broadway, Orangeville, Ontario
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All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

Herbs, Herbs & More Herbs....
Herbs not only enhance the foods that we eat, but throughout history have also played an important 
role in romance, religion, health and superstition.  The taste and health benefits that herbs give to 
food make them valuable in our homes and kitchens.    

If you plan on growing your own herb garden, what you plant in your garden should be dependent 
on what your primary use of the herbs is going to be.   Consider the following as a guideline, but 
customize your garden based on your own needs and preferences.

HERBS FOR COOKING

Parsley
Thyme
Sage

Marjoram
Chives

Lemon Balm
Mint

Coriander
Bay Leaf
Tarragon
Chervil

Chamomile
Oregano

Rosemary
Fennel 

 

HERBS FOR HEALING

Lavender
Fennel
Vervain

Rosemary
St. John’s Wort

Cowslip
Thyme

Bergamot
Nettle

Lemon Balm
Sage
Mint

Garlic
Ginger

Echinacea

AROMATIC HERB GARDEN

Rosemary
Thyme

Lavender
Mint

Chamomile
Marjoram

Anise
Sweet Basil

Oregano
Tarragon

Sage

How to make a         
Bouquet Garni

Tie together stalks of fresh 
basil, celery leaves, parsley, 
thyme, rosemary, bay leaf, 
marjoram, tarragon or any 

combination thereof.
Alternately, place dried herbs 

into a piece of muslin and tie in 
a bundle.

Drop bouquet garni into your 
soup, stew or sauce while 

cooking.   
Remove before serving.

How to make                      
Fines Herbes

Mix together equal quantities of 
fresh parsley, chervil, chives 

and tarragon.
Add to omelette, scrambled 

eggs, or potatoes.
Sprinkle over cooked 

vegetables like carrots, green 
or yellow beans.

Sprinkle over salads for added 
flavour.

Homemade                     
Herb Vinegar

Fill a jar with a self-tightening 
lid with your favourite fresh, 

young, clean, dry herb leaves.
Fill jar with a good quality 

malt vinegar and seal.
Shake jar regularly over a 
three-week period to mix 

together. 
After three weeks, strain 
contents and transfer to a 

clean jar.
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