
UPCOMING EVENTS

The month of 
May means 
Mother’s Day, 
farmers’ 
markets, spring 
gardening and 
for me, the 
12th 
anniversary of 
From the 

Kitchen to the Table on Broadway.

Now that the weather has turned 
warm, I invite you to step outside 
and stroll along Broadway and 
discover some of the wonderful 
shops, cafes and businesses. With 
the opening of the Market on 
Broadway on May 8th, there’s an 
excitement in the air.  Local 
farmers and vendors will set up 
their tables with the freshest 
fruits, vegetables and home-made 
delights. Meet your neighbours 
and friends, and see local area 
chefs pick up the items that will 

grace their restaurant tables later 
that evening.

Emile Henry is one of my favourite  
product lines, and in celebration of 
my 12th anniversary on Broadway, 
I’m pleased to offer 15% off all   
in-stock Emile Henry items, 
including their newly launched 
Caviar, the latest in their Urban 
Colours collection.

I’ll be home in Germany this year 
for Mother’s Day, and look forward 
to spending the day with my mom!  
Bring out your favourite linens, set 
the table with fresh flowers and 
your favourite tableware pieces, 
and enjoy a meal with your mom 
on this special day! 

With warm springtime wishes,

  

Sigrid Wolm

Every Saturday -- starting May 8th

DOWNTOWN ORANGEVILLE’S   
MARKET ON BROADWAY                    
The area’s best Farmers’ Market opens for 
the season on May 8th.  Local produce, 
baked goods, flowers and more!   
www.marketonbroadway.ca

Saturday, May 15th - 2:00 pm

MILLCROFT INN & SPA CULINARY 
CLASSES:  “Grilling Tips, Marinades & 
Rubs”.  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.                                    

                   

MAY 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 Victoria Day - May 24th
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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.

Farmers’ markets & setting the table for Mom!

ENTER TO WIN!
All subscribers to our electronic 

newsletter will be entered to 
win an Emile Henry casserole 

($99 value).

Congratulations to Sandra H,
the April winner of dinner of two 

at the Millcroft Inn & Spa   
(value $150).

“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.

Tickets $10.00 each or 3 for $25.00
Available at From the Kitchen to the Table
Draw takes place June 19th at the store.

http://www.marketonbroadway.ca
http://www.marketonbroadway.ca
http://www.kitchentotable.com
http://www.kitchentotable.com
http://www.kitchentotable.com
http://www.kitchentotable.com


DID YOU KNOW.....

According to Farmers’ 
Markets of Canada, 2008:

...In 2008, 28 million 
shoppers visited farmers’ 
markets in Canada.

...56% of farmer’s markets 
in Canada are outdoor 
markets, 20% are indoor 
markets and 24% have both 
an indoor and outdoor 
element.

...Visitors to Canadian 
farmers’ markets spend an 
average of $32.06 per visit.

...96% of visitors to 
Canadian farmers’ markets 
say that the experience met 
or exceeded their 
expectations.

...77% of visitors to 
Canadian farmers’ markets 
say they are looking for 
fresh, in-season produce.

...Low price is the least 
important factor in drawing 
customers to farmers’ 
markets.

...57% of Canadian farmers’ 
markets are open on 
Saturday, 24% are open on 
Friday, and 17% are open on 
Thursdays.

...34% of Canadian markets 
are open more than 26 days 
per year.
 
...The impact of farmers’ 
markets on the Canadian 
economy is $3.09 billion 
each year.

For more information about 
Ontario Farmers’ Markets: 
farmersmarketsontario.com
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FUN KITCHEN TOYS
Grow fresh herbs in your home!

Perfect for the home chef, the 
Prepara Power Plant is a soil-
less indoor growing system. 
Follow the simple instructions 
to grow fresh herbs in your 
home. Replacement sponges 
also available.

Replacement sponges $15.00                           
Prepara Mini Planter $60.00            

No more onion odours!

Prevent onion odours while keeping 
cut onions fresh and moist. Because 
it looks just like an onion, you’ll 
never forget what’s inside. Simply 
place cut onion inside, and twist to 
lock. Made of dishwasher safe 
plastic. 

$4.99 each            

It’s tea time !

This tea infuser mug set features classic 
designs from the Portmeirion collection. The 
mug includes a stainless tea infuser basket 
and a lid that is perfect for keeping your tea 
warm, or alternately can be used as a coaster 
to rest your tea cup on when enjoying your 
favourite blend of loose leaf tea.  The perfect 
gift for your Mom, or as a teacher’s gift at the 
end of the school year!

$19.99 per set

It’s in the bag takes on a whole new meaning!

These strong, compact, 
waterproof shopping bags fold 
into a travel size bag and 
fasten with a velcro seal so you 
can bring them anywhere.   
Perfect for your weekly trip to 
your area farmers’ market.

$4.99 each
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PRODUCT OF THE MONTH - Emile Henry’s new Caviar Collection

Anniversary Pricing 
on our entire 

Emile Henry Collection 

15% off all in-stock 
Emile Henry items

during the month of May!

Our most classic and enduring 
line of table and cookware, we 
are pleased to offer 15% off our 
entire in-stock Emile Henry 
collection during the month of 
May!

Since 1850, Emile Henry has 
been producing quality cookware 
that goes from freezer, to oven 
to table.  In fact, it was this 
product line that was the 
inspiration for the name of my 
store!

Emile Henry’s tableware collection looks great in 
both formal and casual arrangements.

We carry a full line of Now Design linens that bring 
casual elegance to any table setting, providing the 
perfect backdrop for your Emile Henry collection.

Introducing a new Urban Colour --
Caviar from Emile Henry

Modern and practical, like all Emile Henry tableware 
and cookware, Caviar from Emile Henry is a fresh 
new take on their classic design.  

Caviar is finished in a deep midnight blue that reflects 
light beautifully and makes your table just shine.  
Perfect as a complete table setting, or accent with 
some of your other favourite pieces.  Mix and match 
with bright colours for spring, or consider silver 
accents for a dramatic table setting, depending on 
your mood!

Emile Henry’s Urban Colours collection features all of 
the same benefits of everything you’ve come to love 
about Emile Henry pottery -- it can go directly from 
the freezer to the hot oven or microwave, is scratch 
and chip resistant, and is dishwasher safe, making 
clean up easy.  

Taking it’s lead from some of the hottest new colour 
trends in the design world, the Urban Colours 
collection renews everyday oven and tableware with 
modern elegance. 

Come into the store and see the newest colour:  
caviar, and add a few pieces to your own collection 
during the month of May with savings of 15% on all 
in-stock items. 
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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.

Setting a pretty table for your Mom!

Entertaining should be comfortable, easy and suit 
your own personal style.  This Mother’s Day why 
not treat your mom to a special day that allows her 
to spend the day enjoying her family.
Surround your mom with some of her favourite 
colours, themes or flavours. Use your favourite 
table cloth, or add colour underneath a heirloom 
lace tablecloth by lining with an inexpensive (but 
colourful) plastic liner.
It doesn’t need to be a five-course dinner -- how 
about a casual Sunday brunch featuring fresh fruit 
from the market, a fabulous pot of coffee, and 
some sweet pastries from your kitchen or your 
favourite bakery?  

Decorate your table with fresh spring flowers, or 
pots of ivy from your local garden shop (a great 
gift to send home with your guests).
If your mom is an avid gardener, consider using 
small terra cotta pots as place markers on the 
table, and fill with gardening gloves, seed packets, 
gardening tools, or wind chimes!
If you’ve been to the market let the food set the 
stage.  Platters or bowls filled with berries or sweet 
melon are always pretty to look at and better to 
eat!
Remember height when setting your table -- it’s 
awkward to have to look around tall vases of 
flowers -- try floating flower buds in glass bowls.

Remember Mother’s Day is all about family! Some 
of the best table decor is made of love! Family 
photos or hand made drawings from children or 
grandchildren are the best decorations of all!  
The little remembrances -- like her favourite blend 
of tea, or one of her favourite recipes that you 
prepare (with love) mean more than anything.
Set your table, and serve a meal that allows you to 
enjoy spending this special day together.  
After all, that’s what Mother’s Day is all about!

All table settings shown feature April Cornell table 
linens from Now Designs.

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

