
125 BROADWAY,ORANGEVILLE, ONTARIO  
519-942-5908                                                               
 
WWW.KITCHEN TO TABLE.COM    

shopping as stress-free 
as possible.  

Thanking you for your 
continued patronage, 

      Sigrid Wolm 

 
 

October was a wonderful 
month — warm weather, 
great fall colours and an 
abundant harvest!   

October also saw the intro-
duction of our first newslet-
ter, which we hope you 
enjoyed.  Thank you so 
much for the support and 
encouragement and for 
welcoming us into your 
home each month.    Our 
goal is to provide you with 
the latest news, trends and 
information in kitchenware, 
dining & entertaining.  If 
there’s anything you would 
like us to write about, 

please let us know.   

November leads us into win-
ter, and is often associated 
with damp weather, melan-
choly and remembrance.      
I prefer, however, to think of 
November as the start of the 
holiday season; a good time 
to think about Christmas 
baking, party planning and 
gift-giving for friends and 
loved ones.   

I invite you to sit down and 
relax with our newsletter.  
Perhaps you’ll come across 
some new ideas for holiday 
entertaining (how about a 
raclette party??) or perhaps 
we can introduce you to the 
perfect gift for the chef on 
your holiday list, or give you 
some ideas for the perfect 
hostess gift.   

We’re happy to assist you 
with all your holiday needs.  
As always, we offer person-
alized service, and holiday 
gift wrapping to make your 

From our kitchen to yours! 
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SECRETS FROM OUR KITCHEN 

IN-STORE EVENTS: 
• NOVEMBER 5th       

Introducing the new   
OSTER  Mixmaster.   

• NOVEMBER 10th        
5:00-8:00 pm         
Free annual        
HENCKELS knife    
sharpening .  Receive 
a free Henckel’s bread 
knife with any Henckel 
purchase*. 

• NOVEMBER 12th    
Gourmet food sam-
pling  (just in time for 
holiday gatherings).   

• NOVEMBER 19:       
In-store demos    
featuring the latest 
Wusthof knives, 
omelette pans & the 
Keurig coffee       
station! 

• More events page 
2... 
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*Free gifts available while supplies last. 

P.S.  Don’t forget to 
mark   Friday,        
November 25th on 
your calendar for 
downtown Orange-
ville’s Moonlight 
Magic festival.  The 
evening includes 
Christmas tree lighting 
in front of the Town 
Hall, and special sea-
sonal activities.  We 
will be open until 
10:00pm  on that eve-
ning, for all your holi-
day shopping needs. 

Our Holiday Gift to You! 
As a special thank you to our customers, and as a reward for 
getting your holiday shopping done early (or at least some of 
it), we will be giving a holiday gift to customers who make pur-
chases over $50.00, between November 14th and November 
30th.*   Drop by the store, get your shopping done early, and 
receive a small holiday gift as a token of our appreciation.   
See you soon. 



• NOVEMBER 20:  Holiday shopping ideas for children! 

• NOVEMBER 26:  Sample fine oils & vinegars from the Herbery    

• DECEMBER 3:  Free gift-wrapping & great savings on stocking 
stuffers. 

• DECEMBER 10:  Cheese & chocolate fondue demonstrations;     
Raclette for Two  by Trudeau demos. 

 

More in-store events…. 

Host a raclette party this holiday season! 

Did you know…. 
 

That fond is the French 
word for stock or bottom.  
 
We used the word fond in 
our October newsletter in 
the article on Calphalon 
frying pans.    
 
Fond describes the 
concentrated juices, 
drippings and bits of food 
that are left in pans after 
the foods have been 
roasted or sautéed. 
 
Fond is used to flavour your 
sauce and is made directly 
in the pan in which the food 
was cooked.    

 

Page 2 

SECRETS FROM OUR KITCHEN 

The holiday season is the perfect time to introduce great new tastes into your seasonal 
entertaining.   Consider hosting a raclette party and introduce your guests to some new 
and delicious flavour sensations.   

Raclette is a traditional Swiss wintertime meal.  The name comes from the French verb 
“racler”, which means to scrape.   Raclette is cheese melted on a heated block or paddle, 
scraped off, served over small boiled new potatoes and accompanied by pickled onions, 
gherkins, and other condiments of your choice.  The best choice for cheese is a Swiss 
raclette cheese, cut into slices.  Other cheeses that also work well for this dish are 
French raclette, tilsit, grey alp cheese, appenzeller and emmental.   

Starting with approximately 3-5 small boiled potatoes per person, you can add a selec-
tion of meats, poultry, fish, seafood and vegetables.  For meat and poultry, cut into 2-inch 
long  thin strips (bite-size).  Grill for 2-4 minutes until cooked to taste. (If using marinades 
be sure to clean up all excess liquid before grilling, as this will  prevent burning).   Sea-
food and fish also work wonderfully  with raclette, but just keep in mind that their protein 
is more sensitive to heat and requires a lower cooking temperature (and be sure none of 
your guests have fish or seafood allergies).  You can also include a selection of vegeta-
bles; use raw thin slices of zucchini, peppers, mushrooms or red onions, and if using 
firmer vegetables, you should blanche them to al dente, and rinse under cold water, be-
fore cutting up and serving.  

Add a selection of your favourite dips and sauces, and a fresh baguette.  Have freshly 
ground pepper, paprika, and sea salt available for individual seasoning (grilled foods 
should only be seasoned after cooking).   

In Switzerland, a raclette is usually accompanied by a Fendant (a white wine from the 
Valais region).  You can use a light bodied dry white wine, served at a temperature of 50-
55F (consider a Swiss Neufchatel Blanc or California Fume Blanc).   If you wish to serve 
red wine, a chilled Pinot Noir adds a fruity taste.  Wine spritzers, beer and mocktails also 
work well. 

For a casual twist on holiday entertaining, consider hosting a raclette party — a great 
start to the holiday season or the perfect way to ring in the New Year. 

Bon appetite! 

A new take on a traditional 
wine glass, the Riedel “O” is 
ideal for your raclette party 
since there’s no danger of 
knocking it over as you 
reach  out to the grill.   This 
innovative take on the tradi-
tional tumbler has no stem 
or base — it’s fun, feels 
good to hold, looks trendy, 
and it works!  Perfect for 
your party!  Cheers! 



PRODUCT OF THE MONTH 
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WINDOW            
PRESENTATIONS 

November 1st:                    
Christmas is in the Air 

November 22nd:                
It’s the Holiday Season           

December 14th:                   
It’s Christmas Time!              

December 27th:                  
Welcoming the New 
Year! 

Introducing the new hot beverage brewer from Keurig! 
From the Kitchen to the Table is excited to introduce a new gourmet one-cup coffee/
tea maker that is the perfect brewing machine for home or office.    

For those of you who attended the Orangeville Home Show this fall, you were able to 
see firsthand this great machine that requires no grinding, no measuring and no mess, 
providing fast, easy, convenient and absolutely wonderful coffee or tea — one cup at a 
time!   

Using patented K-Cup technology, the Keurig brewer lets you brew a fresh cup of your 
favourite hot beverage in less than one minute.  With a push of a button you can enjoy 
a wide variety of Timothy’s coffees and teas (including herbal and chai tea), any time 
of the day or night.  It’s great for entertaining or for a small office, allowing everyone to 
have the beverage of their choice, with no cross-contamination of flavours.   

Get your Keurig brewer, and choose from a wide selection of single-serving Timothy’s 
teas and coffees at From the Kitchen to the Table.    

Keurig Hot Beverage Brewer                             
— perfect for holiday entertaining! 

The smell of shortbread signals 
the start of the holiday season! 
The tender and crumbly straw colour biscuit, 
known as shortbread,  is a staple of the holi-
day season.  Originating in Scotland, the 
classic recipe consists of sugar, butter and 
flour mixed together and placed into a round 
mold.  Today, variations on the traditional 
recipe include the addition of extracts, 
chocolate, nuts, fruits or citrus zest, but dur-
ing the holiday season, it’s usually the tradi-
tional recipe that we return to.   We offer you 
one of our favourite recipes for traditional 
shortbread.  Baking your shortbread in one 
of our Danesco shortbread molds is a quick 
and foolproof alternative to the rolling and 
cutting of cookies.   
 

Kristin’s Shortbread Recipe 

1/2 pound butter                                         
1/2 cup brown sugar                                     
2 cups sifted all-purpose flour                  
Superfine sugar, for dusting 

Combine butter and sugar.  Gradually 
add flour until blended.  Divide dough 
into two equal pieces.  Press one por-
tion into the shortbread mold.  Bake in 
preheated 350F oven until golden, 
approximately 25 minutes.  Cool for 10 
minutes.   Loosen edges with a knife 
and gently turn out.  Sprinkle warm 
cookie with superfine sugar and cut 
into wedges.   Cool the mold com-
pletely before baking second wedge.  
Cookies can be frozen in airtight con-
tainer for up to 2 months.  

 

The Perfect Stocking Stuffer! 
Rooibos (pronounced roy-boss) is a refreshing 
organic herbal tea brewed from the fine leaves 
of the exotic South African red bush.  Enjoyed 
since the 18th century for its natural sweet fla-
vour, tea lovers from all over the world can now 
enjoy this naturally caffeine-free tea.  With a 
smooth, full-bodied earthy vanilla flavour, each 
cup contains powerful anti-oxidants, anti-aging 
enzymes and naturally occurring minerals.   

For the tea-lover on your list,  Roosbois is a 
perfect stocking stuffer.   

Traditional Thistle Shortbread 
Mold  



Try this savoury holiday treat! 
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Monday to Wednesday 10am—6 pm               
Thursday & Friday 10am—8pm                             
Saturday 10am—5pm                                    
Sunday 11am-4pm 

Recipe of the Month—Hazelnut Cake 

This is a family favourite in my home, based on a traditional German recipe, 
and is one that kids love to help make  I bake it during the holidays and in 
fact, right through the winter season! 
Note:  ingredients are measured in grams, so it’s ideal to have a kitchen scale; the 
conversions are the most accurate I can come up with, but I always use the scale. 

3 eggs                                                                                                                              
175 grams granulated white sugar   (approximately 6 ounces)                                                               
1 tsp. vanilla concentrate                                                                                                 
250 grams ground filberts (hazelnuts) (approximately 1 cup)                                                                 
1/8 litre milk    (approximately 1/2 cup)                                                                                                   
250 grams flour (approximately 1 cup)                                                                                                   
2 tsp baking powder                                                                                                          
1 tbsp. rum (dark rum provides the best flavour) (optional)                                                            
Icing sugar, mixed with a little water or rum— for glaze 

This recipe can be prepared with a hand mixer, stand mixer, but is easiest to prepare 
using a food processor (since it’s all done in one bowl).                       

Grind filberts (hazelnuts) in food processor to a fine grind; add sugar and vanilla and 
mix well.  Slowly add the milk.  Mix the baking powder into the flour and slowly add to 
hazelnut mixture.  Add dark rum, if desired. 

Grease a cookie sheet, and spread dough evenly on the sheet.  Bake at 400F (200C) 
for about 15-20 minutes, or until golden brown.  Test with cake tester.  Once cool, mix 
icing sugar with a little water or a taste of rum.  Mix into a relatively thick pouring 
paste, and slowly spread over the cake, using a silicone brush to even the glaze.  
Store in airtight container for several days, or freeze for future use. 

 

 

Roasted Spiced Almonds                                                           
(from Chatelaine Magazine, January 2003) 

Warning:  These sweet & spicy almonds are addictive, so make plenty! 

2 tbsp (30 ml) liquid honey                                                                
2 tbsp (30 ml) vegetable oil                                                               
2 tbsp (30 ml) granulated sugar                                                         
1 tsp (5 ml) cayenne pepper                                                              
1 tsp (5 ml) paprika                                                                            
1 tsp (5 ml) salt                                                                                  
3 cups whole almonds (do not remove skin, as you loose flavour)                     

Preheat oven to 350F. Generously grease a large baking sheet 
with shallow sides.  In a large bowl, stir honey with oil, sugar, cay-
enne pepper, paprika & salt; mix well.   Add nuts to mixture.   Using 
a wooden spoon, mix until evenly coated.  Spread nuts in single 
layer on baking sheet.  Roast uncovered in centre of 350F oven, 
stirring frequently, until nuts are toasted & glazed, for approxi-
mately 15-17 minutes.  Remove from oven & let cool, stirring occa-
sionally to prevent sticking,  Place nuts in bowl and serve.  Nuts will 
keep well in airtight container, in a cool place, for up to 4 days.   

Roasted Spiced Almonds….                            
the perfect hostess gift! 

Once you’ve tried 
the recipe for 
Roasted Spiced Al-
monds (opposite), 
you will definitely 
want to pass the 
recipe on.  Why not 
double the recipe, 
and have some of 

this savoury treat on hand to package up as a hostess 
gift, or a gift for teachers, friends, family….just about 
anybody. 

To make the gift perfectly elegant, consider packaging 
in our Cuisipro, Brabantia or Nigella Lawson canisters; 
just add ribbon (and a copy of the recipe) and you’re all 
set!   What could be easier (or more tasty)? 

The KitchenAid Wide Mouth 
Food Processor is the easiest 
way I know to prepare this    
hazelnut cake recipe.    

This Wide Mouth model in-
cludes an egg-whip, citrus 
press, disks and more, and is 
available in the store at special 
holiday pricing.      

A food processor comes in es-
pecially handy during the holi-
day season, and the KitchenAid 
Wide Mouth is a great value.   
Drop by today for a preview! 


