
UPCOMING EVENTS

The holiday 
season is fast 
approaching 
and it’s easy to 
get 
overwhelmed 
by everything 
you want to 
accomplish!  

Over the years 
I’ve done my very best to plan 
ahead, organize my schedule, and 
focus on making time for the 
important parts of the holiday 
season (and spend less time on 
the “chores”).

To that end, we’re happy to offer 
you some tips that can help you as 
you prepare for the holiday 
season.  Rather than throwing a 
lavish dinner party, consider 
hosting a dessert party or cocktail 
party, where most of the work is 
done in advance.  If you’re having 
a party, limit your alcoholic 
offerings by showcasing a few of 

your favourite cocktails, wine or 
beer; and be sure to check out our 
bartending tips before heading to 
the liquor store.  

Don’t neglect your own needs 
during the holidays!  When making 
a soup or casserole, double the 
recipe, and put the extra portions 
in the freezer for a time when you 
don’t feel like cooking.

We’ll be sending out our Holiday 
Gift Giving Guides beginning 
November 20th, and will be 
offering special Customer 
Appreciation Holiday Shopping 
dates to make your life a little 
easier.  If time is tight, don’t 
forget we now offer a number of 
our most popular items for sale 
online.

With warmest regards,

Sigrid Wolm

Thursday, November 13th

FROM THE KITCHEN TO THE 
TABLE’S ANNUAL HENCKELS KNIFE 
SHARPENING 5:00 pm to 8:00 pm                 
$0.50 per knife -- proceeds donated to 
the Orangeville SPCA.            

Saturday, November 15th - 2:00 pm

ORANGEVILLE SANTA CLAUS 
PARADE

Friday, November 21st                   
6:00 pm to 10:00 pm

DOWNTOWN ORANGEVILLE’S 
MOONLIGHT MAGIC CELEBRATION   
Join us for in-store activities from 6:30 
to 9:30 pm, including demonstrations of 
the latest in kitchen gadgets from 
Cuisipro.  Healthy Living at Home 
presentation, including demonstrations 
on how to improve your overall wellness 
and vitality.  

Saturday, November 29th                  
11:00 am to 3:00 pm

LE CREUSET DEMONSTRATIONS         
Sample homemade soup and enjoy 
presentations and discussions on the 
merits of cast iron and stainless steel 
cookware.

Wednesday, December 3rd                  
5:30 pm to 8:30 pm

CUSTOMER APPRECIATION VIP 
HOLIDAY SHOPPING                                    
Holiday treats, samplings and demos 
featuring Whitfield Farms and Gourmet 
du Village.  Free gift wrapping and 
specials throughout the store.    
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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.

Time saving tips for holiday preparations!

NOVEMBER 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
Sundays: 
11:00 am to 4:00 pm

Congratulations to Stephanie Bonnell who 
is the winner of our                                   

$100 From the Kitchen to the Table            
gift certificate. 
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DID YOU KNOW.....

...Most freezers operate 
around -18℃ (0℉).

...Ice box cookies became 
extremely popular with the 
introduction of the modern 
day refrigerator in the 
1930’s.

...Minor freezer burn does 
not make food unsafe to eat.  
The grayish-brown spots are 
caused by air reaching 
surface points on the food.  
Simply cut off the freezer 
burned sections and you’re 
set to go. Severely freezer 
burned items are best 
discarded.

...The Chinese cut and stored 
ice in 1,000 BC.

...Food about two inches 
thick usually freezes 
completely in about 2 hours.

...Rapid freezing prevents 
undesirable large ice crystals 
from forming in your food, 
and is the preferred method 
for long-term freezing.

...A brain freeze is a form of 
brief cranial pain or 
headache, often associated 
with consuming cold 
beverages or food (like ice 
cream).

...Icebox (or refrigerator) 
cookies, are cookies in which 
the batter is shaped into a 
log and refrigerated until firm 
(or kept in the freezer for 
longer periods of time).   
When ready to bake, the log 
is sliced into rounds and then 
placed on a cookie sheet to 
bake.

...When water freezes it 
increases volume by 9%.
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FUN KITCHEN TOYS
From the kitchen to the table in style!

These Simax glass casseroles come in 
three sizes and include heat resistant 
glass pots and lids, as well as a cork 
trivet for serving.  Each casserole also 
includes a plastic lid for airtight 
storage in the refrigerator.  Good on 
gas and electric stove, in the 
microwave or oven. 1L, 1.5L, 2L sizes.
Starting at $34.95 each

As featured in Food & Drink magazine!

We told you about the Smood potato masher before, 
but now Food & Drink magazine is singing its praises.  
Smood is an ingeniously simple invention that gives 
you perfectly smooth and fluffy mashed potatoes in 
seconds by trapping your food and forcing it through 
the thin gaps between Smood’s collapsing spring 
coils.  The unique spring design absorbs any pounding 
impact so no more jarring of your wrists.  
$29.99 each

Easy to mix, delicious salad dressings!

Making your own salad dressing 
has never been easier.  With the 
Chef’N Emulstir, just mix in your 
favourite ingredients and squeeze 
the handle to blend.  The Emulstir 
is also perfect for storing leftover 
dressing, as well.   Enjoy healthy, 
flavourful salad dressings in the 
comfort of your own home!
$19.99 each

Fresh towels are always in season!

These Floursack tea towels come in sets of 
three and come in a multitude of colour 
combinations.  These multi-purpose towels 
are absorbent and virtually lint-free, 
making them perfect for drying dishes.   
Made of 100% cotton, each towel  
measures 24” x 36”.   
Consider buying a few sets and wrapping 
up some holiday gifts in them -- practical 
and pretty!
$10.00 for a set of 3 towels
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PRODUCT OF THE MONTH - Gordon Ramsay Multi-Purpose Pot

Gordon Ramsay, Michelin-star rated chef, 
and star of numerous culinary shows, has 
joined forces with Royal Doulton to create 
his own line of cookware -- the same 
cookware that is used in a number of his 
restaurants in New York and London.

From the Kitchen to the Table has 
featured Chef Ramsay’s cookware and 
tableware in the past, and it continues to be 
one of our best-selling products.

If you are looking to add just one new item 
to your cookware collection, consider 
Gordon Ramsay’s newest multi-purpose 
pot.

Like all other Gordon Ramsay cookware, the 
multi-purpose pot features professional tri-
ply construction and would make an ideal 
addition to your own kitchen or the perfect 
gift for someone on your shopping list!

Gordon Ramsay’s multi-purpose pot features an 8-litre 
stock pot with two inserts:  one for pasta and one for 
steaming.  

The multi-purpose pot is suitable for most heat sources 
including regular stovetop, oven, broiler and grill (not for 
use on induction stoves). 

The modern brushed 18/10 stainless steel exterior is 
bonded to a heavy-gauge aluminum interior, making it 
strong enough to use in professional kitchens.

The “perfect fit” lid locks in temperatures, ensuring 
flavours are preserved and the all round rim allows for 
easy pouring from any side.

Like all Gordon Ramsay cookware, the multi-purpose pot 
features ergonomically designed handles with extra long 
grips to ensure a solid grip.

8-Litre Multi-Purpose Stock Pot - Sale price $99.99 
(regular $130.00).

8-piece Cookware Set - Sale price $379.99 (regular 
$480.00)

10-piece Cookware Set - Sale price $$499.99 (regular 
$600.00)
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All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

If you are considering hosting a holiday party with a variety of guests, consider a cocktail 
party.  Because of their casual nature, cocktail parties lend themselves to accommodating 
guests from a variety of different situations: business colleagues, family, neighbours and 
friends.  Cocktail parties also allow you to have a variety of different foods, many of which 
can be prepared in advance, and served in a casual way, placed throughout the room, and 
at different locations in your home, to encourage mixing and mingling.

Tips for hosting a cocktail party!

• Pick a date, theme and time, and 
send out invitations as soon as 
possible (since holiday calendars 
fill quickly).  Be sure to include a 
request for RSVP, to help you plan.

• Establish a budget and then plan 
your menu.  Remember that your 
budget will need to include food, 
beverages (alcoholic and non-
alcoholic), serving ware, decor, 
etc.

• A variety of food choices is crucial 
for a cocktail party.  Consider 
seafood and meat selections, 
finger foods, canapés, hot and cold 
dishes.

• Plan on 7-8 pieces per person per 
hour.

• Presentation is as important as 
taste at a cocktail party. Plate your 
items on interesting platters, with 
unique garnishes, and remember 
to consider colour and contrast.

• Prepare as much food as possible 
ahead of time.  Don’t hesitate to 
use items you purchase from your 
favourite restaurant, deli or 
gourmet shop.

• Plan the traffic flow for your party 
and locate food and beverage 
stations throughout your home, 
and do everything possible to 
avoid congestion in one area.  Try 
to place food and beverage 
stations in “dead zones” to 
improve traffic flow.

• Set the mood by utilizing ambient 
lighting and music.

• Towards the end of the evening, 
consider setting out a coffee/tea/
dessert table.  Everyone loves 
something sweet, and it can also 
indicate to guests that the evening 
is winding down.

Tips for setting up your bar:

• Having a bartender available greatly relieves the 
stress on the hostess.

• Have plenty of ice on hand, both for drinks and for 
chilling.  Experts recommend up to 1 pound of ice per 
guest.

• Have twice as many glasses as guests.
• If you plan on serving wine and/or champagne, plan 

on one bottle for every 2 guests.
• Red wines are best served at 65°F; white wines 

should be chilled and served at 45°F to 55°F.
• If you are serving mixed drinks remember to stock up 

on mixers, as well as garnishes such as Tabasco 
sauce, lemons, limes, oranges and cherries.

• Be sure to have sparkling water, pop and juice 
available.

• Ensure that there are designated drivers for each 
guest, and keep the phone number of a taxi company 
readily available.

Other holiday planning suggestions:

• Do as much holiday shopping as you can before the 
end of November.  Don’t underestimate the benefits 
of online shopping.

• Write Christmas cards now, and then post on the first 
of December.

• Wrap Christmas gifts as you get them -- don’t wait 
until Christmas Eve!

• Double up your recipes now and store the extra batch 
in the freezer for a quick meal on those busy 
evenings.

• Share the joy (and the work) of the season.  You’d be 
surprised by how much people are willing to help out.

• Consider an evening out with family or friends, 
instead of hosting a large event yourself -- often 
these evenings are the most enjoyable.

• Be easy on yourself when entertaining -- your 
favourite caterer, deli, gourmet shop or bakery may 
be the best source of items for some (or all) of your 
holiday culinary needs.
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