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continue receiving more 
information on culinary 
trends, cookware & table-
ware, drop us a quick 
email at:   

sigrid@                   
kitchentotable.com                                           

and we’ll add you to our 
distribution list.  To thank 
you for supplying us with 
your email address,  we 
will send you, by return 
email, a coupon for a 
15% discount coupon, 
valid until October 31st, 
2005. 

Thanking you for your 
continued patronage, 

      Sigrid Wolm 

 

 

  

                    

Welcome, to our first news-
letter.   As valued custom-
ers, we want to ensure that 
we keep you up-to-date on 
the latest and greatest 
items available, trends in 
the industry, and just what’s 
happening in the store. 

Since you are the reason 
for our success, we wel-
come your input into this 
newsletter.  If there’s some-
thing you would like us to 
include in the newsletter, 
please let us know.   

I have thought about doing 
a store newsletter for a 

very, very long time, but as I 
am sure you understand,  
there are some things that 
we just seem to put off.   As 
a kid, I never did very well at 
writing essays, in fact, I’ll let 
you in on a secret — my Dad 
wrote several of my essays, 
until my teacher eventually 
caught on! 

While I don’t have a degree 
in retail management, I do 
think that over the past 
seven years, I have learned 
a lot about entrepreneurial 
spirit, about this industry, 
and about how much I love 
working and meeting my 
customers.   

I welcome the opportunity to 
share my insights with you.   

While it has taken some time 
to get off the ground, we plan 
to make it a regular monthly 
feature.  All future editions of 
the newsletter will be sent to 
interested patrons electroni-
cally, so if you would like to 

From our kitchen to yours! 

RECEIVE A 15% DISCOUNT ON YOUR NEXT PURCHASE 
 

We want to keep in touch 
with you, our valued cus-
tomers.   Future editions 

of our Secrets of the 
Kitchen newsletters will 
be sent via email to save 
on the costs of printing & 
mailing.    

If you would like  us to 
keep you up-to-date on 
the latest trends in cook-
ware, dinnerware & 
kitchen gadgets, please 

provide us with your 
email address. 

Simply email us at:  

sigrid@                             
kitchentotable.com         

and in return for your 
assistance, we will send 
you a coupon entitling 
you to a 15% discount on 
future in-store purchases 
(valid until October 31st).    

We look forward to provid-
ing you with all the latest 
kitchen news and in-store 
events.   

Thank you for your partici-
pation! 
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IN-STORE EVENTS: 

• OCTOBER 22nd        

2:00-3:30 pm       

MAC Knife demo by 

Rob Fracchione—

Executive Chef,      

Millcroft Inn 

• NOVEMBER 5th       

Introducing the new   

OSTER  Mixmaster   

• NOVEMBER 10th        

5:00-8:00 pm         

Free annual        

HENCKELS knife    

sharpening 

•  NOVEMBER 12th    

Gourmet food sam-

pling  (just in time for 

holiday gatherings)   

• More events page 2... 
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• NOVEMBER 19:    In-store demos featuring the latest Wusthof knives, 

omelette pans & the Keurig coffee station! 

• 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. 

Emile Henry:  Introducing a new ceramic flameproof cookware that can be used di-
rectly on gas, electric stove tops, ovens or even in the microwave without fear of break-
ing.  And unlike it’s cast iron counterpart, the Emily Henry flameproof is only a fraction 
of the weight of cast iron! 

Dalla Piazza Nuscup:  Chosen by the Do-It-Yourself Retailing Retailer’s Choice 
Panel as one of their outstanding products; an adjustable measuring tool for the 
cook that measures both liquid and dry ingredients! 

The Garlic Box has introduced a new garlic & blue potato seasoning & a roast 
garlic sea salt product.         

Watch for the new Cuisinart breadmaker in the store this fall. 

More in-store events…. 

New in the store! 

melts the raclette with his 
or her choice of selected 
toppings.  

Watch next month’s news-
letter for further details on 
hosting your raclette party, 
including some suggested 
recipes and serving ideas! 

It’s couldn’t get any easier! 

 

 

Raclette for 8 by Swissmar 
available at From the 
Kitchen to the Table 

For a great cooking event, host a Raclette party! 

When you’re looking for a 
dinner party idea that is as 
easy as fondue, but slightly 
different, try hosting a     
raclette party. 

Raclette is a type of 
cheese from Switzerland 
that is traditionally pre-
pared with potatoes on a 
special raclette grill.  The 
grill heats numerous small 
pans in which each guest 

Did you 
know…. 

 
….the average 
family of four 
consumes 6,000 
pounds of food a 
year?? 
 
…..Pound for 
pound, the white 
truffle is the 
second most 
expensive food in 
the world, after 
caviar.    
 
Source:  Homestyle Magazine, 

July  2005  
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Dalla Piazza’s Nuscup 



You simply have to try 
some of the newest gadg-
ets that are available to 
make your life in the 
kitchen so much easier.   

Frankly, some of these 
gadgets are so simple, but 
yet so wonderful, it’s hard 
to imagine why it took so 
long for someone to come 
up with these concepts …. 
I wish I had! 

Introducing the Garlic 
Twist by Nextrend 

This is the best way I’ve 
come across to mince garlic.   
Called the next generation  in 

garlic tools, the Garlic Twist 
is fun and easy to use.  A 
handy way to crush and peel 

garlic, the Twist minces gar-
lic to an ideal texture, and 
then neatly gathers the garlic 
so it’s ready for use with no 
waste.  And best of all, just 
rinse once to clean!       

               

Cuisipro’s Serrated Peeler 

Who ever thought that peel-
ing could be so much fun!   

The serrated peeler is the 
ultimate kitchen tool, effort-
lessly producing ultra-thin 
peels.  Ideal for peeling deli-
cate fruits and vegetables 
like tomatoes, peaches, kiwi, 
zucchini and cucumbers, the 

serrated peeler leaves the 
most nutritious part of the 
food intact by removing only 
the top layer of skin. 

magazine was looking for an 

individual and a store that is 

an example of successful 

retailing.  According to Lori 

Smith, editor of the maga-

zine, “...From the Kitchen to 

the Table….demonstrates 

what can be accomplished 

when entrepreneurial 

smarts and enthusiasm are 

combined with a passion for 

a product category and a 

very real sense of caring for 

customers and commu-

 

From the Kitchen to the 

Table was honoured to be 

featured in the July/August 

issue of Gifts & Tablewares.  

This national publication is 

the magazine of choice for 

suppliers and retailers of 

gift and tableware prod-

ucts.   

From the Kitchen to the 

Table was chosen as a pro-

file subject because the 

nity...it reflects the true 

heart of retail—the inde-

pendent story.”   

Owner Sigrid Wolm is 

“proud of this feature arti-

cle not just for the store, but 

for her staff and all the cus-

tomers who have always 

been so supportive of the 

business over the past 7 

years; it is truly my pleas-

ure to continue to serve this 

community.”  

PRODUCTS OF THE MONTH 

From the Kitchen to the Table featured in national retail 
magazine! 

a gourmet chef.  

Fans of the entertaining Mr. 
Kostick will now be able to 
see his unique personality 
front and centre as he enter-
tains  viewers and presents 
wonderful new recipes 
based on tried and true    
home cooking principles.  He 
will also respond to viewers’ 
requests regarding all areas 
of food preparation.  Be sure 
to watch! 

Have you heard……?? 
Have you heard that Ken 
Kostick is back on the air-
waves with a new cooking 
show on Global TV, starting 
September 25th at 11:00 
am. 

The half-hour cooking show 
will feature Ken preparing 

recipes from the Countertop 
to Table Cuisine cookbook.  
The emphasis of the shows 
will be on simplicity, so even 
the novice cook can feel like 
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Ken Kostick, author & 
TV host is back! 

The new Garlic Twist 
by Nextrend 

Cuisipro’s Serrated 
Peeler 

WINDOW            
PRESENTATIONS 

September 27th:             
Thanksgiving Display 

October 19th:                    
Halloween Display 

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! 



the meat in one half of the pan, sear and 
when seared, turn and place on other 
half of pan (ideally meat should be re-
moved from refrigerator for 10 minutes 
before placing in pan).  The two key 
things to keep in mind with stainless steel 
fry pans is to not have the pan at high 
heat, and to not turn the meat until it 
sears, when it will release itself from the 
pan as protein is released from meat. 

The non-stick fry pan is for the discerning 
cook who likes to cook with little or no fat.  
According to Calphalon’s Chef, it is best 
not to use aerosol cooking spray on any 
skillet, pan or pot, since it leaves a 
gummy residue and causes food to stick.  
The nonstick surface cooks the meat, but 
will only brown the meat slightly with vir-
tually no fond to deglaze for sauces and 
gravies. 

The anodized aluminum pan is for the 
aspirational cook and if you follow the 
same technique used with the stainless 
steel pan you can be assured that the 

Calphalon Frying Pans 

On September 10th, Susan Sampson 
of the Toronto Star featured a Calpha-
lon grill pan in her weekly Essential 
Kitchen column.    

In August of this year I was honoured 
to be invited to the Calphalon Cooking 
School in downtown Toronto to learn 
more about their products. 

Only Calphalon offers home chefs the 
choice of all three essential cooking 
surfaces:  infused anodized cookware, 
stainless steel cookware and non-stick 
cookware. 

Our seminar focused on the differ-
ences and benefits of all three types of 
cookware surfaces.   

Stainless steel cookware can tend to 
stick, but according to the  Chef, the 
trick is to turn the heat to medium high 
before placing the pan on the surface; 
add oil to pan and allow oil to get hot 
before placing meat in the pan.  Place 

food is browned and seared beautifully, 
providing wonderful flavour and texture.   
Fond will form on the bottom of the pan, 
making deglazing ideal.  The infused ano-
dized surface is stick resistant to acid and 
alkaline foods, and after deglazing is easy 
to clean! 

Bottom line— the anodized pan was the 
preferred choice for cooking. 

 

 

As seen in the Toronto Star! 
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Calphalon One Infused     
Anodized Frypan 

The Fat Mop 

This neat little gadget is not particu-
larly pretty — just plastic bristles that 
can absorb up to 10 times their 
weight in grease!  As featured in the 
September 17th Toronto Star, the 
Fat Mop works by moving the bris-
tles over the surface of a stew,  
broth, sauce or soup.  You’ll be 
amazed at how much grease it ab-
sorbs.  With a plastic cover that 
slides down to squeeze out the 
grease, and then hold the bristles in 
place, the Fat Mop is easy to clean 
with warm soapy water, or simply 
put into the dishwasher, and you’re 
set!  Come see the Fat Mop on your 
next visit to the store! 

The Fat 
Mop in 
action! 

Recipe of the Month 

This quick and easy recipe, using fresh seasonal fruit, tastes great warm or 
cold!     

Seasonal Fruit Torte 

◊ Cream together 1 cup sugar & 1/2 cup butter 

◊ Add 2 eggs, one at a time. 

◊ Mix together 1 cup sifted flour, 1 tsp, baking powder & pinch of salt; add to 
creamed mixture.    

◊ Place all ingredients into a 9-inch spring form pan.    

◊ Add to top, covering the entire surface with any of the following, individually or in 
combination:  1 pint blueberries, 24 halves pitted Italian plums (skin side up), 
sliced apples or sliced peaches  (in the winter  frozen or canned fruit may be sub-
stituted; simply rinse off any syrup before adding to pan).   

◊ Sprinkle top with sugar and cinnamon mixture; lemon juice  if desired; and flour, if 
fruit is very juicy. 

◊ Bake at 350F for one hour.   

◊ Delicious served with vanilla ice cream or whipped cream.  Refresh in oven if 
desired.   Can be frozen for one month. 

From:  The Elegant but Easy Cookbook by Marian Fox Burros and Lois Levine. 


