
UPCOMING EVENTS

As I drive home 
in the evening I 
detect the 
familiar smells 
of wood 
burning in 
fireplaces and 
wafting into the 
cool night air.  

It’s autumn in 
Ontario and that means a 
spectacular show of autumn 
colours, Thanksgiving celebrations 
and the gathering of the last 
remnants of the summer’s 
harvest.

Root vegetables are reliable 
friends that enjoy a place at our 
table in the fall and give us 
comfort through the winter 
months.  In this edition of Secrets 
from Our Kitchen we celebrate 
root vegetables with recipes from 
sweet to savoury, that utilize these 
hearty garden gems.  Try some of 
these recipes on your 

Thanksgiving table this year and 
let us know what you think.  

Along  with this month’s selection 
of Kitchen Toys, check out our 
Product of the Month -- the All-
Clad Turkey Roaster -- as well as 
some tips for carving your turkey 
and making perfect gravy for your 
Thanksgiving celebration.

There’s lots happening in the store 
over the next few months and 
we’re stocking the shelves in 
preparation for the upcoming 
holiday season, so be sure to stop 
in.  If you don’t have time to stop 
by in person, we’re pleased to 
offer you a selection of our top-
selling items available for 
purchase online

Enjoy this spectacular fall weather 
and Happy Thanksgiving! 

Sigrid Wolm

Saturday, October 11th

From the Kitchen to the Table 
presents COFFEE BREAK to support 
the Alzheimer’s Society featuring 
Timothy’s Coffee & Tea             
Sampling of Taylor’s Truffles; high 
quality truffles, bonbons and 
confectioneries, with no added 
preservatives or additives.                          
10:00 am to 2:00 pm                               

Saturday, October 18th

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

Saturday, October 25th

DOWNTOWN ORANGEVILLE’S 
ANNUAL HARVEST CELEBRATION  
12pm to 4pm

Thursday, November 13th

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

Thanksgiving:  A celebration of autumn’s harvest!

OCTOBER 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 through to 
Thanksgiving.
Open Sundays beginning 
October 19th until Christmas
11:00 am to 4:00 pm

Closed Thanksgiving Day -- 
Monday, October 13th
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DID YOU KNOW.....

...Rutabagas and turnips are 
actually members of the 
mustard family!

...African slaves in the 
southern U.S. called sweet 
potatoes “Nyami”, the name 
of the edible tuber from their 
homeland.  The name was 
eventually shortened to 
“yam”.

... In general, root 
vegetables have no fat and 
are very low in calories.

...The first toy ever 
advertised on North 
American television was Mr. 
Potato Head!

...Worldwide, potatoes 
occupy approximately 50 
billion acres of land!

...One cup of beets contains 
about 75 calories.

...Radishes are a common 
breakfast item for the 
Japanese.

...Lipton’s Dry Onion Soup 
Mix was first introduced in 
1952.

...Potatoes are 80% water.

...The thickness of an onion 
skin is said to predict the 
severity of the winter -- the 
thicker the skin, the more 
harsh the weather!

...Rutabagas are larger than 
turnips, feature yellow flesh 
and purple tops (turnips have  
white flesh) and are usually 
waxed for winter storage!

...Despite their physical 
similarities, yams and sweet 
potatoes are not related.  
Yams are tubers (bulbs) 
related to grasses and lilies, 
whereas sweet potatoes are 
members of the Morning 
Glory family.
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FUN KITCHEN TOYS
Whisk up some culinary delights!

These silicone whisks from Cuisipro are 
perfect for incorporating air quickly and 
efficiently when whipping egg whites, 
whipped cream and meringue.  The silicone 
wires won’t scratch ceramic, metal and 
non-stick cookware, and since they are 
heat resistant to 575°F, you can confidently 
whisk sauces right on the stove.
Starting at $12.88 each

Bringing the barnyard into your kitchen!

Cuisipro introduces some new shapes 
to their cookie cutter collection.  Each 
set snaps together for neat compact 
storage and the non-stick properties of 
the cutter release dough easily.
The Farm Animal set includes three 
animal-shaped cutters:  cows, bunnies 
& sheep.  New sets also include zoo 
animals and train set shapes.
Sale price $9.49 (regular $11.99)

New kitchen accessories in time for Thanksgiving!

This handy red silicone set of kitchen 
tools includes a Swiss designed 11.75” 
spatula, 11.25” silicone brush, and 12” 
scoopatula.  The silicone is heat-sealed 
onto the handles, creating a very 
hygienic tool.  Stainless steel handles 
feature a hang loop.  Heat resistant up to 
500°F, and dishwasher safe.  Available in 
red only.
Sale price 29.99 (regular $42.00)

Create your own signature style!

Great fun for everyone and simple enough for 
a child to handle.  The Cuisipro Decorating Pen 
allows you to quickly and easily dress up 
desserts, pastries, beverages and plates with 
decorative swirls or messages for professional 
results.  Each pen has the option for fine or 
thick lines.  Fill the body with sauces like 
chocolate, icing, honey or berry sauce.  It’s as 
simple as writing with a pen --simply fill the 
pen and squeeze the sides to decorate.  Top 
shelf dishwasher safe.
$11.99 each
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PRODUCT OF THE MONTH - All-Clad Roaster

With its 18/10 stainless steel cooking surface and 
hand-polished, mirror-finished exterior, the All-Clad 
Stainless collection is the ultimate reflection of style 
and practicality.

All-Clad Stainless delivers the ideal combination of 
professional performance and dishwasher-safe 
cleaning. Magnetic stainless steel makes All-Clad 
Stainless the ideal cookware for induction cook-tops.

The three-ply bonded design of All-Clad Stainless 
incorporates an aluminum center core clad with 
stainless steel to produce highly-responsive 
conduction and even heat distribution. The magnetic 
stainless steel exterior is essential to ensuring 
compatibility with all induction cook-tops, while also 
being ideally-suited for use with traditional cook-top 
technologies.

Thanksgiving means “turkey time” in North 
America and every kitchen should have a good 
quality roasting pan for Thanksgiving, and for 
all through the year.

All-Clad’s Large Stainless Steel Roaster is 
everything you’ll need in a roasting pan.  It 
comes complete with its own non-stick rack for 
roasting turkey, chicken, beef or  pork 
tenderloin, while still leaving ample space for 
roasting your vegetables alongside. 

Everything cooks to perfection in All Clad’s  
heavy-duty roasting pan.   The high-sided 
design reduces splattering, and All-Clad's 
signature upright riveted stainless steel roaster 
handles facilitate lifting. Constructed from 
highest quality 18/10 stainless steel, the 
nonstick cooking surface resists sticking and 
the rack lifts out to make cleaning easy.

The roaster also comes with the addition of All-
Clad stainless steel Turkey Forks that make  
lifting and removing food from the pan to the 
carving board a cinch.

Like all All-Clad Stainless accessories, these 
Turkey Lifters are made from the finest quality 
stainless steel and are engineered for comfort 
and precision.

Treat yourself to one of the best roasting pans 
on the market -- the All-Clad  Large Roaster 
with Turkey Lifters.

Autumn Harvest Recipes
in time for your

Thanksgiving Celebration!

Cranberry Apple Sausage Stuffing

Old-Fashioned Baked Squash

Pumpkin Harvest Cheesecake

Harvard Beets

For these and other recipes visit 
www.kitchentotable.com

All-Clad Large Roaster
Sale price $249.99 (regular $400.00)

http://www.kitchentotable.cm
http://www.kitchentotable.cm
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All sale prices in effect while 
quantities last.                 
Price reductions based on 
regular list prices.               
No rain-checks.

Gravy Making Tips

• Remove turkey from the roasting pan.
• Pour drippings into gravy separator to 

separate and remove fat.
• Add 1 cup (or more as required) of 

liquid to pan.  (I use water from 
steamed vegetables, but you can also 
use stock or plain water).

• Using a whisk, stir until any crusty 
browned bits are loosened from the 
pan.

• Pour the juice/drippings from your 
gravy separator back into the roasting 
pan.

• Place roasting pan over medium heat 
and bring to a slow boil.

• Meanwhile mix about a 1/4 cup of flour 
with a small amount of water or stock, 
and slowly pour into roasting pan (you 
may choose to pour flour mixture 
through a strainer), stirring constantly 
to avoid lumps, and scraping brown bits  
from bottom of pan. 

• Reduce heat and simmer until thickened 
and smooth; about 2 minutes.

• Strain, if desired, and pour into gravy 
bowl.

Tips for Carving Your              
Thanksgiving Turkey

• Let it sit!  It’s important to let the turkey rest before you 
begin carving.  Remove the bird from the oven, keep it 
covered, and let it set for 20-25 minutes.  This allows the 
juices to soak back into the flesh and keeps the meat 
moist.

• Warm your serving platter before you begin to carve -- 
it will help keep your turkey warm after slicing.

• Place turkey breast side up on cutting surface.  
Steady the turkey with a carving fork, and using a sharp 
knife, press the thigh outward to find the hip joint, and 
then slice through the joint to remove the leg.

• Steady the drumstick with your carving fork and cut 
between the drumstick and thigh bone to separate.  
Repeat with other side of bird.  (Whether you choose to 
remove the meat from the drumstick, or place the 
drumstick whole onto your serving platter is a personal 
preference.)

• Using carving fork, steady the thigh.  Place thigh flat side 
down on cutting board, and with a knife, cut parallel to the 
bone and slice off the meat.

• Remove wings by slicing diagonally through the edge of 
the breast and towards the wing.

• Carve breasts by holding carving fork against breast 
bone.  Starting parallel to the breast bone, slice diagonally 
through meat, lifting off each slice by holding between 
knife and carving fork.  Repeat for both sides of turkey. 

Root Vegetable Carbs Fibre Storage Instructions

Beets - 1 cup raw 9 grams 4 grams Store unwashed in refrigerator crisper.  Will stay crisp for 
3-5 days.

Turnip - 1 cup raw 6 grams 2 grams Store unwashed in perforated plastic bag in refrigerator 
crisper.  Will stay fresh for 1-3 weeks.

Parsnips - 1 cup raw 17 grams 7 grams Wrap in paper towel, place in plastic bag and store in 
refrigerator crisper.  Will stay fresh for 1-2 weeks.

Celery Root - 1 cup raw 11 grams 3 grams Place in plastic bag and store in refrigerator crisper.  Will 
stay fresh for 2 weeks.

Rutabaga - 1 cup raw 7 grams 4 grams Store unwashed in refrigerator crisper.  Will stay crisp for 2  
weeks.

Potatoes - 1 cup raw 22 grams 2 grams Store in cool, dark, dry place.  Can be stored for up to 2 
months.

Sweet potato - 1 cup raw 23 grams 4 grams Store in cool, dark, dry place.  Will stay fresh for 
approximately 1 week.

Carrot - 1 cup raw 8 grams 4 grams Store washed in plastic bag in refrigerator crisper for 2-4 
weeks. Store unwashed in root cellar for up to 4 months.

Root Vegetable Guide
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