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Fresh, Traditional

Thanksgiving Dinners
Thanksgiving Day is all about dinner and dinner is all about traditional flavors and home cooking. That’s where we come in. Our
Chef-inspired Thanksgiving meals allow you to forget the basting and get to tasting! All YOU have to do is order, pick up, warm in
the oven and take all the credit (and, you’ll want to, believe you me)!
Full of rich, fresh flavor and old-fashioned goodness, our signature Thanksgiving dinners are available November 21-24, serve up to
six hungry guests and come with simple heating instructions. Dinners are limited, so order TODAY!
And remember, our Thanksgiving turkeys aren’t just your average bird. They are our Chefs’
absolute favorite Plainville Farms turkeys! Favorites because they are:
• All natural
• No antibiotics ever
• Fed a 100% vegetarian diet
• No artificial ingredients or preservatives
• Hatched, raised and harvested in the USA

Please place
your order by

Monday,
November 13

Think about it. Socializing rather than seasoning. Chillin’ rather than chopping.
Talking rather than tending — and still, the best celebratory meal you’ve ever had!

Plainville Farms All-Natural
Whole Turkey
(12-14 lb. Turkey)
Plainville Farms All-Natural
Turkey Breast
(3-5 lb. Turkey)

Entrée
Alone

Complete Dinner with
Side Dish Bundle
(Serves up to 6)

$59.99

$99.99

$49.99

$89.99

PA

Stores

OH

Stores

IN

Side Dish Bundle includes:
Mashed Potatoes – 3 lbs.
Homestyle Stuffing – 1 lb. 14 oz.
Green Bean Casserole – 1 lb. 14 oz.
Homestyle Gravy – 24 fl. oz.
Cranberry Sauce – 14 oz.
Note: All sides come in a box ready for stovetop reheating, and the turkey, with
an aluminum pan, neatly tucked inside a Market District reusable tote bag!
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Store

412.490.5826
412.621.2453
412.347.0441
724.934.0310
412.449.0049

Robinson
Shadyside
South Hills
Twp. of Pine
Waterworks

614.717.9436
614.294.2373
330.899.9038
614.538.0783
330.849.2467
440.519.1381
440.238.6401

Dublin
Grandview Yard
Green
Kingsdale
Portage Crossing
Solon
Strongsville

317.569.0378

Carmel

d

ng

Roasting Your
Own Turkey?
Turn It Upside Down!
No matter how experienced a turkey roaster you are,
there is always the threat of a dry bird. After all, it’s
a balancing act. Essentially you are dealing with two
different meats — light, tender white meat that is
easily overcooked, and heavier textured dark meat that
takes more time.
Our solution? Flip your turkey over and roast it upside
down so the breast isn’t directly exposed to the
heat. This simple technique protects the white meat
from drying out, while cooking the thigh meat faster.
Inverting your turkey also protects and insulates the
breast meat with the rest of the turkey, resulting in
juicier white meat.
Finally, cooking your bird upside down allows
the juices from the fattier dark meat to
drip down onto the breast meat, so you
are essentially slow-basting your turkey
without having to baste! And, no basting
means no opening of the oven door, which
means your turkey actually cooks a
little faster.
As for logistics, simply prepare your turkey as you
would to cook right-side up, taking all food safety
precautions when it comes to thawing.
• Pre-heat your oven to 325°F.
• Then, set a rack in your roasting pan, turn over the
turkey and set it best-side-down on the rack.
• Insert an oven-safe meat thermometer deep
into the lower part of the thigh without touching
the bone.
• Plan for approximately 13 minutes per pound
of turkey.
• Roast until turkey reaches an internal
temperature of 165°F.
Obviously, cooking upside down means that your
turkey will not be crisp and brown on the top. To solve
this, rest the turkey for 30 minutes to cool a bit, then
flip and broil the turkey for a few minutes.
Note: It is easiest to remove the thighs before you flip
right-side up to brown or serve.

On the Safe Side!

Storing Leftover Turkey
Cut turkey into small pieces; refrigerate
stuffing and turkey separately in
shallow containers within two hours of
cooking. Use or freeze leftover turkey
and stuffing within 3-4 days. Reheat
thoroughly to a temperature of 165°F
or until hot and steaming.
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A New Take on Turkey Leftovers

Sure, we all love the traditional post-Thanksgiving turkey sandwich, but why not instill a little culinary creativity into your leftover
lingo? Chef Ben is here to show you the way with a couple of recipes that will transform your leftovers into a whole new kind of
gobbler! Try them and see!

Autumn Turkey Salad

Serves

Compliments of Product Development Chef Ben D’Amico
•
•
•
•
•
•
•

1/2 cup mayonnaise
1 Tbsp. Dijon mustard
1/4 cup plain Greek yogurt
1 tsp. lemon juice
3 cups leftover diced turkey
1 cup Granny Smith apples, cored, diced
1/4 cup walnuts, toasted, chopped

•
•
•
•
•
•

6

Prep Time

30 min.

2 Tbsp. dried cranberries
1/4 cup fresh celery, minced
2 Tbsp. red onion, minced
1 Tbsp. parsley, minced
Kosher salt, to taste
Ground black pepper, to taste

1. Combine the mayonnaise, mustard, yogurt and lemon juice in a mixing bowl.
2. Add the rest of the ingredients and stir.
3. Cover and refrigerate until ready to use.
Nutritional Information per Serving: Calories 300, Fat 20g, Sat. Fat 3.5g, Trans Fat 0g, Cholesterol 80mg, Sodium 420mg, Total Carbohydrate
7g, Fiber 1g, Sugars 5g, Protein 22g,
Vitamin A 140 IU, Vitamin C 2 mg, Calcium 30 mg, Iron 1.0 mg
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
vary due to preparation techniques,
variations related to suppliers, regional and seasonal differences, or rounding.
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Serves

8

Thanksgiving Leftover Bites

Compliments of Product Development Chef Ben D’Amico
•
•
•
•
•

3 cups leftover stuffing
1-1/2 cups leftover turkey, small dice
2 cups leftover mashed potatoes
1/2 cup shredded Market District Vermont White Cheddar cheese
2 Tbsp. dried cranberries

•
•
•
•

Prep Time

Cook Time

30 min. 20 min.

1/4 cup all-purpose flour
2 eggs, beaten
2 cups Market District panko bread crumbs
2 cups leftover gravy

1. Preheat oven to 350°F.
2. Combine leftover stuffing, turkey, mashed potatoes, Cheddar cheese and dried cranberries in a bowl.
3. Mix until ingredients are a texture that can be formed into balls.
4. Roll into 1-1/2 to 2-inch round balls.
5. Roll balls lightly in flour, one at a time. Then, dip into beaten egg and finally, bread crumbs.
6. Place the balls onto a parchment-lined baking sheet.
7. Bake for 17-20 minutes or until golden brown on the outside. Internal temperature should reach 145°F.
8. Serve with a side of warm leftover gravy.
48g, Fiber 3g, Sugars 6g, Protein 19g,
Nutritional Information per Serving: Calories 450, Fat 19g, Sat. Fat 6g, Trans Fat 1.5g, Cholesterol 90mg, Sodium 1080mg, Total Carbohydrate
Vitamin A 470 IU, Vitamin C 3 mg, Calcium 150 mg, Iron 3.1 mg
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
variations related to suppliers, regional and seasonal differences, or rounding.

vary due to preparation techniques,
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Market
District
Catering
We Make Holiday Entertaining Deliciously Easy!
Whether you’re hosting an elegant dinner or chic cocktail party, an office social or an
intimate gathering, our Catering Professionals will help create a holiday menu that suits your
needs, appetite and budget.
From charcuterie and artisan cheese platters to fresh-roasted meats and decadent
desserts, we’ll make your event — big or small — a culinary celebration!
New to holiday party planning? Let us walk you through your event and
select foods that fit along the way. And, we deliver, too. Fees vary
depending on your location — just ask! (Please pay for all delivery
orders 24 hours in advance).
Contact our Catering Department in your Market District or visit
the catering guide online at MarketDistrict.com/catering.
In the meantime, here are some of the most popular picks from
our 2017 Catering Menu, just to whet your appetite.

Pre- & PostThanksgiving Parties!

We know the goal is always to save a lot of room for the big
feast, but with a house full of guests, the whole starving thing
doesn’t really seem polite. Still, who has time to cook game
day/parade party foods when you’re simmering, sautéing,
chopping and whipping? (Order our Thanksgiving Dinner and
we’ll do that all for you. After all, the point is to spend time
with family and friends — and you certainly don’t want to
miss football or the floats).
That said, we also have a splendid array of signature salads,
fruit platters, crudités and more to keep everyone happy
from kick-off to the final whistle. Score! Just hook up with
one of our Catering Pros to ensure your spread is a winner!
Houseguests or family in town? Same goes. Our Caterers are
thrilled to help you host a get together post-Thanksgiving to
keep the festivities going!
We can also assist with Thanksgiving Dinner, even if you
are preparing most of it old school style yourself. Call for
traditional Thanksgiving pies, elegant desserts, sumptuous
sides and lots of artisan breads to complete your menu.
Go ahead, take credit. You were the one smart enough to
order ahead!
Finally, we are here to serve you all season long. So many
parties, unexpected guests, last minute get-togethers … it’s
our pleasure to make your holiday season a celebration of
family, friends, tradition and FOOD!
6. MarketDistrict.com
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NEW! Cakes that Take the Cake!
Literally, handcrafted works of edible art, these are our new go-to for indulgent, elegant holiday celebrations. With every swirl
of chocolate, dollop of whipped cream and drizzle of buttery caramel, your eyes will marvel at their exquisite beauty and your
appetite enjoy pure, decadent satisfaction.
Each cake is designed and handcrafted with flair, delivering an exceptional taste experience, one masterpiece at a time.
Happy holidays!
Italian Rum-Flavored Cake
Rum-infused vanilla sponge cake
with chocolate and vanilla custard
covered in vanilla buttercream and
toasted slivered almonds.
Swiss Chocolate Truffle Cake
Lindt milk chocolate truffle and
chocolate cake finished with
Swiss milk chocolate.

Truffle Royale Cake
Devil’s food chocolate cake with
milk chocolate and white chocolate
truffle, a dark chocolate coating and
waves of white chocolate!
Jamoca Almond Crunch Cake
Moist chocolate cake with mocha
mousse, topped with almond
meringue, chocolate fudge and
toasted almonds.
Dulce Napoleon
Vanilla sponge cake and puff pastry
with dulce de leche filling and
whipped cream, topped with crisp
puff pastry wedges.
Coconut Cream Cake
Vanilla sponge cake masked with
coconut mousse and covered
with toasted and sweetened
shredded coconut.
Cookie Butter Cake
Cookie butter sponge cake iced
with cookie butter cream cheese
frosting, covered in cookie butter
crumbs and cookie butter drizzle.
Hummingbird Cake
Banana, pineapple and walnut
cake with cream cheese frosting,
cinnamon on top and a feuilletine
(pastry crunch) lined bottom.
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giving thanks for foodie favorites
The Spice Hunter
Turkey Brine
Made with fruit, herbs
and savory spices, this
brine ensures a moist and
flavorful centerpiece for
your celebration. Simply
brine your bird overnight.
Available in Original and
Lemon, Garlic & Herb.
Imagine ® Organic Broth
These broths and gravies
are crafted with wholesome
vegetables and organic, freerange chicken with no artificial
ingredients or preservatives.
Broths are available in Free
Range Chicken (also a low-salt
version) and Low Salt Vegetable;
gravies in Turkey & Beef.

Arrowhead Mills
Organic Graham
Cracker Pie Crust
Easily create an array of
delicious pies, both baked
and cold, for your holiday
celebrations.

Arrowhead Organic Stuffing
Start with this light, fluffy mix of
organic wheat and savory organic
sage, thyme and rosemary. Then,
add water or Imagine ® Organic
Broth and a bit of Market District
extra virgin olive oil — or, spice
it up with our housemade chicken
sausage or chestnuts!
DeLallo Savoiardi
Lady Fingers
Crafted in Italy, these lady
fingers are true artisanal
pastries created from an
authentic recipe. Light
and airy with a subtle
sweetness, they bring a
taste of Italian tradition to
your after-dinner course.

Farmer’s Market
Organic Pumpkin
Rich, smooth and
savory, and ready
to use in everything
from pumpkin pie to
entrées … even chili!

Serves

Tiramisù

12

Compliments of DeLallo
•
•
•
•

6 eggs (6 yolks, 3 whites)
1/4 cup sugar
1 lb. Mascarpone cheese
1 (7.06-oz.) package DeLallo Savoiardi Lady Fingers (24 cookies)

Prep Time

20 min.

Chill Time

6 hrs.

• 6 Tbsp. DeLallo Instant Espresso dissolved in
1-1/2 cups of hot water
• 2 Tbsp. spiced rum (optional)
• 1/4 cup cocoa powder

1. In a mixing bowl, whisk 3 egg whites until stiff peaks form. Set aside.
2. In a separate mixing bowl, whisk egg yolks and sugar until thick and pale yellow, about 5 minutes. Add Mascarpone and whisk until smooth
and combined.
3. Gently and slowly fold egg whites into the Mascarpone mixture, careful to maintain their fluffy texture.
4. Pour coffee and rum in a shallow dish. Quickly dip each lady finger into the coffee, wetting both sides of cookie, but not soaking.
5. Arrange ladyfingers along the base of a shallow 9"x9” glass dish. Spread half of Mascarpone mixture evenly on top, sprinkle with half of cocoa
powder.
6. Next, add another layer of lady fingers. Top with remaining Mascarpone and sprinkle with remaining cocoa powder.
7. Cover and refrigerate at least 6 hours before serving*.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Nutritional Information per Serving: Calories 290, Fat 21g, Sat. Fat 10g, Trans Fat 0g, Cholesterol 155mg, Sodium 70mg, Total Carbohydrate
Vitamin A 660 IU, Vitamin C 0 mg, Calcium 70 mg, Iron 0.5 mg.
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
variations related to suppliers, regional and seasonal differences, or rounding.
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21g, Fiber 1g, Sugars 11g, Protein 7g,

vary due to preparation techniques,
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flavors of the month
Each month, we showcase foods from many of our departments: specialty items handpicked by our foodies just for you!
Products & prices valid November 9 – December 6, 2017.

Cheese

Sweets Shop Treats

Fudge of the Month: Salted Caramel,
$5 for 8 oz., BUY TWO, GET ONE FREE!

Market District Imported Red Wax Gouda
Featuring a mild, nutty flavor with a creamy texture, this lovely
cow’s milk classic is imported from Holland and pairs well with your
favorite red wine or beer and especially, dark breads.

Popcorn of the Month:
Salted Caramel, $6.99 lb.

Norwegian Jarlsberg
America’s best-selling imported cheese, Jarlsberg boasts a buttery,
rich texture with a mild, nutty, slightly sweet flavor and large
round holes. Semi soft, it is a staple for ham & Reuben sandwiches
and a must on a cheese board paired with a Merlot, Riesling or
Chardonnay, grapes and crusty breads.

Breads

Pie

Specialty Bread — Cinnamon
Our signature house-made cinnamon bread, swirled with
cinnamon inside and rolled in cinnamon sugar. Makes
fabulously festive French toast!
Artisan Bread — Cranberry Raisin Walnut
Loaded with cranberries, raisins and walnuts, this
distinctive holiday bread pairs well with Pinot Grigio and
Zinfandel wine, as well as Mascarpone cheese.

9” Sweet Potato Pie
A rich, buttery blend of sweet potatoes with the
perfect amount of ginger and nutmeg. A delicious
Southern classic that never goes out of style — but,
it does sell fast, so get yours today!

DeLallo Instant Espresso
A baker’s best-kept secret,
espresso makes chocolate richer
without adding any bitter coffee
flavor. Rich, roasted and then
delicately brewed and dried,
it is simple to mix into
recipes when dissolved
into a little hot water.
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New! vegetarian
& vegan favorites

Now in Our Produce Department
Tired of searching for seitan, tracking down tofu, mucking around to find meatless substitutes? Now they are all conveniently located
in our Produce Department, where, surprisingly enough, a lot of our vegetarian and vegan shoppers spend a good deal of time!
It makes sense. For instance, jackfruit is now a trending meat substitute. In fact, it has been used in Asia as a meat substitute for ages.
And, now you’ll find it right next to shirataki spaghetti, Tofurky kielbasa and so much more. We didn’t just move them, but expanded
our selection. We’ve even got non-dairy cheeses to top your black bean burger!
Serves

6

Tofu Cutlets with Mushroom Sherry Sauce
Compliments of your Market District Recipe Development Team
•
•
•
•
•
•

16 oz. block firm tofu, drained and cut crosswise into 6 slices
Salt and pepper for seasoning
2 Tbsp. olive oil, divided
3 cloves garlic, minced
2 cups diced sweet onion
14 oz. gourmet mushrooms such as shiitake, maitake or oyster,
trimmed and sliced (about 6 cups)

•
•
•
•
•
•
•

Prep Time

Cook Time

15 min. 25 min.

2 Tbsp. all-purpose flour
1/2 cup sherry wine
2 cups Market District vegetable stock
1 Tbsp. chopped fresh thyme or 1 tsp. dried thyme
Dash of cayenne
1 Tbsp. butter or vegan alternative, optional
1/4 cup finely chopped Italian parsley

1. Pat tofu with paper towels to remove excess moisture; season with salt and pepper.
2. Heat 1 tablespoon of oil in a large nonstick skillet over medium-high. Brown tofu slices for 5 minutes on each side; transfer to plate
and set aside.
3. In the same skillet, heat remaining oil over medium heat. Sauté garlic, onion and mushrooms for about 8 minutes, until tender. Season
with salt and pepper and add flour; cook, stirring for 1 minute.
4. Deglaze pan with wine and cook, stirring, for an additional minute. Add stock, thyme and cayenne; simmer for 3-4 minutes until sauce
is slightly thickened.
5. Remove from heat and whisk butter into sauce. Add tofu back to skillet and heat through. Garnish with fresh parsley and serve hot.
13g, Fiber 3g, Sugars 6g, Protein 9g,
Nutritional Information (Per serving): Calories 170, Fat 9g, Sat Fat 0.5g, Trans Fat 0g, Cholesterol 0mg, Sodium 240mg, Total Carbohydrate
Vitamin A 230IU, Vitamin C 9mg, Calcium 170mg, Iron 2.9mg.
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
variations related to suppliers, regional and seasonal differences, or rounding.
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vary due to preparation techniques,

Illustrations by Britny Trainer

We Love Local!

Red Ribbon Sodas
Pittsburgh, PA

Founded in 1904 in Natrona, PA,
Red Ribbon is a small, independently
owned soft drink company that takes
great pride in their line of retro soft
drinks. Made in small batches using
pure cane sugar, they come in real
glass bottles — a blast from the past.
Available in these nostalgic varieties:
Original Cherry Supreme, Root Beer,
Pennsylvania Punch, Grape, Vanilla
Cream Soda, Almond Cream Soda,
Birch Beer, Plantation Style Mint Julep,
Jamaica’s Finest Ginger Beer, and
Jamaica’s Finest Hot Ginger Beer.

Robert Rothschild Dry Dip
Mixes, Columbus, OH

Crafted on-site at the Rothschild’s
Mad River Valley 170-acre farm,
these easy dip mixes are boldly
flavored and expertly blended,
transforming any party into a
delicious celebration in less than
five minutes. Simply add sour cream
and mayo or cream cheese (in some
cases, chicken or crab) to make a
gourmet hot or cold dip. Available in
BLT, Buffalo Chicken, Cheesy Bacon,
Fiesta Ranchero, Greek Herb &
Savory Crab.

Pope’s Kitchen Bloody
Mary Mixes,
Cleveland, OH

Made in small batches at the
Cleveland Culinary Launch and
Kitchen in Downtown Cleveland,
Clark Pope’s Bloody Mary Mixers
are made like you would at home.
You wouldn’t use concentrates
or ascorbic acid; you would use
real lemon juice — so does he.
Completely preservative free
and rife with local ingredients,
his mixers are a model of quality,
simplicity and all-natural flavor
you can taste! Available in Regular
and Mellow.

Seven Sons Eggs
Indianapolis, IN

These amazingly fresh-tasting
local eggs come from freerange hens that are fed no
antibiotics or GMO grains. As
the seasons permits, the happy
hens enjoy access to fresh,
pesticide-free pastures! The
way eggs used to taste!

staying in bloom Petals by Market District
The vivid colors of August are now just a distant memory, bright blooms of hibiscus and aromas of
clematis. But, not to worry, Petals by Market District lets those summer days live on, even in the cool
days of November’s over the river and through the woods sleigh rides.

Hand-tied and created by our team of expert Floral Designers, these bouquets are an easy way to bring
the brilliance of fresh flowers into your home all holiday season long! Just chop and drop into your
favorite vase.
Choose from a variety of bouquets, including roses — imported by Elite Flower, one of the most
advanced rose breeders in South America. These gorgeous roses feature a five-day freshness guarantee! If
you are not 100% satisfied, bring them back within five days and we’ll replace them!
Don’t have a swanky vase? Just ask one of our Floral Team Specialists and they’ll arrange for you to get
a beautiful bouquet in a vase of your choosing. Or, purchase one of our stunning pre-arrangements. Our
Floral Team did travel to Ecuador, Columbia and California to learn from the best — and you can tell!
Starting at $10 ea.
Market District Combo Gardens — Something to Be Thankful for!
These trendy Combo Gardens are just the thing to add warmth and color to your holiday table! Created
by Bayview Flowers of Ontario, the plants are grown in environmentally friendly greenhouses and come in
on-trend containers from Germany, Amsterdam and Holland, hand-selected by our Floral Team.
Long-lasting, they not only make a lovely table centerpiece, but are welcome hostess and housewarming
gifts. Wouldn’t you love to get one of these? Available in a variety of seasonal combinations. Selection
varies weekly.
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Party? Dinner? Holiday Bash?
Call Market District Caterers!
Whether you’re hosting a family dinner or chic cocktail party,
an office social or a last-minute gathering, our Professional
Caterers will help create a menu that suits your holiday needs,
appetite and budget. We’ll make your event — big or small —
a culinary celebration!

Join Our Growing Team!
Market District is currently seeking
talented Team Members for a variety
of full- and part-time opportunities.

Learn more at
MarketDistrict.com/jobs2017
Equal Opportunity Employer

To see our full menu, visit MarketDistrict.com/Catering
and call today to place your order!

Have an Advantage Card?

Join eAdvantage™ today to receive exclusive,
members-only prices on the items you already buy.

Market District
Cooking School
Join us at our Robinson, PA
Cooking School! Visit
MarketDistrict.com/Cooking-School
to learn more!

Register at MarketDistrict.com/eAdvantage to receive this exclusive offer!
Discounts will be automatically taken at the register. Requires registration on MarketDistrict.com/eAdvantage with valid e-mail address.
Simply create an online account and link your Market District Advantage Card and a new offer will be loaded automatically each week.

Celebrating is a Piece of Cake!
Order cakes online at MarketDistrict.com/Cakes

Clip our digital coupons right to your
Advantage Card and redeem them
automatically at the register. It’s that easy!

SHOP

ONLINE SHOPPING
WITH A
PERSONAL TOUCH

RELAX

Try Curbside today and your first three
pick ups are FREE!* CurbsideExpress.com

PICK-UP

Our Personal Shoppers are trained, tested, and devoted
to picking exactly what you want — every time.

Cleveland
Columbus
Carmel
Indianapolis
Pittsburgh

Connect through the
Giant Eagle App, pick
your store and click to
fill your cart! Use your
“Shopping History” and it
goes even faster!

Kick back while our
expertly trained
Personal Shoppers select
the freshest, best products
for you — like you would
do yourself, but now
don’t have to!

Simply pull into the
designated pick up
spot and our shoppers
will load your groceries
into your car!
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