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Apples

to

It’s apple season with newer and exciting varieties to choose from. From tart cooking to
sweet eating, we’ve got ‘em all! Find a new fave — they’re all so a-peeling!
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JAZZ™

Grown with passion in sun-drenched orchards,
crunchy, tangy-sweet, juicy invigoration is
something only JAZZ apples can deliver. The
collision of delightful flavors that combine into an
overwhelming sensorial explosion is the result
of natural breeding between the Royal Gala and
Braeburn varieties — a refreshing taste sensation!

San Rosé

Sweet taste, perfumed aroma; delicious
served with toasted nuts and raisins.
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Pink Lady®

Boasting a unique, tang, tart-sweet
flavor and firm, crisp flesh, this variety
gets the highest of marks in consumer
tastings. Harvested late (November),
supplies often last until August in the
United States.

Gala

Heart-shaped with a distinctive yelloworange skin and red striping, Gala offers a
crisp, aromatically sweet flavor which adds
unexpected depth to stir-fries and meat dishes.
Its tender flesh makes it a hit with little ones.

Granny Smith

This apple packs a mouthwatering tartness
with a crisp bite and tangy flavor that really
comes through when baked and sautéed.
Excellent for caramel apples as well as
mulligatawny soup, cakes, tarts
and compotes.

Ambrosia

Known for its distinctly sweet, slightly
perfumed flavor and tender, juicy, finely crisp
texture, the Ambrosia is a low-acid apple with
a pleasing aroma. Runs neck and neck with the
Honeycrisp in terms of desirability. Neither are
around for long, so eat ’em if you got ’em!

Red Delicious

The ultimate American apple. With a
sweet, juicy, mild flavor, it’s a lunch box
classic, but can be more excitingly used
for pickling or making crisp apple chips.
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Apples
McIntosh

Sweet with a tart tang and juicy, tender, white
flesh, this is one of the oldest apple varieties,
first discovered in 1811 by — you guessed it —
John McIntosh. Its flesh cooks down quickly for
applesauce and butters.

Red Rome

A perfectly round, solid, red apple with
exceptional baking qualities. It retains its
firm texture and deeply rich flavor when
cooked, so we use it in everything from
pies and pancakes to kugels and crisps.

NEW! Kanzi®

Kanzi is not just any apple. Its luxurious
appearance is an alluring promise of its
crunchy bite and deliciously well-balanced
sweet and sour flavor that derives from a
unique blend of a juicy Gala and a tangy,
sweet Braeburn. It is grown in specially
selected orchards worldwide.

KIKU®

Exotic, with attractive striped ruby red skin and
very juicy, crunchy flesh, the KIKU is quite possibly
the sweetest apple you’ll ever taste! Discovered
in Japan by Italian apple grower Luis Braun, the
KIKU was grown from a branch he brought home
to replicate this dramatically different, full-flavored
apple. It worked! Since, the Braun family has
licensed a few select growers around the globe to
grow and sell this amazing apple.

Honeycrisp

As the name implies, a Honeycrisp is
sweet like honey and very crisp. Its
juiciness and mildly aromatic flavor are
extraordinary. So extraordinary, we’ll
almost admit we can’t describe it!

Fuji

Harvested in the middle of September,
these Washington-grown Fujis are crisp
and juicy with an audible snap. Their flavor
is sweet and very refreshing (especially
if slightly chilled) with an off-the-tree
freshness found only in a new-crop apple.

Crisper
Apples
Golden Delicious

This is the quintessential cooking apple because
it retains its shape and rich, mellow flavor when
baked. It also resists browning when cut, so we
like it in salads as well as in breads, scones, pies,
cookies, cakes, snack bars, etc., etc., etc.

Apples lose their crunch
when stored at room
temperature — keep apples
refrigerated at about 32°F.
MarketDistrict.com
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A Bushel of
Apple Expertise
from Our Produce Team Leaders

Ron Rill

Senior Produce Team Leader, Grandview Yard
Columbus, OH
Ron Rill has been with Giant Eagle for 14 years and at Market
District for three — but, in produce for 41 years, working his
way up from a part-time clerk. He helped to open our Grandview
Yard store in 2014!
There’s one thing you can say about apples: they are dynamic,
always changing with the season and new innovations. JAZZ,
SnapDragon®, KIKU and Kanzi are all newcomers with a flavorful
flair. It’s very exciting — always something new for guests to try!
In the meantime, standards like Red Delicious, Golden Delicious,
McIntosh and Red Rome are not as popular as they once were.
It used to be that these were the bulk of our selection. Not so
much the case now — but, we still have them!
We also get local apples from Eshleman Fruit Farm in Clyde,
OH and Bauman Orchards in Rittman, OH. We have a good
relationship with our growers. They know we expect the highest
quality at a reasonable price. We never accept anything less. We
love supporting local farmers, as do our guests — farm to table!
We also carry locally made apple cider, which is very popular!
In terms of unique apple usage, the gourmet apples that our
Sweets Shop sells are pretty signature — and delicious — our
customers love them. As for favorites? Mine is Honeycrisp, but
Pink Lady is a close second!

Vince Arnone, Jr.

Produce Team Leader, Waterworks
Pittsburgh, PA
Vince has worked in produce for 14 years, seven as a Team
Member with Giant Eagle and seven as a Team Leader in a variety
of our stores across Ohio and Pennsylvania.
It kind of started with Honeycrisp a few years back and hasn’t
stopped. Every year we get new varieties of apples that are super
appealing (no joke intended) to our customers. Mostly, they are
sweeter and crisper than historic varieties — more eating apples
than cooking.
That said, people have fallen out of love with Red Delicious
apples as of late. Galas are still our top seller, though. I believe
this is because they are still one of the sweetest apples and less
expensive than the “new” breeds of apple.
Our customers also love local apples. We get ours from
Dawson’s Orchards in Enon Valley, PA. Dawson’s offers a
fantastic variety, and their quality is top-notch. If something does
not meet our standards (it rarely happens), they don’t bring it. It’s
a win-win way to support our local farmers, and we have built a
great relationship with them.

4. MarketDistrict.com

I am a year-round apple eater. I love all types, from sweet to tart.
My favorite is Honeycrisp; it’s super sweet and has a crunch I
love. Plus, it goes great with peanut butter!

Apple & Cornbread-Stuffed Pork Loin with
Roasted Apple Gravy

Recipe adapted for the National Pork Board from Bruce Aidells’s Complete
Book of Pork, courtesy of HarperCollins Publishers
Cornbread & Apple Stuffing:
• 1-1/2 Tbsp. butter
• 1/2 cup smoked ham, finely chopped, or diced smoked sausage
• 1/2 cup onion, finely chopped
• 1/4 cup celery, finely chopped
• Kosher salt and freshly ground black pepper for seasoning
• 3/4 cup apples, peeled and diced 1/4-inch
• 1/2 tsp. dried sage
• 1-1/2 cups homemade cornbread, crumbled and dried or dried
cornbread stuffing mix
• 1/4 cup apple juice

Serves

Prep Time

Cook Time

Rest Time

8 30 min. 75 min. 10 min.

Pork Loin & Roasted Apple Gravy:
• 4 lbs. pork loin roast, boneless
• 2 tsp. kosher salt
• 1 tsp. black pepper, freshly ground
• 1 tsp. dried sage
• 3 medium apples, peeled, halved, cored and cut into
1/2-inch slices
• 1/4 cup Calvados, or Apple Brandy
• 1-1/4 cup chicken stock
• 1 cup apple juice or cider
• 1/4 cup heavy cream

1. For stuffing, heat butter in a heavy medium skillet over medium-low heat; add ham or sausage and cook 3 minutes.
2. Add onion, celery and a pinch each of salt and pepper; cover and cook, stirring occasionally, until the vegetables are quite soft, about 10 minutes.
3. Stir in diced apple and cook 1 minute. Transfer apple mixture to a large bowl. Sprinkle with sage and stir in cornbread crumbs, apple juice.
The mixture should be moist but not wet. Add more apple juice if the mixture seems dry. Taste for seasoning and set aside.
4. Preheat oven to 450°F. To double butterfly the pork loin, lay the meat, fat-side down, on a work surface and make a horizontal lengthwise cut
two-thirds of the way into the depth of the loin and about 1 inch from the long edge nearest you, taking care not to cut all the way through.
5. Flip the loin over so that the cut you just made is opposite you. Make another lengthwise cut, again 1 inch from the edge. Open the two cuts
so you have a large rectangle of meat whose diameter is roughly 3 times the thickness of the meat.
6. Place fat-side down and cover with a sheet of plastic wrap. Using the flat side of a cleaver or a meat pounder, gently flatten the meat to
an even thickness.
7. Remove plastic wrap and spread apple stuffing evenly over the meat, leaving a generous 3/4-inch border. Roll up meat jelly-roll style so that
stuffing is in a spiral pattern. Tie rolled roast at 2-inch intervals with butcher’s twine.
8. Combine 2 tsp. salt, 1 tsp. pepper and remaining sage and sprinkle over roast.
9. Lay the sliced apples on the bottom of a roasting pan just a bit larger than the roast and set the roast, fat-side up, on the apples. Put roast in the
oven and cook for 15 minutes, turn the oven down to 325°F and roast for 45 minutes.
10. Check the internal temperature of the roast with an instant-read thermometer. The roast is done when it reaches 145°F. If it is not ready,
continue to roast, checking the temperature every 10 minutes.
11. When the roast is done, transfer it to a cutting board, tent loosely with foil and let rest for at least 10 minutes while you make the sauce.
12. With a slotted spoon, transfer the apples in the roasting pan to a bowl and keep warm.
13. Pour off any fat from the roasting pan, leaving the meat juices on the bottom.
14. Put pan over medium-high heat, add Calvados and deglaze pan, allowing the alcohol to burn off, about 15 seconds.
15. Transfer to a small saucepan and add stock, apple juice and cream. Increase heat to high and bring liquid to a boil. Simmer, stirring, until reduced
by half. Taste for salt and pepper. Keep the sauce warm while you carve the pork roast.
16. Remove twine from roast and cut it into 1/2-inch thick slices. (If you cut the slices too thin, they will fall apart.)
17. Arrange the pork on a serving platter. Spoon the sliced apples around the meat and pour the sauce over all.
Nutritional Information per Serving: Calories 480, Fat 15g, Sat. Fat 7g, Trans Fat 0g, Cholesterol 160mg, Sodium 1230mg, Total Carbohydrate 35g, Fiber 3g, Sugars 17g, Protein 49g, Vitamin A 240 IU, Vitamin C 7 mg,
Calcium 80 mg, Iron 3.7 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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Leaf the Fall Flavors to Us
More Limited-Time-Only Signature
Autumn Specialties!

NEW! Market District Cranberry Relish
Cranberries and fresh clementines combine in this tantalizingly tasty
relish to brighten up your favorite fall and holiday meals. Pair daringly with
baked Brie, as a glaze for pork or ham — the options are endless!
NEW! Market District Cinnamon Sugar Monkey Bread Mix
Sweet yeast dough covered in cinnamon and sugar that is made to be torn
away with a fork or better yet, your fingers!
NEW! Market District Artisanal Caramel Dip
Made in small batches with quality ingredients and no high-fructose corn
syrup, this dip is a harmony of sweet goodness drizzled on fruit, ice cream
or as a dip for pretzels — simply delicious.
NEW! Market District Orange Cranberry Scone Mix
A Market District exclusive with the homemade texture and taste of
a traditional scone in an easy, high-quality mix. Firm and crusty on the
outside, fluffy on the inside with a touch of sweet.

Nature’s Basket Pumpkin Spice Cranberry & Ginger Snap Granolas — Pumpkin Spice Cranberry is a seasonal blend of
whole rolled oat clusters with hearty pumpkin seeds and sweet dried cranberries and apples sprinkled with cinnamon, nutmeg and
ginger. Ginger Snap is whole rolled oat clusters, cardamom, cinnamon, ginger and a touch of honey — like a cookie, but not!
Market District Spiced Apple Cider & Honeycrisp Cider — Our spiced cider is made with fresh-pressed apples and the
perfect blend of fall spices. And, the Honeycrisp is similar, but made with sweet, Honeycrisp apples — look for it later this month!
Pumpkin Spice Chicken Sausage — Inspired by the tastes of fall, we combine classic warm, autumnal spices and pumpkin with
chicken for a seasonal sausage that sizzles!
Market District Panned Candy — Everything tastes better in chocolate, especially premium chocolate. These candies are
handmade and come in unique flavors, like pure, Milk Chocolate-Covered Raisins!

Fall Harvest in Our Bakery
Pumpkin Good’s Happenin’!

Soft Drop Pumpkin Cookies — A traditional, seasonal soft
cookie made with real pumpkin and just the right amount of
spice, then frosted with orange icing. Take some to work!
Pumpkin Gobs — Two moist, sweet pumpkin cakes
sandwiched with creamy frosting. A Halloween favorite!
Available in mini 12-ct.
Pumpkin Pudding Cake — A moist cake made with real
pumpkin and pumpkin spice, topped with a sweet honey glaze.
Signature Market District Pumpkin Pizzelles
& Pumpkin Pecan Biscottini
Made with genuine pumpkin purée and pumpkin spices,
these authentic Italian seasonal specialties are made local to
Pittsburgh in Greensburg, PA.
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New! Fall Hand Soaps

Free from common beauty product ingredients
like parabens, phthalates and triclosan, these soaps
are crafted with no animal testing and
come in limited-time-only seasonal
varieties like Marshmallow Pumpkin
Latte, Sweet Cinnamon Spice, Apple
Spice and Pecan Pumpkin Pie. Add a
little autumn spice to your powder
room and enjoy holiday scents
all season long!

There’s No Taste
Like Home

Local Favorites!

Pennsylvania

Columbus

Wild Kenyan Hot Sauce
Morgantown, WV

Bessie’s Homemade Noodles
Miamisburg, OH

Wild Kenyan Hot Sauce is a one of a kind signature hot sauce
made in neighboring Morgantown, WV, from a secret mixture of
organic ingredients straight from Kenya. It contains aged cayenne
peppers and hot Kenyan red peppers.

Cleveland
NORKA Soda, Akron, OH

Founded in 1924, NORKA (Akron spelled backwards) was a
hometown favorite with Akronites for nearly 40 years. Last
produced in 1962, NORKA is back in business and producing
the original flavors of Orange, Root Beer, Ginger Ale and
Cherry-Strawberry. Today’s NORKA sodas are made with
pure cane sugar, 100% natural flavors and are both caffeine and
gluten free. We hope you agree that NORKA simply TASTES
BETTER! Available single and in 4-packs.

Bessie’s makes egg noodles unlike any other company we know.
Every noodle that leaves the kitchen is all natural and handmade
from scratch, for the best tasting, most wholesome flavor possible
— traditional, homemade egg noodles, ready to cook and enjoy.
Find them in our Frozen Section! Available in Regular, with
Chicken and with Beef.

Indianapolis
Urban Ladle, Greenfield, IN

Originally from Indianapolis, Urban Ladle owner Lisa uses
exclusively fresh Midwestern produce in her soups. She is
dedicated to making culinary creations that focus on living a
healthy lifestyle and proper nutrition. Try any of these and taste
the care she takes: Butternut Squash, Corn Chowder, Chicken
Tortilla, Split Pea, Tomato Basil, Lentil or Turkey Chili!
Illustrations by Britny Trainer
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In Honor of the
Great Pumpkin Seed
The carving of the Halloween pumpkin is a glorious tradition, but almost as revered is the roasting of the coveted pumpkin seeds found
inside. Subtly sweet and nutty with a satisfying, chewy texture, they are one of the most nutritious and flavorful seeds available —
copiously fresh in the fall. We asked our Chefs to share their tricks for roasting these treats and they went to seed, so to speak.
Serves

Roasted Pumpkin Seeds

10

• 2 cups pumpkin seeds, rinsed and dried
• 1 Tbsp. olive oil

Seasoning for Spicy-Sweet
Pumpkin Seeds
•
•
•
•

1 tsp. cayenne pepper, ground
2 Tbsp. brown sugar
1 tsp. cinnamon, ground
1/2 tsp. clove or allspice,
ground, optional
• 1 tsp. sea salt, fine grind

Seasoning for Smoky
Toasted Pumpkin Seeds
• 2 tsp. ancho or chipotle
pepper powder
• 1/2 tsp. garlic powder
• 1/4 tsp. onion powder
• 1 tsp. paprika
• 1 tsp. sea salt, fine grind

1. Remove seeds from pumpkin, rinse under cold water and
remove any membrane that remains stuck to the seeds.
2. Lightly pat seeds dry with paper towels, then spread on a sheet
tray and allow to dry at least one hour, the longer the better.
3. Preheat oven to 325°F. Mix all ingredients for either the Smoky
Toasted or Spicy-Sweet seeds, except the olive oil and seeds
in a small bowl.
4. Toss dry pumpkin seeds with olive oil in a separate bowl until
well coated. Evenly coat the pumpkin seeds with seasoning mix
of choice. Place seasoned pumpkin seeds onto a foil- or
parchment-lined baking sheet.
5. Bake 17-20 minutes or until seeds are golden brown and crispy.
Remove from the oven and allow to cool slightly before eating.
Nutritional Information – Smoky Toasted Pumpkin Seeds (Per serving):
Calories 90, Fat 5g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 0mg, Sodium 310mg, Total Carbohydrate 9g,
Fiber 3g, Sugars 0g, Protein 3g, Vitamin A 260 IU, Vitamin C 0 mg, Calcium 10 mg, Iron 0.7 mg
Nutritional Information – Spicy-Sweet Pumpkin Seeds (Per serving):
Calories 100, Fat 5g, Sat. Fat 2.5g, Trans Fat 0g, Cholesterol 0mg, Sodium 290mg, Total Carbohydrate
12g, Fiber 3g, Sugars 3g, Protein 3g, Vitamin A 80 IU, Vitamin C 0 mg, Calcium 10 mg, Iron 0.6 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.

Common Pumpkin
Varieties & Uses
Variety
Jack-O-Lanterns
Pie Pumpkins
Mini Pumpkins
White Pumpkins
8. MarketDistrict.com

Cooking

Carving
X

Seeds
X

Decorating
X

X

X
X

X
X

Prep Time

1 hr.

Cook Time

20 min.

Foodie Pizza-Making
Faves So Delicious, It’s Scary!
Who knew that Halloween is annually the biggest day for eating pizza? Makes sense, right? Though you could go frozen or order out,
why take a stab at making your own? With these ingredients, it’s bound to turn out frighteningly well!
DeLallo Pizza Dough Kit
with Type 00 Flour
Make authentic Italian-style pizza dough
in three easy steps. Kit includes yeast and
type 00 flour, which is a softer, finer wheat
flour, ideal for a lighter, chewy pizza dough.
Monica’s Cooking Frozen Cauliflower
Grain-Free Crust Dough Mix
You have your frozen Cauliflower Pizza
Crust dough ball, now what?? Enjoy it!
With this dough ball, you can make all of
your pizza dreams come true. Traditional
pizzas, garlic bread, dinner rolls, pizza rolls,
and so much more!
Cali’flour Frozen Cauliflower
Pizza Crust
No-mess, no-stress cauliflower pizza crust
made from four fresh, simple ingredients:
cauliflower, cheese, eggs & spices. With
only 3 net carbs in an entire Original Italian
or Sweet Red Pepper crust, it’s also a good
choice for those watching carb intake.
Plus, with every purchase you make,
Cali’flour donates money to one of their
chosen deserving nonprofit organizations.
Available in The Original Italian, Sweet Red
Pepper & vegan Plant-Based Italian. Each
package contains two 9-inch crusts.

Lucini ® Premium Select
Extra Virgin Olive Oil ®
Originating in the picturesque hillside
estates of central Italy, where the
trees date over 100 years old and the
microclimate is ideal for growing the best
olives, the olives that make this fine oil
are pressed within 24 hours of harvest.
Naturally low in acidity and complexity of
flavor. Also available in Delicate Lemon,
Tuscan Basil and Robust Garlic.
Market District Organic
San Marzano Tomatoes
San Marzano tomatoes can only be
grown in one place on Earth: Naples,
Italy, near and around the Mount
Vesuvius volcano. Why? It’s because the
soil around the volcano has a unique,
mineral-rich composition that gives San
Marzano tomatoes their distinct flavor.
As importantly, our growers, who live
in the little towns near Vesuvius, adhere
to centuries-old cultivating techniques,
including handpicking the tomatoes. You
can almost taste the Italian sun! Available
in Organic Diced, Organic Roasted Garlic
Diced & Organic Fire Roasted Diced.

Traders Point Creamery Traditional
Shredded Deli Cheeses
Love the bubbly melted cheese on your
pie? Crafted in small batches from organic,
100% grassfed milk, these aged raw
cheeses make themselves right at home
in all kinds of recipes — especially pizza.
Available in Mild Cheddar, Sharp Cheddar
& Mooozzarella.
Mike’s Hot Honey
A sweet new discovery for pizzas, this
chili pepper-infused honey is made with
wildflower honey harvested in New York
and New Jersey. Superb on a pie with
soppressata and a mild, fresh Mozzarella,
it’s also fab on a dessert pizza with grilled
peaches and Chèvre.

Illustrations by Britny Trainer
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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 October 4 – November 8, 2017.

Breads
Artisan Rosemary Sea Salt Bread
Whole wheat, white whole wheat, durum and
rye flours are infused with extra virgin olive oil,
rosemary and sea salt in this exceptional
dipping bread. Pairs exceptionally well with
our Market District Vermont White Cheddar
or Cheshire cheese or Premium Select Extra
Virgin Olive Oil®.
Specialty Sourdough Beefsteak Bread
There’s just the right amount of flavor in this
pre-sliced authentic sourdough beefsteak loaf.
Makes a marvelous grilled cheese or ham and
cheese sandwich.

Cheese

Market District Vermont White Cheddar
When we put our name on something, it has to be super, super,
outrageously good. Crafted in Vermont by a farmer-owned, awardwinning cooperative, our Vermont White Cheddar is an excellent
introduction to the world of all-natural, premium Cheddars. The
flavor is buttery, smooth and mellow with a little lovely sharp edge.
BelGioioso Parmesan
Made with fresh milk gathered daily from local farmers, this
Parmesan is aged in special caves for more than 10 months, carefully
inspected and hand-turned by a Master Cheesemakers to ensure
consistent aging. This expert care develops its sweet, nutty flavor
and aroma. Its versatile texture lends itself to most any dish.

Bakery Treats
10” Pumpkin Pie
A new recipe this year! Made with 100%
pumpkin and a blend of holiday spices to
make your celebrations the best. Gather
together and give thanks deliciously!
Pumpkin Muffin
Pumpkin purée combined with a spice
mixture of cinnamon, nutmeg and ginger
creating a perfect fall favorite.
Illustration by Lori Haramia

Sweets Shop Treats
Fudge of the Month
Pumpkin, $5 for 8 oz.,
BUY TWO, GET ONE FREE!
Popcorn of the Month
Pumpkin, $6.99 lb.
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Epic
Our Epic Brownies are baked and finished in stores by our
amazingly talented Bakers and Decorators. And, as the name
suggests, they’re a saga of decadence, made with 100% butter
and Barry Callebaut chocolate.
These legendary brownies come with many different toppings
— all, terribly hedonistic. Select from Chocolate
Indulgence frosted with fudge icing; Cookiesn-Crème; Frosted Walnut; German
Chocolate; Chocolate M&M’S ®; Peanut
Butter topped with peanut butter frosting,
drizzled with dark chocolate and sprinkled
with peanuts; and Salted Caramel,
boasting buttery caramel between two
layers of brownie, topped with more
caramel and sprinkled with salt both
inside and on top — epic, indeed!
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Picnic? Reunion? Summer Soirée?
Call Market District Caterers!

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

Whether you’re hosting 5 or 500, we can help you plan a
fresh, delightful summer party — and make it that much
easier! From classic fried chicken, potato salad and sandwich
rings to artisan cheeses, charcuterie platters and cupcakes in
party colors, we’ll make your summer celebration HOT!

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!

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

Have an
Advantage Card?

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

SAY HELLO

TO MORE TIME!
Shop
Pick your store and
click to fill your cart!
Use your “Shopping
History” and it goes
even faster!

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

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

Tr y it for FREE*
Today!
m

SHOP ONLINE.

Relax
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!

.co
CurbsideExpress
n first
*No service fee o to
3 orders! (Save up.)
$4.95 per order

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

Visit CurbsideExpress.com to find an easy pick-up location & begin shopping!

Cleveland
Columbus
Carmel
Indianapolis
Pittsburgh
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