September 2017

Cover
by
Justin
Guerino
Cover
Coverby
byJustin
JustinGuerino
Guerino

Market District
Flavors to Fall

nal
o
s
a
Se ors
Flav ited
Lim e
Tim !
Only

Market District Harvest Blend Granola
An autumn blend of pumpkin purée, pure maple
syrup, roasted pecans, pumpkin seeds and spices.

NEW! Market District
Pumpkin Vinaigrette
Celebrate the season with this
lively blend of pumpkin, brown
sugar, cider vinegar and spices.
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Market District Beer Bread Mix
Beer. Bread. ‘Nuff said, right? Not in this case. The buttery,
crisp crust and incredible flavor of this one blew us away;
we couldn’t stop making it, and sharing with friends! It’s
so easy, and good. All you need is a beer and some butter.
No bread machine, kneading or waiting required (immediate
gratification) and it’s just as yummy (ok, maybe not quite)
made with seltzer or soda water, too!

NEW! Market District Fall Harvest Salsa
This delicious mild salsa perfectly balances a traditional
salsa with wonderful fall flavors, including hints of pumpkin,
apples, cranberries and classic fall spices. It’s great for dipping
all kinds of chips, especially Nature’s Basket Sweet Potato
Pumpkin Tortilla Chips! Or, use as a base for chili or stews,
and add some serious fall flavor to your signature dishes!

Market District
Spiced Apple Cider
Fresh-pressed apples and
the perfect blend of fall
spices — naturally sweet
and delicious.

Autumn Specialties
in Love with!

Nature’s Basket Sweet Potato Pumpkin Tortilla Chips
We combined organic sweet potato and pumpkin with chia and pumpkin seeds to create a
truly unique organic, gluten-free snacking experience. A touch of cinnamon compliments
the natural sweetness of the sweet potato and pumpkin for a delightful fall crunch.

It’s a season for savoring in every way,
from the fresh, crispy crunch of new
crop apples and pumpkin’s rich nuances
to sweet maple goodness, and classic
autumn sage, nutmeg, cinnamon and
clove spices. A celebration of superb
seasonal flavors, we bring you these
limited-time-only Market District and
Nature’s Basket products — the taste
of fall for one and all!

Illustrations by Britny Trainer

Market District Pumpkin
Chipotle Marinade
A seasonal delight, this unique blend
of pumpkin and chipotle marries
rich sweetness, slight spice and
delicious smoky notes. Use it to
marinate pork or chicken, or as a
dipping sauce for breaded chicken,
fries, even deviled eggs!

Market District Pumpkin Spice Coffee K-Cups ®
Made with 100% craft, roasted Arabica beans blended to
perfection and enhanced with just a touch of pumpkin spice,
this coffee is a celebration of fall in a cup — every time!

Market District Pumpkin & Sage Ravioli
A savory blend of slow-roasted pumpkin, fine cheeses and toasted
sage. Chef crafted and award winning, these make a fabulous,
easy main dish or a colorful, seasonal side with just a bit of garlic
butter and Pecorino to top. Sometimes we eat them like snacks
— not that we’re recommending that — OK, maybe we are!
MarketDistrict.com
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Our Team Members’
Favorite Fall Foods

Culinary Crowd Pleasers!
Maren Gonzales, Cheese & Deli Co-Team Leader
at Grandview Yard Market District, Columbus, OH

Tyler Vandine, Perishables & Grocery Team Leader,
Market District Express, Bexley, OH

For me, hands down, it’s the Pumpkin & Sage Ravioli! It
flies off the shelf and customers do such interesting things with
it — very creative. They fry it in brown sugar and butter until
crispy and eat it like dessert and serve it with a nutmeg sauce.
Myself, I’ve had it with
Alfredo sauce and it was
amazing. Plus, it’s so easy
and not frozen — that
makes a big difference.
And, it’s super easy to
cook and take to a party;
you can be sure no one
else will be bringing the
same thing. It’s like a
signature dish.

I love so many of our fall products. To be truthful, I often stock
up on them because they are only available for a limited time.
Like our Nature’s Basket Organic Sweet Potato
Pumpkin Tortilla Chips with our NEW! Fall Harvest
Salsa — what a combination. You won’t find chips or salsa
like this anywhere else any time of the year. The flavors are so
complex and rich — the slightly sweet notes in the chips and the
rich, traditionally autumn ingredients in the salsa — together they
are killer!

I also love our Market
District dips, especially
the Buffalo Chicken,
the Parmesan
Spinach Artichoke
and the Jarlsberg.
They are made with
cream cheese rather than
sour cream, so they are rich and thick and
creamy. And, the Spinach Artichoke has chunks of cheese! We
have a hard time keeping up with the demand.
I am also really big on our Market District Gouda — good
stuff. Again, super creamy and flavorful. It’s a favorite on any
cheese board. Plus, the price is right. It is a great value for the
quality and always a hit.
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Our Goat Cheese & Apple Ravioli are also one of my gotos — completely unique and so easy. They are the perfect blend
of savory and sweet. For me, they represent the creativity of our
Chefs. The goat cheese is premium quality and they go great with
any of our fall sauces — even the pumpkin sauce. Plus, you can
freeze them and they totally hold up (back to the stocking
up idea).
A couple of my year-round favorites are our Signature
Market District Barbecue Sauce and our salad dressings.
We use the barbecue sauce in a lot of the foods we make every
day in Prepared Foods — it’s a real go-to and super popular. The
Market District salad dressings come in great original
flavors you can’t find anywhere else, like Light Raspberry & Acai
and Vidalia® Onion Vinaigrettes. The whole line is great. You
don’t have to stock up on these, but you should try them all!

Tailgating?
Call Our Catering Champs!

Our Catering Team Members are MVPs, especially when it comes
to tasteful tailgating. We asked Caterer Anna Salvador to share
her expertise and she gave us a winning game strategy for your
next game day party!
You can never go wrong with our Famous Fried Chicken!
Everybody loves it served warm on a cool fall day. I recommend
two pieces per person, but you can be sure if you buy a little bit
more, it won’t last long. Promise!
For a cold option (I suggest both
a hot and cold entrée), try
our Petite Sandwich
Trays, averaging two

sandwiches per person. They have great variety — something for
everyone — and are easy to eat while watching the game.
Our Veggie Platters or Crudité Trays are also a big hit.
They add a little colorful vegetable option for fans, and serve up
to 40! Our Sushi Platters just keep getting more popular —
finger foods in tons of different choices. They feed up to 20 as a
snack/appetizer and add a little class to your party.
For sides, I love our Pasta Supreme or Mediterranean
Orzo — both unique and flavorful. Or, try our Cobb Salad. It
serves up to 40 and has fresh greens, chicken and avocado. Again,
really pretty and colorful.

And, of course you need sweets! We can bake Gobs and
Cupcakes in team colors and our Cookie Trays are
fabulous. To round out your party, we can also supply iced teas,
sodas, lemonade — you name it — as well as utensils, paper
plates and napkins so you don’t have to worry about the logistics.
My only word of advice is to order two days in advance, so
we can be sure to fill your order on time. Tailgating is such a
big thing, sometimes we can’t get to orders called in after that
and we really want to take care of you — make your game day
deliciously easy!
— Anna Salvador, Catering Representative, Shadyside, PA.

Spicy Bacon & Jalapeño Tailgating Cheese Dip
Compliments of Chef Benjamin D’Amico
•
•
•
•
•

12 oz. Nature’s Basket cream cheese, softened
8 oz. sour cream
1/2 Tbsp. fresh lemon juice (optional)
1/2 cup Market District smokehouse bacon, small diced, cooked & drained
2 fresh jalapeños, minced, seeds removed

Serves

8

Prep Time

Cook Time

25 min. 10-15 min.

• 2 Tbsp. fresh onion, minced
• 1-1/2 cups shredded Market District White Vermont
Cheddar, divided
• 1/2 tsp. garlic powder
• 1/4 tsp. black pepper

1. Heat oven to 325°F.
2. In a mixing bowl, combine all ingredients, reserving 1/2

shredded Cheddar for topping. Stir with a wooden spoon until
well blended.
3. Place dip into an oven-safe serving bowl no more than
1-inch deep.
4. Top dip with reserved shredded Cheddar.
5. Bake for 10-15 minutes until hot, bubbling and the cheese is
golden brown.
6. Garnish with a few slices of jalapeño and extra bacon if desired.
Serve with crackers, sausage, chunks of cheese, pretzels or bread.
Also good with boneless chicken wings or tenders!
Nutritional Information Per Serving: Calories 330, Fat 29g, Sat. Fat 18g, Trans Fat 1g,
Cholesterol 85mg, Sodium 380mg, Total Carbohydrate 7g, Fiber 0g, Sugars 3g, Protein 13g,
Vitamin A 640 IU, Vitamin C 2 mg, Calcium 240 mg, Iron 0.2 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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Have a grape day:
Nature’s Candy!

So many to choose from, and they’re all so good. Pair with our select cheeses and you can’t help but serve up a grape snack!*

Red Grapes

Pair with Salemville® Blue, Stilton
or Jarlsberg®
Crimson
• Seedless, elongated, red color
• Crisp texture
• Sweet, neutral, juicy flavor
Red Globe
• Seeded, extra large, round,
light red color
• Full flavored, extremely juicy
Flame
• Seedless, round, full red color
• Sweet-tart, juicy flavor
• Pleasant crunch
Magenta
• Seedless, deep red, large oval shape

*Varieties and availability differ per store.
6. MarketDistrict.com

Green Grapes

Dark Grapes

Princess
• Seedless, large, elongated
• Crisp, satisfying crunch and golden finish
• A masterful blend of sweet and tart

Black Seedless
• Elongated, deep black color
• Sweet, juicy and crisp

Pair with Market District French Brie

Thompson
• Seedless, elongated, light green color
• Crisp texture and a sweet, mellow taste

Pair with Taleggio or Morbier

Autumn Royal
• Seedless, large, elongated,
black color
• Firm texture and sweet flavor
Summer Royal
• Seedless, round, full black color
• Crisp texture
• A pleasing aroma and sweet flavor
Scarlet Royal
• Seedless, round, dark cherry color
• Crisp texture
• Luscious, sweet flavor

Illustrations by Britny Trainer

There’s no taste like home:
Local Favorites!

Pittsburgh — Portogallo Peppers N’at Giardiniera

Cleveland — Randy’s Pickles

Made in Pennsylvania with fresh, all-natural, organic vegetables,
special herbs and spices, these giardinieras are a spectacular
compliment to cookouts, tailgating and Italian cuisine. Containing
no preservatives, MSG or gluten, they are picked and packed in
Pittsburgh! Available in Spicy and Hot!

A better pickle in a bigger jar with bigger flavor. Every jar of
Randy’s Pickles is hand-packed in small batches using fresh
ingredients, compliments of Chief Pickling Officer Andrew
Rainey! Available in Deli Style Dill, Bread ‘N Butter, Black Pepper
Chips, Spicy Dill, Mustache on Fire & Sideburns Grilled (actually
grilled pickles) and Grandma Knows Best Peppers!

Columbus — Frog Ranch Salsas

Indianapolis — Crazy Charlie’s Salsa

A line of wholesome, high-quality, all-natural salsas that sell at a
rate of one jar per minute, Frog Ranch salsas are the result of a
humble gardening effort and a grandmother’s recipe for pickled
peppers. They have received both regional and national media
attention and won multiple prestigious awards. Frog Ranch’s
commitment to meeting the needs of loyal customers and
providing the highest quality product has not gone unnoticed at
our Columbus stores. Available in Mild, Medium, Hot & Chipotle.

Crazy Charlie’s makes gourmet, award winning salsas that are all
natural, low in sodium, with low carbs and no sugar, sweeteners
or preservatives. They make their salsas with great tasting,
high-quality Indiana tomatoes and fresh cilantro, garlic and lime
juice. Use them to make Coney sauce for hot dogs, sloppy joes,
meatloaf, tacos, burritos, quesadillas, nachos or wraps. They are
also great for making chili! Available in Mild, Medium, Hot, Black
Bean & Fire Roasted Corn, Island Mango, Con Queso
& Guacamole.
Illustrations by Britny Trainer
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Market District Certified
®
Angus Beef Rules the Roast!

Superior in all ways, only three in 10 Angus cattle meet the Certified Angus Beef (CAB) brand’s high standards. Remarkably juicy,
tender and decadent (thanks to incredible marbling), CAB promises to make the most of your roast every time!

Slow Cooker Carne Picada

Compliments of Market District Certified Angus Beef Brand
•
•
•
•
•
•
•
•

Serves

8

Prep Time

Cook Time

15 min. 3 hrs. 15 min.

2 lbs. Market District CAB bottom round roast, cut in 1/2-inch cubes
3 Tbsp. all-purpose flour
1 Tbsp. chili powder
1 tsp. coarse kosher salt
1/2 tsp. fresh cracked pepper
1/2 tsp. ground cumin
2 Tbsp. canola oil
2 10-oz. cans diced tomatoes with green chilies

1. Pat cubed beef dry with paper towels. Combine flour, chili powder, salt, pepper and cumin; set aside.
2. Heat oil in heavy bottomed pan. Sear cubes over medium-high heat in batches until browned, approximately 5 minutes.
3. Stir in reserved flour blend and tomatoes.
4. Transfer beef and tomato mixture to slow cooker. Cook for 3 hours on high.
5. Serve over rice, in tacos or burritos.
Nutritional Information Per Serving: Calories 210, Fat 9g, Sat. Fat 2g, Trans Fat 0g, Cholesterol 65mg, Sodium 480mg, Total Carbohydrate 5g, Fiber 1g, Sugars 1g, Protein 25g, Vitamin A 560 IU, Vitamin C 2 mg,
Calcium 30 mg, Iron 2.8 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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Slow Cooker Carne Picada

Irish Beef & Brew Stew

Irish Beef & Brew Stew

Serves

•
•
•
•
•
•

3 Tbsp. flour
2 tsp. coarse kosher salt
2 tsp. dried thyme
1 tsp. freshly ground black pepper
1/2 teaspoon allspice
3 lbs. Market District Certified Angus Beef chuck roast, cut
in to 1 to 1-1/2-inch cubes
• 2 Tbsp. canola oil
• 1 large onion, chopped
• 3 cloves garlic, chopped

Prep Time

Cook Time

8 20 min. 6 hrs 15 min.

Compliments of Market District Certified Angus Beef Brand
•
•
•
•
•
•
•
•
•

4 bay leaves
1 tsp. caraway seeds
1 (12 fl. oz.) bottle Guinness® beer (or comparable stout)
1 cup beef stock
2 lbs. Yukon gold potatoes, peeled and cut in 1-inch chunks
(about 4 cups)
3 medium carrots, peeled and chopped
1-1/2 cups apple butter
1/2 head cabbage, cored and thick sliced (about 4 cups packed)
1/4 cup minced fresh flat leaf Italian parsley for garnish

1. Preheat oven to 225°F. In a small mixing bowl, combine flour, salt, thyme, pepper and allspice. Coat beef chunks evenly with
flour blend. Heat a heavy bottomed braising pan over medium heat. Add oil and sear beef in batches, browning each side,
approximately 5-7 minutes. Remove from pan and set aside.
2. Stir onion, garlic, bay leaves and caraway into the pan, scraping brown bits from bottom of pan. Add beer and beef stock, bringing
to a boil. Return beef to pan, cover and place in oven. Braise on low until roast is fork tender, about 4 hours.
3. Remove braiser from oven. Skim and discard excess fat. Stir in potatoes, carrots and apple butter. Layer the top with cabbage.
Continue to cook on the stovetop over low (a rolling boil) until potatoes are just soft, approximately 2 hours.
4. Serve in bowls, removing bay leaves, and garnish with parsley.
Nutritional Information per Serving: Calories 450, Fat 10g, Sat. Fat 2.5g, Trans Fat 0g, Cholesterol 100mg, Sodium 630mg, Total Carbohydrate 50g, Fiber 5g, Sugars 21g, Protein 37g, Vitamin A 3750 IU, Vitamin C 23 mg,
Calcium 70 mg, Iron 4.1 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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Foodie
Favorites!
The Good Bean Sea Salt
Crispy Favas & Peas
Chef-inspired, mouthwatering, frozen
entrées made with 100% whole grain
steel-cut oats! Bring them for lunch
or heat them up for the whole family.
Available in Porcini Mushroom Chicken,
Tuscan Bean & Kale, Unstuffed Pepper,
Vegetarian Chili, Chana Masala,
Jambalaya, Ranchero Chicken &
Thai Curry.

Mann’s Nourish Bowls™

We love these restaurant-quality,
artisan-flavored, single-serve warm
meals that heat in 3-4 minutes. They
are loaded with vegetables like kale,
Brussels sprouts and more! Available
in our Produce Department in
Monterey Risotto, Sesame Sriracha,
Bacon Maple Brussels, Southwest
Chipotle & Cauli Rice Curry!

4505 Meats

Founded in San Francisco in 2009,
4505 Meats introduced chicharrón
(fried pork skins). Today, they partner
with small farmers to produce exceptional
products from humanely raised animals
— a palatable commitment to flavor and
quality. Available in Classic Chili & Salt,
Jalapeño Cheddar and Smokehouse BBQ.

True North Seafood Co.
Salmon Toppers &
Candied Salmon
Turn your lunch salad into a culinary
event with these ready-to-serve salmon
toppers available in Natural, Lemon Dill
& Cracked Pepper. Or, catch the wave
of new snacking sensations with True
North’s Candied Salmon: fresh Atlantic
salmon strips cured and lightly smoked
until absolutely addictive — trust us.
Available in Regular, Cracked Maple
Pepper, All Dressed & Spicy.
10. MarketDistrict.com

The Matzo Project
Matzo Chips

Gone are the days of bland, stale
tasting matzo crackers consumed out
of necessity at Passover. These chips
are everyday lunch worthy! Seasoned,
crunchy and versatile, they are poised
to take their place in flatbread fame.
Available in Everything, Salted and
Cinnamon Sugared.

This colorful mix of crispy roasted favas
and green peas packs a protein wallop
– 7g of plant protein and 3g of fiber per
serving! To make these crispy roasted
snacks, they soak fava beans and peas
raw and then quickly crisp them with a
spritz of coconut oil to retain maximum
nutrition and that all-important crunch!

Ocean’s Halo Organic
Seaweed Broths

A ready-to-serve, plant-based, natural
source of protein, vitamins and minerals
not found in conventional broths. Plus,
Ocean’s Halo broths are vegan, gluten
free and have lower sodium with delicious
flavors for any recipe. Available in Sea
Veggie, Miso, Ramen and Thai Coconut.

Inca Loose Tea

The first U.S. tea maker to use
rejuvenating Peruvian purple corn,
Inca offers all-natural, gluten-free,
non-GMO and hand-blended teas
with no preservatives. Available in
Peruvian Spiced Berry, Machu Pichu
Mango, Punchau Peach, Tawantin Black,
Pachamama Green & Cusco Chamomile.
Keep your fave in the office!

Illustrations by Britny Trainer

Grainful

must-tries from
Market District!
Each month, we showcase foods from many of our departments: specialty items handpicked by our foodies just for you!
Here are September’s must-tries from Market District!

Breads

Illustrations by Lori Haramia

Artisan Bread: Multigrain Sourdough — Mild Sourdough loaf
topped with sunflower, millet and flax seeds. Try it with Brie or
Gouda cheese.
Specialty Bread: Pepperoni Pull-Apart — These tasty,
hearty pepperoni rolls are baked in a pan to lock in moisture, so
they are easy to pull apart and serve — a real tailgating win!

Cheese

Guggisberg Baby Swiss — A World class award winning
cheese crafted in the heart of Ohio Amish country, this mld,
buttery, creamy Swiss is slightly sweet with a smooth and
silky texture. The ultimate for ham and Swiss.
Emma Pecorino Romano D.O.P. — A pale, creamy
white cheese with a firm, granular texture and sharp, salty
taste, this imported Italian sheep’s milk cheese has peppery
undertones and is aged nine months to perfection!
An Italian classic; it put the “great” in grating!

Bakery Treats
Double Dutch Chocolate Muffin
For chocolate lovers, this moist, rich
muffin is loaded with chocolate chips.
Chocolate delight in every bite!

Sweet Shop Treats

Fudge of the Month — A Sweet Deal!
Caramel Chocolate Peanut Butter, $5 for 8 oz.,
BUY TWO, GET ONE FREE!
Popcorn of the Month
Triple Crunch, $6.99 lb.

Apple Walnut Pie — Made with
only the finest fresh apples and topped
with rich caramel and crunchy chopped
California walnuts, this pie offers a
decadent twist on tradition (or a
nuttier version of apple pie)!
September “Of the Month” products and pricing
available September 7 - September 21
MarketDistrict.com 11.

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.

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!

*
Try it for FREE
Today! .com

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!

ss
CurbsideExpre
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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