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Illustration by Michael Rath

It’s National Pizza Month!
We’re celebrating with everything you need to make the pizza of your dreams. Get inspired with Chef Ben’s innovative chart of
Pizza Possibilities or create your own version of this Italian culinary classic with exciting toppings like Gruyère and shishito peppers.

Pizza Possibilities with Chef Ben

Caprese

simple greek

thai-style
shrimp

romesco

caramelized
pear

spicy
luau pig

shrooms
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Sauce

Market District
extra virgin olive oil

DeLallo Olive
Bruschetta

Market District Sweet
Thai Chili Sauce

DeLallo Roasted
Pepper Bruschetta

Market District
extra virgin olive oil

Market District
barbecue sauce

Market District
Alfredo sauce

Market District
extra virgin olive oil

DeLallo’s Pesto

CHEESE

BelGioioso Ciliegine

Theme

Crust

toppings

garnishes
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Crumbled Feta

Baby arugula
(tossed with Market
District extra virgin Marinated artichoke
olive oil, salt & pepper)
hearts
Market District mini
San Marzano
tomatoes

Market District
balsamic glaze
Fresh basil

Shaved red onions

Shredded Mozzarella

Shaved Fontina
Grated Romano

Fresh cilantro

Pulled pork

Roasted cauliflower

Fig spread

Fresh jalapeño slices

DeLallo Oil-Cured
Black Olives

Sliced pears

Grilled pineapple

Caramelized red
onions

Shaved Maui
onion

Chopped walnuts

Green onions

Market District
Balsamic Glaze

Chopped,
fresh cilantro

Sliced green onions
Market District
sriracha honey
Peanuts
Lime wedge

Toasted sliced
almonds
Chopped,
fresh parsley

Shaved Fontina
Taleggio

Shredded
BelGioioso Fresh
Mozzarella

BelGioioso Sliced
Mozzarella

Grated Parmesan
Prosciutto

Grilled shrimp
Shredded carrots

Market District
Shredded Colby Blend
crumbled goat cheese
(yellow & white)

new England pesty chicken
clam bake

Roasted, sliced
mushrooms (Button,
Crimini & Oyster)
baby arugula
(tossed with olive oil,
salt & pepper)

Chopped clams
Minced garlic
Market District
smokehouse bacon

Chopped,
fresh parsley

Pulled rotisserie
chicken
Market District
San Marzano
tomatoes

Grated Parmesan
Toasted pine nuts
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market district freshly exciting pizza cheeses
prepared pizza dough a meltdown
You can find it in our Prepared Foods Department, but it originates in our Bakery, where our Bakers are determined to make every
pizza you can imagine a celebration from the crust up. A secret recipe we hold near and dear, it never fails — and, is deliciously
convenient when you don’t have time to make your own. Want to make your own? Try this recipe for a thin crust. One of our go-tos.
Of course, you can make it thicker, but why? Let the toppings do the work and the crust give you that crunchy satisfaction you crave.

DeLallo Organic
Type 00 Flour
The finest ground flour in Italy, 00 has a
high-gluten content and is a required ingredient
in any pizza designated as Vera Pizza Napoletana
(VPN). VPN is a designation awarded by the
Verace Pizza Napoletana Association of Italy that
guarantees that member pizzerias make their
pizzas according to strict Neapolitan standards.

Easy Pizza Dough

Compliments of the Market District Recipe Development Team
Makes

1 pizza (8 slices)
•
•
•
•
•
•

Prep Time

15 min.

Cook Time

20-25 min.

1/2 pkg. yeast or 1-1/8 tsp. bulk yeast
1/2 cup warm water
1/2 tsp. sugar
1/2 tsp. salt
1-1/4 cups DeLallo Organic Type 00 Flour
1 Tbsp. Market District extra virgin olive oil

1. Preheat oven to 425ºF.
2. In a small bowl, dissolve yeast in water.
3. In a medium bowl, combine dry ingredients. Stir in oil.
Add yeast mixture and stir about 20-25 strokes.
4. Allow to rest 5 minutes.
5. Grease pizza or cookie sheet pan.
6. Stretch pizza crust into to desired thickness.
If sticky, sprinkle with flour.
7. Bake 10-12 minutes.
8. Add sauce and toppings, cook another 10-12 minutes.
Nutritional Information (Per 1 crust slice): Calories 160, Fat 2.5g, Sat. Fat 0g, Trans Fat 0g,
Cholesterol 0mg, Sodium 150mg, Total Carbohydrate 29g, Fiber 1g, Sugars 0g, Protein 4g
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.

Looking for a Lower Carb
Crust Alternative?
Try Monica’s Frozen Cauliflower
Grain-Free Crust Dough Mix
Make all of your carb dreams come true.
Cook traditional pizzas, garlic bread,
dinner rolls, pizza rolls, and so much more
— all gluten free and low carb!
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We start with the standards, although there is nothing standard about them:
Fresh Mozzarella and Parmigiano Reggiano®. But, with so many fantastic
cheeses to be chosen, why stop there? Here are a few of the other favorites
to add a little pizzazz to your pie!

BelGioioso Fresh Mozzarella Ball
The Mona Lisa of Mozzarella. Crafted with fresh, local
Wisconsin cow’s milk gathered only a few hours after milking,
this delicate, clean-flavored fresh Mozzarella boasts a soft,
porcelain appearance much like its namesake.

Parmigiano Reggiano®
Perhaps the greatest cheese ever made! Nutty, sweet and fruity,
we obviously use it on pizza, grate it on fresh pasta, eat it like
candy out of hand, or drizzle it with Market District balsamic
glaze and serve with fresh berries for dessert.

Taleggio
A semi-soft, washed rind cow’s milk cheese from northern Italy,
Taleggio is characteristically aromatic, yet mild and creamy in
flavor with tangy, meaty notes.

BelGioioso Burrata
Alright, so this is like the tootsie pop of cheeses: a fresh
Mozzarella ball, but with a rich buttery center. It feels like a
discovery every time — sweet, milky flavor inside that adds a
richness to your pizza.

Asiago Pressato Fresco
What could be better than Asiago? A fresh Asiago made from
whole cow’s milk and aged 20 to 40 days. Exceptionally delicate
and sweet, with a coquettish nature, it is delightful on any pizza!

BelGioioso Fontina
We’re a softy for this supreme melting cheese. Aged more than
60 days, it has a silky texture and a sweet, mild buttery flavor.
A must for fondue and quiche — and, did we mention pizza?

Emmi Gruyère
No mere Gruyère, this cheese is aged in natural Alpine caves
above Lucerne, Switzerland and is spectacular melted on
anything, including pizza!

Looking for More
Exotic Toppings?
Try these from our friends at
Melissa’s Produce!
• Dried Porcini
or Chanterelles
mushrooms, or Italian
Blend mushrooms
• Purple potatoes
• Murasaki yams
• Maui onions

•
•
•
•

Cipolline onions
Chinese eggplant
Shishito peppers
Jackfruit

Market District Goat Cheese
You can’t pass this one up! This hand-crafted goat cheese is
made with prime quality milk collected from independent
family farms. It’s light and fluffy, with a very pizza-savvy tang!
MarketDistrict.com
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apple
Fest
2018
drink
an
apple
on trend in the orchard
toast to autumn!
It’s apple season with new, exciting varieties to choose from. Find a new fave — they’re all so a-peeling! And then, shop our stores for
everything apple, from cakes and pies to ciders and butters!

Apples to Apples — The Latest & Greatest

• Envy — A cross between a Royal Gala and Braeburn with
a great name, Envy is superbly sweet and crisp with a flesh
that doesn’t brown even after you cut it, which makes it
excellent in salads or as an accompaniment to a cheeseboard
— the work of orchard growing geniuses.
• SweeTango — Sweet with a lively touch of citrus,
honey and spice, this apple marries the Honeycrisp and
Zestar varieties.
• 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.

apple & avocado
salsa verde

Compliments of Market District
Chef Ben D’Amico

Serves

8

Long-time Favorites
• Honeycrisp — As the name implies, a Honeycrisp is sweet
like honey and very crisp. Its juiciness and mildly aromatic
flavor are extraordinary.
• 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.
• Gala — Heart-shaped with a distinctive yellow-orange skin
and red striping, Gala offers a crisp, aromatically sweet flavor
that adds unexpected depth to stir-fries and meat dishes.
• 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.
• Granny Smith — This apple packs a mouthwatering
tartness with a crisp bite and tangy flavor that really comes
through when baked and sautéed — or used in salsa, clearly.
• Red Delicious — The ultimate American apple. With a
sweet, juicy, mild flavor, its a lunch box classic, but can be
more excitingly used for pickling or making crisp apple chips.
• 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.
• Jonathan — Medium-sized and covered in a thin red skin
blushed with yellow to green undertones. The fine, textured
flesh of the Jonathan apple is creamy yellow in color with a
crisp bite and lots of juice. Its flavor is mildly sweet with a
tart tang and subtle hints of spice.
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Prep Time

15 min.

• 1 cup diced Granny Smith apples
• 1 cup diced Golden Delicious apples
• 1 avocado, diced
• 1/4 cup minced sweet onion
• 2 Tbsp. minced jalapeño pepper
• 2 Tbsp. minced fresh cilantro
• 1 clove garlic, minced
• 2 Tbsp. lime juice
• 1 Tbsp. lemon juice
• 1/4 tsp. ground cumin
• 1/2 tsp. kosher salt

1.
2.
3.
4.

R.W. Knudsen Family ® Cider & Spice

A cold cup in Indian summer or a hot cup to ward off chill is enough to make anyone smile from the inside out. With no sugar added,
the sweetness of the apples mingle with the spices and citrus accents for a delectable fall indulgence. Add whiskey — we won’t tell!

R.W. Knudsen Family ® Sparkling Celebratory Juices
In elegant, champagne-style bottles for special occasions, these sparkling juices are made with the joy of the harvest. And, like all
R.W. Knudsen products, these celebratory beverages contain no artificial flavors or preservatives.
• Caramel Apple — The wholesome taste of this sparkler is unbelievable, like drinking a fall festival in a cup!
• Cider & Spice — Knudsen’s Cider & Spice with a little bit of sparkle to toast the season!
• Pumpkin Spice — A balanced blend of sweet apple and flavorful pumpkin juice. Try it!

Market District Spiced Apple Cider & Honeycrisp Apple Cider
Made with fresh-pressed apples and an extraordinary blend of fall spices, our ciders are gluten free and kosher with no added preservatives!

Simply Organic Mulling Spice
Keep a pot of cider and mulling spice simmering on the stove to give your home a chilly weather welcome aroma and guests a tart,
spicy, special beverage, USDA Certified Organic and kosher with 1% of sales supporting organic farmers!

Stash Seasonal Tea
Available in limited-time seasonal flavors, Stash teas bring with them a 5000-year-old tradition of tea making blended with innovative
flavors that steep each cup with autumn delight.
•
•
•
•

Maple Apple Cider — Sweet maple with tart apple, cinnamon and caramel flavors
Cinnamon Vanilla — Spicy cinnamon with sweet vanilla, soothing chamomile and rooibos
Cranberry Pomegranate — A tart, tasty blend with natural pomegranate and cranberry
Decaf Pumpkin Spice — Rich black tea with delightful pumpkin flavor and aromatic spices

Place all ingredients into a mixing bowl.
Toss with a spoon until combined.
Cover and refrigerate.
Serve with Market District tortilla chips,
or as a light sauce for chicken or seafood.

Note: For a smoother texture or sauce,
place all ingredients into a food processor
and pulse until smooth.

Nutritional Information (Per ½ cup): Calories 60, Fat 4g, Sat. Fat 0.5g,
Trans Fat 0g, Cholesterol 0mg, Sodium 125mg, Total Carbohydrate 7g,
Fiber 3g, Sugars 3g, Protein 1g
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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October Foodie Finds!

SMASHMALLOW Marshmallows — Halloween Flavors

A sweet-tooth satisfying pick-me-up, these gluten-free treats literally smash up exciting new flavors. No ordinary marshmallows!
Now available in limited-time-only Pumpkin Spice and the mallow lover’s SMASHMALLOW Malloween Bag that includes 25 individually
wrapped single mallows in our four favorite flavors: Cinnamon Churro, Mint Chocolate Chip, Cookie Dough, and Strawberries &
Cream. Clearly made for trick-or-treating!

Enjoy Life Gluten & Dairy-Free Halloween Chocolate Minis

No tricks here, just gluten-free, dairy-free Halloween treats that everyone can enjoy! Packaged in fun Halloween-themed bags, they
are the sweetest of treats and totally allergy friendly! Available in Ricemilk, Ricemilk Crunch, Dark Chocolate & Variety Packs.

Primizie Flatbread Crisps

Crafted from a coveted bread recipe discovered on a culinary tour of Italy, these flatbreads are crisped after baking, for an exceptional
fresh-loaf crunch. This makes them the ultimate dippable as well as a fine foundation for cheeses, hors d’oeuvres and antipasti.
Twice baked. Thrice as good! Available in Simply Salted, Cranberry Spice and Salt & Vinegar.

Flavors of the Month!
It’s October! Fall is in full swing and our Bakers are bursting with seasonal sensations to celebrate the many ways autumn
peaks for sweets!

Seasonal & Holiday

• Pumpkin Squares — You won’t find these anywhere else and now they’re even more moist and more delicious
than last year. But, get ‘em fast. They’re only here for fall!		
• Mini Pink Hope Cupcakes & Frosted Pink Ribbon Cookies — Support Breast Cancer Awareness Month with these
sweet triumphs to survivors.
• Baklava — Select from traditional, sweet, flaky, honey-laced baklava or our deluxe versions, including
Chocolate Almond, Orange Blossom, Pecan Queen and more. An unexpected and deliciously
appreciated party gift!
• Pumpkin Danish Coffee Cake — Start your fall day with a sweet autumn appetite. Our Pumpkin
Danish Coffee Cake has a light, golden brown crust, cinnamon-filled dough, pumpkin filling, a
cinnamon-nutmeg streusel topping and a touch of glaze. Don’t forget the coffee!

RETHINK Kids Water

Think about it ... water is a key ingredient in some of the most fun you’ve ever had — swimming, surfing,
water balloons, baths (OK, maybe not baths), so why shouldn’t the water you drink be just as fun?
RETHINK Kids Water contains zero sugar, zero calories and zero sodium, but DO have USDA Certified
Organic fruit essence to refresh and hydrate kids on the go. Plus, they’re packaged
in paperboard boxes to help protect our natural playgrounds. Available in
Fruit Punch, Berry and Orange Mango.

Greenfields Pure Irish Butter

Better than basic butter, this Irish classic is crafted with Ireland’s
wholesome grass-fed cow’s milk; silky and creamy with a golden yellow glow!

Illustrations by
Libby Carlyle,
Neal Henry and
Tiffany Powell

Artisan Bread
Rosemary Sea Salt

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 well with our Market District
Vermont White Cheddar, Cheshire cheese or dip it in Market
District extra virgin olive oil!

Specialty Bread
Beefsteak Sourdough

American Gulf Shrimp on Sale
All Season Long!
The shrimp boats have returned to Brownsville, Texas loaded with wild
American Gulf shrimp. Raised sustainably, frozen fresh at sea to lock in
freshness and packaged to our Seafood Expert’s meticulous
specifications, certified American Gulf shrimp are some of the best
in the world — bred, caught and processed in the USA.
And now, you can buy your favorite for a great price in our
Fresh Seafood Department all season long!
• 41/50, Shell-On — Makes fantastic Maryland-style
(Old Bay ®) steamed shrimp, $7.99 lb.
• 31/40, Peeled & Deveined — Ideal for stir-fries
and salads, $9.99 lb.
• 16/25 EZ Peel — Put these on the grill!, $12.99 lb.
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Crafted with the ideal amount of sourdough flavor for an
awesome grilled cheese or ham and cheese sandwich!
Don’t forget the pickle!

Muffin
Pumpkin

Rich pumpkin purée combined with cinnamon, nutmeg and
ginger for a muffin that’s nothin’ but fall!

Pie
10" Pumpkin

OK, we’re a little ahead of the game, but this pie,
crafted with 100% pumpkin and a blend of holiday
spices, is reason in itself to gather together and
give thanks this holiday season!

NEW Crème
de la Crème
Limited-Time-Only 9" Market District
Cream Pies!
• Lemon — A sweet lemon filling, refreshingly tart, set
in a flaky pie crust and topped with a lovely border of
whipped cream.
• Coconut — Oh, this is a classic! Sweet coconut
cream filling in a flaky pie crust topped with whipped
cream and sprinkled with toasted coconut. Pretty, too!
• Chocolate — A dark, rich chocolate pie in a flaky
pie crust topped with whipped cream and garnished
with chocolate curls. Did we say chocolate?
• Chocolate Caramel —
We added a layer of rich
caramel to our
chocolate cream pie
and topped it with
whipped cream and
more caramel!

Illustration by
Justin Guerino

Sweets Shop

Popcorn of the Month, Pumpkin, $8.99 lb.
Products & prices for “Flavors of the Month” specials
valid October 4, 2018 – October 31, 2018.
MarketDistrict.com

9.

Say CHEESE & Hiss
when You Say It

NEW! Deer Creek THE Rattlesnake Cheese!
Spicy, sweet, tropical and HOT. Not for the meek, this cheese starts with a medium-aged Cheddar that is then infuse with a premium
gold tequila and habanero peppers. The creamy mellowness of the Cheddar marries the warmth and sweetness of the tequila and then
at the end, a burst of heat from the spicy peppers. Yep, a cheese that bites back.

NewSo Halloween
Treats
Good For You, It’s Scary!
Illustrations by
Lauren Boeh,
Michael Rath
and Neal Henry

Don’t get us wrong, we’re all about the Snickers® and MILKY WAY®, but it
doesn’t hurt to have a little better-for-you boo in your Halloween bowl —
all individually bagged for easy, devilish distribution. Here are some treats
we can promise kids won’t be trading, although they might eat them in
secret to keep up the candy costume!

Why not use it to warm up on a cool fall night with this sweet and smoky take on classic chili?

• Sensible Portions ® Veggie Bats & Ghosts — Ghost and
bat-shaped veggie chips made with 30% less fat than leading potato
chips. Non-GMO, gluten free and kosher, these veggie chips are
spooky, crunchy and totally eerie-sistable!

Santa Fe Snakebite Chili

• Pirate’s Booty Puffs — Trick Arrrrr Treat! These Halloween
packaged puffs are made from corn and rice meal that is extruded
and results in a potion-promising puff flavored with wickedly aged
white Cheddar. Hulless popcorn for a horribly delicious snack!

Compliments of Deer Creek Cheese

•
•
•
•
•
•
•
•

1/2 cup Market District extra virgin olive oil, divided
3-4 large cloves of garlic, minced
1 large sweet onion, chopped
1 medium green bell pepper, chopped
1 jalapeño pepper, seeded and minced
4 stalks celery, chopped
1 lb. tomatillos, peeled and chopped
2 lbs. boneless, skinless chicken thighs, cubed

Serves

8

Prep Time

1 hr.

Cook Time

2 hrs. 5 min.

• 1 lb. pork tenderloin, cubed
• 1 package Market District housemade chicken sausage,
casing removed
• 4 tsp. mesquite seasoning
• 1 cup Mexican beer
• 3 Poblano peppers, blackened, peeled, seeded, and chopped
• 1 14.5-oz. can of fire-roasted diced tomatoes
• 4 oz. The Rattlesnake Hot Cheddar cheese, shredded

1. Heat 1/4 cup of olive oil in a large stock pot over medium-high heat. Add garlic, onion, green pepper, jalapeño pepper
and celery. Sauté approximately 10 minutes until the vegetables are softened but not browned, stirring frequently.

• SkinnyPop Popcorn — Individual sized bags of kids' favorite corn!
SkinnyPop is crafted with premium popcorn kernels, sunflower oil
and the perfect amount of salt. From there, it is simply “Pure Popped
Perfection®.” With no GMOs, gluten or preservatives, it is a tasty,
guilt-free Halloween must! And, watch a scary movie!

Frightfully Good Treats in Our Sweets Shop

Then, move on to our horribly good housemade Caramel Apples: fresh,
crisp, green apples dipped in rich, buttery caramel and then in a decadent
Belgian Callebaut ® chocolate. Buy them in our traditional caramel or
caramel with nuts. Or, try our gourmet varieties garnished generously with
M&M’S ®, Chocolate Drizzle or Sprinkles. Decadent. No bones about it!

2. Add tomatillos and continue cooking for an additional 10 minutes until they begin to soften and release their juices.
Spoon the vegetables into a bowl and set aside.
3. Add the remaining 1/4 cup of olive oil to the stock pot. Add the chicken, pork, sausages and mesquite seasoning.
Break up sausage with a wooden spoon and sauté mixture for approximately 10 minutes or until the
meat is browned, stirring frequently.
4. Add beer to the meat mixture and continue cooking for an
additional 5 minutes.

Heavens to Betsy, It’s Breast Cancer
Awareness Month!

5. Add the sautéed vegetables, the chopped
poblanos and the fire-roasted tomatoes to
the pot. Mix all the ingredients together.
Reduce heat to low and simmer for
about 1-1/2 hours, stirring occasionally.

Join us in our Health, Beauty & Wellness Department, where we are supporting a cure for breast
cancer with the Indigo Wild Zum Betsy line.

6. Spoon into serving size bowls and
top with The Rattlesnake cheese.
For extra flavor, add a dollop of sour
cream, fresh cilantro and serve with
tortilla chips.

For every Betsy Body sold, Zum donates 25% of sales to Back in the Swing USA, supporting healthy
and proactive living after breast cancer. For every Betsy Bar sold, they donate $1 to Turning Point:
The Center for Hope and Healing.

Nutritional Information (Per 1-1/2 cups): Calories 500, Fat 28g, Sat. Fat 7g,
Trans Fat 0g, Cholesterol 185mg, Sodium 750mg, Total Carbohydrate 14g,
Fiber 3g, Sugars 6g, Protein 44g
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.

The Betsy line, in luxurious lavender-lemon, honors Betsy Medina (part of the Zum crew), whose
rock star status is legendary from her battle of the bands style takedown of breast cancer.

• Betsy Body — Featuring shea butter and meadowfoam seed oil, with botanical extracts like aloe
vera, carrot and hibiscus, Betsy Body contains absolutely no parabens, petroleum by-products,
phthalates, or propylene glycol. It’s lavender-lemon scent is soothing and it's moisture
deeply penetrating. We promise you have never felt anything like it before, and once
you have, you'll be back to buy Zum more!
• Betsy Bar — Crafted with saponified 100% food grade olive, coconut, palm and
castor oils in a goat’s milk base, with essential oils and mineral pigments, this relaxing
lavender-lemon soap is Zumbelieveable!

Illustration by Libby Carlyle
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Illustrations by Jamie Underwood
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We

Pittsburgh, PA
Pasta Too
Pasta Sauces

Local Pasta Sauces

An Italian restaurant originating
on Pittsburgh’s North Side
40 years ago, Pasta Too now
brings South Hills customers
an authentic Italian dining
experience from appetizers
to ambience. Their sauces are
a legacy of their own. With
four years spent exacting the
family recipes for small batch
jarring, today you can buy Pasta
Too’s Original Tomato, Meat
Flavored with Roasted Pork,
and Vodka sauces right here at
Market District!
Illustrations by Libby Carlyle and
Jesse Borne

Cleveland, OH

Columbus, OH

Indianapolis, IN

Full Fork Premium
Pasta Sauces

De Massimo’s Authentic
Pasta Sauce

LocalFolks Foods
Pasta Sauces

Owned and founded by Linda,
in order to share her mother’s
delicious recipes with as many
people as possible, Full Fork is
a team effort, including Linda’s
husband Jim. These premium
sauces contain no artificial
colors, additives or flavorings.
Also, there is no sugar added.
The Marinara only has 240mg
of sodium and meat sauces,
only have 290mg. Give them
a try! We hope you will love
their sauces as much as we do!
Available in rustic Traditional
Marinara, hearty Mild Meaty,
Spicy Meaty & delicate
Basil Marinara!

The story of De Massimo’s
sauce is all about family. Their
sauces are “Old World” Italian
recipes that were handed down
over generations. Their dream
began in 2015, offering sauces
at the Hilliard Farm Market.
Since that first market,
De Massimo’s has established a
growing retail and food service
presence and participates in
various markets and events
throughout Ohio and the
Midwest. Plus, De Massimo’s
Authentic Sauces are all
natural, gluten free and include
no added sugar! Available in
Original & Arrabbiata (spicy)!

Steve and Anita Spencer,
owners of Homestead
Growers, started LocalFolks
Foods to make use of excess
produce on their farm. Along
with partner Paul Skirvin,
Steve and Anita developed
a diverse food line with an
emphasis on using local, fresh
and natural ingredients. Today,
they work hard to reduce the
distances their food travels
before consumption. We carry
their amazing pasta sauces in
Mushroom & Garden Vegetable
and Tomato & Herb Marinara!

SHOP

SAME DAY DELIVERY
NOW AVAILABLE!
YOU CHOOSE ... DELIVERY OR PICKUP!

Your first three pickups AND your first delivery are FREE!* CurbsideExpress.com
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Cleveland
Columbus
Indianapolis
Pittsburgh

Carmel

Connect at CurbsideExpress.com,
pick your store and click to fill your
cart! Use your “Shopping History”
and it goes even faster!

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!

PICKUP OR
DELIVERY

Simply pull into the designated
pick-up spot and our shoppers will
load your groceries into your car!
OR we’ll deliver your order straight
to your door! You choose!
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