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With warmer breezes, tips of green emerging from the soil, budding flowers, birds
tweeting their new little lives and delicacies like snow peas and asparagus come two
holidays that pay tribute to new life — Easter and Passover. Here at Market District,
we believe food is the best way to share spring’s magical reawakenings. And, don’t
forget the quintessential spring brunch. See pages 4 and 5 for recipes that are sure to
offer guests a fresh take on the season!
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The Passover Seder is a ritual feast held on the first night of Passover, a holiday that commemorates
the liberation of the Israelites from Egyptian slavery. Families gather around the table to read the
Haggadah, the story of the Exodus. Customs include eating matzo (the quickly baked, unleavened
bread that the Israelites ate following their hasty departure) and unique dishes like these, brought to
us by Chef Janice.

Sweet Easter Spianata

Typically a savory — even spicy — bread, this spianata is a sweet take on an Italian classic
Makes

Prep Time

Rising Time

Bake Time

Cool Time

3 loaves 35 min. 12 hrs. 55 min. 40 min.
or overnight

For Spianata
• 2 oz. fresh yeast cake
• ¾ cup warm water (95-105˚F)
• 1 stick butter, softened
• 1 cup vegetable shortening, melted
• 1¾ cups granulated sugar
• 1½ tsp. salt, optional

For Icing
• 1 Tbsp. lemon extract
• 1 lb. confectioner’s sugar
• 1 glass of red wine, such as
• 1 tsp. vanilla extract
Cabernet Sauvignon (about ½ cup)
• ½ cup whole milk
• 9 Nature’s Basket eggs
• ¼ cup colored candy sprinkles
• 1 Tbsp. anise seeds
• 11 cups all-purpose flour
• Vegetable oil spray

1. Combine yeast cake and warm water in a large bowl; mix until dissolved. Using a wooden spoon or a stand/handheld mixer, beat in
butter, shortening and sugar. Add lemon extract and wine; mix well. Add eggs one at a time, mixing after each addition. Mix in anise
seeds until well incorporated. Mix flour in slowly (if mixing by hand, form a well in the center of the dough, add flour and knead),
until dough is soft and gummy, about 5 minutes.
2. Grease a large bowl with oil spray and transfer dough to bowl (bowl should be large enough to allow dough to double in size).
Lightly grease top of dough to prevent sticking and cover with plastic wrap. Place in refrigerator to rise overnight.
3. In the morning, punch dough down and divide into 3 equal parts. Grease 3 regular loaf pans and place dough in each. Cover and
allow to rest for 2-3 hours at room temperature, until doubled in size.
4. Preheat oven to 300˚F. Bake loaves on middle rack for 45-55 minutes until lightly browned. Cool loaves on metal rack before
removing from pans. While breads are cooling, make icing. Place sugar, vanilla and milk in a medium bowl and whisk until smooth.
Drizzle icing evenly over top of each loaf and decorate with colored candy sprinkles. Slice and serve.
Note: Bread slices may be toasted in a toaster oven before serving, use caution as icing will be hot. Store leftover bread in the
refrigerator.
Nutritional Information (Per 2 oz. serving): Calories 190, Fat 6g, Sat Fat 2g, Trans Fat 0g, Cholesterol 35mg, Sodium 10mg, Total Carbohydrate 31g, Fiber 1g, Sugars 13g, Protein 3g

Popovers with Herbs de Provence

Recipe by Chef Janice Kirich
Serves

Prep Time

Cook Time

12 10 min. 60 min.
•
•
•
•

½ cup vegetable oil
1 cup water
½ tsp. salt
1 cup matzo meal

• 1 Tbsp. Herbs de Provence seasoning
• 1 Tbsp. sugar
• 4 large eggs

1. Preheat the oven to 375ºF.
2. Grease a cookie sheet.
3. Bring the oil, water and salt to a boil.
4. Add matzo meal and Herbs de Provence; stir with a spoon.
When the mixture becomes sticky, let it cool completely.
Approximately 10 minutes.
5. Add sugar to the mixture; add eggs one at a time, beating well.
6. Wet your hands with water; form each popover into the size of
a tennis ball and place on cookie sheet.
7. Bake in the oven 15 to 20 minutes, until the popovers are puffy.
Then, turn down the oven to 325ºF and bake another 30 to 40
minutes until golden brown.
Nutritional Information (Per serving): Calories 150, Fat 11g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 60mg,
Sodium 120mg, Total Carbohydrate 9g, Fiber 0g, Sugars 1g, Protein 3g
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.

Pastrami Salmon Rillette

Recipe by Chef Janice Kirich
Makes

Prep Time

Cook Time

2 cups 10 min. 35 min.
•
•
•
•
•
•
•
•

2 Tbsp. Market District extra virgin olive oil
1 cup sweet onion, small diced
8 oz. pastram-smoked salmon or hot smoked salmon
¼ cup mayonnaise
2 Tbsp. lemon juice
½ tsp. lemon zest
¼ cup fresh dill, minced, plus extra sprigs for garnish
1 tsp. Dijon mustard

1. Heat olive oil in a medium heated sauce pan. Add onion and
sauté until golden. Approximately 10 minutes; let cool.
2. Place cooled onions in a food processor, then add the salmon,
mayonnaise, lemon juice, lemon zest, dill and mustard.
Pulse until just combined; do not over mix.
3. Transfer to a dish and garnish with fresh dill sprigs.
4. Serve with matzo. Can be made up to 3 days in advance.
Nutritional Information (Per 2 Tbsp.): Calories 70, Fat 6g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 10mg,
Sodium 180mg, Total Carbohydrate 2g, Fiber 0g, Sugars 1g, Protein 3g
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.

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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It’s a tradition we adore! Open the windows, mix some light,
refreshing mimosas, invite friends and family to toast the season
and dine the day away!

Spring Chicken with Sweet Pea Sauce

Compliments of Chef Janice Kirich

•
•
•
•
•
•
•

6 half chicken breasts, butterflied and pounded thin
Salt and pepper to taste
2 lemons, zested and juiced
4 Tbsp. Market District extra virgin olive oil, divided
1 large red onion, sliced thin
2 fennel bulbs, sliced thin
2 cups spinach, chiffonade

Serves

Prep Time

Cook Time

6 15 min. 45 min.

• 2 cups arugula, chiffonade
For Pea Sauce
• 1 cup Mozzarella, shredded
• 1 can sweet peas in salted liquid
• ½ cup Market District microgreens • 1 Tbsp. flour
for garnish
• 2 tsp. sugar
• 1/3 cup toasted nuts
• 2 Tbsp. heavy cream
(pecan, walnut, pine or pistachio)
• 1 Tbsp. unsalted butter

1. Place butterflied chicken on cutting board; season front and back with salt, pepper and lemon zest.
2. In small saucepan; heat 1 tablespoon of olive oil and sauté red onion and fennel for 2 minutes.
3. Remove from pan and mix with spinach, arugula and Mozzarella.
4. Divide mixture into 6 portions and place on the right side of each chicken half. Close left half over right; secure with toothpicks
or twine.
5. In large oven proof pans, heat 3 tablespoons of oil and sear each chicken for 5 minutes each side.
6. Preheat oven to 325ºF.
7. Pour 1/3 cup of water into each oven proof pan. Pour lemon juice over chicken. Cover and cook to minimum internal
temperature of 165ºF, approximately 15 minutes.
8. While chicken is cooking, drain liquid from peas into a saucepan; set peas aside.
9. Whisk flour into liquid and heat in a saucepan on the stove until just simmering. Add sugar and heavy cream to mixture. Add in
the peas and heat through for two minutes. Add butter to make creamier.
10. Remove chicken from pans to rest for 5 minutes; garnish with sweet pea sauce, microgreens and nuts.

Pannaukkau (Swedish Pancakes)

Compliments of Chef Janice Kirich

• 2 cups milk
• 4 eggs
• 1 cup flour

Serves

Prep Time

Cook Time

8-10 5 min. 40 min.

• ½ tsp. salt
• 1 Tbsp. sugar
• ¼ - ½ cup unsalted butter

1. Preheat oven to 400ºF.
2. Put all ingredients (EXCEPT the butter) into a blender, mix well.
3. Place the butter into a 9x13 pan and put into the oven for the butter to melt. When the butter is melted, pour the blended
ingredients into the pan.
4. Bake for 30 to 40 minutes (40 minutes will make it crispier). Note that it will puff up while baking then fall when you take it
from oven.
5. Serve it with butter, syrup, fresh fruit and/or fresh whipping cream.
Nutritional Information (Per serving): Calories 230, Fat 15g, Sat. Fat 9g, Trans Fat 0.5g, Cholesterol 130mg, Sodium 210mg, Total Carbohydrate 17g, Fiber 0g, Sugars 5g, Protein 7g
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.

Nutritional Information (Per serving): Calories 370, Fat 23g, Sat. Fat 7g, Trans Fat 0g, Cholesterol 60mg, Sodium 440mg, Total Carbohydrate 21g, Fiber 6g, Sugars 9g, Protein 23g

Illustrations by Michael Rath

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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Grass-Fed Meats
Spring is in the air and in the step of our Bakers, who are practically dancing with delight over the season’s sweet
opportunities. From National Cinnamon Roll Day (you heard it here first) to Arbor Day (do you need a better reason to
eat cookies?), to Easter and its basket full of treats, we’re baking up a spring that’s frosting on the cake!

As Nature Intended

The sole aim of Thomas Farms is to provide the finest meats the world has to offer. Hand-picked from the very best ranchers who
deliver sustainable, quality cuts, these meats are fresh, full of flavor and expertly packaged for a superior eating experience. Then,
consider exacting standards of food safety that underpin everything they do, and you can see why our Butchers are excited for you
to give Thomas Farms a try! Oh, and note that grass-fed meats cook approximately 30% faster than conventional cuts!
• Organic Grass-Fed Beef — USDA Certified Organic, this beef is non-GMO and raised on natural pasturelands without the
use of antibiotics and hormone growth promotants. Naturally leaner, it still delivers tender, full-of-flavor cuts from burgers
to steaks.
• Aussie Lamb — Thomas Farms Free Range Lamb is pasture raised, roaming freely on grass pastures, never being
administered growth hormones and are never confined to a feedlot. All natural, minimally processed and free of artificial
additives, this high-quality lamb product is mild in flavor — the ideal spring meal!
• Milk-Fed Veal — Thomas Farms Veal is the result of an authentic milk-fed veal program that consistently produces delicate,
tender cuts. The calves are humanely raised without the use of growth hormones, by farmers within a fully integrated,
traceable supply chain — from paddock to plate.

Thomas Farms Lamb Loin Chops
with Cilantro-Mint Chutney
Compliments of Chef Janice Kirich
•
•
•
•
•

8 Thomas Farms lamb loin chops
1 Tbsp. turmeric
1 Tbsp. garam masala
Sea salt and ground pepper, to taste
Market District extra virgin olive oil

Serves

Prep Time

Cook Time

8 10 min. 20 min.

Cilantro-Mint Chutney
• ¼ cup cilantro leaves, chopped
• ¼ cup mint leaves, chopped
• 1 serrano pepper, seeded and fine diced
• 1 shallot peeled and fine diced
• ½ tsp. cumin, ground
• ½ tsp. coriander, ground
• Pinch Indian chili powder
• 1 lime, juice only

1. Remove the lamb loin chops from packaging, season with turmeric, garam masala, sea
salt and ground pepper. Brush lightly with olive oil. Allow to marinate for 15 minutes.
2. Heat grill to medium.
3. Place lamb on the grill allowing a good sear on each side, lower grill to low, finish
cooking for 16-20 minutes (8-10 minutes each side), until internal temperature
reaches 145°F.
4. While lamb is grilling, place all chutney ingredients in a bowl and toss thoroughly.
5. Remove from the grill, rest for 5 minutes before serving.
6. Evenly top each lamb loin chop with chutney before serving.
Nutritional Information (Per serving): Calories 170, Fat 13g, Sat. Fat 5g, Trans Fat 0g, Cholesterol 45mg, Sodium 60mg, Total Carbohydrate 2g,
Fiber 1g, Sugars 1g, Protein 11g
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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Muffin

Specialty Bread

Artisan Bread

Sweets Shop

Cinnamon Chip
A real cinnamon sensation! Super moist and richly loaded with
cinnamon chips.

Jewish Seeded Rye
Made with rye flour, rye meal, rye sour and rolled in caraway
seeds. Makes a remarkable traditional Rueben sandwich. Also
nice with Pinot Grigio or Merlot and a Jarlsberg or Emmental.

Beefsteak Sourdough
Crafted with the ideal amount of sourdough flavor for an
awesome grilled cheese or ham and cheese sandwich!
Don’t forget the pickle!

Popcorn of the Month

Caramel, $4.99 lb. — SAVE $2 lb.!

Products & prices for “Flavors of the Month” valid April 4, 2019 – May 1, 2019.

National Cinnamon Roll Day
is April 10!

And, we can’t think of a better way to celebrate than with our
delicious, moist sweet rolls packed with cinnamon, and available topped
with white or maple icing in shareable 8-packs. Warm them up!

Celebrate
Arbor Day,
April 26, with
Yummy
Tree-Shaped Sugar
Cookies!

Happy Easter!
Stop by our Bakery to get your Easter treats on!
• Bunny & Lamb Cakes
Our traditional Easter cake, available in yellow or chocolate, decorated with
a lamb or bunny face. How can you resist?
• Paska
An Easter bread tradition, this sweet bread, with or without raisins,
complements a ham dinner like nothing else!
• Hot Cross Buns
These sweet buns, made with raisins and marked with a traditional icing
cross, mean Easter breakfast is in the basket!
• Holiday Logs
Pinwheeled pleasure, available in nut, apricot or poppy — take your pick.
MarketDistrict.com
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in Spring Cleaning!

Garden of Eatin’® Tortilla Chips
The #1 brand of natural and organic tortilla chips, Garden of
Eatin’ sets the bar high for nutritious tortilla chips made with
natural and organic ingredients, including hearty organic corn.
Pick up some Nature’s Basket salsa and you’re good to go!
Available in Blue Corn, Red Hot Blues® and Yellow Corn
Tortilla Chips.

Febreze ONE Fabric & Air Mist Freshener

Named a “Product of the Year, 2018” by Consumer Survey of Product
Innovation! That’s pretty impressive! Product of the Year is the world’s largest
consumer-voted award for product innovation. It operates in over 40 countries
with the single purpose to guide purveyors (like us) to the best products in the
market based on the votes of more than 40,000 consumers (like you)!

MaraNatha ® Nut Butters
Small-batch roasted and double ground for a velvety smooth
texture, these nut butters are our go to for everything from
PB&J to baking and sauces. And, the almond butter is made with
100% California-grown almonds. Available in Organic Creamy or
Crunchy Peanut Butter, or Caramel Almond Butter.

The innovation? Febreze ONE Fabric & Air Mist is a first-of-its-kind product
containing no aerosols, dyes or heavy perfumes, but still effectively facilitating
odor removal. It was created for those who typically don’t consider air
fresheners because of a desire to avoid items with harsh chemicals and
overwhelming scents.

TERRA® Veggie Chips
The bountiful colors may intrigue you. The unique crunch may
surprise you. And the taste? The taste will keep you coming
back for more. TERRA veggie chips are as attractive as they are
appetizing served with your favorite dip or on a road trip out of
the bag! Available in Original & Mediterranean Veggie Chips.

That said, Febreze ONE enables even the most sensitive sniffers to breathe
happy. Its unique two-in-one formula gently cleans away odors in the air and on
fabrics with nature-inspired, single-note scents in Mandarin, Orchid and Bamboo,
and contains a misting sprayer technology that leaves behind nothing but a light,
simple freshness.

Clorox® Scentiva® Wet Mop Cloths

Sensible Portions ® Garden Veggie Straws
Crafted with high quality, wholesome ingredients that pack flavor,
not preservatives, fillers or artificial flavors, these veggie straws
are a family favorite (young and old), and available in Sea Salt or
Zesty Ranch, or Cinnamon Apple Straws.

Spectrum™ Culinary Oils
These expeller-pressed, non-GMO project certified culinary oils
come from the #1 organic and natural culinary oil brand in the
nation. They are richly flavored and delightful to use in everything
from stir-fries to — we know. Available in Toasted Sesame,
Almond and Peanut oils.
Imagine ® Organic Bone Broths
Organic and non-GMO, Imagine Bone Broths start with the best
farm-grown ingredients harvested at the peak of freshness and
expertly blended with select herbs and spices, for a difference
you can see, smell and taste in every spoonful. Available in
Chicken, Beef & Turkey or Chicken.
TeaWell™ Wellness Teas
Every day is a new opportunity to live well, and each cup of
TeaWell brings together the ultimate trifecta of mind, body and
taste in a single tea experience. With each sip, a harmonious
blend of traditional ingredients and bold flavors work together
as an inspiring force, providing antioxidant, immune, digestion
& mental vitality support. Available in Honey Lemon, Lemon
Chamomile, Matcha Green, Ginger Mint and Turmeric Spice.

8. MarketDistrict.com

Illustrations by Nick Murphy, Tiffany Powell, Neal Henry and Jesse Borne

Now, clean and disinfect in one step! These convenient wet
mopping cloths fit Swiffer® Sweeper and other mopping tools
to take on your dirtiest floors.
The ultra-textured cloths trap four times more particles, dirt
and hair*, and leave your home smelling lovely!
• Kills 99.9% of viruses† & bacteria
• Safe on multiple surfaces, including finished wood
• Available in Tuscan Lavender & Jasmine and Pacific Breeze
& Coconut
* vs. Clorox® Disinfecting Wipes
† Human Coronavirus, Influenza A2 Virus, Herpes Simplex Virus Type 2

Clean Green — Eco-Friendly Cleaning Products

method Dish Soap
No one intends to leave a cheesy casserole dish in the sink for days, but it
happens … And, when it does, count on this everyday ultra-grease fighting,
biodegradable dish soap. Featuring formulas made with biodegradable ingredients
derived from soy, coconut and palm oils, and packaging made from recyclable
materials, method also offsets CO2 emissions from employee commutes
with carbon credits, and purchases energy for their sites with renewable
energy credits. And, no animal testing! Some scrubbing required. Available in
Clementine, Lemon Mint, Lime + Sea Salt & Sea Minerals
Seventh Generation
Makers of authentic, safe and environmentally responsible products for a healthy
home, Seventh Generation dedicates 10% of profits to non-profit community,
environmental, health and responsible business organizations working for positive
change. Complete your cleaning supplies with their paper towels, all-purpose
cleaning & disinfecting spray and don’t forget the bath tissue!
MarketDistrict.com 9.
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Drinking Coconut
99% Natural Face Mask!

Biovène Magnet Mask is an innovative, natural, anti-aging and rejuvenating face mask consisting of iron magnetic particles,
activated charcoal and a blend of the most precious oils nature has to offer for a smooth, firm and radiant complexion.
Plus, it’s super cool.

Coconut water is a natural hydrator, which makes
it a smarter alternative to many sports drinks.
No sign of added sugars, dyes or preservatives here!
One Organic Drinking Coconut provides sodium,
potassium and magnesium, which make up a few
essential electrolytes your body needs. You can also
use coconut water to make tea, smoothies, soups, rice
dishes, to thin out curries, and even in cocktails —
can’t get enough hydration!
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Think Smart, Think Easy
Call Market District Catering!

Having friends, family and relatives’ relatives over for a big
bash? Maybe just an intimate, post-ceremony gathering to
honor your graduate? Whether it’s 25 or 200 people, our
Catering Team can help you host a grade-A celebration.
Need balloons, flowers and servingware? We’ve got
that, too!
From classic fried chicken, potato salad and
sandwich rings to artisan cheeses, charcuterie
platters and gobs made in school colors, we
major in graduation parties! Call today!
10. MarketDistrict.com

Don’t forget
the cake from
our Bakery!

The iron particles work together with the activated charcoal to draw out impurities using magnetic currents as you hover the
included magnet over your face to remove the mask. Then, massage your face with the remaining oils, vitamins and minerals to
nourish, moisturize and tighten for youthful looking skin. The benefits?
•
•
•
•
•
•

Makes the skin look radiant — purified and detoxified, re-energized and revitalized
Gives the skin a youthful look — tighter, firmer and lifted
Helps lift away impurities
Softens, smooths and gives vitality to the skin
Moisturizes and hydrates
Suitable for all skin types

Find it in our Health, Beauty & Wellness Department. You can’t help but be drawn to it!

Illustrations by Nick Murphy

As healthy hydration demands continue to grow,
we bring to you a truly refreshing, natural option:
Melissa’s Organic Drinking Coconut — straight from
Thailand! Aside from being fresh and flavorful, this
distinct coconut beverage is convenient and fun to
drink. The top of the coconut has a soda tab-style
opener with a handy hidden straw, making it the most
unique and user-friendly fresh coconut on the market.
Makes a great party drink, I mean, who could resist?

Hand-picked Tips from Our Personal Shoppers!

Our Curbside Express Personal Shoppers are expertly trained to select the very best for you. Have a preference for
ripe produce or thin sliced deli meats? They do that, too!
It’s the beginning of strawberry season! When shopping for strawberries, we look for berries that are fragrant,
uniformly red (not yellow or green) and shiny with fresh green tops!
MarketDistrict.com 11.
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Pennsylvania, PA

Two Ugly Mugs Gourmet Salsa & Hot Sauce, Pittsburgh
The Perella family has been gardening and canning fresh, homegrown specialties for generations.
Their salsas originated from an end of the year garden harvest combined to make a batch of salsa —
an instant hit. Habanero based, their salsas are a perfectly blended explosion of flavor that will leave
you coming back for more. Si, we told you so! Available in Muggin’ Hot and Sweet Heat.

Cleveland, OH

Pope’s Kitchen Black Bean & Corn Salsa
Made with fresh, local Ohio tomatoes, sweet corn, earthy black beans, a bite of jalapeño and a
touch of cumin, this salsa speaks to Clark Pope’s legacy of using locally grown produce to make
extraordinary sauces, cocktail mixes and indeed, salsa. Handmade in small batches at the Cleveland
Culinary Launch and Kitchen, Pope’s salsa is a party starter every time — arriba!

Columbus, OH

Frog Ranch Foods Salsa
The result of a humble gardening effort, Frog Ranch Foods was officially formed in 1994 by ranch
owner Craig Cornett and his fellow homesteader Kristi Hewitt. More than 10 years of hard, but
rewarding, work later, Frog Ranch now offers a line of wholesome, high quality, great tasting allnatural salsas that sell at a rate of one jar per minute — ¡Hurra! Available in Mild, Medium,
Hot & Chipotle.

Indianapolis, IN

Crazy Charlie’s Salsa
Crazy Charlie’s makes award-winning, gourmet salsas that are all natural, low in sodium, with low
carbs, and no sugar, sweeteners or preservatives, only high-quality Indiana tomatoes and fresh
cilantro, garlic and lime juice. Use these salsas in tacos, burritos, quesadillas, nachos or wraps. They
are also splendid for chili! Available in Medium, Hot, Black Bean & Fire Roasted Corn, Island Mango
& Con Queso.

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/jobs2019
Equal Opportunity Employer

SHOP

FREE
PICKUP

DELIVERY STARTING
AT ONLY $5.95
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Cleveland
Columbus
Indianapolis
Pittsburgh

Carmel

Visit CurbsideExpress.com to select
your store, order your groceries and
add notes for your Personal Shopper.

RELAX
Kick back while our expertly trained
Personal Shoppers select the freshest,
best products for you!

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 groceries right to your door!
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