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Super
Seafood
Sale

G e t H o o ke d
& S A V E!

It’s that time of year again, when Lent is upon us, spring is just around the
corner and we forego the heavy, hearty meals of winter for lighter, more
delicate fare like — you guessed it — seafood! And, at Market District, our
Fresh Seafood Department is not only swimming with everything from bass
to walleye, but our Fishmongers are on board with everything you need to
know to prepare your catch.

Plus, all of your favorites are on sale beginning Ash Wednesday, March 6, just
in time for Lent! Then, we will have extended price cuts through Easter, so
you can net your savings!
Add to that, the fact that we are 100% committed to our Sustainable
Seafood Policy, which allows you to purchase our seafood knowing that you
are protecting the species and the environment! Here is a summary of that
commitment, but you can read our full Sustainable Seafood Policy in our
in-store brochure. Just ask our Fishmongers for a copy!

Our Sustainable
Seafood Commitment

We’r e on Boar d!

When sourcing seafood, we follow deeply held principles for responsible fishery management and long-term sustainability, including:
•
•
•
•

Limiting stock depletion by sourcing a broad variety of species
Choosing species based on responsible fishery practices in addition to customer demand
Forging partnerships that allow direct access to fishermen
Actively supporting many Fishery Improvement Projects, including, but not limited to:
- Advocating awareness and overall industry improvements via donations to the Sustainable Fisheries Partnership
- Requiring all major suppliers to share information in order to grade them for sustainable sourcing practices
- Actively working with the Global Aquaculture Alliance to help suppliers with a two-star Best Aquaculture Practices rating
improve to a four-star rating
- Meeting with industry partners and petitioning government councils and officials for stricter regulations and habitat protection
• Keeping abreast of industry activity and nurturing partnerships by attending and participating in sustainability summits
and conferences
So, this month, why not dive into a few seafood recipes, compliments of Chef Crystal? Here’s what she came up with —
they’re quite a catch!
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Tilapia
Tilapia is a freshwater fish and the fourth most consumed fish in the United States dating back to 2002. Its popularity is due to its
easy preparation and mild taste, though it is not high in Omega-3 fatty acids. Environmentally friendly, lean and a low-calorie source of
protein, it’s excellent in Chef Crystal’s Baja Fish Tacos!

Baja Fish Tacos

Recipe by Chef Crystal Baldwin

•
•
•
•
•
•
•
•
•
•
•
•
•
•

Serves

Prep Time

Cook Time

6 20 min. 15 min.

½ cup mayonnaise
1 chipotle in adobo, chopped
1 tsp. adobo sauce
½ cup plus 1 Tbsp. low fat buttermilk
1½ tsp salt, divided, plus more for seasoning
¾ tsp pepper, divided, plus more for seasoning
1½ Tbsp. Market District extra virgin olive oil
1 (16 oz.) bag cole slaw mix
Vegetable oil, for frying
½ cup flour
1¼ lb. tilapia fillets, cut into ¾-inch cubes
2 cups Market District panko bread crumbs
12 6-inch corn tortillas, warmed
Lime wedges, for garnish

1. Blend mayonnaise with the chipotle, adobo sauce and
1 tablespoon of the buttermilk. Season with salt and
pepper and refrigerate.
2. Heat a large skillet until very hot. Add olive oil and
cole slaw and cook over high heat until browned in
spots, about 2 minutes. Season with ½ teaspoon salt
and ¼ teaspoon pepper and set aside.
3. In a large saucepan, heat 2 inches of vegetable oil
to 350°F. In a medium bowl, mix the flour with the
remaining salt and pepper; toss the tilapia with the
flour. Dip the tilapia pieces in the remaining ½ cup
of buttermilk, then coat each piece of tilapia with
the panko and fry in batches until golden, about 2-3
minutes per batch. Drain on paper towels.
4. Spoon some of the cabbage into the center of each
tortilla and top with the tilapia. Drizzle with the
chipotle mayonnaise. Can also add jalapeños, red
onion, cilantro leaves and queso fresco. Serve with
lime wedges.
Nutritional Information (Per 2 tacos): Calories 610, Fat 32g, Sat. Fat 4.5g, Trans Fat 0g,
Cholesterol 55mg, Sodium 880mg, Total Carbohydrate 56g, Fiber 0g, Sugars 5g, Protein 27g

Get Hooked! Fish FryDays, through March 30!

We love Lent because that’s when we get to celebrate one of the most popular menu items in our cities — fresh fried
(and baked) fish! Crispy, hot and satisfying, our fish sandwiches stand fin-to-fin with the best. We know. We’ve taken a
pole — a fishing pole, in fact. They are baked or fried to a golden crispy brown and served on a 7-inch freshly baked sub
roll with tarter or cocktail sauce and a bag of Deep River Original Potato Chips. Eat in or take out every Friday —
sea how you feel.
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Illustration 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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Prep Time

Haddock Florentine

Serves

For the Fish
• 3 Tbsp. Market District extra virgin olive oil
• ½ cup flour
• 1 tsp. salt
• 1 tsp. black pepper
• 4 6-oz. Alaskan haddock fillets

For the Florentine
• 1 Tbsp. Market District extra virgin olive oil
• 4 oz. fresh spinach
• 2 tsp. garlic, minced
• ½ tsp. salt
• ¼ tsp. black pepper
• ¼ cup Market District chicken stock
• 2 Tbsp. Parmesan cheese

Recipe by Chef Crystal Baldwin

4

1. Heat a sauté pan with olive oil over medium-high heat
until oil starts to shimmer. While the pan is heating, mix
flour, salt and pepper, dredge the fish into it and shake off
excess. Place the fish into the pan, starting with skin side
down, and sauté until nicely golden brown, approximately
4-5 minutes. Flip the fish over and continue to cook until
fish reaches a minimum internal temperature of 145°F,
around 4 minutes.
2. In another pan, heat olive oil over high heat
until the oil is very hot but not smoking. Add
spinach, garlic, salt, pepper, and chicken
stock; cook until just wilted, around
45 seconds. Place the fish on a
plate; top with the spinach and
sprinkle with Parmesan cheese.
Nutritional Information (Per serving): Calories 300,
Fat 15g, Sat. Fat 2.5g, Trans Fat 0g, Cholesterol 70mg,
Sodium 1410mg, Total Carbohydrate 14g, Fiber 1g,
Sugars 0g, Protein 26g

Illustration by Matthew Walker

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.

Sustainable Alaskan
Halibut Is Coming Soon!

Mid-March is when it starts, so stop by our Seafood
Department and talk to our Fishmongers — they’ll have a line
on when the first fresh catch will be on board!
Featuring a unique, firm texture and mild, slightly sweet
flavor, it is a favorite of chefs and fish lovers alike. Ours
is responsibly sourced and managed to ensure continued
abundance, and is strictly regulated through seasonal harvest
and the exclusive use of longline gear!
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Cook Time

5 min. 15 min.

Basketball & A S lam
Seafood Snacks Du nk!
Serves

Seafood Nachos

8

Recipe by Chef Crystal Baldwin

•
•
•
•
•
•

10 Tbsp. unsalted butter, divided
6 Tbsp. all-purpose flour
2 cups reduced fat milk
2 Tbsp. Market District Creole seasoning, divided
1¼ cup shredded Monterey Jack cheese
1 (16 oz.) bag Market District tortilla chips

•
•
•
•
•
•

Prep Time

Cook Time

15 min. 15-20 min.

2 cups shredded Cheddar cheese
1 red pepper, seeded and diced
½ cup red onion, diced
½ lb. Nature’s Basket raw peeled and deveined shrimp
½ lb. scallops
4 oz. canned crabmeat (lump or claw)

1. In a saucepan over medium heat, melt 6 tablespoons of butter. Stir in the flour and cook for 1 minute. Whisk in the milk and
1 tablespoon of Creole seasoning; bring to a simmer. Cook for 10-15 minutes until thickened. Stir in the Monterey Jack cheese;
set aside and keep warm.
2. Place the tortilla chips on a sheet tray; top with Cheddar cheese. Bake at 350°F for 10 minutes or until the cheese is just melted.
3. Meanwhile, in a large skillet, melt the remaining butter over medium-high heat. Add the bell pepper and red onion; cook for five
minutes. Add the shrimp and scallops and cook, stirring, until the scallops reach a minimum internal temperature of 145°F and the
shrimp are pink and opaque, about three minutes.
4. Top the tortilla chips with the seafood mixture and drizzle the cheese sauce over the nachos. Serve immediately.
Nutritional Information (Per serving): Calories 710, Fat 44g, Sat. Fat 20g, Trans Fat 1g, Cholesterol 155mg, Sodium 1920mg, Total Carbohydrate 50g, Fiber 1g, Sugars 5g, Protein 29g

Roasted Pepper and Crab Dip

Recipe by Chef Crystal Baldwin

•
•
•
•
•
•
•
•
•

Serves

Prep Time

Illustration 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.

Cook Time

10 15 min. 5-10 min.

2 lbs. crabmeat
½ cup mayonnaise
½ cup crème frâiche
6 Tbsp. fresh parsley, chopped
4 Tbsp. fresh chives, chopped
2 Tbsp. Dijon mustard
2 Tbsp. lemon juice
16 oz. roasted red peppers, chopped
½ lb. Manchego cheese, grated, divided

1. Preheat broiler. Combine crab, mayonnaise, crème frâiche,
parsley, chives, mustard, lemon juice, peppers and ¾ of
the cheese.
2. Place in a 9x13 baking pan. Top with the remaining cheese.
Place under broiler and cook until cheese is melted and
golden brown.
Nutritional Information (Per serving): Calories 300, Fat 22g, Sat. Fat 10, Trans Fat 0g, Cholesterol 130mg,
Sodium 1420mg, Total Carbohydrate 3g, Fiber 1g, Sugars 0g, Protein 23g
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 National Frozen Food Month and we have a virtual iceberg of gourmet delights in our Freezer Aisle — new and surprisingly
delicious selections that take frozen foods to their polar premium. The metaphor may not be working, but the taste sure is!

Ice Cream

Graeter’s French
Pot Ice Cream
Containing the finest
pasteurized, cooked
ingredients, these small
batch ice creams are made in
2½-gallon French Pot freezers
— a secret ice cream making
process from centuries ago!
Absurdly rich and thick, they
demand hand-packing, but
it’s so worth the work. Get a
spoon and see for yourself!
Magnum Tub Classic
Ice Cream
Rich chocolate shards
swirled in velvety ice cream,
all wrapped in a cracking
chocolate shell that was made
to be broken. Plus, Magnum
works closely with Rainforest
Alliance to make sure their
cocoa beans are responsibly
sourced. We like that, and the
fact that this classic treat also
comes in individual bars!
Get crackin’!

Pizza

Dr. Oetker Virtuoso ® Pizza
Virtuoso pizzas are a sign of
the times – simpler times.
Believing in a world that’s
optimistic and thoughtful of
others, they bring together
a variety of scrumptious
flavors that are made with
wholesome, authentic, freshpicked ingredients all layered
on the masterfully crafted
crusts of European baking
experts.
Newman’s Own Pizza
This pizza’s delicious multigrain
crust has met rave reviews!
It’s no surprise — great taste,
delectable toppings and they
bake in just 10 minutes –
what else could you ask for
in a pizza?

Meatless

Dr. Praeger’s
Founded in 1992 with the
mission to bring delicious
frozen food to everyone,
Dr. Praeger’s was the vision
of two heart surgeons, who
were motivated to encourage
sensible eating by what they
saw in their practice. They
knew ingredients had to be
nutritious and simple, that
everything had to be delicious,
and that their products needed
to be super simple to make.
They succeeded!
Quorn
Bringing you delicious and
exciting food that is good
for you and the planet is the
Quorn goal. The ethical, health
and environmental benefits of
all their foods puts corporate
responsibility at the heart
of everything they do.

Chicken &
Seafood

PERDUE ®
HARVESTLAND ®
Organic Chickens
Raised free-range on Certified
Organic Farms, these chickens
are free to do the natural
things birds do — explore
grassy areas, peck the ground,
take dust baths or soak up the
sunshine while having access to
sunshades, food and water!
A better life. A better flavor.
Gorton’s Premium
Haddock Fillets
Ever flaky and always flavorful
Premium Haddock Fillets are
coated with bread crumbs
made from daily baked bread
for an extra satisfying crunch.
With a cook time under 25
minutes, it’s hard not to
get hooked.

You can also find a ton of natural and organic options in our Frozen Aisle, including Amy’s
natural and organic meals, Red’s natural and organic burritos, gardein™ meatless entrées,
Green Giant Veggie Spirals®, Birds Eye Veggie Made™ pasta , Enlightened better-for-you
novelty treats, Kodiak waffles and more!
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March Foodie Favorites
Naturally Nutty Seed Butters

These nutty seed butters are made with high-quality, organic, non-GMO sunflower seeds on clean
equipment. However, this same equipment is used to make peanut and almond butters. Butters
can be kept six months in the cupboard or 8 to 10 months in the fridge and come in these unique
varieties:
• Organic Sunflower Butter — This is a pure, smooth organic sunflower butter made with
organic sunflower seeds and a touch of organic sugar.
• Organic Pepita Sun Seed Butter — This is an outrageous blend of organic pepita (pumpkin)
seeds, sunflower seeds, flax and hemp with a little spice!

Burts British Hand-Cooked Guinness® Potato Chips

Thick-cut British crisps done just right: hand-cooked in Devon, England with real taste, proper
crunch and made by real people — that’s Burts Chips in a bag. Available in:
• Original — Quality potatoes hand-cooked to crisp perfection, and flavored with a unique
blend of roasted barley and hops. The result is a mouth-watering crisp with the bitter sweet
flavor of the traditional Irish stout.
• Thai Sweet Chilli — Fresh jalapeño chillies and juicy, succulent beef flavors infused with the
world’s most iconic stout.
• Mature Cheddar & Spring Onion — Rich, creamy mature Cheddar from artisan
cheesemaker Quicke’s of Devon coupled with sweet spring onions: great British double act!

Hogan’s Irish Soda Bread & Scone Mixes

An ideal way to bring the rich flavor of Ireland to your
table, these “quick breads” only require water and heat.
Hogan’s Irish Scone Mix is an ideal way to bring the rich
flavor of Ireland to your table. The Irish Soda Bread is as
authentic as they come, as are the scones — true to the
Irish version of this originally Scottish classic. Something in
between cake and bread their slight sweetness make them
the ultimate breakfast pick with Irish butter, of course!

CAULIPOWER Pizza

This company is revolutionizing our favorite comfort
food — pizza — by making it better, and better
for you. A tasty and affordable alternative to highly
processed frozen pizzas, CAULIPOWER features
a crust that is crunchy, flavorful and has far less
carbs than traditional dough pizzas. Find these
delightful, crowd-pleasing pizzas in All Natural
Uncured Pepperoni, Three Cheese with Mozzarella,
Cheddar & Parmesan, Margherita with vine-ripened
tomatoes, olive oil and Mozzarella, and All Natural
Uncured Turkey Pepperoni.

Robinson Duck Eggs

Ducks raised by Robinson Farms, whose steadfast commitment to sustainability is
evidenced by the use of non-GMO feed, these eggs are hand-gathered and packaged,
with a devotion to ducks, for sure!
• Size: Duck eggs are about 40% larger than large chicken eggs (two duck eggs =
three large chicken eggs).
• Albumen: Because they are larger, duck eggs contain more albumen (i.e. protein).
This may allow for better structure and higher lift in baking.
• Taste: Duck eggs are richer and have a creamier consistency.
• Iron: Duck eggs are a good source of iron and contain three times the amount of
iron found in a large chicken egg.
Illustrations by Libby Carlyle and Jesse Borne
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March Flavors of the Month
Saint Patrick’s Day, Mardi Gras, SPRING! Our Bakers are stepping up to
the challenge of sweet celebrations all month long!

Muffin

Pistachio Muffin

We’re nuts about this color-coordinated Saint Patty’s muffin. Pistachio
flavored with walnuts, it’s a green, green, muffin machine — and did we
mention moist and delicious?

Artisan Bread

Black Pepper Asiago Parmesan

This bread has the perfect flavor! The combination of cracked black
pepper, Asiago and Parmesan cheeses are great with a turkey sandwich!

Specialty Bread
Tuscany

Another Italian staple, this bread features simple ingredients and no
additives or preservative. Crafted with patience, unwavering standards
and an authentic slow rise, it’s been a house favorite for many a years!

Sweets Shop
Popcorn of the Month

Chicago Mix, $4.99 lb. — SAVE $2 lb.!

Products & prices for “Flavors of the Month” valid February 28, 2019 – April 3, 2019.
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Harvest for Hunger is an annual springtime campaign aimed at fighting hunger in 21 Northeast and North Central Ohio
counties. It directly benefits four area food banks:
• Greater Cleveland Food Bank
• Akron-Canton Regional Foodbank
• Second Harvest Food Bank of the Mahoning Valley
• Second Harvest Food Bank of North Central Ohio
A funds and food drive held at 80+ North Eastern Ohio Giant Eagle and Market District locations, Harvest for Hunger
raised $1,013,910 last year to help our neighbors and communities with the generous support of customers like you!
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Melissa’s Ojai
Pixie Tangerines
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Sweet, petite and easy to eat, Ojai Pixies deliver the flavor of spring straight from the family farms of Ojai Valley! These seedless,
low-acid tangerines peel easy and are satisfyingly juicy, leaving a lingering ambrosial whisper on the tongue that begs for more!
California’s Ojai Valley is one of the only east-west valleys, so the sun literally shines on the Pixies all day long! The Valley’s long, hot
days and cool nights nurture the trees and help the fruit develop unparalleled sugars! We love them straight out of the bag, in juices,
salads, as marinade ingredients and more. Uniquely craveable.

Pixie Tangerine and Baby Red Beet Salad
with Citrus Vinaigrette

By Chef Tom Fraker of Melissa’s™ Produce

•
•
•
•
•

1 pkg. Melissa’s peeled baby red beets
¼ cup balsamic vinegar
6 Ojai Pixie™ Tangerines, peeled and sectioned
Arugula
Crumbled blue cheese or goat cheese for garnish, optional

Serves

2

Prep Time

Cook Time

10 min. 8 min.

Citrus Vinaigrette
• 6 Ojai Pixie™ Tangerines, peeled and juiced (approx. 1 cup)
• 2 Tbsp. organic low glycemic agave syrup
• ¼ cup red wine vinegar
• Kosher salt to taste
• Freshly ground black pepper to taste

1. Preheat oven to 425ºF.
2. In a bowl, drizzle the balsamic vinegar over the beets and toss to
coat. Spread the beets in a single layer on a cookie sheet and
roast in the oven 6 to 8 minutes until slightly browned.
3. Remove from the oven and let cool.
4. Meanwhile, combine all of the ingredients for the
vinaigrette and mix well.
5. In a large mixing bowl, gently combine the
beets and tangerines and pour the vinaigrette
over the top.
6. Toss gently and serve over arugula or
mixed greens.
Nutritional Information (Per serving): Calories 370, Fat 3.5g,
Sat. Fat 1.5g, Trans Fat 0g, Cholesterol 5mg, Sodium 280mg,
Total Carbohydrate 77g, Fiber 7g, Sugars 62g, 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.

Illustration by Justin Guerino
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Irish Cheeses We’re
Lucky to Have!

It’s March and that means we have
some of the finest Irish cheese
made from some of the most
famous cheesemakers in Ireland!

Tipperary Vintage Cheddar
with Irish Porter
This vintage Irish Cheddar infused
with an award-winning Irish
Porter is a must-have for any
party — not just Saint Patrick’s
Day. You don’t need any luck;
your guests will gravitate to
its sharp essence and rich Port
nuances — a rainbow of flavor!

Tipperary Vintage Cheddar
with Irish Whiskey
Not a shot in the dark, but an
award-winning cheese with the
tradition of true Irish whiskey and
the history of Irish cheesemaking
tradition in every bite. Drink it
with a shot of Jameson and let it
wash over you like a pot-o’-gold!

Kerrygold
This famous Irish cheesemaker began as a handful of small dairy
farms joined in 1961 by the Irish Dairy Board for their collective
expertise. Devoted to a small-farm approach, they craft their
cheeses from the milk of free-range cows that feed on the lush
grass of the Emerald Isle’s meadows.
• Diverse Dubliner
A Kerrygold specialty, Dubliner is worldly, sharp, sweet and
nutty. Like a well-balanced fusion of Cheddar and Parmigiano
Reggiano®, its intricate flavors and textures are as complex
and unique as the city that inspires it. Made from cow’s milk,
which gives this cheese its deep pot-o’-gold color, Dubliner
is aged more than 12 months to enhance its nuanced flavor,
or as the Irish say, flavour.
• Irish Swiss
One of the reasons Kerrygold cheeses taste so distinctive is
because each is made in a unique part of Ireland. Kerrygold
Swiss is no exception. Made from the richest, creamiest milk
of cows that roam the grasslands below the Rock of Cashel
in County Tipperary, this 100% natural cheese is aged more
than 90 days to enhance its signature sweet, nutty taste.
It’s Swiss for sure, but in that nutty Irish way.

Claddagh Bó Aged Irish Cheddar
Claddagh Bó is a handcrafted Irish aged Cheddar. The name Claddagh
Bó comes from two traditional Gaelic terms. The design of the
“Claddagh ring” is said to symbolize the qualities of love (the heart),
friendship (the hands) and loyalty (the crown), while Bó is Gaelic for
cow and its partnership in nature. Not a bad combination for a cheese!
Claddagh Bó’s Irish provenance is complemented by its stunning handwaxed packaging, making it an ideal centerpiece for a Saint Patrick’s
Day. Crafted by the Cahill family on their farm in County Limerick,
Ireland, it is made from the milk of grass-fed cows. Pair with an Irish
beer or our limited-time-only Irish Soda Bread and you have a Saint
Patrick’s Day celebration in every bite!
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Illustrations by Neal Henry, Nick Murphy and Tiffany Powell
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Fans of the Ketogenic Diet recognize the need for
healthy fats. Medium Chain Triglycerides (MCTs) are
a type of fat that can be easily converted into fuel
(in the form of ketones) for the body. Ketones are a
major source of energy for the brain and also provide
cellular energy as a vital foundation of adenosine
triphosphate (ATP) in the muscles. It reduces the need
for carbohydrates for energy, which can help curb carb
cravings, plus may promote the burning of body fat for
additional energy.
Rapid Fire Ketogenic Coffee is the first ready-to-mix
coffee beverage that uses organic coffee beans, fat
fighting chlorogenic acid and a host of xanthines that
help to supercharge your metabolism, fire up your
mental focus and boost your energy. This innovative
“all-in-one” instant coffee tastes as if it was freshly
brewed. For individuals that prefer their usual coffee
brand, they can add Rapid Fire Ketogenic Creamer or
MCT Oil in their coffee.
Rapid Fire Coffee, Creamer, MCT Oil, and Collagen
Creamer were created to change the way Americans
enjoy coffee. Find them in our Health, Beauty &
Wellness Department!
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We Love Local Eggs!
Indianapolis

Seven Sons Eggs
Established in 2000 in Roanoke, IN, by Lee & Beth Hitzfield
and their seven sons, Seven Sons Family Farm’s mission is the
produce nutrient-dense foods that heal and nourish those who
eat them. Their amazingly fresh-tasting local eggs come from
free-range hens that are fed no drugs, antibiotics or GMO grains.
As the seasons permit, the happy hens enjoy access to fresh,
pesticide-free pastures! Eggsemplary!

Cleveland

Brunty Farms Local Eggs
Located in Akron, OH, Brunty Farms allows their hens to forage
the pasture (including clover) from May-August, and during the
winter months supplement their feed with extra alfalfa hay and
fodder for an eggstraordinarily fresh egg taste!

Pittsburgh

Jubilee Hilltop Ranch Local Eggs
Neal and Cheryl Salyards acquired Jubilee Hilltop Ranch in
Bedford, PA, in early 2012, with the vision to begin a business
that would involve family as well as encourage and promote
sustainable agriculture to the community. Today, the family
produces farm-fresh eggs that are eggstra delicious!

Columbus

Copia Farm Eggs
Caitlin and Dan created Copia Farm in Johnstown, OH, in order
to expand the practices of diversified, pasture-raised, naturebased, nutrient-dense local food to another level. And, they have!
Here, the chickens live outside on fresh pasture, are beyond
humanely raised on a non-GMO diet and the chicken’s eggs
contain more vitamin D and beta-carotene than conventional
eggs! Eggciting!

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

SAME DAY DELIVERY
NOW AVAILABLE!

YOU CHOOSE ... DELIVERY OR PICKUP!

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 pickup spot and our shoppers will load
your groceries into your car! OR, we’ll
deliver your order straight to your
door! You choose!

Select locations only. $35 minimum order. See store for details.
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Cleveland
Columbus
Indianapolis
Pittsburgh
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