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Hats Off to a Deliciously Grand Day, Saturday, May 4!
When it comes to the Kentucky Derby, we’re not horsing
around! Originating in 1875 at the Churchill Downs Racetrack
in Louisville, KY, the Derby is held annually on the first Saturday
in May with thousands in attendance for the two-minute
thoroughbred run.
Over the years, this romantic southern race, often called “The
Run for the Roses” based on the garland of roses draped across
the winning horse, has earned a number of coveted traditions
and symbols.

These include the iconic Twin Spires of the grandstand, the
magnificent millinery fashions and, of course, the southern fare
and cocktails that make Derby Day a cultural, culinary experience.
In that spirit, we’ve saddled up to bring you some favorites
from the classic Kentucky Derby menu, including Louisville Hot
Browns and Chocolate Derby Pie, as well as recipes for
signature Derby highballs.

Old Fashioned
•
•
•
•

1½ oz. bourbon
2 dashes of Angostura® bitters
1 sugar cube
Dash of water

1. Place sugar cube in an
Old Fashioned glass and saturate
with bitters; add a dash of water.
2. Muddle until dissolved, fill the
glass with ice and add bourbon.
3. Garnish with orange slice and a
cocktail cherry.

Mint Julep

• 6-8 fresh mint leaves
• 2 oz. bourbon
• 4 oz. Fever-Tree Club Soda or Fentimans Ginger Beer
(for a little added zing)
• Fresh mint, garnish

1. In a cocktail shaker, lightly muddle mint leaves.
2. Top with bourbon and shake with ice.
3. Strain into a julep glass and fill with ice and club soda or ginger beer.
4. Garnish with fresh mint.
Illustrations by Justin Guerino

Mix It Up Right!

When it comes to cocktails, the stakes are on the mixer. You want pure essence, clean flavors that compliment but don’t
overpower, and bubbles when necessary. Whether you’re making traditional Derby drinks or Cinco de Mayo margaritas, you’re
going to want top shelf fixins like Jose Cuervo® Lime Margarita Mix, Angostura® Orange Bitters, Fever-Tree Club Soda, and
Fentimans Ginger Beer to spice up your julep. Check out next month’s newsletter when we turn you on to the magic of Belvoir
Fruit Farms Elderflower Mixers — your summer soirées will never be the same!
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Compliments of Chef Janice Kirich
•
•
•
•

1 stick butter, unsalted
6 Tbsp. all-purpose flour
3½ cups whole milk
6 Tbsp. Parmesan cheese
(extra for garnish; if desired)
• 1 egg, beaten

• ½ tsp. salt
• ¼ tsp. pepper
• 8 thick slices of sourdough bread,
crust removed
• 1 lb. Market District house-roasted
turkey breast

Prep Time

Cook Time

10 min. 25 min.

• 8 tomato slices
• 8 slices Market District smokehouse
bacon, cooked, cut in half & kept warm
• ¼ cup fresh parsley, chopped

1. In a saucepan over medium-low heat, melt butter and then add flour, stir with a wooden spoon to make a thick white roux
(approximately 2 minutes).
2. Whisk milk in slowly and bring to a simmer. Cook, stirring until the sauce thickens, about 5 minutes.
3. Whisk in Parmesan; reduce the heat to low and add the beaten egg until the sauce is thick (DO NOT BOIL).
4. Remove from heat and season with salt and pepper.
5. Place bread slices side by side on one or two rimmed cookie sheets. Split turkey evenly among slices and top each slice with 1 slice
of tomato. Pour cheese evenly over turkey and bread.
6. Place under the broiler until the sauce is bubbly and speckled brown, 2 to 3 minutes.
7. Remove from broiler, cross 2 half-strips of bacon on top of each bread slice and sprinkle with parsley and more Parmesan, if desired.
Nutritional Information (Per 1 sandwich): Calories 1040, Fat 50g, Sat. Fat 25g, Trans Fat 1g, Cholesterol 225mg, Sodium 2270mg, Total Carbohydrate 90g, Fiber 1g, Sugars 19g, Protein 57g
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.

Chocolate Derby Pie

Serves

8

Compliments of Chef Janice Kirich
For Filling
• 1 stick butter, unsalted
• 2 Tbsp. Kentucky Bourbon
• ½ cup sugar
• ½ cup brown sugar
• 1 tsp. vanilla
• 2 eggs, slightly beaten

•
•
•
•
•

½ cup flour
½ cup pecans, chopped
½ cup walnuts, chopped
1 cup dark chocolate chips
1 9-inch unbaked pie shell

Prep Time

5 min.

Cook Time

40-45 min.

For Bourbon Whipped Cream
• 1 cup heavy whipping cream
• 2 Tbsp. sugar
• 1 Tbsp. Kentucky Bourbon

1. Preheat oven to 350ºF.
2. Cream butter, bourbon and sugars in a mixer.
3. Add vanilla, eggs and flour; mix well.
4. Stir in pecans, walnuts and dark chocolate chips.
5. Pour mixture into unbaked pie crust.
6. Bake for 40-45 minutes, until set.
7. To make bourbon whipped cream, beat cream and
sugar with an electric mixer until stiff peaks form;
stir in bourbon.
8. Let cool and serve with bourbon whipped cream.

Illustration by Maryna Hernandez
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Serves

Kentucky Derby Official Sandwich: Louisville Hot Browns

Nutritional Information (Per serving): Calories 780, Fat 54g, Sat. Fat 26g, Trans Fat 1g,
Cholesterol 275mg, Sodium 200mg, Total Carbohydrate 67g, Fiber 1g, Sugars 39g, Protein 9g
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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CI N CO DE M A YO

Carnitas con Celebracion!

Cinco de Mayo honors the Batalla de Puebla, which took place between the French and
Mexicans on May 5, 1862. Mexico’s triumph became a commemoration of Mexican
unity and solidarity, now celebrated widely in America with parades, mariachi
music, folklorico dancing and incredible Mexican foods, like Chef Janice’s
Carnitas recipe, a must for tacos, enchiladas, quesadillas or burritos.
Grab some Market District tortilla chips and salsa or housemade
guac, and don’t forget the margaritas! Arriba!

Cinco de Mayo Carnitas
Compliments of Chef Janice Kirich
Serves

Prep Time

Cook Time

10 15 min. 6 hrs.
•
•
•
•
•
•

2½ tsp. salt
1 tsp. pepper
1 Tbsp. dried oregano
2 tsp. ground cumin
1 tsp. chipotle chili powder
5 lbs. bone-in pork
shoulder/butt, skinless

• 1 onion, medium diced
• 4 garlic, cloves minced
• 2 oranges, zested
and squeezed
(approximately
¾ cup juice)

Traditional Margarita

• 2 lime quarters
• Margarita salt
• 1½ oz. Cuervo® Especial Gold
• 3 oz. Jose Cuervo® Lime Margarita Mix
1. Rub rim of a chilled margarita glass with one lime
quarter, turn upside down and twist rim in salt to
coat. Cut slit into other lime quarter for garnish.
2. In a shaker with ice, add Cuervo Especial
and José Cuervo Lime Margarita Mix.
3. Shake vigorously and then strain
into the margarita glass.
4. Garnish with fresh lime wedge.

Illustration by Nick Murphy

1. In a bowl, combine salt, pepper, oregano,
cumin and chili powder.
2. Rub spice mixture all over pork.
3. Place the pork in a slow cooker with fat
side up. Top with onion and garlic.
Pour zest and orange juice over pork.
4. Slow cook on high for 6 hours or low for 10 hours,
ensuring pork reaches a minimum internal
temperature of 145ºF.
5. Preheat oven to 425ºF.
6. Remove pork; strain and reserve juices. Place pork
onto a baking sheet and shred with two forks.
7. Sprinkle shredded pork with ¼-¹⁄ ³ cup of juice and
place in oven for 10 minutes. Remove and
add more juice if desired.

Frozen Strawberry Margarita
•
•
•
•
•

Now you are ready to make tacos, enchiladas, quesadillas or
burritos. Build your topping bar with our flour or corn tortillas,
Market District pico de gallo and guacamole, shredded
Mexican cheese blend and sour cream! Oh, and maybe some
fresh-cut cilantro! Feliz Cinco de Mayo!

¼ lime
1½ oz. Cuervo® Especial Gold
3 oz. Jose Cuervo® Lime Margarita Mix
1 handful fresh or frozen strawberries
4 oz. crushed ice

1. Rub rim of a margarita glass with quartered lime.
2. Add Cuervo Especial Gold, margarita mix,
fresh or frozen strawberries and ice to blender.
Blend until smooth.
3. Pour into glass and garnish with a strawberry.

Nutritional Information (Per serving):
Calories 360, Fat 22g, Sat. Fat 8g, Trans Fat 0g, Cholesterol 125mg, Sodium 660mg,
Total Carbohydrate 4g, Fiber 1g, Sugars 2g, Protein 32g
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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LE T G RI L L I NG SE AS ON BE G I N

Certified Angus Beef®

Break Out of Your Barbecue Shell with Chargrilled Oysters!

Needless to say, your Market District Butchers won’t settle for anything less than the
Certified Angus Beef ® brand, especially with Memorial Day just around the corner.
Superior in all ways, only 3 in 10 Angus cattle meet the brand’s high standards that
guarantee remarkable juiciness, tenderness and flavor, thanks to stupendous marbling.
And talk about stupendous, this unique burger recipe is about as Gouda as it gets!

Once you’ve got the grill on, why not bring a little southern charm
to the grates! According to Drago’s Seafood Restaurant in New
Orleans, home of the first chargrilled oysters, it all started in
1993, when Tommy Cvitanovich, a second-generation restaurant
manager, experimented with a sauce of garlic, butter and herbs.

T HIS UNIQUE BUR GER
RE CI PE IS ABOU T AS
G OU DA AS I T GE T S!
Smoked Gouda Burger with
Spicy Pickles and Special Sauce
Compliments of Certified Angus Beef
• 1½ lbs. Certified Angus Beef
ground beef
• 2 Tbsp. barbecue sauce
• 2 Tbsp. mayonnaise
• 1 Tbsp. dill relish

®

•
•
•
•
•

1½ tsp. kosher salt
1 tsp. cracked black pepper
6 oz. smoked Gouda cheese, sliced
16-20 spicy pickle chips
4 burger buns

1. Form ground beef into four equal patties
(6-ounces each); refrigerate.
2. In a small bowl, combine barbecue sauce,
mayonnaise and relish; set aside.
3. Preheat grill to medium-high.
Season burgers with salt and pepper,
sear 3-4 minutes on the first side,
flip and top each with smoked Gouda.
Cover and cook another 3-4 minutes
or until they reach an internal
temperature of 160°F.
4. Spread sauce on the bottom of
four buns, top with 4-5 pickles,
burger and top bun.
Nutritional Information (Per 1 burger):
Calories 650, Fat 38g, Sat. Fat 16g, Trans Fat 1g, Cholesterol 155mg,
Sodium 2060mg, Total Carbohydrate 28g, Fiber 0g, Sugars 7g, Protein 46g
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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He brushed it on a fresh batch of oysters, then sprinkled them
with a blend of Parmesan and Romano cheese and grilled them in
their shell. The results were legendary! Try Chef Janice’s take on
this New Orleans specialty!

New Orleans Chargrilled Oysters
Compliments of Chef Janice Kirich

Serves

Prep Time

Cook Time

4 10 min. 5 min.

• 16 French Kiss or WiAnno oysters,
• 1 tsp. hot sauce
• ¼ tsp. pepper
cleaned and shucked**
• ¼ tsp. smoked paprika
• 1½ cup unseasoned bread crumbs
• 2 sticks of butter, unsalted,
• ¼ tsp. Worcestershire sauce
• ½ cup seasoned bread crumbs
divided (1 melted and 1 softened)
• ¼ cup parsley, chopped
• 1 cup Parmesan cheese, grated
• 6 cloves of garlic, made into paste
• ½ tsp. salt
**Shuck off flat side of oyster, but do not remove oyster from remaining cup side.
Serves

4

Prep Time

Cook Time

5 min. 8 min.

1. Preheat grill to 500ºF.
2. In bowl, combine the melted stick of butter with garlic, hot sauce,
paprika and Worcestershire sauce. Let sit for one minute and
whisk in remaining stick of softened butter and parsley.
Season with salt and pepper.
3. In another bowl, combine bread crumbs.
4. Place 1 tablespoon of butter mixture on
each oyster, place on grill.
5. After 2 minutes, sprinkle 2 tablespoons of
bread crumb mixture on each oyster,
then top with 1 tablespoon of cheese.
6. Continue to grill 2-3 more minutes, or
until internal temperature of oysters
reaches a minimum of 145ºF. For safety,
use tongs to remove oysters from grill.
Oyster juices should be gone and crumbs
should be brown around edges.
7. Serve immediately and enjoy!
Nutritional Information (Per serving):
Calories 740, Fat 55g, Sat. Fat 33g, Trans Fat 2g, Cholesterol 160mg, Sodium 1240mg,
Total Carbohydrate 46g, Fiber 2g, Sugars 4g, Protein 17g
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 Michael Rath

Wild Alaska Copper River Salmon

Fresh from the world famous Copper River Wild Salmon Run, and available for a limited time only,
Copper River salmon are exceptionally strong with a reserve of natural oils and body fat needed to make
the run up this cold, rushing 300-mile river. These reserves make it one of the richest, most flavorful fish
in the world, loaded with essential Omega-3 oils — and, essential flavor!
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Our Hand-Picked Spring Beauty Box Contains:
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Illustrations by Tiffany Powell

Just in Tim

1. John Frieda Frizz Ease ® Secret Weapon ®
Touch-Up Crème
2. COVERGIRL® Lash Blast Active Mascara
3. Australian Gold ® Botanical
Mineral Sunscreen Lotion
4. Yes To Tomatoes Charcoal Paper Mask
5. Revlon Super Lustrous™ Lipstick
6. Not Your Mother's Clean Freak Dry Shampoo
7. Giant Eagle Facial Wipes, 10 ct.
8. Neutrogena ® Hydro Boost Gel Cream
9. Pantene Rescue Shot
10. CeraVe Cleanser
11. Aquaphor ® Ointment Body Spray

Finding the right beauty products can be challenging to say the
least. And, frustrating when you buy a whole bottle of something
you end up not liking. Enter our team of Beauty Experts,
who have personally selected these sample size
must-haves — everything from favorite hair and
skincare products to mascara, lotion and a face mask!
And, what a great gift for Mom: fun, interesting and
who knows what she will discover? If she finds something
she loves, you can always pick her up a full-size version
in our Health, Beauty & Wellness Department!
I mean, you only spent $10 … unless, of course,
you bought one for yourself, too (hint, hint).

MOT HER 'S DA Y
BRE AKF AS T IN BE D
Stuffed French Toast with Berry Medley Maple Syrup
Compliments of Chef Janice Kirich
For French Toast
• 8 thick slices of
Market District Brioche
• 4 oz. Giant Eagle maple
cream cheese spread
• 4 large eggs

• ¼ cup milk
• 1½ tsp. almond or
vanilla extract
• 2 Tbsp. unsalted butter

4

For Berry Medley Syrup
• 12 oz. Market District
100% pure maple syrup

1. Lay out 4 slices of bread. Spread 2 tablespoons
of maple cream cheese onto each slice.
2. Top each with another piece of bread to
make a sandwich.
3. In a medium bowl, beat the eggs with
the milk and extract.
4. Melt butter in a large skillet over medium heat.
5. Dip sandwiches in the egg mixture to coat.
6. Place dipped sandwiches into skillet and cook on both
sides for 5 minutes each; until golden brown.
7. In small saucepan, combine warm berry medley syrup
ingredients over low heat and warm through.
8. Serve French toast drizzled with warm
berry medley syrup.
Nutritional Information (Per serving): Calories 910, Fat 41g, Sat. Fat 22g, Trans Fat 0g,
Cholesterol 420mg, Sodium 750mg, Total Carbohydrate 116g, Fiber 0g, Sugars 72g, Protein 21g
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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Serves

Illustration by Sarah Spanner

Prep Time
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From Cinco de Mayo to Mother’s Day, our Foodie Finders are all over it with foods that celebrate — and then some!

CIN CO DE M A YO

Frontera Salsa — You can always count on Chef Rick Bayless to knock it out of the parque. Serious Eats’ top
pick back in 2011, scoring higher than brands that have been in the game for years, Frontera salsas offer a large
variety, including these nuanced and visionary favorites: Mango Habanero, Tequila Borracha
& Avocado Tomatillo. Add some Market District Tortilla Chips and put the OH! In Olé!
Texas Tamales — These authentic tamales come from homemade, lard-free recipes

FPO

originally served from a street cart. Gourmet quality food with street smarts, they were
named one of the best mail order tamales in Texas. But now you don’t have to order online.
Just visit us and bring the Tex-Mex taste of traditional tamales to your table. Available in
Beef, Pork & Shredded Chicken.

M OTH ER 'S D A Y
TE A A N D CR U M PE TS

PG Tips Black Tea — The eighth wonder of the world!
These cleverly designed Pyramid ® bags give the tea leaves room to move, releasing the
great PG Tips taste. One cup is exactly what it says on the box: just the right amount of
tea in a bag for a single cup and splendid with Farm Country Crumpets!
Cook Time

15 min. 10 min.
• 6 oz. Giant Eagle
frozen berry medley

Farm County Crumpets — Crumpets are made from a batter restrained in the pan/griddle by a

shallow ring. They have many small pores (which cradle butter) and a chewy, delightfully
spongy texture. Toast them until they are golden brown. Eat them with your
favorite spread or topping. Make eggs benedict, pizza or tostados. Fat free & kosher.
But remember, refrigerate after opening — like there will be anything left!

Market District Preserves — Our Market District preserves are the jam! Made

with premium harvest fruit, simple ingredients and blended to perfection, they offer
a rich, textured, wholesome fruit sweetness that jelly just can’t beat. The Oregon
Seedless Strawberry and Red Raspberry are made with Oregon’s infamous fresh
berries from Willamette Valley, one of the best growing regions for favored specialty
fruit. Available in Oregon Seedless Strawberry, Oregon Red Raspberry, Oregon Marion
Blackberry, California Apricot & Bittersweet Orange Marmalade.

HAND-PI CKE D T IPS
from Our Personal Shoppers

LEEKS!

Our Curbside Express Personal Shoppers are expertly trained to select the
very best for you. Have a preference for ripe or sliced thin? They do that, too!

This month’s tip? How to choose leeks — An excellent ingredient in light spring
soups, omelets and tarts, thanks to their mild onion/garlic flavor. Look for stalks that are crisp
and firm with as much white and light green as possible. Select smaller leeks for the best taste.
The dark green ends should probably be discarded or saved for making stock.
Illustrations by Jesse Borne
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New gluten-free treats, graduation celebrations, Mother’s Day and
more, make May a month of sweet surprises — all found in our Bakery!
NEW Gluten-Free Goodies!

NE W!

Take a peek in our Bakery freezer and you’ll find a whole new slew of high-quality, gluten-free treats,
including cakes, brownies, bars and muffins, from high-quality, gluten-free innovators like these;

Thinkbaby and Thinksport’s founder Kevin Brodwick brought his
interest in health and preventative medicine and his background in
biotechnology together to form a company whose sole purpose is to
create safe, functional, sustainable products for everyone under
the sun — infants to the elderly. Along the way, he has garnered an
admirable list of attributes that set his sunscreens far apart from the
others. Here are just a few points of difference:

• Flax 4 Life Muffins — This family of fourth-generation bakers is devoted to making muffins that
are good for you, gluten free, all natural and most importantly, delicious! And, they’re all crafted
in a dedicated gluten-, nut- and dairy-free facility! Available in Wild Blueberry, Carrot Raisin,
Chunky Chocolate Chip & Apple Cinnamon, individual or 4-pks.
• Ethel’s Baking Company — Founded in 2011 to provide superior, old-fashioned, gluten-free
baked goods, Ethel’s began with their now famous Pecan Dandy Bars and never stopped! Made
with all-natural, premium ingredients (local whenever possible), a patient, slow-bake process and
absolutely no preservatives, their Dandies are dandy, indeed. And, try their Brownies, too!
• The Original Cakerie — Nobody would ever think these elegant treats are gluten free.
We tried them again and again just to make sure! Imagine Dreamin’ of Strawberries
white chocolate shortcake, Dreamin’ of Chocolate dark and white chocolate layer cake,
all totally celebration worthy on any given day!

• First sunscreens to pass Whole Foods Market
Premium Care Requirements
• Top Rated by EWG with a “1” rating since 2010
• Free of biologically harmful chemicals & ideal for sensitive skin
• Broad-spectrum UVA and UVB protection
(Highest allowed by the proposed FDA 2012 Monograph)
• Water resistance for 80 minutes
• Non-aerosol formulation, reducing particulates being inhaled
• Paraben, phthalates, PABA and 1,4-dioxane free
• Unscented and easily absorbed by the skin
• A member of the Campaign for Safe Cosmetics Compact
• Founding member Sun Safety Coalition
• No animal testing (Leaping Bunny member)
• More awards than any other suncare line

WE MA JOR IN
GR AD UA TIO N CA KES!

Talk to our Bakery experts to order from our collection of deliciously
moist cakes frosted with real buttercream in school colors, if you choose,
or finish your party menu with:
• Fabulous Cookie Platters — Something yummy to please every guest!
• Gobs and Gobs and Gobs of Gobs — Special order in school colors!
• Fresh-baked Epic Brownies & Cupcakes — All finished with delicious toppings –
choose your favorite!
• Housemade Honey Butter Buns — For remarkable sandwiches or burgers.

FLA VOR S OF THE MO NTH
Muffin — Banana Nut
A traditional favorite loaded with real bananas and crunchy walnuts
— better than your grandmother’s recipe. Go ahead, ask her!

Thinkbaby and Thinksport sunscreens are made for daily use by anyone
spending time in the sun, including pregnant women, children over 6
months* and those with sensitive skin. Because they are a physical
sunscreen, they work immediately upon application, unlike chemical
sunscreens that must be applied 30 minutes in advance.

Sweets Shop
Popcorn of
the Month

Artisan Bread — Sourdough
A soft crumb with a delicate crust and signature, tangy flavor.
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Specialty Bread — Breakfast Bread

A fine mix of cranberries, whole wheat flour, sunflower seeds,
flaxseed, and spelt makes this loaf a toaster!
Products & prices for “Flavors of the Month”
valid May 2, 2019 – May 29, 2019.

Barbecue

6

$ 99
lb.

SAVE $3
per lb.
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Thinksport, Thinksport Kids
& Thinkbaby 50+ SPF Sunscreens

*

Illustrations by Sarah Spanner

Please note that use of sunscreen on children younger than 6 months of age requires a doctor’s prescription.
MarketDistrict.com 11.

WE L OV E L OC AL PI CKL ES !
Pittsburgh, PA

Pittsburgh Pickle Company
Will and John Patterson and Joe Robl call their pickles a
first generation, Pittsburgh-style pickle. This isn’t a recipe that’s
been passed down, but created by focusing on what they liked
and didn’t like about pickles while pining over the perfect
combination of spice mix and brine ratios. Available in Original,
Dill-Mill, Fire & Smoke and Better Bread & Butter.

Ohio

Randy’s Pickles
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, Grandma Knows Best Peppers, Mustache on
Fire & Sideburns Grilled (actually grilled pickles)!

Indianapolis, IN

Sechler’s Pickles
Faster is not better. These are the words Sechler’s lives by and
you can taste their patience in their pickles! For all the technical
advances in food processing, many of their processes have
changed little or not at all, conscientiously avoiding any
shortcuts that might detract from quality. Now, that’s a fine
pickle! Available in Hamburger Dills, Sweet Gerkins,
Aged Kosher & Sweet Pickle Chips.

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 pickup
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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