February 2018

Cover by Britny Trainer and Justin Guerino

Foods of

Olympian
Stature!

This year, the Olympic flame heads to PyeongChang, South Korea for the Opening Ceremony of the XXIII Olympic Winter Games
on February 9, 2018. In celebration of more than 80 nations (and cuisines) represented in this global event, we bring you an issue
representing a variety of foods and February Celebrations: Chinese New Year, Mardi Gras, Valentine’s Day, Black History Month
and a popular Korean classic to start!

Quick Spicy Kimchi

Serves

16 4 hrs. 30 min

Compliments of Chef Crystal Baldwin
•
•
•
•
•

1 head Napa cabbage, about 1 to 1-1/2 lbs.
1/4 cup kosher salt
1/2 cup Asian pear, julienned
1/4 cup Gochugaru chili powder
1/4 cup fish sauce

•
•
•
•
•

2 tsp. fresh ginger, grated
5 cloves garlic, minced
4 scallions, finely sliced
1/2 lb. daikon radish, julienned
1 carrot, julienned

Directions:
1. Remove outer leaves from cabbage. Cut cabbage in quarters
and remove the tough inner core. Slice across sections into
1/2-inch slices.
2. Put into a colander, add salt and mix well. Place over a bowl and let
drain, covered, until wilted, about 2 hours.
3. In a large bowl, combine remaining ingredients. Rinse salt off the
cabbage with a couple of changes of water.
4. Dry well and add to the seasoning mixture; stir
well to combine.
5. Put into a sterilized glass jar and pack the cabbage down. Close jar
and let set for 2 hours. Store in refrigerator.
Nutritional Information per Serving: Calories 20, Fat 0g, Sat Fat 0g,
Trans Fat 0g, Cholesterol 0mg, Sodium 600mg, Total Carbohydrate 4g, Fiber 2g, Sugars 1g, 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.

2. MarketDistrict.com

Prep Time

Passion Fruit
Exotic & Exciting for Valentine’s Day

The word that best describes passion fruit’s personality is “vibrant.” At once sweet and tart, it combines the perfume of the tropics with
the perky flavor of citrus. The fruit is ready to enjoy when it smells like heaven and when its inedible purple shell wrinkles and contracts.
At that point, cut it in half with a sharp knife and scoop out the bright yellow-orange pulp and black seeds.
What do we do with passion fruit?
• Mix it with butter — a simple sauce for fish or chicken
• Create a curd to use as a filling for sandwich cookies
• Scoop it directly from the shell onto a bowl of ísey Skyr (see page 5)
• Or, make these one-of-a-kind crêpes for Valentine’s Day!

Crêpes with Passion Fruit Sauce

Serves

•
•
•
•

1/2 cup sugar
2 Tbsp. cornstarch
1/2 cup passion fruit pulp, seeds strained if desired (about 6 needed)
1/2 cup water

Prep Time

Cook Time

16 10 min 10 min

Compliments of Melissa’s Produce

•
•
•
•

1 egg yolk
1 Tbsp. butter or margarine
10 Melissa’s crêpes
Whipped cream (optional)

Directions:
1. Combine sugar and cornstarch in 1 quart saucepan, stir in passion fruit pulp and water.
2. Bring to a boil over high heat, stirring constantly for about 30 seconds.
3. Beat 1/4 cup of passion fruit mixture with egg yolk, then combine yolk with remainder of the fruit mixture.
4. Add butter and continue to cook until well blended and thickened.
5. Serve with Melissa’s ready made crêpes and top with whipped cream if desired.
Nutritional Information (Per serving, without whipped cream): Calories 120, Fat 3g, Sat Fat 1.5g, Trans Fat 0g, Cholesterol 30mg, Sodium

85mg, Total Carbohydrate 23g, Fiber 1g, Sugars 15g, Protein 2g.

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.

Illustrations by Justin Guerino
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To Serve, w
Happy Valentine’s Day!

Illustrations by Britny Trainer

This year, we have ways to celebrate love in all its manifestations! From classic chocolate-dipped strawberries and delightful, personalized
cakes, to Foodie Finds, like Unreal® better-for-you chocolates, dessert hummus and savory jackfruit, you can say I love you with every
traditional or trendy bite!

Hand-Dipped
Chocolate
Strawberries

Visit our Sweet
Shoppe for these
fresh, sweet
strawberries
hand-dipped in
exquisite Belgian
chocolate. They
come beautifully
striped in milk, dark
or white chocolate,
or rolled in dark
chocolate chips, nuts
or sprinkles.
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ChocolateDrizzled,
Mascarpone-Filled
Strawberries

Looking for a Valentine’s
Day gift that imparts
indulgence with every
bite? Visit our Bakery
for our exclusive,
handmade chocolatedrizzled Mascarpone
strawberries — you won’t
find them anywhere else.
Indescribably decadent
and lavish, these juicy,
fresh strawberries are
filled with our rich and
velvety Mascarpone filling
and then kissed with
unbelievably creamy
milk chocolate.

NEW!
Market District
ChocolateCovered Pretzels

These amazing treats
stack up against the
very best — we totally
nailed it with a cherub’s
arrow that guarantees
a poignant, sweet
result. Quality crafted
locally by our artisan
chocolatier, they are a
Valentine’s Day gift that
encompasses a crispy
spectrum of sweet/
salty seduction!

Foodie Find!
SMASHCRISPY™

This is no ordinary crispy
rice treat. Crunchy, chewy
and ooey gooey, this epic
smash up is made from
only the very best simple
ingredients and packed
with flavor for a tasty twist
on a classic. An every day,
any time of day treat just
like you remember —
only better. Available
in Cinnamon Churro,
Mint Chocolate Chip and
Strawberries & Cream.

Foodie Find!
Unreal®

Start with two brothers
whose parents didn’t want
them eating chocolate
— where’s the love? A
thousand recipes later
(for real), they remade
their favorites with
non-GMO and Fair Trade
Certified ingredients —
a real treat for Valentine’s
Day. Available in Dark
Chocolate Crispy Quinoa
Gems or Dark Chocolate
Almond Butter Cups
and Milk Chocolate
Gems or Dark Chocolate
Peanut Gems.

with Love
Red, Rich, Rainforest Roses
Valentine’s Day Tradition Meets Eco-Vision

Think green — not the roses, but the source. Imported by Elite Flower, one of the
most advanced rose breeders in South America, our rainforest roses are certified
Florverde ® and Veriflora®, which evidences a commitment to sound agricultural
practices and social awareness. In fact, Elite Flower plants, raises and harvests all of
its roses in ways that respect the environment and the well-being of its employees
and customers, proving conscientiousness is, indeed, a beautiful thing. Available in
bunches and bouquets.

Delighted By Dessert Hummus
A Shark Tank Winner!

The original dessert hummus, Delighted By was featured on ABC’s Shark Tank
Season 9, securing a $600,000 investment to keep the hummus hummin’.
A unique sweet spread made from chickpeas, Delighted By replaces garlic and
lemon with cinnamon and vanilla beans; and the olive oil with coconut oil for a
sweet treat that’s never bean done! Vegan and gluten free with no preservatives.
Available in Vanilla Bean, Brownie Batter, Snickerdoodle & Choc-O-Mint.

Candy Dish Devotions

Want to share a little love with your coworkers in a non-committal
way? Put out a dish of classic snack-size candy favorites from Hershey’s
and Mars and see if you aren’t suddenly the most popular desk for a
little Valentine’s Day decadence!

Foodie Find! Ícelandic Provisions™ ísey Skyr

An Icelandic dairy product made with the purest of ingredients, including
authentic Heirloom Skyr Cultures that have been preserved in Iceland for
hundreds of years, ísey Skyr is packed with protein and made with non-GMO
ingredients. It’s free from artificial flavors, preservatives, artificial sweeteners
and is vegetarian-friendly. A densely concentrated product, it takes four
cups of milk from family-owned dairy farms to make one cup of skyr. As
for the unique fruit flavors, bilberries are traditional Nordic berries that
only grow in selected areas in Iceland and taste like a juicier, more intensely
flavored blueberry. Lingonberries are also exclusive to the Nordic region —
delightfully refreshing, sweet and tart.

A Boatload of Love Seafood Sale, February 8 – 14
& Lenten Seafood Sale, February 14 – 21

Join us for two HUGE seafood events to celebrate our February holidays. Dive into devotion with specials on shrimp, crab
and lobster, along with our Surf n’ Turf Romantic Dinner for Two during our Boatload of Love Seafood Sale. And then, keep
the commitment going through February 21 with deals on Lenten favorites like salmon and cod!

Foodie Find! Native Forest ® Organic Young Jackfruit — A New Lenten Option!

Fresh on the culinary scene, jackfruit are grown in lush organic orchards on the beautiful island country of Sri Lanka. Big and
prickly on the outside, young jackfruit’s fleshy interior has a mild flavor and meaty texture that is remarkably similar to chicken,
making it an excellent vegan, soy and gluten-free alternative to meat. Available in pieces and shreds.
MarketDistrict.com
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A Culinary Tribute to

Black History Month
with Chef Crystal Baldwin

Soul food. What better name could be given to a cuisine that nourishes, comforts and embraces a rich array of flavors? The term
isn’t just used to encompass a cuisine traditionally prepared and eaten by African Americans of the Southern United States, but also
embraces a diaspora including African, Caribbean and South American dishes and ingredients. “Often, the dishes are the same,” says
Chef Crystal, “but the ingredients change depending on availability, what is prominent in the area where they are made.” We asked her
for a take on some lesser known soul food recipes and she brought it to the table!

Who Is Chef Crystal Baldwin?

Restaurant Team Leader,
Waterworks Market District, PA
Chef Crystal Baldwin has more than 25 years of experience
catering and as personal chef, cooking for high-end
restaurants, corporate facilities and higher education.
A native Pittsburgher, she graduated from Pennsylvania
Culinary Institute, but her years at Penn State studying
nutrition science left her an avid Nittany Lions fan. Today,
Crystal is committed to feeding your excitement for
cooking and creating a dynamic environment to learn and
experience new foods and flavors.

Chicken Pilau

Compliments of Chef Crystal Baldwin
Serves

Prep Time

Cook Time

4 20 min 25 min

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

8 slices Market District smokehouse bacon, chopped
1-1/2 cups onion, finely chopped
1/2 cup celery, chopped
1 cup green bell pepper, chopped
3 cloves garlic, minced
2 cups long-grain rice
1 lb. boneless, skinless chicken, cut into cubes
1 bay leaf
1 sprig thyme
1/2 tsp. crushed red pepper
3 cups tomatoes, peeled, seeded, and chopped
1 qt. Market District chicken stock
1-1/2 tsp. salt
1/2 tsp black pepper
1/4 cup chopped fresh parsley

Directions:
1. Cook bacon in a large pot until crisp, drain on paper towels.
2. Sauté onion, celery, green pepper and garlic in the same pan for
10 minutes.
3. Add rice and cook until transparent, about 3-4 minutes.
4. Stir in the chicken and cook for 1-2 minutes.
5. Add bay leaf, thyme, crushed red pepper, tomatoes, stock, salt
and pepper.
6. Bring to a boil, lower heat and simmer, covered for 18-20 minutes.
7. Stir in bacon and parsley; serve.
Nutritional Information per Serving: Calories 650, Fat 12g, Sat Fat 3.5g, Trans Fat 0g, Cholesterol 75mg,
Sodium 1680mg, Total Carbohydrate 93g, Fiber 4g, Sugars 7g, Protein 38g.
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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h

Lemon Greens

Greens are popular throughout South America, the Caribbean, Northern Africa and the United States. A comfort food, they were
brought to the U.S. from Africa with the forced migration of Africans from the 1600s through the 1800s. Today, they remain a staple of
African American cuisine with many variations. This is Chef Crystal’s favorite.

Collard Greens in Lemon Sauce

Serves

2 lbs. fresh collard greens
2 cups water, divided
1 Tbsp. canola oil
1-1/2 cups onion, diced
1 serrano chile, seeded and minced
1 cup plum tomatoes, diced

Cook Time

4 20 min 20 min

Compliments of Chef Crystal Baldwin
•
•
•
•
•
•

Prep Time

•
•
•
•
•

1/2 tsp. turmeric
1/2 tsp. cumin
1/2 tsp. salt
2-1/2 Tbsp. fresh lemon juice
1 Tbsp. flour

Directions:
1. Wash collard greens well in several changes of water to remove any grit. Remove and discard the woody stems.
2. Cut the greens into 1/2-inch wide strips.
3. Bring 1-1/4 cups of water to a boil in a large skillet. Add greens, cover and cook over medium heat, stirring often, until barely tender, about
10 minutes. Drain greens well.
4. Heat oil in a large skillet over medium heat; add onion and chile pepper and cook until translucent, approximately 5 minutes.
5. Add tomatoes, turmeric and cumin and cook for 2 minutes.
6. Stir greens into the onion mixture and season with salt.
7. In a small bowl, whisk remaining 3/4 cup water with the lemon juice and flour until smooth.
8. Stir the flour mixture into the greens; cook, stirring until the sauce has thickened, approximately 3 minutes.
Nutritional Information per Serving: Calories 150, Fat 6g, Sat Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 340mg, Total Carbohydrate

22g, Fiber 12g, Sugars 4g, Protein 8g.

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 Jamie Underwood
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Mardi Gras
Big Eats & Less Meat!

February 13

Mardi Gras (French for “Fat Tuesday” and also known as Carnival and Shrove Tuesday) is the last day before the beginning of Lent.
Traditionally, it is the day for eating up the last of the rich foods that remain in the house — an indulgent celebration before a long
period of discipline and repentance.

King Cake

Originating in Europe, King Cake was first served during
the Feast of Epiphany or Twelfth Night Celebration. The
end of this feast marks the beginning of Mardi Gras or
Carnival. Brought to the south by French settlers, King
Cake is a mainstay of southern culture and synonymous
with Mardi Gras celebrations throughout the country.
Made of a rich butter or yeast dough and decorated
with Carnival colors of purple, green and gold, the cake
traditionally contains a hidden coin, bean or toy. The
lucky recipient of this coveted treasure is awarded the
title of the next year’s king or queen of the party!

Authentic Polish PĄCZKI

Commonly pronounced, “Ponch-key,” PĄCZKI are
insanely popular, amazing Polish donuts loaded with
sweet filling (jams, crèmes or jellies) and covered in
powdered sugar or icing.
PĄCZKI were first baked for practical reasons: to use up
ingredients that were prohibited during Lent. Rich with
egg yolks and deep-fried, they are incredibly delicious
and indulgent — so much so that we sell more PĄCZKI
than any other bakery item on Fat Tuesday! Why not
join the crowd?

Get Hooked! Fish FryDays!

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. Made
to order, 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 — sea how you feel. Available February 14 (Ash Wednesday) and
every Friday through March 30!
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Illustrations by Britny Trainer

Rich foods abound in our Bakery for Mardi Gras. So, if you are celebrating, we recommend you do it in authentic, New Orleans style.
Just visit our Bakery for these Carnival classics!

Celebrate

Chinese New Year
Luck, Happiness, Fortune!

February 16

Chinese New Year is a time celebrated at the turn of the traditional lunisolar Chinese calendar, an occasion for families to gather
to honor deities and ancestors with the oldest and most senior members of extended families. It is a tradition to cleanse the house:
sweep away any ill-fortune and to make way for incoming luck. The colors red and gold are prominent, symbolizing good fortune,
happiness, wealth and longevity.

Illustrations by Britny Trainer

Serve Chef Crystal’s Lion’s Head Meatballs on a red platter, wear a little gold lamé and let the celebrations begin!

Lion’s Head Meatballs

Serves

4 30 min

Compliments of Chef Crystal Baldwin
•
•
•
•
•
•
•
•

1 lb. ground pork
1/2 cup water chestnuts, minced
1 bunch scallions, minced
1-1/2 Tbsp. ginger, minced and divided
1 tsp. garlic, minced
1 Tbsp. Chinese rice wine
1/2 tsp. salt
1/2 tsp. sugar

Prep Time

Cook Time

1 hr

•
•
•
•
•

2 tsp. sesame oil
1/4 cup soy sauce, divided
1 Tbsp. cornstarch
3 Tbsp. peanut or canola oil, divided
1 head Napa cabbage, cut into 2-inch pieces, reserve 4
whole leaves
• 10 shiitake mushrooms, stems removed and sliced thinly
• 2 cups unsalted chicken stock or low sodium chicken broth

Directions:
1. In a bowl, combine pork, water chestnuts, scallions, 1 tablespoon ginger, garlic, rice wine, salt, sugar, sesame oil and 1 tablespoon soy sauce.
Mix until evenly incorporated.
2. Divide mixture evenly into 4 meatballs; dust lightly with the cornstarch.
3. Heat 2-1/2 tablespoons of oil in a wok or pan over high heat. Add meatballs and cook until golden brown on all sides. Remove from the pan
and set aside.
4. Wipe the wok out and add the remaining oil. Add the 2-inch pieces of Napa cabbage, shiitake mushrooms and remaining ginger; stir-fry until
just tender crisp, approximately 4 minutes.
5. Place cooked cabbage mixture in a Dutch oven or heavy bottom pot. Pour remaining soy sauce and chicken stock over the cabbage; arrange
meatballs evenly on top.
6. Place the reserved cabbage leaves over the meatballs. Bring to a simmer; cook over medium-low heat, covered, for 45 minutes. Meatballs
should reach a minimum internal temperature of 160°F.
Nutritional Information per Serving: Calories 480, Fat 31g, Sat Fat 8g, Trans Fat 0g, Cholesterol 75mg, Sodium 1300mg, Total Carbohydrate

21g, Fiber 8g, Sugars 2g, Protein 31g.

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 Jamie Underwood
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Flavors of the Month
Each month, we bring you hand-picked foods that deserve the spotlight. This February, don’t miss out on these signature specialties!

Illustrations by Justin Guerino, Britny Trainer and Jamie Underwood

Pie

9” Cherry
This classic is made with super red, juicy cherries and our special
sugar recipe for a pie that has the perfect balance of tart and
sweet. A favorite of young and old!

Muffin

Double Dutch Chocolate
A double dose of a decadent chocolate muffin filled with chocolate
morsels. Sure to satisfy any crazy cravings.

Specialty
Artisan Bread
Bread
NEW! White Chocolate Apricot
Made from a new, exclusive recipe, this bread has the
perfect blend of white chocolate and apricots. Try it
toasted with Mascarpone cheese.

Cinnamon Swirl
Our signature, house-made
cinnamon bread, swirled with
cinnamon inside and rolled
in cinnamon sugar. Makes
extraordinary French toast!

Cheese

Sweet Shoppe
Treats

Fudge of the Month: Chocolate Cherry Walnut,
$5 for 8 oz., BUY TWO, GET ONE FREE!
Popcorn of the Month: Chocolate Cherry, $6.99 lb.

BelGioioso Provolone
Created from a recipe rich in
tradition, this Provolone carries on
a legacy of taste. Never bleached,
it is crafted from fresh local milk,
brined, roped, and hung in special
curing rooms to age and develop
its signature flavor and tantalizing
aroma. We carry Mild, Sharp &
Extra Sharp, with flavors ranging
from mild and buttery to aromatic
and robust.

Products & prices for “Flavors of the Month” specials valid February 8, 2018 – March 1, 2018.
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We’re Brushing Aside the Old &
Bringing in the New!
100s of New Salon-Quality Haircare Products
Coming Soon!

Hairs the deal! Now you don’t have to make two stops to pick up your preferred salon-quality hair products, because we’re bringing
them to you in our new Health, Beauty & Wellness salon selection. These are just a few of the premium brands you’ll find!

BioSilk ® Silk Therapy ®

A weightless, leave-in silk that replenishes
and reconstructs to repair, smooth and
protect all hair types.

Paul Mitchell
Systems

Dedicated to making our
world a more beautiful
place, Paul Mitchell Systems
were the first professional
beauty company to stand
up against animal testing
and their charitable efforts
continue to set the standard
for giving in the haircare
industry. Superior quality,
coupled with a commitment
to respecting people and the
planet, is the driving force in
every product they sell!

Living Proof

Solving the toughest beauty
challenges with science and
patented technology, the
founders of Living Proof are
hair stylists and scientists
who were fed up with the
limitations of conventional
products and unconfined
by preconceived notions
of what can and can’t be
done. Twenty patents, more
than 40 products and 100+
awards later, they are living
proof that haircare can!

Illustrations by Michael Rath

DevaCurl

Products should be inspired
by conversations with
real people! It’s curly, it’s
complicated, it’s fun and
DevaCurl gets it, helping
women believe in the very
simple idea of loving their
curls in their own way. Curly
hair is bold, natural, beautiful
and it’s Deva’s mission to
celebrate your unique curls.
It’s not dogma, it’s Deva®.

CHIA HAIR

Sourced from cold-pressured
extra virgin botanical oil
extracted from the Salvia
Hispanica seeds from the
Amazon Rainforest, CHIA
HAIR protects hair fibers
from the damage generated
by sun radiation. It effectively
creates a protective film that
avoids protein loss caused by
UV damage, holding water
retention and preventing
photo-oxidation.

Big Sexy Hair

Your source for sexy hair
products, from shampoo
to conditioner to hair
spray, it’s just what you
need to make your hair
bombshell sexy!
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Lovin’ the Local!

Pittsburgh

Cleveland

Columbus

Indianapolis

Turtles with a twist, Snappers
are a yummy blend of creamy
caramel, rich milk chocolate and
the salty crunch of pretzels. Made
in Pittsburgh by the owners of
The Milk Shake Factory, these
decadent treats pay tribute to
the family’s chocolate making
and soda fountain business that
their grandparents originated in
1914. Available in Milk or Dark
Chocolate for your Valentine’s
Day celebrations!

Organic, Fair Trade, soyfree dark chocolate bark
that has become one of our
vices! They start with 70%
dark chocolate and mix in
smart ingredients like nuts,
seeds and dried fruit — the
result will make you beg for
more! Available in Salted
Almond Chocolate, Crispy
Quinoa Chocolate, Cranberry
Chocolate & Trail Mix
Chocolate. Keep them begging
for more!

For more than 30 years,
Marsha’s has been crafting
classic Peanut Butter and
Chocolate Candy Buckeyes. It’s
the only candy they make, so
you can be sure it is the best
— foodie focus, for sure! Bring
to tailgate parties, graduation
parties, weddings, or simply
a little scrumptious snack for
your significant other! Available
in 8 oz. and 3-packs.

If manufacturing gummies
was an Olympic sport, then
World’s Best Gummies
would take home the gold
every time: soft texture,
intense flavor, gluten free
and fat free! A chewy twist
on the Valentine’s Day
treat. Available in Regular
and Sugar-free Bears and
Gummi Worms. Find them
in our Sweets Shop!

Illustrations by Tiffany Powell

Snappers®

SmartBARK!

NOW DELIVERING.

EXACTLY WHAT YOU WANT.

Marsha’s Homemade
Buckeyes

SHOP

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!

DELIVERY
OR PICKUP

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!

NOW YOU CHOOSE DELIVERY OR PICKUP.
Try Curbside Express today! Your first three pick-up orders
AND your first delivery are FREE!* CurbsideExpress.com
Our Personal Shoppers are trained, tested and devoted
to picking exactly what you want — every time.

Albanese World’s
Best Gummies

*The service charge will be waived on your first delivery order (a $12.95 value) and your first three pick-up orders (a $14.85 value).

Cleveland
Columbus
Indianapolis
Pittsburgh

Carmel
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