June 2019

Father’s
Day Is

HOT!

Pan-Searing on the Grill!

It may seem counterintuitive, but pan-searing is an excellent use of your grilling prowess. The high, consistent heat imparted by the cast
iron creates a seared crust that seals in juices and cooks — deliciously juicy — from the outside in.
Never put a pan on the grill? Father’s Day is a perfect time to try it with this recipe from our Certified Angus Beef ® Brand partners.
Then, add our recipe for Melissa’s Boiler Onions (an awesome unexpected and savory side on page 6) and Chef Janice’s Grilled Angel
Food Cake (see page 4) and man (dad), you’re in for a meal that celebrates the patriarchal palate — in the best way!

Cast Iron Charred Rib-Eye with Bacon, Whiskey, Onions, and Hot Peppers
Compliments of Certified Angus Beef ® Brand

Serves

2

Prep Time

Grill Time

10 min. 20 min.

•
•
•
•
•

¼ lb. Market District Smokehouse bacon, chopped
2 16-oz. Certified Angus Beef ® rib-eye steaks
1 tsp. coarse kosher salt
½ tsp. coarse cracked black pepper
1 large sweet onion (Vidalia® or Spanish), halved and
thinly sliced
• 1 jalapeño pepper (for less heat, substitute a poblano
or a sweet bell pepper), stem and seeds removed,
thinly sliced
• ¼ cup whiskey

1. In a large cast iron skillet, sear bacon over
medium heat until crisp; use slotted spoon to
remove from pan and set aside, leaving bacon fat
in the pan.
2. Season steaks with salt and black pepper. Sear
over medium-high heat 5 minutes per side to
develop a rich mahogany-colored sear. Cook
to medium-rare, or your desired doneness*.
(Optional: After initial sear on each side, finish
steaks in a 325°F oven.) Remove from skillet to a
clean cutting board or plate to rest.
3. With heat on medium-high, add onion and
jalapeño to skillet. Sear a minute until charred.
Turn off heat and add whiskey. Stir in bacon.
Serve immediately over steaks.
*For food safety, cook beef to a minimum internal temperature
of 145°F.
Nutritional Information (Per serving): Calories 1060, Fat 70g, Sat Fat 31g, Trans Fat
4.5g, Cholesterol 275mg, Sodium 1460mg, Total Carbohydrate 6g, Fiber 1g, Sugars
2g, Protein 88g
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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B

eyond
urger

Dad Won’t Know It’s Not Meat!

We keep these amazing burgers in our Fresh Meat Department. That’s how much they taste like a real beef burger — swear!
Not only do they “look” like real burgers, but they cook up the same way. They are super satisfying, thick and juicy — just what you’ve
been waiting for, except better for the planet!
How? Through a unique process of binding proteins and fats, Beyond Burger ® has recreated the basic architecture (re: texture) of meat
that carnivores know and crave — a meat made from plants, especially for meat lovers! So, you get all the mouthwatering deliciousness
of a beef burger, but with the upsides of plant-based meat, including:
• 20g of plant-based protein
• Less saturated & total fat than a 80/20 beef burger
• No soy, gluten or GMOs
Plus, it cooks like your favorite beef burger — on the grill, in the skillet or on a flat top for 3 minutes per side. Way to go, Daddy-O!

Backyard Barbecue Vegetarian Burger
Compliments of Beyond Burger ®
For Cole Slaw
• 1 head purple cabbage
• 1 head green cabbage
• 2 carrots
• 2 Tbsp. Dijon mustard
• 2 tsp. apple cider vinegar
• 2 Tbsp. mayonnaise
• 2 pinches salt & pepper

Serves

4

Prep Time

Grill Time

10 min. 15 min.

For Burger
• 1 (16-18 oz.) can barbecue baked beans
• 4 Beyond Burger patties
• Salt & pepper to taste
• 4 slices of Cheddar cheese
• 4 brioche or potato hamburger buns
• Barbecue sauce for drizzling
• 1 jalapeño, sliced
• Pickles

1. Preheat and clean grill.
2. Finely shred half of the purple and green cabbages and place in a large
mixing bowl. Add two shredded carrots along with mustard, vinegar,
mayonnaise and season with salt and pepper. Mix thoroughly until
incorporated. Once finished, set aside in the refrigerator.
3. Warm baked beans in a pot on a medium-low setting. Turn to simmer
if they start to bubble.
4. With your grill primed, place Beyond Meat burger patties on grates,
season lightly with salt and pepper and grill three minutes per side or
until they reach an internal temperature of 165˚F.
5. Add cheese to your patties before removing from grill and allow
them to rest for a few minutes. Toast buns on grill.
6. To assemble burgers, first apply a layer of baked beans to the bottom
bun. Place a patty on top of that and top your patty with cole slaw.
Drizzle with barbecue sauce and garnish with thinly sliced jalapeños or
pickles, if desired, before capping with top bun.
Nutritional Information (Per serving): Calories 810, Fat 39g, Sat Fat 15g, Trans Fat 0g, Cholesterol 80mg,
Sodium 1690mg, Total Carbohydrate 81g, Fiber 10g, Sugars 28g, Protein 36g
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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You Can Grill

We know, Because w
Grilled Angel Food Cake with Hazelnut Spread & Fresh Berries
Compliments of Chef Janice

Serves

Prep Time

Chill Time

Grill Time

8 10 min. 3 hrs. 1 min.
•
•
•
•
•
•

1 cup strawberries, remove stems and chop
1 cup black berries, sliced in half
2 Tbsp. sugar
2 Tbsp. balsamic vinegar
1 angel food cake, available in Bakery
¼ cup Nutella®

Nutritional Information (Per serving): Calories 270, Fat 3g, Sat Fat 1g, Trans Fat 0g,
Cholesterol 0mg, Sodium 560mg, Total Carbohydrate 56g, Fiber 2g, Sugars 42g, Protein 5g
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1. Mix berries, sugar and balsamic vinegar in a bowl.
Refrigerate for a few hours to let the berries macerate.
2. Preheat grill to medium.
3. Slice cake into 8 large wedges. Place wedges on grill and cook
for about 30 seconds or until cake is toasted and golden brown.
Carefully turn cake over and repeat on second side.
4. Place Nutella in a microwave-safe bowl, and heat in microwave
for 15 second intervals until smooth and pourable.
5. Serve cake warm with Nutella drizzled over it, along with
macerated berries on top.
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.

ANYTHING!

e we DO!

Grilled Margherita Pizza
Compliments of Chef Janice
Serves

8

Prep Time

15 min.

Grill Time

8 min.

You asked and we heard you. What else can I grill?
What about pizza and cake? Yes, cake! With grilling season in
its flaming glory, we bring you two of Chef Janice’s original recipes
for grilling a classic Margherita and a lovely angel food dessert.
Why even bother turning off the grill?

• 2 large tomatoes, cut into
thin slices, then halved
• 5 to 7 tsp. Market District
extra virgin olive oil, divided
• 2 cloves garlic, minced
• ½ tsp. kosher salt
• ¼ tsp. crushed
red pepper flakes

•
•
•
•

Flour, as needed
18 oz. favorite pizza dough
½ oz. grated Parmesan
2 oz. fresh Mozzarella, cut into
¼-inch thick slices, then halved
• 4 to 6 large basil leaves, torn
into small pieces

1. Heat a gas grill to high and make sure the grill grates are clean.
2. In a bowl, combine sliced tomatoes, 1 tablespoon of olive oil with garlic, salt and crushed red pepper. Set aside.
3. Lightly flour the counter and using a rolling pin, roll the dough into a 16-inch round, rotating and stretching the dough as you
go. Transfer the dough to a lightly floured pizza peel or a cookie sheet and stretch to re-shape if necessary.
4. Oil the grill grates and decrease the heat to medium. Brush the dough with 1 to 2 teaspoons of olive oil and slide onto grill, oil
side down. Close the lid and cook until the bottom of the crust is golden brown, about 2 to 3 minutes. Brush the raw side of
the dough with 1 to 2 teaspoons of olive oil, then immediately flip using a peel.
5. Brush with oil from the tomato marinade, then top with the marinated tomatoes, grated Parmesan and fresh Mozzarella.
Close the lid and cook until the bottom of the crust is golden brown and the cheese has melted, another 2 to 3 minutes.
6. Using the peel, remove the pizza. Top with basil and place on a cooling rack. Let the pizza rest for 3 minutes before slicing.
Optional: Pesto Margherita Pizza. In step 5, substitute 3 tablespoons of your favorite pesto sauce for the marinated oil,
continue topping with the tomatoes and cheeses.
Nutritional Information (Per serving): Calories 300, Fat 16g, Sat Fat 3g, Trans Fat 0g, Cholesterol 10mg, Sodium 720mg, Total Carbohydrate 32g, Fiber 2g, Sugars 1g, Protein 6g
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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Melissa’s
Boiler

Onions

Layer upon Layer of Grilling Goodness!
Onions are not just onions anymore! These select Melissa’s Boiler Onions impart a sweet, pungent flavor that can be
used in casseroles, stews or as a stupendous grilled side dish (Dad’s gonna love them). And just a note, they are also favored
for pickling, if brine is the glory!
Available in white, red and gold and almost two inches in diameter, Melissa’s Boiler Onions are firm and heavy for their size,
with dry, papery skins. Keep in mind that humidity breeds spoilage in dry onions, so store in a cool, dry place with good air
circulation for up to two months. Once cut, tightly wrap any unused onion in plastic, refrigerate and use within four days to make
this savory recipe to accompany Dad’s favorite entrée!

Serves

Grilled Boiler Onions

Prep Time

Grill Time

4 10 min. 30-45 min.

Compliments of Melissa’s Chef Tom Fraker
•
•
•
•
•

1 lb. Boiler Onions
1 Tbsp. Market District extra virgin olive oil
3 sprigs fresh thyme
Kosher salt & freshly ground pepper, to taste
Aluminum foil

1. Heat half of grill to medium. Trim the stem end
from the onions. Place onions in a microwavesafe bowl and cover them with water. Cover
the bowl with plastic wrap and place in the
microwave. Heat on high for 2 minutes.
Remove from the microwave and uncover.*
2. With a paring knife, cut the root end 3/4 of the
way through and then peel towards the stem
end. Peel the rest of the onion with your hands.
Continue for the remaining onions. Cut the
onions in half.
3. Make a pouch with the foil, leaving the top open.
Place the onions, olive oil, thyme, salt and pepper
in the pouch. Pull up the sides of the foil and fold
them together to seal the pouch. Place the pouch
on the grill opposite of the heat. Grill for 30-45
minutes or until cooked through and tender.
*Caution: bowl and contents will be warm.
Nutritional Information (Per serving):
Calories 70, Fat 3.5g, Sat Fat .5g, Trans Fat 0g, Cholesterol 0mg, Sodium 150mg,
Total Carbohydrate 10g, Fiber 1g, Sugars 5g, Protein 1g
Nutritional values are based on data from the USDA National Nutrient Database
for Standard Reference. Actual nutritional values may vary due to preparation
techniques, variations related to suppliers, regional and seasonal differences, or
rounding.
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Aloha

Poke,
Man!

Poke (Pronounced like “Okay” with a “P”) is a Hawaiian
word meaning “to cut,” and started out as a way for local
fisherman to take their catch, some salt and oil, and
combine them to create a fresh and healthy meal.
As time went on, local Hawaiians started to add
ingredients, like kukui nuts and limu seaweed.
Traditionally, poke is made of Ahi tuna,
(a.k.a. Yellowfin tuna); however, other
Hawaiian fish such as Marlin and
Albacore are also popular.
Never tried poke? At Market District,
we are excited to bring you Wasabi Ahi,
Shoyu Ahi and Albacore with chili sauce.
All of these are simplistic and made
with Yellowfin or Albacore tuna and an
accompanying sauce. Find them in
our Freshly Prepared Foods
Department and get hooked!

Picnic? Reunion? Summer Soirée?
Call Market District Caterers!
Whether you’re hosting 5 or 500, we can help you plan a
fresh, delightful summer party — and make it that much
easier! From classic fried chicken, potato salad and sandwich
rings to artisan cheeses, charcuterie platters and cupcakes in
party colors, we’ll make your summer celebration HOT!
To see our full menu, visit MarketDistrict.com/Catering
and call today to place your order!

Indiana
317.569.0378 Carmel
Ohio
614.717.9436 Dublin
614.294.2373 Grandview Yard
330.899.9038 Green
614.538.0783 Kingsdale
330.849.2467 Portage Crossing
440.519.1381 Solon
440.238.6401 Strongsville
Pennsylvania
412.490.5826 Robinson
412.621.2453 Shadyside
412.347.0441 South Hills
724.934.0310 Twp. of Pine
412.449.0049 Waterworks
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Artisan Teas
& Lemonades
That’s right! Our famous iced teas and lemonades are here to quench your thirst for high quality,
summer-savvy beverages. The teas are made with real brewed tea (not the fake, crystalized stuff) and
pure cane sugar. The lemonades are made with just a few simple ingredients — just like homemade.
And, if you love pure tea taste, you’re going to be tea-lighted with our unsweetened black tea!
Crisp, satisfying, subtly sweet and refreshing from first sip to last, they come in chic, unique flavors
custom-made to meet our sunny standards. Try them all!
•
•
•
•

Oolong Tea with Peach
Green Tea with Mint
Green Tea with Honey
White Tea with Mango

•
•
•
•

White Tea with Blueberry
White Tea with Raspberry
Black Tea with Lemon
Sweet Tea

S

•
•
•
•

Unsweetened Black Tea
Iced Tea & Lemonade
Lemonade
Strawberry Lemonade

ingle Serve
Brew Cups

Made with 100% Arabica beans for a premium roast every single
time, our Market District single serve brew cups allow you to
make a premium cup of coffee for less.
Available in 12 count and 72 count, in everything from Blonde
Roast to Bold Italian, they offer variety and quality —
so why not sip into something a little less expensive!

Salad
Dressings
These uniquely and deliciously crafted dressings feature eight traditional to trendy
varieties, including Green Goddess, Black Pepper Bacon Ranch, Sweet Onion Italian, Blush Red Wine,
5 Leaf Balsamic, Peppercorn Caesar, Cucumber and Feta Greek, and White Balsamic and Honey.
A bright accessory for any bed of greens or fabulous used as marinades, they wear your taste well!
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Grilling Greats for June!

Medlee
Seasoned
Butter
All dressed up and ready
for dinner, Medlee
Seasoned Butter
combines delicious
flavors with Grade AA,
rBST-free, unsalted
butter in perfectly
portioned medallions —
a must to up the ante on
grilled corn. Available in
Lemon Herb, Basil Pesto,
Garlic Parm and
Red Pepper.

The New Primal
Marinades & Sauces

Lola’s Fine
Hot Sauce®

These are our go-to for grilling
season for so many reasons! Why?
Because they are:
• Whole30 ® & Paleo Approved
Keeps your meats and veggies
(and you) well within your
nutrition objectives.
• Certified Gluten Free
Each variety receives the stamp
of strictest standards to promote
a wheat-free lifestyle.
• Low Fat and Low Carb Every
flavor is free of refined sugar,
gluten, dairy, soy, oil, trans fats,
artificial fillers
and preservatives.
• Delicious
Turn the bottle around and
check out the list of tasty,
natural ingredients.
Not your typical

Lola’s is a generational family
recipe created using the
freshest, all-natural ingredients
to provide a truly unique fine
hot sauce for everyone. All
varieties use the world’s hottest
peppers for delicious flavor and
not intense, but distinct burning
heat. Vegan, all natural, nonGMO project verified & gluten
free, Lola’s is available in:
• Original
This is Lola’s first hot sauce:
Taufeek Shah’s mother’s
secret recipe!
• Ghost Pepper
Enjoy a delightfully fresh,
natural, smoky flavor from
the ghost pepper, with a
requisite medium burn.
• Trinidad Scorpion
Up front kick from the
Trinidad scorpion pepper
gives this sauce a full,
warm taste with hints
of lime and garlic.

Yellowbird
Hot Sauce

Available in Hot &
Spicy, Classic, and
Citrus Herb Marinade;
Mild, Medium and Hot
Paleo Buffalo Sauce,
Paleo Barbecue
Bone Broth Sauce,
and Paleo Mustard
Barbecue Sauce.

watered-down hot sauce.
Flavor forward with a
thick, smooth consistency,
Yellowbird Hot Sauce
is packed with real,
farm-fresh fruits and
vegetables. Yellowbird is
serious about texture and
spice with zero tolerance
for fake filler ingredients.
When it comes to eating
healthy and delicious meals,
it’s all about the sauce!
Available in Serrano,
Jalapeño and Habanero.
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Flavors

of the
Month!

June is jumpin’ with sweet surprises in our Bakery. From graduation goodies, including celebratory
sweets and rolls for party sandwiches, to National Donut Day, our Bakers are making June just
a bit more decadent with every bite!
National Donut Day, June 7 Benefits The Salvation Army!

Buy a dozen donuts June 7 for just $3.99 and we’ll donate a portion
of the proceeds, up to $5,000, to The Salvation Army in both
Pittsburgh and Cleveland! It’s a sweet deal for everyone!

Graduation Cakes, Cupcakes & Party Trays!

When it comes to congratulating your scholar, we have Grade
A cakes and cupcakes topped with your choice of buttercreams,
whipped icing and more — all hand-decorated to commemorate
the occasion. We also have party trays — cookies, gobs or
brownies! The gobs can even be made in school colors.
Clearly, we major in graduation treats! Sweet!

NEW! Harvest Multigrain
Rolls & Sourdough Rolls

Our top-selling artisan breads are now available in
single serve rolls! Excellent with your favorite meals or as a
holder for your favorite sandwich fixins’! The multigrain features
whole grains with sesame seeds, sunflower seeds, rolled oats,
flax seeds, and pumpkin seeds. And, the sourdough features
a soft crumb with a delicate crust and tangy flavor!
We can’t think of anything that doesn’t taste better
sandwiched in a fresh-baked roll!

Muffin — Butter Rum Muffin
A perfectly moist muffin flavored with butter and rum and
loaded with butterscotch chips. Like a cocktail for breakfast, but
so much more satisfying (we’re talking sweet tooth,
not wind down, here), especially with your favorite
Market District coffee!
Artisan Bread — Country Boule
Featuring a thin, crispy crust with a moist, porous interior, our
Country Boule takes you back to a simpler time. Serve with
barbecue or as a turkey sandwich. Also pairs nicely with
Cabernet or Fumé Blanc wine and Brie or Gouda cheese!
Specialty Bread — Rye
This deliciously flavored bread gets its raucous rye flavor
from rye flour and a hint of ground caraway seeds.
Think Rueben or Rachel — the ultimate deli sandwich.
Products & prices for “Flavors of the Month”
valid May 30, 2019 – July 3, 2019.

Sweets Shop
Popcorn of
the Month

Salt &
Vinegar

6

$ 99
lb.

SAVE $3
per lb.
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Experts in
Exfoliating

Cleanlogic

Cleanlogic is a new brand of skincare tools we bring to you just in time for your summer
skin regimen! All sponges, scrubs, buffers and cloths are made from recycled looped, nylon fibers,
soy-based foam and are free from dye. They are designed to gently exfoliate skin to reveal
its natural radiance and are ideal for cleansing the entire body (except the foot brush,
which is specifically designed for your feet (surprise, surprise)).
All tools are also treated with antimicrobial product protection to help keep them
cleaner and fresher. In addition, these luxurious bath accessories:
• Gently scrub away dead skin
cells to open pores
• Remove impurities and restore
skin’s natural glow
• Stimulate circulation
• Deeply clean revive
dull & dry skin
As suggested, the 4 in 1 Foot Buffer is
especially exciting. Use the brush side to
scrub your feet; use the metal rasp to rub
away dry, dead skin; use the pumice side
to gently polish away rough patches; and
finally, the file to buff skin to a clean finish.
Try it, and these other Cleanlogic
accessories, too!
•
•
•
•
•

Mesh Bath Sponge
Mesh Bath Sponge Trio
Charcoal Bath Gloves
Exfoliating Stretch Wash Cloth
Exfoliating Round Dual Texture
Body Scrubber
• Charcoal Mesh Bath Sponge
• Charcoal Exfoliating Scrubber
Market District — Celebrating Our Communities
Akron Children’s Hospital Donation Campaign through June 20

Giant Eagle/Market District is a long-time supporter of Akron Children’s Hospital in downtown Akron, as well as the
Mahoning Valley Campus, that treats 750,000+ patients a year. Our annual register donation campaign benefits the Showers
Family Center for Childhood Cancer and Blood Disorders. You can easily donate $1 or $5 at the register every time you shop
at one of 35+ Giant Eagle or Market District stores in the area.

June Pride Parades

Market District/Giant Eagle will be marching in Pride parades in Cleveland, Columbus, Indianapolis, and Pittsburgh.
Look for GE Proud on Facebook or email geproud@gianteagle.com for more information.
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We LOVE
Local

Milk

Happy National Dairy Month!

Pittsburgh, PA — Brunton Dairy, Independence Township, Beaver County, PA
Brunton Dairy is run by brothers James Jr., Ed and Herb, who are the seventh generation to
work the farm, which covers 200 acres and dates back to 1832. The three brothers and their
families work together to provide great tasting milk and the best chocolate milk anywhere!
They process their milk in half gallon glass bottles and all of it comes from the
cows on their farm. Committed to providing a wholesome product for the community,
they do not use the supplemental hormone rBST.

Cleveland, OH — Hartzler Family Dairy
Harold Hartzler decided to stop using chemical pesticides, herbicides and artificial growth hormones
on the family farm in 1964 after witnessing the harmful effect of chemical run-off on a neighboring farm.
Ever since, he has depended simply on earthworms, air, water and sunshine to nourish the soil and grass
that feed his cows. The rich, old-fashioned flavor of his milk attests to a smart, long-term decision.
Columbus, OH — Local Snowville Creamery Grass-Fed Milk
Located in Pomeroy, Snowville Creamery produces milk from independently owned Ohio farms:
Hamm Valley Farms and The Brick Dairy Farm. These farms are home to herds of grass-fed cattle,
with an all-natural diet, which improves their physical fitness, and is also good for the environment.
Plus, milk from grass-grazed cows is higher in Omega-3 fatty acids and conjugated linoleic acid (CLA).
More importantly, Snowville Creamery cows are raised without the use of rBST and the milk is not
homogenized, so the cream rises to the top.
Indianapolis, IN — Dandy Breeze Creamery
One family, one farm. The Dandy Breeze is family owned and operated by the Waitt family. Tom and
Sally Waitt have been milking cows for over 30 years. They graduated from Purdue University with
degrees in Farm and Agricultural Science. Dandy Breeze milk comes from Jersey cows and contains more
protein, calcium and phosphorus than milk produced by other breeds. Their all-grass diet enhances the
taste even more. They also don’t homogenize, so the cream rises to the top. Shake well!
No significant difference has been shown between milk derived from rBST supplemented and non-rBST supplemented cows.

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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