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Easter

It’s in the
Basket!

Easter is one of our favorite holidays, welcoming spring with freshness and flavor and lots of sweet surprises, especially in our
Sweets Shop! And then, there is Chef Crystal’s spectacular Easter Polenta Cake with Rhubarb Jam — as signature as it is celebratory!

Easter Polenta Cake with Rhubarb Jam

Compliments of Chef Crystal Baldwin

Cake
• 1-1/4 cups cake flour
• 1/2 cup yellow cornmeal
• 2 tsp. baking powder
• 1/2 tsp. salt
• 1-1/2 sticks unsalted butter, softened
• 3/4 cup sugar
• 3 large eggs
• Finely grated zest of 1 orange

• 1 Tbsp. fresh orange juice
• 1/4 cup orange blossom honey
• 1 Tbsp. of water

Serves

8

Prep Time

Cook Time

30 min 30 min

Jam
• 1-1/2 lbs. rhubarb stalks
• 3/4 cup sugar
• 2 Tbsp. fresh lemon juice
Mascarpone Cream
• 1 cup heavy cream
• 1 tsp. vanilla extract
• 2 Tbsp. sugar
• 3/4 cup Mascarpone

1. Preheat the oven to 350°F. Butter a deep 9-inch cake pan and combine dry ingredients, except sugar.
2. In a large bowl, beat butter with sugar until light and fluffy. Beat in the eggs one at a time, beating well between additions.
Add the orange zest and juice, then gradually beat in the dry ingredients at low speed until just blended.
3. Put the batter in the pan and smooth. Bake approximately 30 minutes, until golden brown and a toothpick comes out clean.
4. While the cake is still warm, invert it onto a platter. Whisk the honey with the water and drizzle the honey syrup over the cake.
5. For jam, light a grill or heat a grill pan. Grill rhubarb over high heat until lightly charred. Coarsely chop the rhubarb.
6. In a large saucepan, combine sugar and lemon juice and bring to a simmer over medium heat until sugar starts to melt. Add rhubarb and
simmer, stirring often, until thick.
7. For Mascarpone cream, beat cream, vanilla and sugar until whipped. Add Mascarpone and beat until smooth. Serve the cream and jam with
the cake.
Nutritional Information (Per serving) with Jam and Cream: Calories 790, Fat 50g, Sat Fat 29g, Trans Fat 1g, Cholesterol 200mg, Sodium

330mg, Total Carbohydrate 80g, Fiber 2g, Sugars 52g, Protein 10g

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.

Classic Lindt GOLD BUNNY
Wrapped in golden foil with a red ribbon, this
global symbol of Easter delights the child in
everyone. Created with pure, signature Swiss
milk chocolate, it embodies the passion of
its expert Lindt Master Chocolatiers with a
distinctly smooth, rich, gourmet flavor.
Ghirardelli Dark Chocolate
Sea Salt Caramels
A perfectly balanced combination of dark
chocolate and sea salt caramel, this slow
melting indulgence is made with deep, velvety
chocolate from the world’s finest cocoa
beans, combined with buttery, rich caramel.
Easter’s in the bag!
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Lent

for Cod’s Sake!

Pulled from pristine cold waters, our Icelandic cod is flown in by jet within hours of harvest. Known for its high quality and
sustainability, heart healthy Icelandic cod is boneless, skinless and easy to prepare. Mild and flaky, it requires only a slight brushing with
olive oil and mild seasoning to grill, broil, bake or sauté. Or, use it to make Chef Crystal’s Parmigiano Reggiano® Crusted Icelandic
Cod Loin recipe — simple, savory and oh, so Friday fabulous!

Parmigiano Reggiano Crusted Icelandic Cod Loin

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

Serves

4

Prep Time

Cook Time

10 min 10-15 min

1 cup panko bread crumbs
1/2 cup grated Parmigiano Reggiano cheese
2 Tbsp. fresh parsley, chopped
1 tsp. garlic, minced
1-1/2 Tbsp. Market District extra virgin olive oil
2 lbs. Icelandic cod fillets
Salt and pepper to taste

1. Preheat the oven to 425°F.
2. Combine the bread crumbs, Parmigiano Reggiano, parsley, garlic and olive oil.
3. Place the cod in a baking pan and season with salt and pepper.
4. Distribute the crumbs evenly over the cod and bake until it reaches an internal temperature of 145°F, approximately 10-15 minutes.
Nutritional Information per Serving: Calories 310, Fat 9g, Sat Fat 2.5g, Trans Fat 0g, Cholesterol 95mg, Sodium 340mg, Total Carbohydrate

15g, Fiber 1g, Sugars 1g, Protein 40g

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.

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 poll — a fishing
pole, in fact. Baked or fried to a golden,
crispy brown and served on a 7-inch freshly
baked sub roll with tartar or cocktail sauce,
they come with a bag of Deep River Original
Potato Chips. Eat in or take out every Friday
— sea how you feel. Available at Market
District locations in Cleveland, Columbus
and Pittsburgh.
Illustration by Matt Walker
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Team Membe
Market District Chefs Bring You Celebratory Foods!
We asked our Chefs what inspired them for two of this month’s
most significant religious holidays — Passover and Easter — and
they responded with a favorite recipe and a bit about why we
love making the holidays so special at Market District!

Chef Janice Kirich

Team Leader, Cooking School, Robinson, PA
Family and food are the biggest passions in Chef Janice’s life.
She joined our team in 2008 with a position in Food Marketing.
Travels, charity work and leadership in community organizations
have fed her knowledge and understanding of many cuisines.
Says Chef Janice, “Passover — the Festival of Lights — is a
family celebration of the exodus from Egypt for the Jewish
people. In my home, this holiday is celebrated with family and
food, which has always been synonymous with Jewish holidays:
Chanukah is to latkes as Passover is to matzo balls. I have
enjoyed many traditional and modern Seders, and this recipe
for Matzo Balls with a little ginger twist is one of my favorites!
My table to yours … happy holidays!”

Passover Matzo Balls with Ginger

Compliments of Chef Janice Kirich
•
•
•
•
•
•

4 eggs
1/2 cup lemon sparkling water
1/4 cup canola oil, divided
1 tsp. salt
1/2 tsp. fresh ground pepper
1 tsp. fresh ginger, minced

•
•
•
•

Serves

Prep Time

Cook Time

20 10 min. 30 min. 1 hr.

Rest Time

1 Tbsp. fresh parsley, minced
1 cup matzo meal
2 qt. Market District vegetable stock
3 qt. water

1. In a medium-sized bowl, beat eggs; mix in sparkling water, 3 tablespoons oil and seasonings. Add matzo meal, cover and refrigerate for one
hour.
2. Bring broth and water to a boil. Take the matzo mixture out of refrigerator and place bowl next to pot.
3. Rub 1 tablespoon oil on your hands; this will prevent them from getting sticky. Gently form matzo balls with two tablespoons of mixture
each.
The balls will double in size while cooking.
4. Carefully place the balls into boiling broth. Cover and simmer for 30 minutes, leaving cover on.
5. Remove matzo balls with a slotted spoon. Serve immediately in chicken soup, or store in refrigerator in a single layer with a little water
or broth.
Nutritional Information (Per serving): Calories 60, Fat 3g, Sat Fat 0g, Trans Fat 0g, Cholesterol 35mg, Sodium 135mg, Total Carbohydrate

5g, Fiber 0g, Sugars 0g, 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.

Passover in the Aisles — Celebrate the Foods of Passover!

Join us for sampling of delicious kosher foods and a fabulous food artist, 10 a.m. – 3 p.m. at each store!
• March 16, South Hills, PA (Story Time & Scavenger Hunt, Courtesy of the Jewish Community Center, JP Library, 10 – 11 a.m.)
• March 17, Shadyside, PA (Story Time & Scavenger Hunt, 11:30 a.m. – 12:30 p.m. Courtesy of the Jewish Community Center,
JP Library); Solon, OH; Kingsdale, OH.
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ber Showcase

!

Jennifer Bargisen

Executive Chef, Carmel, IN
A graduate of the Culinary Institute of America, Chef Jennifer
comes to us with an impressive background including 10 years
working for MGM Grand Las Vegas Resort and Casino and as a chef
for the Colts at Lucas Oil Stadium. She joined us at the opening of
the Market District in Carmel in 2015.
“I love getting guests and Team Members excited about food,”
explains Chef Jennifer. They are so receptive to trying new things.
I especially love the wine dinners we have at table by Market District
and our Meet the Maker events where we talk through the dishes
we serve. I also work with local schools to get kids into food. It’s
pretty cool.”
Our annual Easter Brunch is a huge deal. We do it up big with more
than 1,500 guests. We serve our Signature Bacon Cheddar Quiche
(recipe below), which is also the centerpiece of my own Easter
brunch because it’s easy, you can make it beforehand and spend
time with family rather than cooking. People drive for miles to get
it at our weekly weekend brunch, where we also offer a Sun-Dried
Tomato & Goat Cheese version. It’s only available at our Carmel
store, but here’s the signature recipe for everyone to try!”

Signature Bacon Cheddar Quiche

Compliments of Chef Jennifer Bargisen

Filling:
• 8 eggs
• 1-1/4 cups heavy cream
• 1-1/4 cups milk
• Salt and pepper to taste
• 1 cup cooked, chopped Market District
smokehouse bacon
• 1 cup shredded Market District White
Cheddar cheese

Serves

10

Prep Time

1 hr.

Cook Time

1 hr. 15 min.

Dough:
• 1-1/2 cups flour
• 1/4 tsp. salt
• 1 stick cold unsalted butter, cut into small pieces
• 4-5 Tbsp. ice water

1. For dough, combine flour and salt in a food processor. Add butter and pulse until it resembles pea-sized crumbles.
2. Drizzle in 3 tablespoons of water and pulse. Check the dough for consistency. If it is too dry, add more water.
3. When the dough forms a ball, remove it from the food processor, wrap in plastic and refrigerate. After 15 minutes, roll out dough to the
diameter
of a pie pan. Place dough in pie pan, trimming any excess around the edges. Working around the edge, pinch the dough (or imprint with a fork)
for
a decorative finish to the crust.
4. Preheat oven to 300°F.
5. In a bowl, combine eggs, heavy cream and milk; salt and pepper to taste. Mix until evenly incorporated.
6. Spread bacon and Cheddar evenly into the quiche shell.
7. Pour the egg mixture in slowly to ensure that the bacon and Cheddar remain evenly distributed.
8. Bake for 1 hour and 15 minutes until golden brown. Test for doneness by inserting a toothpick in the center to see if it comes out clean.
Nutritional Information (Per serving): Calories 420, Fat 33g, Sat Fat 18g, Trans Fat 1g, Cholesterol 235mg, Sodium 410mg, Total Carbohydrate

17g, Fiber 1g, Sugars 2g, Protein 16g

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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Celebrate
Saint Patrick’s Day
with Classic Irish Cuisine!

Lucky you, we’re also celebrating Saint Patrick’s Day at Market District with recipes and foods that will make your party a palatable
pot o’ gold!

Irish Braised Corned Beef Brisket

Compliments of Certified Angus Beef ®

• 1 (3-1/2 to 4 lbs.) Certified Angus Beef
corned beef brisket flat
• 2 tsp. ground coriander
• 1 tsp. caraway seeds
• 1 tsp. coarse ground black pepper
• 1 tsp. dried thyme leaves

•
•
•
•
•
•

Serves

Prep Time

Cook Time

10 20 min. 2 hr. 10 min.

1/4 tsp. ground clove
• 4 bay leaves
2 Tbsp. canola oil
• 1 cup Market District beef stock
1 lb. carrots, peeled and cut into 1-inch chunks • 2 Tbsp. coarsely chopped fresh
2 onions, cut into 1-inch chunks
parsley, optional
6 peeled garlic cloves, cut in half lengthwise
1/2 head cabbage, cut in 8 wedges

1. Preheat oven to 325°F.
2. Remove corned beef from package, rinse and pat dry; cut into two equal pieces.
3. In a small mixing bowl, combine coriander, caraway, black pepper, thyme and clove; set aside.
4. Heat oil in a large skillet over medium-high heat. Sear brisket until browned, fat side down first, 3-4 minutes per side.
5. Transfer brisket to a large roasting pan or Dutch oven. Evenly coat all sides of brisket with spice blend. Spread carrots, onions, garlic, cabbage
and bay leaves evenly around and on top, add stock and cover tightly with foil or lid. Place in oven and braise 2 hours, until tender*.
6. Slice thinly against the grain and serve with vegetables and broth, garnished with parsley.
*For food safety, the internal temperature of the brisket should reach a minimum of 145°F.
Nutritional Information (Per serving): Calories 370, Fat 16g, Sat Fat 5g, Trans Fat 0g, Cholesterol 115mg, Sodium 1480mg, Total Carbohydrate

12g, Fiber 3g, Sugars 4g, Protein 24g

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.

Irish Soda Bread
A traditional Irish recipe with a
fluffy interior, golden raisins and a
crispy crust, our Irish Soda Bread
is incredible with hearty stews or
served as a breakfast treat with
butter. Available March 1-17 in
our Bakery. Needless to say, it’s
a must with corned beef!
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Market District
Foods for Foodies

Market District is more than just a grocery store; it is a culinary experience. This is because all of our resources go into making food
fun, exciting and deliciously memorable.
This is how we discover and develop all of the wonderful products that carry the Market District name: products that honor the
foodie in us all with singular flavors and purposefully sourced ingredients. Each has a story, one reflecting months of researching,
tasting and tweaking to make it the very best it can be!
Chocolate-Covered Pretzels — These amazing treats stack up against the very best! Quality crafted locally by our artisan
chocolatier, they are an everyday treat that makes lunch luscious and dessert decadent. Serve with our Market District coffees!
Direct Trade Single Origin Coffees — Our rich, flavorful Direct Trade Single Origin Coffees are made from 100% Arabica
beans, sustainably sourced in a way that helps the earth, the farmer and us bring you the highest quality beans possible. Select from
Colombia, Peru, El Salvador or Nicaragua, available in whole bean or ground. Good morning!
Salad Dressings — Available in signature flavors you can’t find anywhere else, like Light Raspberry & Acai, and Vidalia® Onion
Vinaigrettes, this whole line is a must for salad lovers and they also multitask as delicious dips and marinades!
Gelato — Evoking the original Italian gelato experience, this smooth, velvety, premium quality gelato comes in so many unique and
indulgent flavors like Raspberry Cheesecake, Roman Chocolate Truffle, Bananas Foster, seasonal Cherry Cobbler (get it before it’s
gone!), or how about our Limoncello Sorbetto?
Super Premium Ice Cream — Crafted with 14% butterfat, all except the chocolate and vanilla, which have a whopping 16%! It’s
like an ice cream dream. Moreover, each batch is packed full of the finest ingredients, creativity and passion. Every bite: flavor, flavor,
rich, creamy flavor!
Frozen Appetizers — A variety of fabulously flavored hors d’oeuvres, our Market District frozen appetizers feature unique
ingredients that inspire and impress any party crowd. One of our faves? Our Spinach, Kale & Leek Pastry Bites. Greek-inspired with
savory sautéed greens blended with a rich creamy cheese filling in a flaky all-butter puff pastry wrapping, they are always the first
to go — we know!

Illustrations by Tiffany Powell and Britny Trainer
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Frozen
Food Month
Chill Out & Celebrate!

Call us crazy, but frozen foods have come such a long way that we’re hyped to shout about all the cool stuff we have to offer, including
these latest frozen finds!
EVOL Meals — Frozen food that makes you think you’re in the Produce Aisle? You bet! Unique meals made with non-GMO
ingredients, nothing artificial and a whole lotta deliciousness, EVOL is on a mission to change the way you think about frozen food.
Try the single-serve meals for a quick, exciting, flavorful meal — evolutionary!
Newman’s Own Thin & Crispy Pizzas — The delicious multigrain crust has met with 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? Try our most popular Uncured
Pepperoni or Margherita varieties to start!
Birds Eye Steamfresh Veggie Made™ Pastas, Rices & Mashes — Welcome to delicious, nutritious alternatives to favorite side
dishes. Birds Eye mashed cauliflower contains half the carbs of potatoes, and the riced cauliflower contains 80% fewer carbs than rice!
Available in a variety of riced and mashed cauliflower flavors, and lentil pastas.
Green Giant ® Broccoli Veggie Tots — Loaded with broccoli, not potatoes, these tots are a more nutritious alternative to tater
tots and fries. Enjoy one full serving of broccoli in each serving without any artificial flavors or preservatives.
Nature’s Basket Frozen Fruits — Simple, wholesome, natural fruits from the brand that believes eating better is a part of
living well. Berries in the winter? Oh, yeah!
Quorn Meatless — Quorn is a brand of meat-free products dedicated to helping you make and create an inspiring range of
irresistibly tasty meals. Built on a belief in Sustainable Nutrition™ and a vision to make food that’s better for you and the planet,
Quorn products contain Mycoprotein, a nutritious protein source that contributes to growth and maintenance of muscle mass.
We love the “Chicken Nuggets” and Gourmet Veggie Burgers — even those of us that eat meat!
ENLIGHTENED Pints and Novelties — Ice cream that’s also a good source of protein? You bet! And, available in a variety
of decadent flavors and bars — think Chocolate Peanut Butter and Birthday Cake — all for 100 calories or under each!
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Foodie Favorites

The New, The Exciting, The Must-Haves!

Every month, we bring you some of our very favorite foods — foods we are proud to introduce to our already culinary conscious
customers. Look for these select favorites in March — and buy them. After all, we chose them just for you!

Robinson Lane Duck Eggs

Raised by Robinson Farm in northern Indiana, 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 than a large chicken egg.

Naturally Nutty Organic 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 eight to 10 months in the
fridge and come in these unique varieties:
• Sunflower Butter — This is a pure, smooth organic sunflower butter made with organic sunflower seeds and a touch of
organic sugar.
• Pepita Sun Seed Butter — This is an outrageous blend of organic pepita (pumpkin) seeds, sunflower seeds, flax and hemp
with a little spice!

Millie’s Ice Cream

Grandma Millie’s philosophy was simple: make great ice cream that makes you smile. Located in Pittsburgh, PA, every batch of Millie’s
Ice Cream is 100% all natural and lovingly handcrafted with farm-fresh milk, eggs and seasonal ingredients. Available in The Best
Chocolate, Chad’s Vanilla, Vietnamese Coffee, Dulce de Leche and Lemon Ice Cream — or, try the Coconut-Lime Sorbet!

Build-Your-Own Soda 6-pk.* — Pick Your Pop!

So many varieties to choose from that we can’t list them here! Find everything from Lester’s Fixins Buffalo Wing Soda and Sioux City
Prickly Pear Soda to O-So Butterscotch and Brownie Caramel Cream Root Beers. Something for everyone and always something new
to try. Any six, just $7.99!
* selection varies by location

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:
• Guinness — 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.
• Guinness Rich Chilli — Fresh jalapeño chillies and juicy, succulent beef flavors infused with the world’s most iconic stout.
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Flavors of the
Month!

This month’s hand-picked foods deserve the spotlight — signature specialties that make March a month of delicious decadence!

Pie

NEW SIZE! 6” Strawberry Rhubarb Pie

Ripe, red strawberries and tart rhubarb are a classic
combination. One taste of this old-fashioned favorite brings
back warm spring breezes while your nose freezes!

The Meaning of Pie

Pi Day Sale in our Bakery!

Well, it’s not like it doesn’t mean a lot every day to our
devoted Bakers, but Pi Day — celebrated March 14 (3.14) —
is an obvious choice to showcase our wonderful selection of
pies for just $3.14 each! Clearly, the meaning of Pi is to EAT IT!

Muffin Sweets Shop
Pistachio
Flavored Muffin
Illustrations by Britny Trainer

Rich with pistachio flavor,
these magnificent muffins
make a colorful surprise for
coworkers when you buy
a dozen or two for Saint
Patrick’s day!

Bread
NEW! Market District Black Pepper Asiago-Parmesan Bread
Cracked black pepper, and Asiago and Parmesan cheese give this bread a
savory and welcome peppery bite. Serve with charcuterie and a rich Cab.
Artisan — Ciabatta
Classic Italian bread with a crisp crust and moist interior.
We like it with our Artichoke Spinach Dip (find it in our Deli)
and a little Chardonnay or Merlot.
Specialty — Tuscany
Crafted with simple ingredients, no additives or preservatives,
our exclusive Tuscany bread is the result of patience, unwavering
standards and an authentic slow rise.
Products & prices for “Flavors of the Month” specials valid
March 8, 2018 – April 4, 2018.
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Sweets Shop

Fudge of the Month, Mint Chocolate Swirl, $5 for 8 oz.,
BUY TWO, GET ONE FREE!
Popcorn of the Month, Chicago Mix (Cheddar & Caramel),
$6.99 lb.

March is

National Nutrition
Month Go Further with Food!
National Nutrition Month brings nutrition education and information to the forefront, focusing on the importance of making informed
food choices and developing sound eating habits. This year’s theme — “Go Further with Food” (i.e. choose foods packed with nutrition
that feed and support your lifestyle) — is exemplified by these choice products in our Health, Beauty & Wellness Department:
Cake Bites

Have Your Cake & 20g of Protein, Too!

Finally, a dessert you can defend! Cake Bites are a deliciously
whipped protein snack with a rich frosted coating and 20g protein
per 3-cake serving. Enjoy on the go, at the gym, before or after
exercise, between meals — all the time! Available in
four yummy flavors: NEW! Birthday Cake, Chocolate-Dipped
Cherry, Red Velvet Cake and New Chocolate Frosted Donut!

Illustration by Jamie Underwood

BarnDad Nutrition MEAT-SNX™
You exercise, work hard and play hard — always on the run.
This kind of lifestyle demands convenient, high-quality nutrition
and BarnDad Nutrition MEAT-SNX are the answer — or at least,
our answer; we love them. Loaded with 20 grams of real chicken
meat protein, 6 grams of fiber and only 9 grams of net carbs, they
are light and portable — protein in your pocket that delivers
crispy, crunchy nutrition for your on-the-go diet. Available in
Sriracha, Cheese Pizza, Ranch, Sweet BBQ & Cinnamon Bun.
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We Love Local Eggs!
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!

Indianapolis

Seven Sons Farms Eggs
Established in 2000 in Roanoke,
IN, by Lee & Beth Hitzfield and
their seven sons, Seven Sons
Family Farms’ mission is to
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
permits, 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!

Columbus

Copia Farm Eggs
Caitlin and Dan created Copia
Farm in Johnstown, OH, in
order to expand the practices
of diversified, pasture-raised,
nature-based, 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 betacarotene than conventional
eggs! Eggciting!

Help Us Help — Harvest for Hunger, All Month Long!

Illustration by Britny Trainer

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+ Northeastern 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!

NOW DELIVERING.

EXACTLY WHAT YOU WANT.

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.
*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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Join Our Team!
Market District is currently
seeking talented Team Members
for a variety of full- and part-time
opportunities.

MarketDistrict.com/jobs2018
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