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Needless to say, your Market District Butchers won’t settle for anything less than the one and only Certified Angus Beef brand for
your Memorial Day celebration. Superior in all ways, only three in 10 Angus cattle meet the brand’s marbling standards that guarantee
remarkable juiciness, tenderness and ultimate beef flavor! Looking for a particular cut? Just ask. Our meat-savvy Market District
Butchers will “light” the way. Or, try our Certified Angus Beef brand gourmet burgers and kabobs. We make ‘em fresh daily for the
ultimate in cookout convenience!
Freshly Prepared Market District Certified
Angus Beef Burgers
Really, what could be simpler? Made from 100%
Certified Angus Beef, our 3/4-pound burgers are
made in-house daily! Just pick them up on your way
home, light up the grill and get your sizzle on!

Market District Certified Angus Beef Kabobs
Again, something for everyone, but this time, juicy tender
beef on a stick! Available in Unmarinated Beef, Garlic
Teriyaki, Hatch Chile, Steakhouse, Sweet Bourbon, Beef
Loin, Black Pepper Garlic and Texas Barbecue! Grill up
some veggies on the side, and you’re good to go!

Plus, there’s lots to choose from! Enjoy classics like
Bacon Cheddar and Mushroom Swiss, Blue Cheese,
Barbecue and Jalapeño — mix and match and you’ve
got something for everyone! And, don’t forget our
made from scratch Honey Butter Buns, fresh in our
Bakery. Most burgers come in sliders, too, for a
“little” something special at your cookout.

Illustrations by Michael Rath

Serves

T-bones with Classic Steak Sauce

4

Compliments of Certified Angus Beef
•
•
•
•
•
•

4 16-oz. Certified Angus Beef T-bone Steaks
1 Tbsp. unsalted butter
1 small yellow onion, diced (about 1/2 cup)
1 Tbsp. tomato paste
2/3 cup water
1/3 cup apple cider

•
•
•
•
•
•

Prep Time (Sauce)

30 min.

Cook/ Rest Time

13 min.

1/4 cup sherry vinegar
2 Tbsp. Worcestershire sauce
2 tsp. Dijon mustard
1/2 cup seeded and roughly chopped Medjool dates
2 tsp. table salt
1 tsp. pepper

1. Melt butter in a small saucepan over medium heat. Add onions, sauté 4 minutes, add tomato paste and sauté 2 more minutes.
2. Stir in water, apple cider, vinegar, Worcestershire and mustard; bring to a boil and continue at medium heat for one minute. Reduce heat
to low,
add dates and simmer 20 minutes.
3. Remove from heat and purée until smooth with an immersion blender or tabletop blender. Note: If using a tabletop blender, remove the
filler
cap from the lid and cover with a dish towel (this will allow some steam to escape without the lid popping off). Keep sauce warm.
4. Season steaks with salt and pepper; heat grill to 500°F. Confirm doneness with an instant-read thermometer and pull from grill at 145°F
for
medium-rare. Let rest 5 minutes tented with foil; serve with sauce.
Nutritional Information (Per serving): Calories 950, Fat 61g, Sat Fat 26g, Trans Fat 4g, Cholesterol 245mg, Sodium 1520mg, Total Carbohydrate
24g, Fiber 2g, Sugars 20g, Protein 71g, Vitamin A 4% DV, Vitamin C 2% DV,
Calcium 8% DV, Iron 60% DV
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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Market District Signature Barbecue Sauces
WHOOO-HOOO Barbecue! That’s our unified
cheer this month as we are more than fired up
about our Market District Signature Barbecue
Sauces — get ready Memorial Day! Made with
premium ingredients like you would make your
own, our sauce features just the right amounts
of brown sugar, orange and pineapple juices,
molasses and chipotle pepper. Available in
Signature (the original hallmark sauce), Memphis,
Maple Bacon, Apple Spice and Sriracha Bourbon!
Market District Wing Sauces
We LOVE these. The Thai Sweet Chili Sauce is
a well-balanced savory, sweet sauce made from
sun-ripened whole chili peppers and garlic. The
Honey Hot is “sweet and heat” with the fiery
burn of Scotch Bonnet peppers, a cousin of
Habanero, offsetting the warm honey
sweetness. Get your grill on!

And, for Dessert! …

Serves

Grilled Bananas

2

Compliments of Chef Ben D’Amico
• 1 banana, a little more on the unripe side
• 1 Tbsp. sugar

Prep Time

5 min.

Cook Time

3 min.

• 1/4 tsp. cinnamon, ground
• Pan Spray

1. Preheat grill to medium-high.
2. In a small bowl, mix cinnamon and sugar together, then spread on a dinner plate.
3. Leaving the peel on, cut the banana in half lengthwise.
4. Dip the cut side of the banana in the cinnamon-sugar.
5. Lightly spray the banana with pan spray prior to setting on the grill.
6. Place the banana cut-side down on grill for 2-3 minutes.
7. Do not move the banana around the grill, as it may fall apart. Gently lift it using a spatula or tongs to check if it is caramelizing and obtaining
grill
marks after about 2 minutes.
8. Remove from grill, take off the peel and serve over ice cream or top with whipped cream.
Nutritional Information (Per serving): Calories 80, Fat 0g, Sat Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 0mg, Total Carbohydrate 20g,
Fiber 2g, Sugars 14g, Protein 1g, Vitamin A 0% DV, Vitamin C 4% DV,
Calcium 0% DV, Iron 2% DV
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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As N ature Intended

The sole aim of Thomas Farms is to provide us with the finest meat products the world has to offer. Hand-picked from the very best
ranchers who deliver sustainable, quality meat products year-round, these meats are fresh, full of flavor and expertly packaged for a
superior eating experience every time. Then, include exacting standards of food safety that underpin everything they do, and you can
see why our Butchers are excited for you to give Thomas Farms a try!
Thomas Farms Organic Grass-Fed Beef
USDA Certified Organic, this beef is non-GMO and raised on natural pasturelands without the use of antibiotics and hormone
growth promotants. Naturally lean, it still delivers tender, full-of-flavor cuts from burgers to steaks.
Thomas Farms Aussie Lamb
Aussie lamb roam free and naturally feed on abundant pasturelands in the southeast coastal regions of Australia, free from artificial
additives and hormone growth promotants. Mild tasting and naturally lean and tender, it is enjoyed by lamb lovers across the globe.
Aussie lamb comes in a wide array of cuts suited to different cooking techniques and recipes. For instance, lamb chops and t-bones
are perfect for the grill (hint, hint), while lamb legs and shanks are best with either a low temperature slow roast or braise.
Thomas Farms, Milk-Fed Veal
Thomas Farms veal is the result of an authentic milk-fed veal program that consistently
produces delicate, tender cuts of veal. The calves are humanely raised without
the use of growth hormones by farmers within a fully integrated, traceable
supply chain — from paddock to plate. Renowned for its quality,
particularly amongst Italian consumers, it is the quintessential
veal lover’s choice worldwide.
General Cooking Instructions for
Thomas Farms Meats
1. Note that grass-fed meats cook
approximately 30% faster than
conventional cuts.
2. Bring your meat to room
temperature before cooking and
prevent it from drying out.
3. Use a meat thermometer to
determine desired doneness.
4. Allow steaks, chops and roasts
to rest 5-10 minutes before
cutting to keep meat at its juiciest.
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Serves

Compliments of Thomas Farms
•
•
•
•
•
•
•

4 3-oz. Thomas Farms veal cutlets
1 tsp. Dijon mustard
Freshly ground pepper to taste
1/2 bunch Italian parsley
1 sprig fresh mint (about 8 leaves)
2 tsp. Market District olive oil
8 fl. oz. white wine or grape juice

•
•
•
•
•
•
•

1 lime, halved
8 oz. seedless green grapes, halved
8 oz. seedless red grapes, halved
4 oz. walnuts
1/2 Tbsp. unsalted butter, melted
1 Tbsp. sugar
1 tsp. corn starch

4

Prep Time (Sauce)

20 min.

•
•
•
•

Cook/ Rest Time

20 min.

4 Tbsp. cold water
4 cocktail sticks
2 freezer bags
Aluminium foil

1. Remove veal from the fridge half an hour before preparing. Place cutlets next to each other in freezer bags and use a heavy pan or mallet
to
flatten them.
2. Spread mustard on cutlets and sprinkle with freshly ground pepper.
3. Wash and dry the flat-leaf parsley and mint. Set aside four mint leaves as a garnish. Chop the rest of mint and parsley finely and sprinkle
evenly
over cutlets. Roll cutlets up and fasten with cocktail sticks.
4. Place a nonstick frying pan over medium heat. Add olive oil and fry the roulades on all sides until browned. Add white wine or grape juice,
cover
and leave to braise for 10 minutes.
5. While roulades are cooking, cut one of the lime halves into segments for garnish and squeeze the other half into a small bowl. In a medium
bowl,
mix grapes and walnuts with butter. Add sugar and lime juice and heat over low heat in a small saucepan until the liquid has almost evaporated
and begins to caramelize, approximately 5 minutes.
6. Confirm doneness of veal with instant read thermometer and remove from the pan at 145°F. Wrap veal roulades in aluminium foil. Put the
pan
containing the meat juices back on the heat.
7. Stir corn starch into water until dissolved. Add to the meat juices in the pan, stirring continuously until thickened, forming a gravy.
8. Put equal portions of the grape and walnut mixtures onto four plates, cut the rolled veal cutlets diagonally and place on the plates. Drizzle
gravy
over the veal and garnish with lime segments and mint leaves. Serve immediately.
Nutritional Information (Per serving): Calories 450, Fat 24g, Sat Fat 3.5g, Trans Fat 0g, Cholesterol 55mg, Sodium 60mg, Total Carbohydrate
32g, Fiber 4g, Sugars 22g, Protein 23g, Vitamin A 10% DV, Vitamin C 20% DV,
Calcium 6% DV, Iron 15% DV
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
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Veal Roulade with Grapes & Walnuts
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From Cinco de Mayo to Mother’s Day to the much anticipated royal wedding, our Foodie Finders are all over it with foods that
celebrate — and then some!

Cinco de Mayo
Frontera Salsa
You can always count on 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 offers
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
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 Ground Beef, Pork & Shredded Chicken.

Stop by May 5 and Celebrate Cinco de
Mayo with a little in-store Foodie Fiesta!

Mother’s Day Tea
& Crumpets
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 bag 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!
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 tostadas. Fat free &
kosher. But remember, refrigerate after opening — like there
will be anything left!

Royal Wedding Party
Award-Winning Fentimans: The World’s Best Botanically
Brewed Beverages!
These artisanal beverages are brewed for seven days using
the time-honored botanical brewing process that involves a
combination of infusion, blending and fermentation for superior
drinks that taste simply delicious. Available in Cherry Cola,
Curiosity Cola, Dandelion & Burdock, Traditional Ginger Beer,
Rose Lemonade, and Tonic Water, 4-pks.
Award-Winning Cawston Press Sparkling Drinks
Inspired by the renowned British kitchen garden and applying 30
years of pressed juice expertise, Cawston Press creates sparkling
drinks that are perfectly balanced with real fruit — not too sweet
with a gentle fizz. Available in Ginger Beer, Rhubarb, Cloudy
Apple, Elberflower Lemonade, 4-pks.
Hand-Cooked Tyrrells Potato Chips
Located in the “unspoilt” Herefordshire countryside in England,
Tyrrells Court Farm is where the Tyrells grow their own
potatoes and turn them into uniquely flavored, crunchy “crisps.”
In control from seed to chip, they fry in small batches using
a secret, traditional recipe. Available in Lightly Salted, Cider
Vinegar & Sea Salt, Mature Cheese & Chive, and Sweet
Chili & Red Pepper.
6. MarketDistrict.com
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New & Improved Coffee That Rul

If you love coffee as much as we do, then you’re going to perk up when you find you can get your favorite, new and improved
Market District coffees in the convenience of a single serve brew cup. We’ve expanded our selection and upped our single serve game,
offering you more choices along the roast spectrum, more sizes and a wider selection of brews!
Made only from 100% Arabica beans, these premium roasts are now available in 12-counts — and, because we know they go fast —
new super-sized, super convenient 72-counts in Market District Breakfast Blend, Bold Italian Roast and Single Origin Colombia.

• Market District 1931 Roast — This robust, aromatic roast was developed in celebration of the five families who came
together to form Giant Eagle in 1931. A blend from the finest growing regions in the world, this medium-bodied find includes
the best beans from Colombia, Central America and Sumatra, as unique as the personalities who formed our legacy. Boasting
medium acidity with chocolate & citrus notes, it’s truly a special cup.
• Single Origin Sumatra — Earthy and robust, this full-bodied coffee features notes of spicy dark chocolate and licorice.
• French Roast — Full-bodied and rich, this earthy coffee is laced with smoky molasses and cocoa notes.
• Breakfast Blend — Bright and aromatic, this light-bodied blend has hints of citrus, nuts and caramel.
• Single Origin Colombia — Well-balanced with bright acidity, this crisp coffee brings you notes of brown sugar, milk
chocolate and fruit.
• Blonde — This soft and mellow coffee is a little caramel sweet with light acidity.
• Bold Italian — Full-bodied in the best Italian way, this coffee is rich with an earthy sip.
Or, stock up with Colombia, Breakfast Blend or Bold Italian in 72-count!

MarketDistrict.com
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This month’s hand-picked treats make May a sweet month indeed!

New Bagels!
Enjoy a more traditional chew with our new line of bagels that feature
high-quality ingredients and rich flavors. And, we bake them in-house,
right in our Bakery. Get a dozen today — they freeze well!

Pie

Muffin

9” Very Berry

A finely crafted blend of four
berries — strawberries, red
raspberries, blueberries and
blackberries — this pie is
bursting with sweet, juicy
goodness in every bite.

Banana Nut

A traditional favorite
loaded with real bananas
and crunchy walnuts. We’d
venture to say it is better
than grandma’s, but you’ll
have to see for yourself!

Bread

Artisan Bread — Sourdough

A soft crumb with a delicate crust and tangy flavor, this loaf
was made for sandwiches and cheese boards — or, both!

Specialty Bread — Breakfast Bread

Start the day off with this toothsome mix of cranberries,
whole wheat flour, sunflower seeds, flax seed and spelt. The
toast of the town!

Sweets Shop
Fudge of the Month, Chocolate with M&M’S ®
$5 for 8 oz., BUY TWO, GET ONE FREE!
Popcorn of the Month, Barbecue, $6.99 lb.

8. MarketDistrict.com

Products & prices for Flavors of the Month specials valid May 10, 2018 – June 6, 2018.
Illustrations by Michael Rath, Justin Guerino and Neal Henry
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At Market District, moms are one of our favorite customers — always looking for delicious, healthy and sometimes very decadent
ways, to please their families (and themselves) with culinary appeal. No wonder we love providing ways for you to make YOUR mother
feel like the gift that she is!
DIY Mother’s Day Gift with Aura Cacia ® Essential Oils!
Mom always loves something you’ve made yourself, so here is a lovely, pampering, one-of-a-kind gift you can easily create using
aromatic Aura Cacia essential oils. We love Aura Cacia because the ingredients they use to make their oils are all sourced in a way that
cultivates relationships with the growers to improve their lives. Plus, the oils are signature, so the aroma is distinctly unique, just like
every mother!
Aura Cacia Mother’s Day Body Scrub
Aura Cacia Indulge Essential Oil Blend is a rich, skin-nurturing sweet almond oil that combined with softening vegetable glycerin
nurtures your skin, and simple brown sugar goes to work on the rough spots. The spicy, earthy and floral aromas will leave Mom’s
senses feeling pampered, as well! And, it’s easy:
3 Tbsp. Aura Cacia Sweet Almond Oil
1 Tbsp. Aura Cacia Vegetable Glycerin
44 drops Aura Cacia Indulge Essential Oil Blend
1/3 cup brown sugar
1. In a glass jar, combine sweet almond oil, vegetable glycerin and Indulge Essential Oil Blend.
2. Then, just add sugar and stir until well mixed.
To use, simply apply to skin in a gentle, circular motion. Rinse with warm water, pat dry and massage remaining oil into your skin.

Mother’s
Day Trio

Save $3 on a Beautiful Floral Bouquet!

Who doesn’t love coffee, chocolate and flowers? It’s the tribute
trifecta! Mom’s sure to feel loved (and think you’re pretty smart)
when you take advantage of this special Mother’s Day deal: buy one
11-12 oz. Starbucks® coffee and one 4.1-5.32 oz. bag of Ghirardelli
Chocolates and get $3 OFF your choice of hand-tied, on-trend,
fresh mixed bouquets, including, but not limited to hydrangeas,
calla lilies, tulips and roses. Made exclusively for Market Distric and
available in our Floral Department! Offer good May 10 – May 16.
MarketDistrict.com 9.

Get Hooked!
Limited Time Wild Copper River Salmon
Available Mid-May!

Illustration by Michael Rath

You’re going to have to check in on our Facebook page for the exact date; we simply can’t know for sure. Why?
Because this Alaskan prize is iced and jet-shipped within hours of being caught for the absolute freshest flavor
and texture. That means it has to be at peak season and in perfect condition from making its beautiful
run up the Copper River. Tender, flaky and oh so rich (but still with healthy
Omega-3 fatty acids), it’s a once a year treat just in time
for Memorial Day grilling!

Calling A ll Foodies!

10.

We’re Hiring the Cream of the Crop! Full Time & Part Time
MarketDistrict.com/jobs2018
Equal Opportunity Employer
MarketDistrict.com
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Whether your party involves 5 or 500, our Caterers can help you host a Grade-A celebration. We’ll gather everything — balloons to
serving ware — and deliver it ready to serve on your big day. From classic fried chicken and potato salad to artisan cheeses and gobs in
school colors, we major in graduation parties!
To see our full menu, visit Catering.MarketDistrict.com and call today to place your order!

Call Our Caterers!
Pennsylvania
412.490.5826 Robinson
412.621.2453 Shadyside
412.347.0441 South Hills
724.934.0310 Twp. of Pine
412.449.0049 Waterworks
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

Extra
Credit?

You earn fuelperks! on your
Catering order!
®

Graduation Cakes, Cupcakes & Even Donut Towers!
When it comes to congratulating your scholar, we have
Grade-A cakes topped with your choice of buttercreams,
whipped icing and more. Hand-decorated to commemorate
the occasion, we wrote the book on graduation cakes. Or,
how about our donut towers? Grab and go — ideal for
party hopping!

Join Market District to
Support Your Community!
Each year, Giant Eagle and Market District commit to supporting a variety of community efforts. Here are just a few we thought you
might like to join us for in May:

Pittsburgh Marathon, May 6

As a sponsor of the 2018 Pittsburgh Marathon, we will be joining
with our partners, Dietz & Watson, to provide samples at the
Health and Fitness Expo prior to the Marathon. We will also be
offering bananas to all runners as they cross the finish line!

Susan G. Komen® Race for the Cure,
May 13, Pittsburgh, PA

Each year, the Susan G. Komen Race for the Cure is held on
Mother’s Day. As a survivor sponsor, Giant Eagle/Market District
provides a full buffet breakfast for all survivors and a guest
of their choice. Breakfast includes bagels, donuts, fresh fruit,
granola bars, milk, juice, coffee, and tea. To find the race in your
area and register, simply Google “Race for the Cure. Find a
Komen Race Near You.”

Akron Children’s Hospital Donation
Campaign, May 24 – June 20

Giant Eagle/Market District is a long-time supporter of Akron
Children’s Hospital located in downtown Akron, as well as the
Mahoning Valley Campus. Akron Children’s Hospital treats over
750,000 patients each year. There are currently over 80 locations
throughout Northeast Ohio. Each year, we hold a register
donation campaign that benefits the Showers Family Center for
Childhood Cancer and Blood Disorders. Take advantage of the
option to donate $1 or $5 at the register every time you shop at
one of 35+ Giant Eagle or Market District stores in the area.

MarketDistrict.com 11.
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Columbus, OH
Frog Ranch Foods Salsa
The result of a humble
gardening effort, Frog Ranch
Foods was officially formed
in 1994 by ranch owner
Craig Cornett and his fellow
homesteader, Kristi Hewitt.
More than 10 years of hard,
but rewarding work later, Frog
Ranch now offers a line of
wholesome, high-quality, great
tasting, all-natural salsas that
sell at a rate of one jar per
minute — ¡Hurra! Available in
Mild, Medium, Hot & Chipotle.

Indianapolis, IN
Crazy Charlie’s Salsa
Crazy Charlie’s makes awardwinning, gourmet salsas that
are all natural, low in sodium,
with low carbs, and no sugar,
sweeteners or preservatives,
only high-quality Indiana
tomatoes and fresh cilantro,
garlic and lime juice. Use in
tacos, burritos, quesadillas,
nachos or wraps. They are also
splendid for chili! Available
in Medium, Hot, Black Bean
& Fire-Roasted Corn, Island
Mango, and Con Queso.

Cleveland, OH
Pope’s Kitchen Black Bean
& Corn Salsa
Made with fresh, local Ohio
tomatoes, sweet corn,
earthy black beans, a bite of
jalapeño and a touch of cumin,
this salsa speaks to Clark
Pope’s legacy of using locally
grown produce to make
extraordinary sauces, cocktail
mixes and salsa. Handmade in
small batches at the Cleveland
Culinary Launch & Kitchen,
Pope’s salsa is a party starter
every time — arriba!

Illustrations by Bethanie Bates and Adrienne Sommer

Pittsburgh, PA
Two Ugly Mugs Gourmet
Salsa & Hot Sauce
The Perella family has been
gardening and canning fresh,
homegrown specialties for
generations. Their salsas
originated from an end of the
year garden harvest combined
to make a batch of salsa — an
instant hit. Habanero based,
their salsas are a perfectly
blended explosion of flavor
that will leave you coming back
for more. Si, we told you so!
Available in Muggin’ Hot and
Sweet Heat.

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).
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