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This year, we’re all about helping you make your holiday spread as simple and as sumptuous as it can be! Plus, Brie Bowls are
extraordinarily communal, like fondues, gathering people to dip and delight!
Try Chef Josh’s Bourbon Apricot Glaze, or add Chef Crystal’s Roasted Garlic with Rosemary to your bowl. Want to get even more
creative? Use a cup of any spread you love, from smoked tomato jam to cranberry chutney, and craft a signature Brie Bowl of your
own. Like we say, Brie all that you can Brie!

More Simple, Celebratory Party Pleasers to Garland Your Spread!
All, compliments of Chef Crystal Baldwin!

Roasted Garlic with
Rosemary
Serves

Serves

Baked Brie Bowl

10

Compliments of Executive Chef Jennifer Bargisen, Carmel, IN

•
•
•
•

Prep Time

15 min.

Cook Time

20 min.

1 Market District Sour Dough Boule
3 Tbsp. Market District extra virgin olive oil or melted butter
1 cup Bourbon Apricot Glaze, divided
1 8-oz. wheel of Market District Brie

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.

Compliments of Executive Sous Chef Josh Arnold, Carmel, IN

•
•
•
•
•
1.
2.
3.
4.
5.

Prep Time

Cook Time

• 1 head of garlic, top third
of bulb cut off
• 1 Tbsp. Market District
extra virgin olive oil

Serving note: Serve whole bulb with
cocktail forks to pull out the cloves and
spread on fresh, crusty, sliced bread
from our Bakery, or squeeze the soft
cloves from the skins into a small bowl
and mash with a fork. Add a dash of salt
and pepper or fresh herbs like rosemary
and thyme.

Nutritional Information (Per serving): Calories 350, Fat 12g, Sat. Fat 5g, Trans Fat 0g, Cholesterol 25mg, Sodium 420mg, Total Carbohydrate 49g, Fiber 2g, Sugars 25g, Protein 10g

Makes

1 hour

1. Preheat the oven to 350°F.
2. Stand the garlic on a large sheet of
heavy duty foil. Drizzle with olive oil
and wrap in the foil. Bake for about
1 hour, until the garlic is very soft.

1. Preheat oven to 350°F.
2. Cut a 4-inch diameter circle in the top center of the boule. Remove the circle and carefully scoop out most of
the bread filling from the inside of the boule. Cut bread into cubes to serve with your boule later. Brush olive
oil or butter on the inside and outside of the bread.
3. Place 3 tablespoons of Bourbon Apricot Glaze on the bottom of the boule. Cut the Brie round in half and
tuck into the bowl on top of the glaze. Pour the remainder of the glaze on top of the Brie.
4. Put the circle top back on top and place on a tray lined with foil.
5. Bake for 20 minutes or until hot all the way through. Serve with circle top slightly askew.

Bourbon Apricot Glaze

4

Cook Time

Cool Time

1½ cups 10 min. 10 min. 10 min.

3 fl. oz. bourbon, divided
½ lb. dried apricots, sliced into slivers
¼ cup water
Pinch of nutmeg
½ cup light brown sugar

Flame off 1 oz. of bourbon in a shallow pan.
Fold in apricots, add the water and nutmeg, bring to a simmer.
Fold in brown sugar, slowly mixing in the remainder of the bourbon and bring to a simmer.
Allow the apricot-sugar mixture to simmer for 5 minutes on low and then turn off.
Allow to sit and thicken for 10 minutes before using or serving.

Nutritional Information (Per 2 tsp.): Calories 40, Fat 3.5g,
Sat. Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 0mg,
Total Carbohydrate 2g, Fiber 0g, Sugars 0g, Protein 0g
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.

Sun-Dried Tomato Dip
Serves

8

Prep Time

10 min.

• ¼ cup Market District Italian herb
olive oil
• 1½ cup sun-dried tomatoes,
chopped
• ¼ cup parsley, chopped
• 2 garlic cloves, minced
• 4 green onions, chopped
• 1 lb. Market District goat cheese
• 8 oz. nonfat plain Greek yogurt
• 1/3 cup Parmesan cheese, grated
• Salt and Pepper to taste
1. Place all ingredients in a food
processor and mix until well
combined.
2. Serve with vegetables and crackers.
Nutritional Information (Per serving): Calories 270,
Fat 19g, Sat. Fat 9g, Trans Fat 0g, Cholesterol 30mg,
Sodium 380mg, Total Carbohydrate 9g, Fiber 2g,
Sugars 5g, 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.

Carrot Dip
Makes

Prep Time

Cook Time

3 cups 20 min. 20 min.
• 1 lb. carrots, peeled, halved
lengthwise and across
• ¼ cup Market District extra virgin
olive oil
• 1½ garlic cloves, minced
• ½ tsp. salt
• ¼ cup Feta cheese, crumbled
• 1/3 cup walnuts, toasted and chopped
• 2 Tbsp. pomegranate molasses
1. Place carrots in a saucepan and
cover with water. Bring to a boil;
cover and lower the heat to a
simmer. Cook the carrots until
tender, about 20 minutes.
2. Drain and transfer carrots to a food
processor. Add the olive oil and
garlic; process to a smooth purée.
Season the dip with salt.
3. Put the dip in a bowl; top with the
Feta cheese and walnuts. Drizzle
with the pomegranate molasses.
Nutritional Information (Per 2 Tbsp.): Calories 60,
Fat 4.5g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 0mg,
Sodium 1000mg, Total Carbohydrate 4g, Fiber 1g,
Sugars 2g, 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.

Nutritional Information (Per 2 Tbsp.): Calories 120, Fat 0g, Sat. Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 5mg, Total Carbohydrate 25g, Fiber 2g, Sugars 23g, 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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with Steve Davies, Cate

Our Nature’s Basket shrimp are a big deal because of its exclusive cooked-in-the-shell process, which gives the shrimp a superior flavor,
color and appearance — the premium quality you want for your holiday guests. The shell naturally protects the shrimp meat while
enhancing the flavor. The shells aren’t removed until after the cooking. It’s a lot of effort, but well worth it!

“My first words to a new customer are always ‘have fun’!
Everything else will fall into place if you approach your event
— big or small — with the intent of enjoying it from start to
finish. Whether you know exactly what you want or are new
to the hosting scene, if you relax and don’t stress, it’s going
to be fabulous.

Moreover, our Nature’s Basket shrimp are responsibly and sustainably sourced, rated 4-star via Best Aquaculture Practices. They are
all natural, chemical free with absolutely no additives, colors, antibiotics or hormones and just a pinch of salt! Try them in Chef Crystal’s
Spinach Shrimp Dip and sea if you’re not hooked!

“That’s where we come in. We can walk you through the whole
process by starting with some very basic questions. Do you
intend to snack/nosh or are you having a sit-down meal? Any
dietary restrictions? If it’s a holiday party, are you going with
a full-out festive theme? What’s the budget?
“We are super good at crafting a menu within budget, but
still with the finest foods. Once we gather information about
what you envision, we can work with you to create a singular
event without overspending. We can do everything, including
serviceware, flowers, balloons, alcohol, ice, beverages,
centerpieces, you name it.
“The only thing we don’t do is serve. We call ourselves
‘drop-off’ caterers and I think that’s a really good selling point.
It allows us to bring you the finest foods at a much more
affordable price than service caterers. Plus, we will help you
set up things like chafing dishes and everything comes on
party pleasing platters. The look is clean and simple and
ready to serve.

Serves

Spinach Shrimp Dip

12

Compliments of Chef Crystal Baldwin

•
•
•
•
•
1.
2.
3.
4.

3 Tbsp. cilantro leaves
3 scallions, chopped
2 garlic cloves, minced
1 Serrano chile, seeded and chopped
10 oz. pkg. frozen chopped spinach, thawed and squeezed dry

•
•
•
•
•

Prep Time

15 min.

Cook Time

5 min.

2
/3 cup mayonnaise
4 oz. cream cheese
2 tsp. fresh lime juice
1½ lb. bag Nature’s Basket shrimp, thawed and tails removed
Salt, to taste

In a food processor, pulse the cilantro, scallions, garlic and chile until finely chopped.
Add the spinach, mayonnaise, cream cheese, lime juice and salt to taste, and process until smooth.
Add the shrimp and pulse until finely chopped.
Transfer the dip to a bowl and refrigerate until chilled before serving.

Nutritional Information (Per serving): Calories 180, Fat 13g, Sat. Fat 3.5g, Trans Fat 0g, Cholesterol 120mg, Sodium 280mg, Total Carbohydrate 2g, Fiber 2g, Sugars 1g, Protein 14g
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 Libby Carlyle

“Face it, food is the common denominator; it is what draws
the eye and the appetite, so presentation is second only to
quality. Our expert Team Members individually slice and
roll our charcuterie to build a beautiful platter. We handdecorate our cakes. We lovingly garnish our crudité trays.
Our shrimp are delightfully curved around one another.
Pleasing to the eye. Pleasing to the palate. It’s all very
critical to pleasing your guests.
“As for holiday parties in particular, I always think the holidays are special. That makes me think of our gorgeous salmon and shrimp
platters. Our cheese and charcuterie boards are unequaled. And, desserts? Our Cake Decorators finesse fondant like no others.
Even our glazed fruit custard cups are spectacular and colorful for a holiday party. Or, our chocolate or strawberry torte!
The bottom line is because Market District is committed — as a company — to bringing you the best quality products available, that’s
where it all begins. Our store mission informs our catering business from start to finish. The best cheeses, meats, flowers, produce …
“I can’t seem to stop, so let me just say that whether you know exactly what you want (you can simply order online) or you would like
a comprehensive catering consultation, we’re your go-to. And, promise, we’ll make it FUN!”
4. MarketDistrict.com
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This holiday season, why not add a little European chic to your spread with these exceptional foodie finds from across the globe?
Simple, elegant and steeped in holiday tradition, they bring a little tasty history to the holiday table, and make extraordinary hostess gifts!

Italy

england

Crafted from age-old homemade recipes, Bauli’s cakes are oven
baked and made with no preservatives, artificial colors or flavors.
Plus, they are Certified Kosher and pretty darn beautiful!

These limited-time-only teas come from two of our very
favorite tea makers: Stash and Twinings. Available in everything
from Winter and Pumpkin Spice, Maple Apple Cider (three
separate teas), and Christmas in Paris to Herbal Christmas Eve
and Peppermint Cheer™, they are made to wreath yourself in
holiday delight all season long!

Bauli Authentic Italian Christmas Cakes

All-Natural Il Pandoro di Verona

A star-shaped, traditional, sweet yeast bread first made in
Romeo & Juliet’s hometown of Verona, Bauli’s pandoro (“golden
bread”) is leavened for 40 hours using a “mother dough” that
allows it to rise naturally, keeping it fresh for much longer than
regular bread. A bright star on your Christmas table.

germany

france

Baked in tins so the raisins don’t burn, this classic German cake
is simply beautiful. A fruit bread loaded with nuts, spices and
fruit, of course, and then coated with sugar, it is a traditional
German bread eaten during the Christmas season. Get it now,
because it has limited availability!

Get into the spirit with delicious Rième Sparkling Spiced Apple,
a merry holiday beverage that delights with its distinct spiced
apple and cinnamon flavor. And, you can keep the engraved
bottle to use as a vase!

Kuchenmeister Classic Stollen Gift Box

Kuchenmeister Stollen Marzipan Gift Box

An indulgence, Kuchenmeister takes their traditional German
Stollen to the next level by adding their famous Marzipan to it.
A gift within a gift!

DIY Gingerbread Kits

Stash or Twinings English Holiday Teas

Made with German gingerbread, these kits come with everything
you need to build a classic Christmas craft. Holiday fun for
the whole family with an authentic German touch. Available in
Pertzborn Original Gingerbread Man or House, or Stockmeyer
Gingerbread Stocking or Reindeer kits.

Rième Spiced Apple Premium Artisanal
Sparkling Beverage

Val de France Organic Sparkling Juices

Produced in Brittany since 1953, this traditional farmstead
beverage is crafted with apples specifically selected for their rich
tannin content. GMO and gluten free, with no additives, added
sugars or preservatives, it is Certified Kosher and available in
not just Sparking Apple, but Pear, Pomegranate and Raspberry.

Griesson Imported European Cookies: Café
Musica Assortment

Indulge your senses with this sophisticated assortment of
European cookies covered in irresistible fine chocolate. A lovely
and unexpected hostess gift!

All-Natural Il Panettone di Milano

This classic, fruit-filled sweet bread from Milan is traditionally
eaten at breakfast with coffee during the holiday season, between
meals with Marsala and after dinner with Spumante. Beloved by
Italians, it is crafted with simple ingredients: butter, sugar and
eggs, along with sweet raisins and glazed orange peels. It’s baked
in its own cylindrical mold for a distinct and festive look.

6. MarketDistrict.com

Illustrations by Lauren Boeh,
Jesse Borne, Libby Carlyle,
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This year, give your friends a little something from the heart (or hearth). Bake up a batch or two of these classic Italian Biscotti
(you can make any kind you want), place in plastic bowls with a festive ribbon and you’re good to go on the holiday hostess gift front!

Traditional Anise Biscotti

Makes

60

Market District Recipe Development Team

•
•
•
•
•

½ cup unsalted butter
½ cup shortening
1¾ cup sugar
6 large eggs
1 tsp. anise oil (use 1 Tbsp. if you like a strong anise flavor)

•
•
•
•
•

Prep Time

15 min.

Cook Time

40 min.

2 tsp. vanilla
½ lb. toasted, chopped almonds (leave some bigger for texture)
6 cups flour
2 tsp. baking powder
¼ tsp. salt
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December is a baker’s bliss, from holiday specialties to celebrations of signature cakes, cookies and confections. Stop by
on your way to the party, bring in a treat for the office or simply indulge — a little gift to make your holiday sweeter.

Muffin

Pie

A real cinnamon sensation, this moist muffin is richly loaded
with cinnamon chips for holiday sweetness in every bite!

A rich blend of brown sugar, eggs and pecans give this traditional
favorite a true southern flavor with enormous holiday appeal.

Cinnamon Chip

Sweets Shop

Popcorn of the Month,
Peppermint Chocolate Caramel, $5.99 lb.

Artisan Bread

10" Pecan

Specialty Bread
Challah

A braided egg bread packed with flavor, our Challah makes
amazing French toast for your holiday guests! Quite the gift!

White Chocolate Apricot Bread
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.

Preheat oven to 350°F.
Using stand-up mixer, cream butter, shortening and sugar.
Add eggs one at a time & beat until light and fluffy.
Add anise, vanilla and nuts (and any other add-ins you might choose to use).
Mix dry ingredients in separate bowl.
Switching to dough hook, add dry ingredients slowly, blending until combined.
Knead lightly and shape into six long snake-like loaves (2 inches in diameter and the length of a cookie sheet).
Grease cookie sheet and lay loaves on them length-wise.
Bake for 30 minutes.
Let cool and cut each loaf into 10 diagonal slices with an electric knife.
Toast until brown on one side (approximately 5 minutes); flip and toast until brown on the other side.

Nutritional Information (Per cookie): Calories 130, Fat 6g, Sat. Fat 1.5g, Trans Fat 0g, Cholesterol 25mg, Sodium 30mg, Total Carbohydrate 16g, Fiber 1g, Sugars 6g, Protein 3g
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.

Biscotti Variations:

You can use about 11/3 to 11/2 cups of your favorite add-ins to change things up a bit. Think
Craisins® and white chocolate chips, pistachios rather than almonds. Dark chocolate chips,
with ¼ cup of dark cocoa for double chocolate, dried apricots or cranberries with your
favorite nuts, 1 tablespoon of ground cinnamon and toasted hazelnuts — the door is
wide open. Store biscotti in a cool, sealed container — they also freeze well.
Ice Away!
Plus, consider icing your biscotti for a festive touch! Simply combine:
• 2/3 cup powdered sugar
• 1 Tbsp. whole milk
• ¼ tsp. vanilla extract

White chocolate and apricots create this unique, sweet bread. Try it toasted with butter or pair with Mascarpone cheese and
Champagne for a holiday after-dinner course!
Products & prices for “Flavors of the Month” specials valid November 29, 2018 – January 2, 2019.

Celebrate National Brownie Day, December 8,
with Market District Epic Brownies!
Baked and finished in-store by our amazingly talented Bakers
and Decorators, these brownies take the cake! And, as the
name suggests, they’re a saga of decadence, made with 100%
butter and Barry Callebaut chocolate. Plus, these legendary
brownies come with a variety of toppings — all hedonistic.
Select from Chocolate Indulgence frosted with fudge icing;
Cookies-n-Crème; Frosted Walnut; Chocolate M&M’s®; Peanut
Butter topped with peanut butter frosting, drizzled with dark
chocolate and sprinkled with peanuts; and Salted Caramel,
boasting buttery caramel between two layers of brownies,
topped with more caramel and sprinkled with salt both inside
and on top — epic, indeed!

St Pierre Brioche — Ooh La La!

Authentic St Pierre brioche captures all the vibrancy of
French living and brings it to your holiday home. With
a delicate, soft texture and a golden crumb, it is a rich,
sweet tradition that has been enjoyed by the French since
the seventeenth century. Today, it is the most elegant
and indulgent of all French breads, somewhere between
bread and cake. Think Christmas morning with coffee …
Available in Sliced Loaves; Burger Buns; Rolls, 4 ct.; and
Sliders, 12 ct.

Illustration by
Sarah Spanner

Stir with a whisk until smooth. Drizzle icing over biscotti; let stand until icing sets.
Use care when flipping your biscotti out of the oven, as they are much more fragile and likely
to break while they are warm. I recommend using tongs and a gentle hand to turn them.
8. MarketDistrict.com
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Chef Janice particularly likes this Chanukah recipe because it is sautéed, which highlights the importance oil is to the celebration,
much like the menorah. As the story goes, only a small quantity of oil was available to light the menorah as a rededication of the Holy
Temple of Jerusalem. Miraculously, it lasted eight days. In that time, the Jews were able to make more oil and keep the eternal flame lit.

Chanukah Chicken Schnitzel

Serves

8

Compliments of Chef Janice Kirich

•
•
•
•
•

1½ cups Market District panko bread crumbs
¼ cup za’atar seasoning (available in bulk spices)
1 Tbsp. toasted sesame seeds
1 tsp. salt, divided
½ tsp. ground pepper, divided

•
•
•
•
•

Prep Time

Cook Time

15 min. 25-30 min.

3 large eggs, whisked with 2 Tbsp. of water
¼ cup mayonnaise (parve)
8 6-oz. Nature’s Basket skinless, boneless, thin-cut chicken breasts
2 Tbsp. Market District extra virgin olive oil, divided
1 lemon, cut into 8 wedges
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Nothing says celebration like holiday flowers. Celebrate your spirit with
specialty bouquets from our joyous Florists who are here to make your
décor the delight of the season!
Our fresh-cut holiday flowers are imported by Elite Flower, one of the
most advanced flower breeders in South America. Their flowers 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. This season, they bring us
a variety, including hydrangeas, roses and Gerbera daisies, which we will
arrange with evergreens, pine cones and a festive red ribbon!
Hand-tied, they are ready to be trimmed and placed in your favorite holiday
vase. Need a vase? You’ve come to the right place. Think beautiful bark
wrapped, metal and frosted finishes!

1.
2.
3.
4.
5.

Preheat oven to 400ºF.
In a small bowl, combine panko, za’atar seasoning, sesame seeds, ½ teaspoon salt and ¼ teaspoon pepper.
Pat chicken dry, brush with mayonnaise and season with remaining ½ teaspoon salt and ¼ teaspoon pepper.
Dredge 4 breast halves into panko mixture, then whipped eggs, then again in panko.
Heat 1 tablespoon of oil in large sauté pan on medium-high heat. Add the 4 coated chicken pieces to the pan
and lightly brown on each side for 3 minutes. Place on a spray-coated cookie sheet.
6. Repeat procedure with the 4 remaining chicken halves.
7. Bake at 400ºF for 10 minutes or until internal temperature reaches 165ºF.
8. Serve with lemon slices and enjoy!

Keep Your Holiday Energy at Its Height with NEW
Protein Bars!

Illustrations by Lauren Boeh and Jamie Underwood

This is the part where we admit that the holiday season isn’t always merry
cherry with its garland of shopping and socializing stress. That’s where healthy
holiday snacks come in — made to keep you and yours in rare, joyous form.

Nutritional Information (Per serving): Calories 340, Fat 15g, Sat. Fat 3g, Trans Fat 0g, Cholesterol 165mg, Sodium 520mg, Total Carbohydrate 10g, Fiber 0g, Sugars 0g, 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.

Illustration by
Neal Henry

• Power Crunch Snap Stick Protein Bars
Special kid-sized versions of their delicious Power Crunch bars so that
your little elves can enjoy snacking on layers of crunchy goodness in
yummy flavors they (and you!) love. Packed with easily absorbed protein,
they make it easy to get through even the longest night of well-intentioned
caroling or, lord forbid, gift wrapping!
• SINFIT® Protein Cookies
These double layer, high-protein crunch cookies come in Birthday Cake,
Chocolate Chip and Peanut Butter with 20g of protein per cookie!
Essentially, the most insane, massive sized, best tasting high-protein
cookie you’ll ever eat. Mall shopping has nothing on this.
• ALOHA Organic, Plant-Based Protein Bars
Recharge your festive fortitude with these plant-based protein bars
from ALOHA. Loaded with 14 grams of plant-based protein and up
to 13g of fiber, they elevate even the most enervated of elves.

10. MarketDistrict.com

• NuGo ® Egg White Protein Bars
Pittsburgh-based NuGo Nutrition brings us these paleo protein bars made
with egg whites, fruit and nuts. Each contains three non-GMO egg whites,
ranging in 12-14g of protein per serving. Way to keep up with the holiday
eggstravaganzas!

MarketDistrict.com 11.
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Pittsburgh, PA

Brunton Eggnog
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
rBST-free milk, chocolate milk and during the holiday season — eggnog — all
processed in ½ gallon glass bottles with milk that comes from the cows on the
farm. Their eggnog has a distinctly fresh quality with just the right amount of
holiday spice to make each sip a celebration!

Cleveland & Columbus, OH
Hartzler Family Dairy Eggnog
Made with Hartzler whole milk, this eggnog makes a great hostess gift for
parties, or a nice little treat to tuck away in the refrigerator for yourself after
a long night of holiday card mailing, if you still do that kind of thing. Packaged
in a newly designed and dated quart bottle each year, it’s always especially
old-fashioned. Enjoy straight up, in your coffee or as a nightcap with rum.
It also makes amazing eggnog cookies — we know!

Indianapolis, IN

Traders Point Organic Eggnog
Nourish your holidays with this traditional eggnog, made with organic
everything! Organic 100% grassfed milk, organic cream, organic evaporated
cane juice, organic skim milk, organic egg yolk, organic vanilla extract, organic
carrageenan and organic nutmeg! Minimally processed, it is closer in taste and
nutrition to homemade versions than most store-bought varieties. Light on sugar
and emphasizing the rich creaminess of the whole milk and cream, this specialty
seasonal eggnog is only available during the holiday season — don’t miss it!

Illustrations by
Neal Henry

SHOP

SAME DAY DELIVERY
NOW AVAILABLE!
YOU CHOOSE ... DELIVERY OR PICKUP!

Your first three pickups AND your first delivery are FREE!* CurbsideExpress.com
*Restrictions apply. See store for details. Select locations only.

12. MarketDistrict.com

Cleveland
Columbus
Indianapolis
Pittsburgh

Carmel

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!

PICKUP OR
DELIVERY

Simply pull into the designated pickup spot and our shoppers will load
your groceries into your car! OR, we’ll
deliver your order straight to your
door! You choose!
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