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Culinary
Hail to the

Cupid

Happy Valentine's Day!
Red, Rich, Rainforest Roses
Valentine’s Day Tradition Meets EcoVision

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

Valentine’s Bouquets
A Bunch of Love!

If roses are too predictable for you, you’ve
come to the right place. This Valentine’s Day, our
professional Florists are all about the signature
bouquet! Hand-tied, hand-wrapped and beautifully
trimmed with a lovely satin bow, these one-of-a kind
bunches are ready to “chop and drop.” Need a vase?
We have a wonderful selection from traditional to
trendy, ready to choose!

Decadent, desirable, sweet and forever flavorful, Valentine’s Day
is a way to share your love with your love by indulging in this
holiday’s special sweets and treats. Here at Market District, we
can think of no other way to celebrate your everlasting passion
than with signature specialties made with love by our own
fervent foodies!

Housemade Hand-Dipped Chocolate
Strawberries

Surf n’ Turf
Together Forever & Forever Flavorful

Our luscious, limited-time-only Valentine’s Day strawberries come
hand-dipped in dark, milk or white chocolate and garnished with
nuts, sprinkles or more chocolate! For those that want a little
more sweetness (and, who doesn’t), try our Mascarpone-filled and
chocolate-drizzled strawberries. They’re hand-made fresh by our
Bakers, who get a little fruity sometimes!

Peanut butter and jelly. Cookies and milk. Bread and
butter. Lobster and steak. Such delectable partnerships
remain inexorable for a reason. And, some traditions
like surf n' turf on Valentine’s Day strengthen that bond.
Visit our Fresh Meat or Seafood departments and select
two rich, moist, previously fresh-frozen lobster tails,
plus your choice of two thick-cut, tender, juicy Certified
Angus Beef ® Delmonico or boneless strip steaks for a
special price, all packaged in an admittedly sappy
heart-shaped container to seal the deal.

Strawberry Boston Cream Cake
Cheers to Love!

This cake is all about coupling cream and berries in an exquisitely presented
and deliciously delightful dessert. Two layers of moist, sweet yellow cake with a
crème filling, topped with whipped icing and fresh strawberries.

Enrobed Chocolate Heart-Shaped Cake
A Little Lovin’ Goes a Long Way!

This elegantly small, moist, chocolatey chocolate cake is enrobed in more dark chocolate and
divinely decorated. It’s the ideal size to share and a lovely gift for all your loved ones. Think mom,
think friends, think the postman (if that’s appropriate)!

Share the Love
Cookies, Cupcakes & More

Our Bakery is a pink and red mecca of treats — everything you desire. From traditional
heart-shaped, cutout sugar cookies and Valentine’s Day thumbprints to cupcakes, rainbow
cakes and even more heart-shaped cakes! Lots of sweet love to go around!
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Be Mine Mochi!

This Valentine’s Day, treat your significant other to the latest and
greatest in trending international treats — authentic handcrafted
Japanese-style mochi!
Pillowy sweet rice dough filled with premium ice cream inside,
mochi is a whole new dessert experience and ridiculously
addictive. The ice cream actually flavors the treat while the mochi
(the delicate rice dough) adds sweetness and texture.
You can find them in our Prepared Foods Department in the
Mochi Freezer! Flavors include: Mint Chocolate, Green Tea,
Double Chocolate, Ripe Strawberry, Gluten-Free Vanilla Bean,
Sweet Mango, Cookies and Cream, Pistachio Almond, Coconut
Pineapple, Salted Caramel
Illustration by Justin Guerino
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Specialty Produce
from Melissa's

A Pear of Recipes for Valentine’s Day!
Thinking of treating your better half to a little something unique this Valentine’s Day? Think cactus pear, baby pineapples, passion
fruit, pomegranate, jicama and ghost peppers (for your hottie) from Melissa’s Produce, our signature premium produce partners.
We love them!

Spiralizer Fruit Stack with Cactus Pear-Passion
Fruit Caramel Sauce

Recipe by Melissa’s Corporate Chef Tom Fraker

Serves

Cook Time

4 20 min. 8 min.

For the sauce:
For the stack:
• 1 red cactus pear, peeled, diced small
• 1 package Melissa’s pomegranate arils
• 1 passion fruit, pulp removed
• 1 small jicama, peeled
• ½ cup heavy cream
• 1 Honeycrisp apple
• ½ stick unsalted butter
• 1 Asian pear, rinsed
• 1 cup brown sugar
• 2 kiwi, peeled; diced
• 1 Tbsp. pure vanilla extract
• 1 Melissa’s South African baby
• 1 pinch kosher salt
pineapple, peeled; diced
To make the sauce:
1. Place all of the sauce ingredients in a saucepan and mix
well. Simmer over medium heat for about 6-8 minutes,
stirring often, until it becomes a smooth caramel color.
Set aside.
2. Using a spiral slicer blade (large core), process the jicama
and set aside.
3. Using a spiral slicer blade (small core), process the apple
and Asian pear.
4. On two plates, place some of the jicama and top with
some diced kiwi and pineapple. Top that with some red
apple, topped with some kiwi and pineapple.
5. Top that with some Asian pear, topped with kiwi
and pineapple.
6. Drizzle the stacks with some caramel sauce,
garnish with the arils and serve.

Prep Time

Roasted Butternut Soup with Ghost Chile Sauce

Recipe by Melissa’s Corporate Chef Tom Fraker

For the Soup:
• 1 2-lb. Melissa’s Butternut Squash, peeled; cubed
• Coarse sea salt, to taste
• Freshly ground pepper, to taste
• 2 Tbsp. Market District extra virgin olive oil
• 1 Melissa’s Maui onion, chopped
• 2 Melissa’s peeled garlic, chopped
• 1 (14.5 oz.) can diced tomatoes
• 4 Tbsp. dry sherry
• 3 Granny Smith apples, peeled & diced
• 3½ cups Market District chicken stock
• 3 Tbsp. pico de gallo seasoning

Serves

Prep Time

Cook Time

6 30 min. 1 hr.

For the Sauce:
• 3½ lbs. Melissa’s™ red cactus pear, peeled
• ¼ cup water
• ¾ cup granulated sugar
• Half of a Bhut Jolokia chile
• ¼ cup bourbon
• ½ pouch or 1½ ounces liquid pectin

1. Place the cactus pear in a pot. Add the water and bring it to a boil. Once it boils,
mash the cactus pear and stir in the sugar and the chile.
2. Boil for about 20 minutes until the sauce thickens and sticks to the back of a spoon.
3. Carefully purée mixture in a blender and strain back into a clean pot.
4. Add the bourbon and boil for 5 minutes.
5. Stir in the pectin and let cool.
6. Preheat oven to 425ºF.
7. In a bowl, toss the squash with the olive oil, salt and pepper.
8. Place in the oven until browned and fork tender, about 20 minutes.
9. Heat the olive oil in a large heavy saucepan over medium-high heat.
10. Add the chopped onion and sauté until translucent, about 5 minutes.
11. Add the garlic until fragrant, about 10 seconds.
12. Add the diced tomatoes and sherry.
13. Boil until almost all liquid evaporates, about 7-8 minutes.
14. Add the squash and apples, then stir in the chicken stock or broth and bring to boil.
15. Reduce heat, cover and simmer to incorporate the flavors, stirring occasionally, about 15 minutes.
16. Purée the soup with a hand mixer being careful not to splash, as the soup will be very hot.
Purée until very smooth. If the soup is too thick, add more chicken stock.
17. Stir in the pico de gallo seasoning, place in serving bowls and garnish with the Ghost Chile Sauce.
Nutritional Information (Per serving): Calories 410, Fat 6g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 0mg, Sodium 490mg, Total Carbohydrate 81g, Fiber 16g, Sugars 38g, Protein 7g
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 serving):
Calories 420, Fat 23g, Sat. Fat 14g, Trans Fat 1g, Cholesterol 65mg, Sodium 80mg,
Total Carbohydrate 53g, Fiber 12g, Sugars 32g, Protein 4g
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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Black-Eyed Peas

Celebrating Black History Month with Taste
Black History Month is an annual tribute to the achievements
of African Americans, recognizing the central role of blacks in
U.S. history. The event grew out of “Negro History Week,” the
brainchild of noted historian Carter G. Woodson and other
prominent African Americans.

Part of the celebration includes recognizing the cuisines of the
African diaspora, including Africa, the Caribbean, Mexico — even
Canada. From these various origins come a breadth of recipes
that often share a central ingredient with flavorful variations.

6

Compliments of Chef Crystal Baldwin
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Prep Time

Serves

Stewed Black-Eyed Peas

1 lb. dried black-eyed peas, soaked overnight
1 qt. Market District vegetable stock
4 cups water
1½ tsp. salt, divided
2 Tbsp. canola oil
1 onion, chopped

•
•
•
•
•
•

8 hrs.

including soaking time

Cook Time

1½

hrs.

2 garlic cloves, minced
1 hot chile pepper, minced (optional)
1½ tsp. garam masala
1 tsp. paprika
1 (15 oz.) can diced tomatoes
3 green onions, sliced thinly

1. In a large pot, add the black-eyed peas, stock, water and 1 teaspoon salt. Bring to a boil, then reduce the heat,
cover and simmer until tender, approximately 1 hour.
2. In a heavy skillet, heat oil and sauté onion until translucent, add garlic, chile and spices; sauté for another
2 minutes. Stir in the tomatoes and simmer for 10 minutes. Add remaining salt and pepper to taste.
3. Add this mixture to the peas and cook for an additional 10 minutes. Garnish with the green onions and serve
over rice.
Nutritional Information (Per serving): Calories 330, Fat 6g, Sat. Fat 0.5g, Trans Fat 0g, Cholesterol 5mg, Sodium 930mg, Total Carbohydrate 53g, Fiber 14g, Sugars 13g, Protein 18g

The official celebratory month was first proposed by black
educators and the Black United Students at Kent State
University in February 1969. The first celebration of Black
History Month took place at Kent State one year later during
the month of February.

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.

Six years later, President Gerald Ford recognized Black History
Month, urging Americans “to honor the too often neglected
accomplishments of black Americans in every area of endeavor
throughout our history.” Since 1976, every U.S. president
has officially recognized the month of February as Black
History Month.

Black-Eyed Pea Fritters

Compliments of Chef Crystal Baldwin

24

• 8 oz. dried black-eyed peas, picked through and
soaked overnight
• 4 cloves garlic, minced
• ½ tsp. hot chile, such as habanero, minced (optional)

15 min

1 tsp. salt
½ tsp. pepper
1 cup oil for frying
2 limes, wedged for garnish

Nutritional Information (Per serving): Calories 110, Fat 11g, Sat. Fat 1g, Trans Fat 0g, Cholesterol 0mg, Sodium 95mg,
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.

Illustrations by Jesse Borne
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8 hrs.

including soaking time

Cook Time

1. Drain peas and rinse well. Rub the beans to remove the skins and black spots. Pour off the water and
rinse to remove any remaining skins. (The skins will float to the top of the water.)
2. Combine the beans, garlic, chile, salt and pepper in the bowl of a food processor. Pulse until it
forms a smooth thick paste, adding water if needed to process. Adjust seasoning to taste.
Scrape the mixture into a bowl and “whip” with a spoon for 2 minutes.
3. Meanwhile, in a heavy-bottomed skillet, heat 2 inches of oil over medium-high heat to
375ºF. Working in batches, add rounded tablespoons of batter to the oil (do not
overcrowd the pan). Turn the fritters and cook until they are puffed up and golden,
about 1-2 minutes. Remove fritters from oil and drain on
paper towels.
4. Serve with lime wedges and hot pepper sauce.

For Black History Month 2019, Chef Crystal is focusing on
the stapled ingredient of black-eyed peas, which find their way
into simple, yet savory recipes from salads to stews.

“Food connec ts us all,” says
Chef Crystal. “It is wonderful
how cuisines combine to make
something truly unique but
familiar, delicious and nourishing,
connec ting the past to the
present and the future. So many
cultures have been influenced
by each other bringing us all
together.”

Prep Time

Makes
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Game Day Chips & Dips!
OK, they’re not chips, they’re flatbread crackers, but that doesn’t rhyme! And, no tailgating party scores high without them. Not
to worry! We’ve teamed up some of our favorites, so when you’re hungry for a win, you won’t be left in a crunch
— mixed metaphors included!

Market District Flatbread Crackers

These traditional flatbread crackers are made from
an authentic Armenian family recipe and are totally
non-GMO. Whatever the spread, they’re guaranteed to
score. Available in Sesame: crispy wheat crackers with
sesame seeds, or Three Seed: crispy wheat crackers
with sesame, caraway, poppy seeds and a hint of onion!

Market District Dips

• Jarlsberg — Authentic Jarlsberg cheese combined with
chives, red onion and mayonnaise for a texture that’s more
like a spread than a dip, but again, the rhyming thing.
• Cheddar Horseradish — Sharp Cheddar cheese mixed
with horseradish, Greek yogurt and mayonnaise. Tackles the
slightly spicy appetite.
• Spinach Artichoke — Tender artichokes and spinach
blended with mayonnaise, Mozzarella, Provolone, and
Romano cheeses — a fan favorite every time!

February Foodie
Favorites
Say THAT Three Times Fast!
LIMITLESS ® Lightly Caffeinated Sparkling Water
Not just another sparkling water, this innovative beverage features
clean caffeine from green coffee beans infused with extracts of
unique flavors and ingredients. With zero calories, zero sugar and
no artificial ingredients, it’s a natural bridge between caffeine and
hydration. Available in Grapefruit Hibiscus, Watermelon, Ginger
Mint & Blood Orange.

Unique Pretzels

Located in Reading, PA, Unique Pretzels has a long, twisted history
dating back to 1755 in Bavaria. Their “Splits” feature a “Unique”
process where the raw pretzel bursts open and bubbles up in the
oven, creating crispy hollow pockets and crunchy deep crevices
that are full of flavor. The “Shells” are a variation of the “Splits”
with the insides removed to create bite-sized hollow pockets great
for dipping. Like snowflakes, no two Unique pretzels are exactly
alike, which appeals to the individual snacker in us all! Available in
Original, Extra Dark or Extra Salty “Splits”, “Shells” & Sprouted
(Whole Grain) Pretzel Puffs.

ips Perfect Chips

Market District
Pretzel Nugget Platter
Heat & Enjoy!

This Market District classic is a centerpiece of
fan entertaining. Delightful bite-sized pretzel
nuggets with nacho sauce for dipping, we have
never met anyone — even those who knit during
the game — who can resist! And even better?
Serve them warm! Just preheat your oven to
300°F, place nuggets on a cookie sheet and heat
4-5 minutes. Then, put the nacho cheese in a
microwave-safe bowl and heat to your liking.
Dip and enjoy — Go Team! Available in a Half
Tray (serves up to 8) and a Full Tray (serves up
to 15). If you don’t see the Full Tray ready to
buy, just stop by and talk to our Catering Team.
Their only goal is to make you happy!
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The ideal combination of protein and taste, ips Perfect Chips offer
all the crunch you crave and the nutrition you need in a single
snack! With as much protein as a large egg, these superior chips
are crafted with all-natural ingredients, no empty calories and
100% taste. Available in Sweet & Tangy BBQ, Aged White Cheddar,
Sea Salt & Black Pepper, and Churro Cinnamon.

Vita Coco Sparkling Waters

Replenish and refresh with this singular blend of sparkling water
and coconut water. Vita Coco Sparkling is bursting with bubbles
and fruit flavor, and has as naturally occurring electrolytes to help
recharge you. With no added sugar and only 25 calories, it makes
a smart alternative to juice and soda pop. They also make splendid
cocktail mixers! Available in Grapefruit & Lemon Ginger.

Market District Chocolate-Covered Pretzels

A year-round standard, our chocolate-covered pretzels combine
amazing taste and quality, and are crafted locally by our artisan
chocolatier. Pick up some for your Valentine, or just treat yourself
to a bag — they’re the bomb!

Illustrations by Tiffany Powell and Nicholas Murphy
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February Flavors of
the Month!

February is a foodie month for sure and our Bakers are lovin’ it!
They’re putting their hearts into making this month’s featured
foods a favorite for friends, family and suitors of all sorts!

Muffin — Double Dutch Chocolate

Passionate about chocolate? This double dose of a decadent
chocolate is filled with chocolate morsels. Sure to delight your
one and only, and satisfy any crazy cravings — all at once!

Specialty Bread — Cinnamon Swirl

At last, our signature housemade cinnamon bread! Swirled with
cinnamon inside and rolled in cinnamon sugar, it’s a cinnamon
party in every bite! And, it makes fabulous French toast for a
Valentine’s Day breakfast!

Sweets Shop Popcorn of the Month
Chocolate Cherry, $4.99 lb. SAVE $2 lb.

Artisan Bread — Roasted Garlic

Garlic lovers unite! This mild, crusty sourdough bread is infused
with whole roasted garlic cloves! Toast with a little butter and
enjoy together.

Products & prices for “Flavors of the Month” valid January 31, – February 27, 2019.

February is American Heart Month

Love Beauty and
Planet Bath Bombs

Natural is no longer a trend. It is a way of life. However, in an effort to be natural, efficacy is
often compromised. Therefore, Love Beauty and Planet is committed to providing products
that are eco-conscious for a beautiful world without compromising results for beautiful skin.

They believe that everything must pass one simple test: “Does this give you beauty and help the
planet?” If the answer to either is a no, it goes in the trash.
With that in mind, we bring you Love Beauty and Plant Bath Bombs.
Crafted with naturally derived, sustainably sourced organic ingredients, safe for sensitive
skin, colored hair and 100% vegan, these bath buddies leave you and the planet a little more
beautiful. Their biodegradable formulations contain no unnecessary chemicals and the bottles
are made from 100% recycled material.
Plus, their quick-rinse technology offers superior conditioning and helps save you water. Finally
(can they get any better?), no NASTIES! No parabens, no silicones, no colorants, no mineral oil,
no guilt. We think they’re a big YES for Valentine’s Day! Available in Murumuru Butter & Rose,
Lavender, or Coconut Water & Mimosa Flower.

An Ode to Oats!

We all know that food can play an important role in keeping your heart
healthy. In fact, whole grain oats and oat bran can help lower blood
cholesterol thanks to the power of beta-glucan – a soluble fiber, largely
unique to oats, that basically tells your liver to pull LDL cholesterol out
of the blood. Then, it binds to some of the cholesterol in your stomach,
keeping it from ever reaching your bloodstream. And, eating three grams
of this beneficial fiber daily is all you need to do. Fortunately, just one
bowl of Old-Fashioned Quaker ® Oatmeal provides two of those grams!

Cranberr y-Maple Flax Oatmeal

Compliments of Your Market District Recipe
Development Team
Serves

1

•
•
•
•
•

Prep Time

Cook Time

2 min. 3-4 min.

½ cup Old-Fashioned Quaker Oats
1 cup water
1 Tbsp. ground flaxseed
2 Tbsp. dried cranberries
1 Tbsp. Market District pure maple syrup
®

1. Cook oats and water on stove or
in microwave according to package
directions.
2. Stir in ground flaxseed, dried
cranberries and maple syrup.
Serve warm.
Nutritional Information (Per serving): Calories 290, Fat 6g,
Sat. Fat 1g, Trans Fat 0g, Cholesterol 0mg, Sodium 15mg,
Total Carbohydrate 53g, Fiber 7g, Sugars 18g, Protein 8g
Nutritional values are based on data from the USDA
National Nutrient Database for Standard Reference. Actual
nutritional values may vary due to preparation techniques,
variations related to suppliers, regional and seasonal differences, or rounding.

Illustrations by Jusitn Guerino
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We Love Local Chocolate!

Pittsburgh, PA

Snappers

Cleveland, OH

®

smartBARK!

Unlike mass produced
chocolate barks, smartBARK!
is a luxurious, sophisticated,
silky smooth bark made
with handcrafted love.
Each bite is an escape to
Europe, where chocolatier,
Ines Rehner was born with
a passion for chocolate.
Since, she has crafted this
bark for chocolate lovers
who appreciate the fine art
of chocolate making. Even
a small bite will satisfy your
soul, but why stop there?
Featuring premium organic
ingredients covered in
soy free, vegan, 70% dark
chocolate, select from Salted
Almond, Crispy Quinoa,
Cranberry or Trail Mix.

IIndianapolis, IN

Marsha’s Homemade
Buckeyes is a family
owned business that was
established in 1984 when
Marsha Smith decided she
wanted to make some
money but also stay home
and raise her three kids.
Her mother-in-law’s recipe
for buckeyes was the
answer. A holiday favorite,
they sold like crazy at a
garage sale and ever since,
Martha has been in the
buckeye biz. Available
in 4 lbs. (that’s a lot of
buckeyes), 8 oz. or a sweet
little 3-pack!

For more than 30 years,
Albanese has been making
the World’s Best Gummies.
With a simple recipe that
puts flavor & texture first,
their gummies are made at a
factory located in the heart
of the Midwest and produced
with only the highest
quality ingredients sourced
exclusively from American
& European growers —
sorry China. And, talk about
quality control, all Albanese
bears get the “A” of approval
stamped right on their belly
before they leave the factory!
Available in Regular & SugarFree Gummi Bears, as well as
Gummi Worms.

Marsha’s
Homemade
Buckeyes

Albanese World’s
Best Gummis

Illustrations by Tiffany Powell

Turtles with a twist,
Snappers are a yummy blend
of creamy caramel, rich
milk chocolate and the salty
crunch of pretzels. Made
in Pittsburgh, PA by the
owners of The Milk Shake
Factory, these decadent
treats pay tribute to the
family’s chocolate making
and soda fountain business,
which their grandparents
originated in 1914. A sweet
Steel Town token of love.

Columbus, OH

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.
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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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