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Better-for-You Tailgating
Tailgating? Why not try the good-for-you game?
We’re not talking celery and non-fat ranch here, but
amazingly savory and satisfying specialties that will
make your tailgating party a winner.
Delicious, quick cooking shishito peppers aren’t the
spiciest peppers on the market, but they sure are
the hottest! Featuring a delicate, silky texture with
a snappy bite and rich flavor, they are super easy to
prepare and make a unique appetizer that scores
every time!

Ginger Miso Shishito Peppers
Compliments of Chef Crystal Baldwin
Serves

4

Prep Time

Cook Time

5 min. 5 min.

• 1 Tbsp. white miso paste
• 2 Tbsp. soy sauce
• 8 oz. shishito peppers (approx. 3 cups)

• 1 Tbsp. canola oil
• 1 tsp. ginger, grated
• 1 Tbsp. sesame seeds

1. Mix miso and soy sauce together until smooth and set aside.
2. Heat a large sauté pan over high heat for 1 minute. Add oil, then toss in the peppers; cook,
stirring often, until blistered on all sides.
3. Add ginger and sesame seeds and cook until the sesame seeds are lightly toasted, approximately
20-30 seconds.
4. Add miso mixture to the peppers; toss to coat. Serve immediately.

Stuffed Shishito Peppers

Nutritional Information (Per serving): Calories 80, Fat 5g, Sat. Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 600mg,
Total Carbohydrate 7g, Fiber 1g, Sugars 3g, Protein 3g

Compliments of Chef Tom Fraker, Melissa’s Produce

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.

Serves

6

•
•
•
•

Prep Time

Cook Time

5 min. 5 min.

1 Tbsp. canola oil
1 lb. shishito peppers
½ lb. Feta cheese
Italian seasoning, to taste

Lentil Hummus
Compliments of Chef Miki Hackney, Melissa’s Produce
Serves

8

1. Heat a large sauté pan over high heat for 1 minute. Add oil, then
toss in peppers; cook, stirring often, until blistered on all sides.
2. In a bowl, combine the cheese and Italian seasoning. Pop the stem
off of the peppers and stuff them with the cheese mixture.
Serve and enjoy.

•
•
•
•

Nutritional Information (Per serving): Calories 150, Fat 11g, Sat. Fat 6g, Trans Fat 0g,
Cholesterol 35mg, Sodium 360mg, Total Carbohydrate 9g, Fiber 1g, Sugars 5g, Protein 7g

Prep Time

15 min.

4 cloves garlic, peeled
1 (9 oz.) pkg. Melissa’s® Steamed Lentils
8 oz. tahini
½ tsp. kosher salt

• ½ tsp. ground black pepper
• 5 lemons, juiced (about 2/3 cup juice)
• Roasted red bell peppers or pimientos del
piquillo, thinly sliced for garnish (optional)

1. Mince peeled garlic cloves by dropping into a food processor set on high speed.
2. Open lentil package and break into thirds. Add the lentils, tahini, salt and pepper to
the garlic mixture.
3. Drizzle lemon juice into mixture while processing ingredients on high speed until smooth.
4. Transfer to serving dish. Garnish. Keeps refrigerated four days.

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 210, Fat 15g, Sat. Fat 2g, Trans Fat 0g, Cholesterol 0mg, Sodium 200mg,
Total Carbohydrate 76g, Fiber 1g, Sugars 1g, 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.
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Illustration by Matt Walker

Tailgating Snacks
for a

Tailgating
Healthy Win! Cheat Day

Nachos, chips and dips are fine, but face it, they get old and a little heavy on the palate.
Ready for a new game day snack strategy? Melissa’s Produce has you covered.

Competitive Snacking Treats from Melissa's Produce

The Best
Buffalo Wings
Compliments of Product Development Chef Ben D’Amico

Organic Edamame

Serves

Melissa’s Produce is fully cooked and packaged using a system known as modified atmosphere packaging, which allows the
product to be safely stored in refrigeration for up to 13 days with no excess moisture. You can just pour into a microwave-safe bowl,
heat for 2 minutes, sprinkle with sea salt and enjoy.

•
•
•
•

Also known as soy beans, these popular snacks are popular for their great taste and health benefits — not a thing bad for
you in them, AND they’re fun to eat!

Ready-to-Eat Spicy Edamame

Traditional Japanese seasonings, such as sesame, soy sauce, ginger and Togarashi spices, add authentic flavor to these precooked,
ready-to-snack edamame. Serve hot or cold, either way, your foodie fans will definitely score!

Guacamole & Salsa Kits

These party perfect grab n’ go kits make it easy to serve homemade and take all the guesswork out of choosing the perfectly ripe
avocado or tomato. Accompanied by easy instructions, just chop, mix, grab a bag of Market District tortilla chips and it’s a home run,
or a touchdown, or whatever!
• Guac Kit — 1 ripe Roma tomato, 2 ripe avocadoes, 1 shallot, 2 garlic cloves, 1 lime & 1 jalapeño.
Feel free to add fresh cilantro to taste!
• Salsa Kit — 3 ripe Roma tomatoes, 1 shallot, 2 garlic cloves, 1 lime & 1 jalapeño.
Add Hatch chili powder or cayenne to kick it up a bit!

Clean Snax® — Tackle Your Cravings

Made with buzzworthy quinoa, chia and flax seeds, these snacks go the distance. They are super satisfying and popular with millennials
(there, we said it), athletes and foodie-forward fans like yourself, plus they’re gluten free! Available in Cranberry, Almond & Coconut!
All super good and just a little sweet!

4

Prep Time

5 min.

Bake Time

45 min.

1 oz. Giant Eagle salted butter
6 oz. of your favorite hot sauce
1 lb. chicken wings, fresh or frozen and thawed
Bleu cheese dressing and fresh-cut celery, optional

1. Preheat oven to 350°F. Line a metal sheet tray with aluminum foil and spray with nonstick
pan spray.
2. Place the chicken wings on the tray and bake for 45 minutes or until the wings reach an internal
temperature of 165°F. While the wings are cooking, melt the butter in a small sauce pot over
low heat. Add in your favorite hot sauce.
3. Allow the butter-sauce mixture to heat up for 4-5 minutes, stirring occasionally, and then turn
off the heat. Once the wings are fully cooked remove them from the tray and place them in a
large metal or glass bowl.
4. Top the wings with the hot sauce mixture, then give the wings a toss by either flipping them with
the bowl or using a pair of tongs to gently toss the wings.
5. Enjoy with bleu cheese dressing and a heaping side of fresh-cut celery.

Nutritional Information (Per serving): Calories 190, Fat 15g, Sat. Fat 6g, Trans Fat 0g, Cholesterol 90mg, Sodium 1220mg, Total Carbohydrate 1g,
Fiber 0g, Sugars 1g, Protein 13g
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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NEW! Market District
Kettle Chips — Now, That’s
a Fine Kettle of Chips!
Small batch. Lower price, higher
quality. Our family-made kettle chips
have the deep crunch you crave with
signature, farm-fresh potato taste.
Look for new, exciting artisan flavors
coming soon!

Illustration by Jamie Underwood

Let Our Catering Team Tackle
Your Tailgating Spread!
Pregame party? Big game bash? Call our
Market District Caterers to feed your
tailgating appetite. Choose from our
champion Game Day Packages or create
your own menu with anything from fried
chicken, subs and sausages to charcuterie,
crudité trays and team-colored treats.
Either way, our Catering Team promises
a winning game day menu! Pick up on
game day or let us deliver — we pack
everything, so it travels worry-free!
MarketDistrict.com
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Go For the Green!
NEW! Market District Salads & Microgreens

Founded in 2011 by John Bonner, Great Lakes Growers’ mission is to provide the absolute cleanest, freshest, locally grown produce
in the Midwest. Setting the standard for what “Fresh” means, they also use no chemical pesticides or herbicides and are committed to
providing the safest produce to you. They grow their lettuces hydroponically, using less space, less water (up to 90% less than regular
farming) and no soil, so the produce is super clean. They also use LED lighting specifically tailored to the lettuce’s needs, creating a
soft pink glow over the crops at night. Great Lakes Growers supply our Watercress, signature Icicle and Dillicious Blend.
Our other supplier, Buckeye Fresh, also grows their lettuce hydroponically using state-of-the-art technology in a protected and
controlled growing environment to grow the highest quality and freshest vegetables, locally, year-round. Their indoor Vertical
Growing Systems (VGS) with LED lighting grow pristine leafy greens without sun or soil, using 98% less water than farms out west,
and are harvested daily at their peak for the best flavor and nutritional value.
The VGSs also minimize transportation food miles, and increase shelf life, making Buckeye Fresh greens easily traced from farm-totable. They use no pesticides or herbicides, and their seeds are carefully selected and non-GMO. Buckeye Fresh supplies our
Buckeye Blend and Summer Crisp.

When it comes to gourmet garden
fresh, we here at Market District are
on the cutting edge of lettuce. Not
just trending, unique varieties and
blends, but farmers who support
our communities with innovative,
sustainable crops and the latest in
green innovations.

Market District Microgreens

Microgreens are truly a hidden secret of nature. They have unmatched flavor and potency much higher than that of their
larger counterparts.
Vigeo Gardens is our microgreens go-to. An agricultural company located in downtown Akron, OH, along the Rust Belt of the United
States, their mission is to reconnect people to the origins of their food, ensuring that responsible practices are always being followed
— growing produce with integrity. They are able to operate anywhere that has access to electricity and running water, turning any
space into a high volume, quality, sustainable farm for a simple solution to a dynamic environmental problem by using less water and
electricity and creating less refuse.
The process starts with non-GMO seeds and an ultra-clean environment. Every plant is grown in either hydroponics or in top-of-theline, all-natural soil. The entire farm is located in a repurposed tire factory and runs on the most efficient utility schemes available.
Vigeo Gardens’ mission is to cut the farm to fork wastage and provide superior produce while doing so.

Leaf Learning — In Case You’re Not Farm-iliar
• Watercress is a super spicy lettuce variety that can be a garnish or a beautiful salad. It can also be
blended into soups.
• Icicle is a variety unique to Great Lakes Growers and is an über crisp iceberg lettuce.
• Batavia is an extremely uniform, all-green lettuce with a tall open head and thick, bright, lime
green leaves that are crunchy and have a wonderful nutty flavor.
• Lollo Rossa is light green with very curly leaves and stunning bright red edges. Mild and tasty,
it’s a beautiful lettuce and its compact heads are great for individual plate salads.

Market District Packaged Salad Blends
• Watercress — Delicate yet flavorful. This dainty green is
wonderful puréed into soups, tossed into salads, layered in
sandwiches or added for garnish.
• Icicle — Gourmet baby iceberg lettuce.
• Dillicious Blend — A blend of fresh, unique leaves chosen to
complement one another, all infused with fresh dill to provide a
super fresh flavor and aromatic experience.

New Market District Microgreens Varieties:
• Arugula — Robust, peppery flavor; a chef favorite!

• Buckeye Blend Salad — Ohio’s finest. A delicious blend of our
favorite lettuce varieties.

• Microgreens Blend — Arugula, radish, mustard, kale,
bok choy, broccoli, purple cabbage and pea shoots.

• Summer Crisp — Beautiful green, crisp, unique blend of
Romaine, Lollo and Batavia.

• Pea Shoots — Delicate tendrils with rich, buttery flavor.
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• Microgreens can be blended into our Market District
salad mixes, soups, used as garnishes, to top burgers,
sandwiches, wraps or in the spectacular sandwich brought
to us by Chef Crystal on page 8!

Illustrations by Nick Murphy
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January Foodie
Favorites
Nature’s Basket Showcase — Eating Better to Live Well

Illustration by
Jamie Underwood

Edamame,
Avocado
& Arugula Sandwich
Compliments of Market District Chef Crystal Baldwin
Serves

4

•
•
•
•
•
•
•
•
•
•
•
•
•
•

Prep Time

30 min.

1½ cups Melissa’s Produce organic shelled edamame
¼ cup green onion, chopped
1 clove garlic, minced
2 Tbsp. cilantro, chopped
2 Tbsp. mint, chopped
3 Tbsp. lemon juice
½ tsp. lemon zest
3 Tbsp. Market District extra virgin olive oil
¾ tsp. salt
½ tsp. pepper
1 avocado, sliced
1/3 English cucumber, sliced thinly
2 cups arugula microgreens
8 slices Market District harvest multigrain bread

Most of you know that our Nature’s Basket line of foods is a trusted go-to for minimally processed, clean, quality
foods that are affordable for everyday eating. Featuring complete transparency and made with no artificial additives,
preservatives, etc., as well as with organic and non-GMO ingredients when possible, we are always expanding our
Nature’s Basket offerings to bring you more variety and flavor!
• Nature’s Basket Vapor Distilled Water — Hydration is always key, but why not
hype up your hydration? Nature’s Basket Vapor Distilled Water Plus Electrolytes is
purified through steam distillation, a process that removes all potential impurities, and
then electrolytes are added back for taste. What’s left is pure refreshment you can take
anywhere with absolutely no calories or sodium.
• Nature’s Basket Almond Butter — Crafted simply from dry-roasted almonds and
sea salt, our almond butter contains no artificial flavors or colors and is available in both
crunchy and creamy versions to satisfy a spectrum of nut butter tastes.
• Nature’s Basket Organic Coconut Oil — Cold pressed, our organic coconut oil is
available refined and unrefined for both cooking and beauty applications. Containing no
artificial flavors or colors it’s top of the line for everything from dental health and skin care
to making natural dressing and mayonnaise — the uses are endless!
• Nature’s Basket Organic Quinoa — Quinoa is naturally gluten free and one of the few
plant foods that contains all nine essential amino acids. It is also a good source of fiber and
iron. One serving contains 6g of plant protein. Use it like rice with stir-fries and chili!

1. Place edamame, green onion, garlic, cilantro and mint into the bowl of the food processor; pulse to finely chop.
2. Add lemon juice, lemon zest and olive oil and purée until smooth. Add a little water if needed to reach a spreadable
consistency and season with salt and pepper.
3. Split the edamame spread evenly between 4 slices of the bread.
4. Evenly divide the avocado, cucumber and arugula on each slice of bread. Top each sandwich with the remaining slice of bread.
Nutritional Information (Per serving): Calories 530, Fat 27g, Sat. Fat 3g, Trans Fat 0g, Cholesterol 0mg, Sodium 970mg, Total Carbohydrate 60g, Fiber 7g, Sugars 9g, Protein 17g
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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NEW! Market District Organic Kombucha

Artisanally crafted and made from organic black teas, our Market District Kombucha is brewed using the traditional method of
fermentation. Never pasteurized, each delicious flavor is a living food product made with real fruit juices and even cold-pressed
fresh ginger.
An ancient beverage shared in communities for thousands of years is now brought to you by Market District to nourish a vibrant mind,
body and soul. Carpe kombucha! 100% Satisfaction or Double Your Money Back!® Available in Ginger Peach Molasses, Berry Melon
Coconut Water and Ginger Cayenne.
MarketDistrict.com 9.

Flavors
of the

month

Each month, our Bakers
showcase a few items to
keep your month both sweet
and savory. This month is
no different. We’re getting
the year started with tried
and true traditions like apple
pie and healthier trends like
Harvest Multigrain bread!

EXPERIENCE THE NOURISHING & DETOXIFYING POWERS OF
ORGANIC, SUSTAINABLY HARVESTED MAINE SEAWEED
Who’d of thought, right? Seaweed? Really? But yes, indeed! These nourishing body care products, crafted
with a combination of nutrient-rich seaweed, oils, vitamins and amino acids help to detoxify, hydrate and
replenish all skin types. So many benefits, including:
• Nutrient-Rich: More than 65 vitamins, minerals and
amino acids to provide rejuvenating benefits to skin.
• Detoxifying: Powerful antioxidants, alginate, phlorotannin
and fucoxanthin protect the skin from damaging free
radicals and fight to combat environmental stressors.

Illustrations by
Jamie Underwood &
Neal Henry

Pie — 9" Apple Pie
What’s more American than Apple Pie? Not that it matters in January, but you know … made with only the finest of fresh apples,
real cane sugar and a hint of cinnamon, all in a flaky, buttery pie crust, this one is a classic all year round.
Muffin — Butter Rum Muffins
A divinely moist muffin flavored with butter, rum and sweet butterscotch chips. Like a cocktail in muffin form and perfectly suitable
for breakfast!
Artisan Bread — Harvest Multigrain
A hearty, whole grain loaf crafted with sesame seeds, sunflower seeds, rolled oats, flax seeds and pumpkin seeds (we’re talking
some serious grain action here). Great toasted with peanut butter or for a chicken salad sandwich. Pairs nicely with Merlot,
Cabernet or Riesling.
Specialty Bread — Marble Rye Beefsteak
This deli delight features the ultimate combination of rye and pumpernickel marbled for beautiful presentation and historic deli
flavor. Clearly made for a Reuben or Rachel, but why stop there?
Sweets Shop
Popcorn of the Month, Rainbow, $4.99 lb., Save $2 a lb.

• Antimicrobial: Natural antimicrobial properties from
fucoxanthin provide a deep, nourishing clean that leaves the
skin moisturized.
• Hydrating: An abundance of amino acids helps to increase
hydration and improve skin elasticity, which reduces the
signs of aging.
• Protecting: UV-absorbing bioactive compounds have been
shown to help counteract the damaging effects of UV-A and
UV-B radiation on skin and hair.
• Smoothing: Bladderwrack helps to increase
microcirculation and aid the body in shedding excess fluids
to reduce the appearance of cellulite.
• Repairing: Bladderwrack has also been shown to
reverse skin thickening caused by sun damage and to
improve skin elasticity.
• Sustainable: The seaweed used is carefully hand-picked
and cut in a way that allows it to regenerate to the same
size or larger within 36 months.
Plus, all Seaweed Bath products are crafted with natural,
organic, gluten free and vegan ingredients from Maine.
And, they are intentionally paraben and cruelty free.
Available in Citrus Vanilla, Lavender, Unscented, and Eucalyptus
& Peppermint Hydrating Body Creams, Refresh Firming and
Enlighten Firming Detox Body Creams, and Awaken Firming
Detox Cream.

Products & prices for “Flavors of the Month” specials valid January 3 – January 30, 2019.
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We
Love
Local Coffee!
Illustrations by Neal Henry & Tiffany Powell

Pittsburgh, PA – Zeke’s

Family owned, Zeke’s uses a Sivetz Roaster to produce all of its signature coffees. Sivetz Roasters use hot air that is continually passed
through the beans, reducing the burning and smoke (bitter and acidic flavors) associated with drum roasting. The result is a clean,
smooth flavor. When trying to reach a particular roast profile, the Sivetz can be set to a precise temperature and monitored. This is
how Zeke’s Coffee is able to produce a consistently and uniquely delicious cup o’ joe. Available in Hippie Blend, Allegheny Reserve,
Three Rivers Roast and Royal Blue Coffee.

Cleveland, OH – Bent Tree Coffee Roasters

Bent Tree Coffee Roasters was born from a love of coffee in the summer of 2011. A small batch, artisan coffee roaster located in
downtown Kent, they start with only high-quality Arabican green coffee beans and carefully roast them to perfection. By working
closely with farmers and coffee cooperatives to improve techniques and share information and equipment, the quality of coffee
becomes much better and benefits both the farmers and the coffee drinker. Available in whole bean Guatemala, Espresso Blend,
Breakfast Blend, Decaf, Black Squirrel Blend, Honduras and Seasonal varieties.

Columbus, OH – Crimson Cup Coffee

With a focus on community, Crimson Cup prioritizes in giving back. Owned by Harvard University graduate, Greg Ubert, the company
works with the Cancer Support Community’s Grounds for Hope program, donating more than $45,000 to cancer patients and
survivors. It also sends coffee overseas and matches donations to the armed forces through the nonprofit Fallen 15. On a global scale,
Crimson Cup empowers coffee farmers in Central and South America through FRIEND2FARMER®, its direct trade program. Crimson
Cup also offers classes in its Innovation Lab to educate other enthusiasts and prospective entrepreneurs. A 2016 DREAM BIG
Small Business of the Year Award Regional Finalist, we think Crimson Cup has really perked up the coffee biz.
We carry more than 20 of their roasts!

Indianapolis, IN – Copper Moon® Coffee, Lafayette

The mission at Copper Moon is to lead the coffee industry through continuous innovation, providing expertise
and consistently fulfilling their promise of “uniquely smooth, perfectly roasted” coffee. Investing in the best
roasting, processing and packaging equipment enables them to adapt to the specific and ever-changing needs of
their customers. Find their fabulous coffee in Guatemalan, Sumatra, Intense and Decaf.

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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