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Fresh, Traditional Thanksgiving Dinners
Cooking’s Done, Time for Fun!

Thanksgiving Day is all about dinner and dinner is all about traditional flavors and
home cooking. That’s where we come in. Our Chef-inspired Thanksgiving meals
allow you to forget the basting and get to tasting! All YOU have to do is order, pick
up, warm in the oven and take all the credit (and you’ll want to, believe you me)!

A New Take on Turkey Leftovers
Sure, we all love the traditional post-Thanksgiving turkey sandwich,
but why not instill a little culinary creativity into your leftover
lingo? Chef Ben is here to show you the way with a
couple of recipes that will transform your leftovers
into a whole new kind of gobbler! Try them and see!

Full of rich, fresh flavor and old-fashioned goodness, our signature Thanksgiving
Dinners are available for pickup November 18-21, serve up to 8 hungry guests and
come with simple heating instructions for your oven or microwave. Please place your
order by Wednesday, November 14 — dinners are limited, so order TODAY!
And remember, our Thanksgiving turkeys aren’t just your average bird. They are our
Chefs’ absolute favorite Plainville Farms® turkeys! Favorites because they are:
• All natural
• No antibiotics ever
• Fed a 100% vegetarian diet
• No artificial ingredients or preservatives
• Hatched, raised and harvested in the USA
Think about it. Socializing rather than seasoning. Chillin’ rather than chopping.
Talking rather than tending — and still, the best celebratory meal you’ve ever had!

Plainville Farms All-Natural Whole Turkey
(10-12 lbs.)
Plainville Farms All-Natural Turkey Breast
(3.5-5 lbs.)
Side-Dish Bundle Includes:
Sweet Potato Casserole, 2.5 lbs.
Homestyle Herb Stuffing, 2 lbs.
Green Bean Casserole, 2 lbs.
Homestyle Turkey Gravy, 1.75 lbs.
Cranberry Sauce, 1 lb.
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Turkey Alone

Complete Dinner with
Side Dish Bundle
(Serves up to 8)

$49.99

$89.99

$39.99

$79.99

Note: All dinners come neatly tucked inside a Market District reusable tote bag for your transport convenience!
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Turkey Quesadilla

Serves

2

Compliments of Product Development Chef Ben D’Amico

•
•
•
•
•
•
•
•

1 Tbsp. unsalted butter
1/4 cup green & red bell peppers, diced
1/4 cup onions, diced
1 tsp. fresh garlic, minced
2 Tbsp. jalapeño peppers, minced
6 oz. leftover turkey, diced
1/2 cup black beans, rinsed & drained
1/8 tsp. ground cumin

•
•
•
•
•

Prep Time

Cook Time

10 min. 10 min.

1/8 tsp. chili powder
1/4 tsp. kosher salt
2 flour tortillas, 10 inch
1/2 cup Market District white Cheddar cheese, shredded
nonstick spray

1. Heat butter in a nonstick sauté pan.
2. Add the peppers, onions, garlic and jalapeño, and sauté for 1-2 minutes.
3. Once the vegetables start to become tender add in turkey, black beans and seasonings, and continue to cook for
another 2 minutes.
4. Remove mixture from pan and set aside.
5. Place 1 tortilla onto a plate, top with half the shredded cheese, evenly fill with warm turkey filling, then top with the
remaining cheese and other tortilla.
6. Wipe out the pan with a paper towel.
7. Once the pan is free of debris, place the pan back onto the stove, spray with pan spray and heat to medium.
8. Place the quesadilla into the pan and heat for 2-3 minutes on each side, using a spatula to gently flip the tortilla once the
first side is crisp and golden brown.
9. Cut into equal pieces and garnish with your choices of: green onions, guacamole, sour cream, wedge of lime or
your favorite salsa.
Nutritional Information (Per ½ quesadilla): Calories 590, Fat 24g, Sat. Fat 12g, Trans Fat 0.5g, Cholesterol 130mg, Sodium 1280mg, Total Carbohydrate 50g, Fiber 8g, Sugars 4g, Protein 41g
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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Cheesy Turkey Sliders with Cranberry Aioli
Compliments of Product Development Chef Ben D’Amico

Serves

6

Prep Time

30 min.

Cook Time

5 min.

Nobody gets tired of pumpkin pie, but maybe you just want
to add a little southern swag to your holiday dessert table.
The concept is the same, but the flavor heartier, richer and
altogether below the Mason-Dixon Line. Pick up one of our
classic sweet potato pies in our Bakery or try your hand at
Chef Crystal’s family recipe. Either way, you’re going to dig it
(Get it? Potatoes? Dig?)!

Sliders:
•
•
•
•
•
•

1 doz. sweet Hawaiian rolls
1-1/2 lbs. leftover turkey, thinly sliced
4 slices Market District white Cheddar cheese
4 slices Swiss cheese
2 cups baby arugula or baby spinach
12 thin slices Granny Smith apple

9" Sweet Potato Pie in Our Bakery

Cranberry Aioli:

This rich, buttery blend of sweet and the quintessential
amount of ginger and nutmeg proves that this southern
tradition that never goes out of style and is overtly in style
for your Thanksgiving celebrations.

• 2 Tbsp. leftover cranberry sauce
• 1/2 cup mayonnaise
• 1 Tbsp. Dijon mustard

1. Leaving them as one piece, cut a 12 pack
of Hawaiian rolls in half, setting the top
and bottom halves on a sheet tray.
2. Lay the turkey onto the bottom of each
roll, top with the sliced cheese.
3. Place the tray under the broiler of
either an oven or toaster oven for 3-4
minutes. The cheese should be melted
and the bread toasted slightly.
4. While the bread is toasting, make the
cranberry aioli by stirring all three
ingredients to combine.
5. Remove the sliders from the oven,
place the thinly sliced apple on top
of the cheese, and evenly sprinkle
on the arugula or spinach.
6. Spread the cranberry aioli on the
top section of the toasted rolls
and place the entire top onto the
bottom section of the bread.
7. Use a knife to slice the bread along
the precut buns.

Chef Crystal’s Sweet Potato Pie
Compliments of Market District Chef Crystal Baldwin

Filling:
•
•
•
•
•
•
•
•
•
•

1.
2.
3.
4.
5.
6.

Nutritional Information (Per 2 sliders): Calories 680, Fat 34g,
Sat. Fat 12g, Trans Fat 0g, Cholesterol 190mg, Sodium 610mg,
Total Carbohydrate 43g, Fiber 2g, Sugars 18g, Protein 49g
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.

2 cups cooked and mashed sweet potatoes (Louisiana or Garnet “yam”)
1/2 cup brown sugar, packed
3 large eggs, beaten
2 Tbsp. heavy cream
2 Tbsp. unsalted butter, melted and cooled
1/2 tsp. cinnamon
1/2 tsp. allspice
1/4 tsp. mace or nutmeg
1/4 tsp. salt
Pinch of cloves

Illustration by
Justin Guerino

Serves

8

Prep Time

20 min.

Cook Time

45 min.

Streusel:
• 1 cup pecans, coarsely chopped
• 1/2 cup brown sugar, packed
• 2 Tbsp. unsalted butter, melted
Crust:
• 1 Giant Eagle Ready-to-Bake
Original Rolled Pie Crust

Preheat oven to 350˚F.
Place pie crust in a 10-inch pie pan and crimp the edges.
In a bowl, mix ingredients for the filling and set aside.
In a separate bowl, combine ingredients for streusel until even and crumbly.
Pour filling into prepared pie crust and smooth with a spatula. Top with the streusel.
Bake until filling is set, approximately 40 minutes. Serve with lightly sweetened whipped cream.

Nutritional Information (Per serving): Calories 430, Fat 24g, Sat. Fat 8g, Trans Fat 0g, Cholesterol 160mg, Sodium 260mg, Total Carbohydrate 53g, Fiber 3g, Sugars 32g, Protein 5g
Illustration by Matt Walker
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Take or Bake
Sweet Potato Pie!

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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Build-Your-Own Stuffing Bar
A New Thanksgiving Tradition!

This year, why not make your Thanksgiving Dinner a participatory, collaborative experience? Set up a stuffing bar where guests
can create their own stuffing combinations in small aluminum pans. Then, just heat to an internal temperature of 165˚F and serve!
No matter what you choose, you almost can’t go wrong. It’s a fun idea for Christmas, too, as you satisfy everyone’s dietary needs,
appetite and throw in a little competitive cheer.
Speaking of which, make it a contest and vote on the best. Winner gets the turkey bone for a wish!
Plus, you can make your bar as simple or as elaborate as you want. Here are just a few ideas to get you started.

Market District Catering
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Whether you’re hosting an elegant dinner or chic cocktail party, an office social or
an intimate gathering, our Catering Professionals will help create a holiday menu
that suits your needs, appetite and budget.
From charcuterie and artisan cheese platters to fresh-roasted meats and decadent
desserts, we’ll make your event — big or small — a culinary celebration!
New to holiday party planning? Let us walk you through your event and select
foods that fit along the way. We’ve got tons of tips and tricks to facilitate your feast
seamlessly. And, we deliver, too. Fees vary depending on your location — just ask!
Here are just a few of our holiday spread favorites from our Catering Menu at
Catering.MarketDistrict.com. You can place your order online 48 hours in advance
and simply pay when you pick up!

Stuffing Options
Traditional Italian Bread or Stuffing Mix (you can get these in our Bakery)
Cornbread (you can get this in our Prepared Foods Department)
Gluten Free

Mix-Ins
Market District Vermont White Cheddar Cheese
Sautéed Chestnuts
Caramelized Onions
Sautéed Green Peppers
Sautéed Mushrooms
Sautéed Oysters
Sun-Dried Tomatoes
Fried Market District Smokehouse Bacon
Fresh Celery
Fresh Corn
Cooked Market District Housemade Chicken Sausage
Fresh Herbs (sage, basil, rosemary, thyme, parsley, etc.)
Dried Cranberries
Chopped Walnuts & Pecans

• Start with Chef-made Sushi and classic Shrimp — always a special occasion.
• Imported Charcuterie and Artisan Cheeses — an appetizing starter with the
elegance of European entertaining bringing on the cheer!
• Fresh Gourmet Salads — bright additions to your holiday table.
• Serve our Petite Sandwich Trays, Roasted Meat Platters, Salmon, Crab Cakes
and Signature Sides — even the best Fried Chicken in the city for those busy
shopping/wrapping or decorating days!
• Desserts — Cookies, Sweets & Pretzels hand-dipped in chocolate, Cakes,
Gobs in holiday colors & so much more — a celebration unto themselves!

One call and we do it all!
Happy holidays!
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
Pennsylvania
412.490.5826 Robinson
412.621.2453 Shadyside
412.347.0441 South Hills
724.934.0310 Twp. of Pine
412.449.0049 Waterworks
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Say Cheese!

Giving Thanks for Foodie Favorites!
This month’s picks elevate your Thanksgiving spread with a touch of artisanal gourmet flavor.
• The Spice Hunter ® Turkey Brine — Made with fruit, herbs and savory spices, this brine ensures a moist and flavorful
centerpiece for your celebration. Simply brine your bird overnight. Available in Original and Lemon, Garlic & Herb.
• Imagine ® Organic Broths & Gravies — These broths and gravies are crafted with wholesome vegetables and organic, freerange chicken with no artificial ingredients or preservatives. Broths are available in Free Range Chicken
(also a low sodium version) and Sodium Vegetable; gravies in Roasted Turkey & Savory Beef.
• Arrowhead Mills Organic Savory Herb Stuffing Mix — Start with this light, fluffy mix of organic wheat with savory
organic sage, thyme and rosemary and add water or Imagine Organic Broth and a bit of Market District extra virgin olive oil —
or spice it up with our housemade chicken sausage or chestnuts!
• Arrowhead Mills Organic Graham Cracker 9-Inch Pie Crust — Easily create an array of delicious pies, both baked and
cold, for your holiday celebrations.
• Farmer's Market Foods Organic Canned Pumpkin — Rich,
smooth and savory, and ready to use in everything from pumpkin pie to
entrées … even chili!

Illustration by James Bainbridge

The Holiday Board
The cheese board is an icon of holiday entertaining, a way to share an assortment of extraordinary artisan flavors with elegance and
communal charm. A robust board can serve as the centerpiece to a cocktail party, a more modest board is a lovely appetizer and a
big hunk of a fabulous Gorgonzola is stunning with after-dinner Port or Sherry.

• DeLallo Instant Espresso Powder — A baker’s best-kept
secret, espresso makes chocolate richer without adding any
bitter coffee flavor. Rich, roasted and then delicately brewed
and dried, it is simple to mix into recipes when dissolved
into a little hot water.

Building the Celebratory Board
Even the simplest cheese board takes a little forethought, and the best are lovingly prepared with a little cheesy advice:
• We can’t say this enough, bring cheese to room temperature before serving. This allows the flavor to reach its potential —
to open, expand and invite. That said, take cheese out of the refrigerator 1 to 1-1/2 hours before serving.

• Delallo Savoiardi Ladyfingers — Crafted in Italy, these
ladyfingers are true artisanal pastries created from an
authentic recipe. Light and airy with a subtle sweetness, they
bring a taste of Italian tradition to your after-dinner course.

• When buying, think two ounces per person for appetizer or dessert courses, and four ounces when served as part of a party
spread. That is, of course, unless you are inviting a bunch of Cheesemongers …
• Provide a separate knife for each cheese to respect their integrity.
• Use proper knives designed for a variety of cheese textures from soft Chèvre to hard Parmigiano Reggiano®.

Illustrations by Tiffany Powell, Libby Carlyle and Neal Henry.

Tiramisù

Compliments of DeLallo

•
•
•
•

6 eggs (6 yolks, 3 whites)
1/4 cup sugar
1lb. Mascarpone cheese
1 (7.06 oz.) package DeLallo
Savoiardi Ladyfingers (24 cookies)

Serves

Prep Time

Chill Time

12 20 min. 6 hrs.
• 6 Tbsp. DeLallo Instant Espresso
dissolved in 1-1/2 cups of hot water
• 2 Tbsp. spiced rum (optional)
• 1/4 cup cocoa powder

• Guide the palate. Encourage guests to taste mild cheeses first, then move to bolder flavors, like smoked, blue-veined cheeses.
Organize your board or table flow this way to help guests along.

Crafting the Inspired Holiday Cheese Course
Choose one from each of these five categories and we guarantee guests will go all festive on your cheese board. And remember,
when it comes to soft cheeses, a rind is a terrible thing to waste!
• One soft-ripened cheese, such as Brie, Saint André, Délice de Bourgogne or Brillat-Savarin

2. In a separate mixing bowl, whisk egg yolks and sugar until thick and pale yellow,
about 5 minutes. Add Mascarpone and whisk until smooth and combined.

• One semi-soft cheese: English Cheddar, Danish Havarti or French Comté

3. Gently and slowly fold egg whites into the Mascarpone mixture, careful to
maintain their fluffy texture.

• A classic goat cheese like French Bucherondin or Montchevré

5. Arrange ladyfingers along the base of a shallow 13" x 9" glass dish. Spread half of
Mascarpone mixture evenly on top, sprinkle with half of cocoa powder.
6. Next, add another layer of ladyfingers. Top with remaining Mascarpone and
sprinkle with remaining cocoa powder.
7. Cover and refrigerate at least 6 hours before serving*.
Nutritional Information (Per serving): Calories 290, Fat 21g, Sat. Fat 10g, Trans Fat 0g, Cholesterol 155mg, Sodium 70mg, Total Carbohydrate
21g, Fiber 1g, Sugars 11g, Protein 7g.
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• Serve crusty bread or crisp, plain crackers — flavors that don’t compete.

1. In a mixing bowl, whisk 3 egg whites until stiff peaks form. Set aside.

4. Pour coffee and rum in a shallow dish. Quickly dip each ladyfinger into the coffee,
wetting both sides of cookie, but not soaking.

Illustration by
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• Serve chunks or wheels of cheese whole and leave rinds on — they add to presentation with exciting textures,
shapes and colors.

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.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

• One semi-hard or hard cheese like an aged Piave, Beemster Classic Aged Gouda or Parmigiano Reggiano®
• One blue, such as Stilton, Extra Creamy Dolce Gorgonzola, Salemville ® Blue or Bleu d’Auvergne

Accompaniments — A Pretty & Palatable Presentation
Finish your cheese board with savory and sweet garnishes that add distinct, and sometimes surprising,
flavor combinations when paired. Think Chèvre and figs!
• Fresh-baked artisan breads from our Bakery, Market District crostini or plain crackers
that won't compete with cheese flavors
• Olives, hot peppers, charcuterie, nuts, antipasti, fresh vegetables
• Sweet, fresh fruits, quince paste, figs, dates, raisins, honey, and fruit spread and chutney
MarketDistrict.com
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Flavors of the Month!
It’s November, and that means the beginning of the holiday season and
all the scrumptious treats that go with it. From sweet to savory, our
Bakers are making sure your celebrations rise to the occasion!

Let There Be Pie!

Of course there’s pumpkin for Thanksgiving, but our Bakers have a firm belief
(they’re a little crusty about it) that every day — any day — is a perfect day for
a slice (or two) of pie. Try these specialties to celebrate the simple,
sweet delights of the day: Apple, Apple Walnut, Dutch Apple, Cherry,
Peach, Very Berry, and seasonal flavors Pecan, Sweet Potato and Blueberry.

10-inch Pumpkin Pie

Worthy of tradition, our pumpkin pie is crafted with 100% pumpkin and a blend of holiday spices in the world’s
flakiest crust with a spoonful of delicious nostalgia thrown in.

Muffin — Cranberry Orange

Elderberry Chewables for Young and Old!
With cold and flu season upon us, our Pharmacists are all about prevention. The latest in natural preventative
measures are elderberry chewables — so popular, we couldn’t keep them in stock last year. But this year, we
are ready. What makes them so effective? Well …
• They are a good source of zinc and rich in vitamin D and
antioxidant vitamins C, A and E.
• They provide over 300% DV of vitamin C, a dose can help
keep your immune system in shape during cold and flu season*.
• Elderberries contain phytochemicals such as anthocyanins
and flavonoids, which have antioxidant and
anti-inflammatory properties.
• Elderberries have a history of being used medicinally by
many cultures and the potential benefits continue
to be researched.
*These statements have not been evaluated by the Food and Drug
Administration. This product is not intended to diagnose, treat, cure, or
prevent any disease.

Artisan Bread — Cranberry Raisin Walnut

Because the stress of the holiday season (preparing for the
celebrations can be a bit wearing) leaves the body a little run
down, it is an excellent time to boost your defenses.
Plus, these little “medicinal” bites are actually delicious —
putting the “treat” in treatments.

Specialty Bread — Cinnamon Swirl Bread

Look for them in our Health, Beauty and Wellness Department.
We’re all stocked up with elderberries for the elder and for
your young ones, too!

This must-have muffin is bursting with sliced cranberries and orange zest and then topped with coarse sugar for a
sweet finish.
Loaded with cranberries, raisins and walnuts, our winter holiday bread is dense and delicious. Pairs well as a snack
with Pinot Grigio or Zinfandel and Mascarpone cheese.
Our signature, housemade cinnamon bread, swirled with cinnamon sugar
inside and rolled in cinnamon sugar to coat. Did we mention cinnamon
and sugar? Makes amazing French toast!

Illustrations by Jesse Borne

Sweets Shop

Popcorn of the month, Salted Caramel, $5.99 lb.

Holiday Flowers Fir You!

Products & prices for “Flavors of the Month” specials valid
November 1, 2018 – November 28, 2018.

Illustrations by Justin Guerino

Nothing says holiday like the smell of fresh pine greeting you with every glass of eggnog
and maybe a little rum and whiskey!

Easy, Delicious Bake-at-Home Breads!

Nothing smells better than fresh-baked bread, and now you can
welcome your guests with this old-fashioned, homey smell when
you buy our easy take and bake rolls and breads. They taste as
good a they smell! Ciabatta Rolls, 4 ct., French Dinner Rolls, 6 ct.,
Italian Peasant Bread, Garlic Bread and Ciabatta.

At Market District, we’ve filled our Floral Department with all of your favorites, from
fresh wreaths and swags to mantle pieces, garland and hanging baskets so you can deck
your halls with all the fresh décor you are pining for! We’ve even got trees, kissing balls
and mistletoe!
And remember, to maximize the freshness of your holiday ambience, keep out of direct
sunlight in a cool location and mist with water on occasion!
Stop by and talk to our Florists about your dreamy landscape for holiday reveries.
They’ll get you decked out in no time!

Making Your Own Stuffing?

We’ve got the goods — stuffing cubes made from our signature
Italian bread. A great start to some great stuff.
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WE L VE LOCAL
Pittsburgh, PA
Red Ribbon Sodas

Columbus, OH

Pope’s Kitchen
Bloody Mary Mixes

Simple Times Mixers

Made in small batches at the Cleveland
Culinary Launch & Kitchen in downtown
Cleveland, Clark Pope’s Bloody Mary
Mixers are made like you would at
home. You wouldn’t use concentrates
or ascorbic acid; you would use real
lemon juice — so does he. Completely
preservative free and rife with local
ingredients, his mixers are a model of
quality, simplicity and all-natural flavor
you can taste!
Available in
Regular
and Mellow.

Sick of high-quality spirits being polluted
with artificial, overly sweetened mixers?
These mixers are inspired by a time
when real ingredients were the only
option. Made with real ingredients, they
are fresh crafted, surprisingly simple
and homemade in Ohio. Just add one
part alcohol to three parts mixer — or
don’t! Each bottle makes 8-10 cocktails.
Available in Pineapple, Raspberry or
Pomegranate Mule, and Blackberry,
Strawberry or Blood Orange Lemonade.

Illustration by Lauren Boeh and Jamie Underwood

Founded in 1904 in Natrona,
Pennsylvania, Red Ribbon is a small,
independently owned soft drink
company that takes great pride in
their line of retro soft drinks. Made in
small batches using pure cane sugar,
they come in real glass bottles — a
blast from the past. Available in thse
nostalgic varieties: Cherry, Root Beer,
Pennsylvania Punch, Grape, Vanilla
Cream, Almond Cream, Birch Beer,
Mint Ginger Ale,
Jamaica’s Finest
Ginger Beer &
Jamaica's Finest
Hot, Hot, Hot
Ginger Beer.

Cleveland, 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.

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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