CELEBRATE ICONIC FOODS THAT ARE MADE RIGHT HERE
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Blue cheese is often a divisive topic. There are those who love and

the earthy, pungent flavors that unfold while diving into their s

Then there are those who just can’t seem to vibe with the funk

blue-veined friend has to offer. If you happen to be part of the

convince you to rethink your stance and give Champignon'G
This elegant blue cheese starts with fresh milk from regio

many’s southern Alpine region of Bavaria. It is carefully dif

and then aged at cool temperatures for eight weeks creati

creamy texture with bold blue notes. The end result is the

of sweet, savory, and buttery flavors creating the right €o

please any cheese fanatic. The smooth texture is the pie

making it a show stopper on any cheeseboard. The se¢
ing Grand Noir’s distinction, according to Flynne Wil
Administration and Marketing for Champignon Nor
America, is the quality of the milk and the careful
affinage of the cheese.

The blend of flavors that Grand Noir has to offe
with a bold red wine or even a crisp Champagne
multi-faceted cheese can be served at room tem
with a crusty baguette, paired with delicious
Homemade Cocoa Biscuits topped with hone
melted over a beautifully cooked steak. Or;t
the tasty bites Chef Carrie crafted below she

this blue beauty. : ll"[ . Cheese S
e nﬂtﬁg“" Springb

Beef & Blue Perfect Bite Nutty & Sweet

Layer slices of steak onto DLM End your meal with a sweet and Effie's Homemade Walnut Biscuit
Italian Mini Toasts with Grand savory combo of a good bittersweet melds beautifully with Grand
Noir and a drizzle of DLM Aged chocolate bar and a small piece of Noir, a drizzle of local honey, and

Balsamic Vinegar of Modena. Grand Noir. a walnut.



OKTOBERFEST & GERMAN WINES

This year, Munich, Germany, will celebrate the 190®
Oktoberfest. In our own celebration of sorts, we're
featuring German wines. From sweet to dry and red
to white, we're highlighting them all.

Starting with the Pfalz region in southern Ger-
many, there’s Villa Wolf with their white Pinot Gris
and red Pinot Noir. Germany is the third largest Pinot
Noir and Pinot Gris growing country in the world,
and both of these wines are dry, light, and fresh.

Next is Rheinhessen and a stop at Weingut Wit-
tmann, a family-owned winery founded in 1663.
They practice organic and biodynamic farming to

Spread thick with an apple filling
sweetened with rum-soaked raisins.

produce a Pinot Blanc that is clean, crisp, and has

a softer finish. In the Mosel River region, there are
a couple wineries to note. First is Dr. Loosen and
their entry-level Riesling that is vibrant, refresh-
ing, and fruit driven with some sweetness. There's
also Fritz Haag Riesling, which is off-dry with some
sweetness, but finishes on the drier side.

Finally, in the Rheingau region on the Rhine River
is Robert Weil. Their Riesling Tradition tastes like
fresh apples with a hint of sweetness and a clean, long
finish. Enjoy these offerings from

German Apple

Strudel

Wine Education
& Development

s\

Light and flaky puff pastry sets a perfect
foundation. It's Made Right Here by our Pastry
chefs layer by layer—2,000 to be exact!

Featuring our housemade almond cream
crafted with European butter and eggs
from locally raised, cage-free chickens.
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The prospect of warm weather and sitting out on the
patio is here. Why not enjoy it with some refreshing
rosés? I personally enjoy rosés all year, but the summer
months are especially a great time for this light, fruity
wine. Rosé gets its distinctive blush color from the
grape skins, but not enough to be considered a red. The
hue can range from pale salmon to ruby, and its flavor
profile can include red fruits, such as strawberries or
raspberries, as well as citrus, lime, and melon.

Rosés are one of the most versatile wines, pairing
well with all things summer, from fresh fruits and

-RMAN WIN

salads to your favorite summertime meats. It may also
be one of the oldest known types of wine. Provence
in the south of France is the epicenter of rosé, but the
rest of the world has caught on and we now have rosés
from all over. This month, I would like to introduce
wines from France, Spain, and the U.S.

Ehenissi re explit volo te pro quae ius, sum harcia
idendis et, con nus, inustempos is nam qui solor aut
quatio dus sam ex exceatur?

oy

Xerunt voloreris Wine Education

eumquid el int. & Development



Whats o DINNER

Nourishing, flavorful meal ideas that are ready and on the table in about 30 minutes!

Dijon Pork lenderloin
With Apples

Makes 4 to 6 servings
2 1bs pork tenderloin
Salt and pepper to taste
4 Tbsp DLM Classic Dijon Mustard, divided
DLM Pure Olive Oil
4 Granny Smith Apples, peeled, cored,
and cut into 8 wedges
Juice of 1 lemon
Y cup chicken stock
Y5 cup cream

Preheat oven to 450°F. Season the pork tenderloin with salt
and pepper. Spread mustard on all sides of the tenderloins
and place in a shallow, oiled roasting pan.

Toss the apples in the lemon juice and tuck them into
the roasting pan around the pork. Roast for 10 minutes and
then turn the pork and apples over. Continue to roast for an-
other 12 to 14 minutes, or until pork reaches 145°F. Remove
from oven and set pork aside. Set roasting pan on stove top
over low heat. Add chicken stock and additional tablespoon
of mustard, incorporating the softened cooked apples until
they meld into the sauce. Add cream and season with salt
and pepper. Slice the pork and serve with the sauce. Excel-
lent with DLM Egg Noodles.

Sheet Pan Sausage,
Polaloes, & Cabbage

Makes 4 servings

1-2 Tbsp DLM Pure Olive Oil

11b fingerling potatoes, larger ones cut in half lengthwise
1 small purple cabbage, cut into 8 wedges

1 yellow onion, thinly sliced

3 garlic cloves, minced

Salt and pepper to taste

14 oz Pederson’s Sweet German Smoked Sausage

Fresh thyme sprigs

Lowensenf Bavarian Mustard, for serving

Preheat oven to 400°F. Oil the baking sheet and add the
potatoes, cabbage, onion, & garlic. Drizzle with additional
oil and gently toss the veggies; season with salt and
pepper to taste. Slice sausage into four pieces and place

in an even layer along with the veggies; sprinkle with
thyme. Cook for 35 minutes or until potatoes are tender
and golden brown. Serve with a German mustard!

View more recipes online at DorothyLane.com/WhatsforDinner




A LOOK INSIDE

DIM Mason Now Open

in DLM history we will forever treasure. Together, Calvin & Norman Mayne

greeted a steady line of new friends, welcoming them to the DLM Experience.
We give many thanks to every associate and project contributor whose passion was
poured into this day and this store. In addition, we are so grateful for the support of the
City of Mason every step of the way. We look forward to being your local Dorothy Lane
Market in Oakwood, Centerville, Springboro, and now in the Mason/Cincinnati area, too!

O n August 20, 2025, doors opened to our newest location, marking a moment

Come See Us Soon!
7200 Mason Montgomery Road
Mason, Ohio 45040

Open 6 a.m.to 9 p.m. daily



DOROTHY LANE MARKET

t00D & WINL
SHOW 2025

NOVEMBER 6

7-9:30 PM.
DLM SPRINGBORO ¢ $150

A True Celebration of
Food & Wine

For 25+ years, our annual Food & Wine Show has been a gustatory
experience unlike any other. For one night, the entire DLM Springboro
location transforms into an event space, bringing together a com-
munity of food and wine enthusiasts. It's an evening that is not only
looked forward to by our guests (yes, you), but by so many of us here

at DLM who can't wait to delight you with each year's show!

A ticket to this annual sell-out show unlocks the opportunity
to taste from nearly 200 wines from some of the best producers
from around the world and to talk to many knowledgeable
sommeliers on site. In addition, you can enjoy exquisite food
prepared by DLM’s best. It'll be an evening to remember
as food and wine stations are available to discover at

every turn, from freshly shucked oysters and 'l" l ( K E "l" D E T A l L S

a USDA Prime New York Strip Roast carving Al h 1 ‘i "
oug ne event 1S no

until November 6, 2025,
tickets go on sale online only

station to charcuterie galore, chef-driven hors
d’oeuvres, patisserie stations, sushi

platters, and more. We hope to see
you there! at 8 a.m. Monday, Sept. 8,

Tickets available online only and sell out quickly.
Monday, Sept. 8, at 8 a.m. T |10 DorothyLane.com/

. FoodWineShow
DorothyLane.com/FoodWineShow
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Cook-Ins

Get ready for a night of great food and company during our weekly Cook-Ins! Check our website within a
few days of the Cook-In for an update on what's being served! DorothyLane.com/Events

DLM SPR DLMWSQ DLM OAK
We ekb’ Tuesdays * 5-7 p.m. Wednesdays * 5-7 p.m. Fridays * 5-7 p.m.

Foents Wine Tastings

At the DLM Wine Bar, you'll find a variety of wines from
around the world. Enjoy a rotating selection of both
wines & beers daily, or join us for curated weekly wine
tastings during the indicated times.

DLM Mason, DLM Springboro,
& DLM Washington Square: Saturdays « 12-4 p.m.

DLM Oakwood: Saturdays « 3-7 p.m.

5 Jackie O's Pint Night 19 Oktoberfest Pint Night
FRI WSQ Wine Bar * 5-7 p.m. FRI WSQ Wine Bar * 5-7 p.m.
Join us as we invite our friends from Jackie O's Brewing Celebrate Oktoberfest at Dorothy Lane Market with a
over to enjoy a great selection of their beers on tap! cold Oktoberfest beer! Featuring a selection of our favor-
Revisit favorites, taste something new, & keep the glass. ite local craft fest beers and classic German imports.
6 First Saturday Love Local Day 20 Oktoberfest at DLM
SAT 1Ta.m.-3 p.m. SAT 1Ta.m.-4 p.m.
We want to recognize the vibrant Love Local businesses Enjoy a taste of Oktoberfest, DLM-style! Look for festive
whose products we're proud to carry! Come meet some samples, DLM Bratwurst with sauerkraut at our cookout,
local vendors and try their products at this monthly event. Bavarian-Style Pretzels, & German Apple Strudel.
1 3 Lobster Roll Cookout 27 DLM Italian Sausage Cookout
SAT 1Ma.m.-6 p.m. SAT 1Ma.m.-6 p.m.
Our Lobster Rolls feature pieces of Maine lobster tossed We're grilling up our handcrafted DLM Italian Sausage and
with celery, green onion, parsley, and mayonnaise & serving it on DLM Golden Hot Dog Buns with an assortment
tucked into a buttery, toasted DLM Golden Hot Dog Bun. of toppings.

Unless otherwise indicated, events are at all stores. Culinary Center classes are registration required. Cookouts are all subject to change based on weather and availability.

M hl SANDWICH ) CURD )
0nt y Crazy Ludwig Pretzel Gouda with
Mu st_ Hav es FICELLE Mustard Seeds
Alpine DIP
NAPLES-STYLE PIZZA BREAKFAST SANDWICH Obatzda
Potato Bacon The Goetta SAUSAGE
GRAB-&-GO PIZZA FRITTATA Warped Wing Crazy Ludwig Pretzel

Sauerkraut Prosciutto di Parma Bratwurst Famous Deli Sandwich of the Month



DOROTHY LANE MARKET

FOOD

TOUR

(ome Gavel wite %
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October 216 p.m. * $65

DLM Springboro

Enjoy a multi-course, family-style meal
celebrating the best of what's in season
now with local farmers whose bounty
we carry. Limited seats available.

Tickets Available Online Only
Monday, Sept. 15 at 9 a.m.
DorothyLane.com/LocalHarvestDinner

Explore legendary food cities like never
before with our Food Tours, featuring
behind-the-scenes tours and tastings
along the way.

Led by a professional travel guide and a host from DLM, Food
Tours accommodate 10-12 travelers and include unique experi-
ences, hotel accommodations, several group meals, and travel
between tour stops on the itinerary. Airfare not included.

View Upcoming
Destinations

DorothyLane.com/
FoodTour

DOROTHY LANE MARKET
-established 1948-
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October 21 ¢ 6 p.m. * $65
DLM Springboro

Enjoy a multi-course, family-style meal
celebrating the best of what's in season
now with local farmers whose bounty
we carry. Limited seats available.

Tickets Available Online Only
Monday, Sept. 15 at 9 a.m.
DorothyLane.com/LocalHarvestDinner

PICK-YOUR-OWN 10-POINT DAYS!

Today is my 10-Point Day!

Bring this coupon in any day in September 2025 to redeem.
VALID THROUGH 9/30/2025. NO CASH VALUE. Excludes wine, beer, postage stamps, and gift cards.
Club DLM card must be presented at time of purchase. Not combinable with any other offers.
DOROTHY LANE

| | |I| I|||| || I MARKET

Today is my 10-Point Day!

Bring this coupon in any day in September 2025 to redeem.

VALID THROUGH 9/30/2025. NO CASH VALUE. Excludes wine, beer, postage stamps, and gift cards.
Club DLM card must be presented at time of purchase. Not combinable with any other offers.

DOROTHY LANE
MARKET



ow%/kw. W/V%M&
Bavarian-Siyle
Soft Prelzels

SAVE 10% WITH CODE FALL10
VALID THROUGH SEPTEMBER 30, 2025

DOROTHY LANE MARKET (866) 748-1391
———— established 1948 ———— DorothyLane.com

DOROTHY LANE MARKET

6135 Far Hills Ave. Dayton, OH 45459

EST 1948 DorothyLane.com (=) EJ{®

ADDRESS SERVICE REQUESTED

Celebrate
Oktoberfest

Saturday, September 20

F00D & WINE
SHOW 202)

THURSDAY, NOVEMBER 6

11 a.m.to4 p.m.

. . . DLM SPRINGBORO -« 7-9:30 PM.
Sy e fesilive st plisrs colillle Tickets available online only
you visit with Oktoberfest- 8 a.m. Monday, Sept. 8

inspired tastings, grilled DLM DorothylLane.com/FoodWineShow

Bratwurst with sauerkraut at our
cookout, Bavarian-Style Pretzels, &
German Apple Strudel!

Mason (513) 229-2500 | Oakwood (937) 299-3561 | Springboro (937) 748-6800 | Washington Square (937) 434-1294

Prices and offers herein are valid through 9/30/25. Club DLM card is required for all sale prices except beer and wine. In the event of a typographical error, in-store prices will prevail.
©Dorothy Lane Market. Dorothy Lane Market; the Dorothy Lane Market logo; The Store That Accommodates; Eat Real Food; Flat Chicken; Honestly Better; and Killer Brownie are registered
trademarks of Dorothy Lane Market, Inc.



