DOROTHY LANE MARKET

"TABLE

DOROTHYLANE.COM e DECEMBER 2023

> ,.BITE SIZED "_’
® ELE GA&

LTHE HOLIDAY o0




Of all of the classic holiday roasts, U.S.D.A.
Prime Rib, also known as a Standing Rib
Roast, is the most exquisite. Getting a supply
of the very best in the world is not an easy
accomplishment. Our selection process starts
with looking for cattle that have been raised
naturally without the use of antibiotics or
growth hormones ever! From these cattle,
only those that have received the U.S.D.A.
Prime grade will be selected. Less than 2% of
all cattle receive this top grade and that
translates to the superior flavor.

U.S.D.A. Prime Rib is
an exquisite, classy cut
for your holiday table.

The "U.S.D.A. Prime" distinction is an impor-
tant one. So many use the name "prime rib" to
identify beef from the rib section and to make
the roast sound fancy (but it's lacking the quali-
ties that exemplify a U.S.D.A. Prime distinction).
Ours is true prime beef. The meat will have a
creamy white fat, firm texture, and fine marbling
dispersed throughout that melts evenly when
cooked, leaving the meat juicy and tender. A
U.S.D.A. Prime Standing Rib Roast truly is some-
thing to celebrate. Reserve yours now!
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The Gem of the Season

THE HOLIDAY PEAR IS HERE! With its sweet,
buttery, creamy texture, it's easy to understand
why we are so excited for its arrival each year.
Grown in Hood River Valley, Oregon, the cli-
mate is just right for this extremely sensitive
pear. Just one bite and you'll understand why no
other pear can compear.

This regal Comice pear, which originated
in France under the name Doyenné du Com-
ice, is the créme de la creme of fruit. Our
goal when choosing a grower is to find a high
quality Comice pear that is picked at peak
time for freshness, packed with great care to
avoid bruising, and is grown with integrity.

We are proud to have found all of these
things to be true when we traveled the Pacif-
ic Northwest to Duckwall Fruit. Established
in 1919 by the Duckwall family, this fourth-
generation grower partners with other small
family farms in the Hood River Valley of
Oregon. The result of these family farms

joining together under Duckwall Fruit are
multiple generations of family farmers who
are growing Comice pears from well-estab-
lished trees that are 40+ years old with repu-
tations for greatness. As Nathan Duckwall
says, "plant apples for the day and pears for
the heirs" meaning that apples grow faster
but pears will bear fruit and livelihood for
generations to come.

Once the Holiday Pears arrive to DLM, we
handle them with great care as we build tow-
ering displays. Look for signs noting which
pears are "ready to eat now" or "ready in a few
days." It's quite frankly the caviar of pears that
is best enjoyed uncooked. Simply slice and
enjoy, layer into a salad, or turn the page for
some most delicious PEARiIngs.

In addition to enjoying throughout the holi-
day season, we also have a Holiday Pear gift
basket, available for in-store pick-up or to ship
nationwide. DorothyLane.com/HolidayPear
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Salty & Sweet
Medjool dates and shaved
Parmigiano-Reggiano
dance together for a
perfectly balanced bite.

Nat King Pear
A roasted chestnut is
delicious with a dollop
of cream cheese or
creme fraiche and a
sprig of rosemary.

The Queen's Parlor

Layer on White Stilton, an English cheese
that contains bits of mango and ginger.
Then, drizzle with a little ginger syrup.

OLIDAY PEARING

When the fruit is as ripe and delicious as a Holiday Pear, it is the perfect dessert course! Simply slice and
accompany with perfectly peared cheeses, nuts, and other festive fruits. Get recommendations from our
DLM Cheesemongers or try one of these ideas. Although you'll want to slice your pears fresh before
layering, don’t forget to let your cheese sit at room temperature for one hour before serving.
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Festive Goat -y Grand Noir
Salty roasted pistachios - Pungent Grand Noir

sings with caramelized
pecans and diced
dried apricots.

and tart dried cherries
alongside some creamy
fresh goat cheese.

Merry & Bright

Try rich and buttery Brie with fresh
pomegranate arils and a sprig of parsley.

7‘/&/’ EW%/M//
~ESECA

We have exciting news! This holiday, let them

eat cake and cheesecake in one scrumptious
bite. These elegant Cheesecake Cakes are a
holiday exclusive that'll be available for a lim-
ited time this month starting mid-December.
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- CAKES

Sabrina Fiffe, Love Cakes by DLM Manager,
is excited to share her treasured recipe that

really does combine the best of both worlds.
To guarantee yours, reserve online.
DOROTHYLANE.COM/RSVP

Cheesecake Cake Flavors:
Turtle, Almond, Biscoff, Cherry,
and Chocolate Raspberry.
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pecial ingredients can make simply beautiful,

savory hors d’oeuvres a snap for your holiday

table. I have the distinct pleasure of being the
Culinary Director at DLM, which entails feeding hun-
dreds of guests for key events like our sellout Food &
Wine Show, featuring 20+ bite-sized morsels circling
on platters. I get asked all the time how I come up
with so many different types of elegant and bite-sized
hors d'oeuvres. The secret is that each one is centered
around a key ingredient and complementary flavors

on a serving vessel.
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To start, you can't go with wrong with DLM Arti- BLOODY MARY SHRIMP COCKTAIL - Vo

For a fun twist, marinate

CRANBERRY BRIE CANAPE

n Br for canapés. Next, experimen :
sa eads as a base for canapés. Next, expe ent e s il Gt s,

with caviar; we have plenty of varieties and price e e B S i o

of our Cranberry-Raspberry
Gelatin Salad, and a sprig
of fresh rosemary.

\ i cooked cocktail shrimp
ranges. I love our new trout roe for its beautiful rosy

color and the Ikura King Salmon Caviar tastes
like a celebration. You can see that a little
glam can go a long way with craft-
ing a bite-sized spread to kick off a
memorable holiday gathering!
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in your favorite bloody

mary mix. Serve with
cocktail sauce and '-'7/
garnish with celery

and olives.

Culinary
Director

CAVIAR CREME FRAICHE BITES
Punch your choice of shape out of
slices of DLM Brioche and bake
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until golden brown. Let cool

HOLIDAY WHITE
WINE SPRITZER
Start with a white
table wine, add a
splash of cranberry
e R ) or pomegranate

; juice, and top with
A club soda. Garnish
your glass with fresh
) . "I cranberries and lime.
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RADISH TOAST beautifully with Champagne?

Mash anchovy paste into Pop DLM Kettle Cooked Po-
softened butter and spread on tato Chips in the oven for a

DLM Artisan Einkorn Bread. few minutes. Then, toss with
Top with sliced radish and

) LL -
e

and then top with creme
fraiche and caviar.

ROE ON RYE
Cut buttered DLM Artisan New
York Rye into triangles. Toast in an
oven and top with trout or salmon
roe, fresh dill, and lemon zgs:.

grated Pecorino Romano and

garnish with parsley. coarse ground pepper.
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Killer Brownie® was a hit in our stores from the moment we introduced it in
our Bakery back in the late 1970s and is now a sister company to DLM. These
days, happy people all over the country can indulge in this gourmet brownie—a
sweet extension of our love of good food. From the Original Killer Brownie® .
has grown a signature collection of flavors and seasonal additions.

GIVE THE SWEETEST GIFT

Whether you are visiting our stores or
looking to ship a gift nationwide, this
bestseller makes for the perfect gift or
party addition and is available in gift
tins or on a tray in bite-sized pieces.

BUSINESS GIFTING

Connect with our corporate gifting
cialist to start crafting a memorable holi
day gift for your business gifting needs.
CORPGIFTS@eDOROTHYLANE.COM
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ry Box

Graze for days on the DLM Big Bakery Box, including some of

our most popular favorites from the DLM Bakery and a few local
friends. There is a favorite (or three) for everyone within each box,
whether you are sending to an office or to spread cheer while every-

one is home for the holidays! Items available individually in-stores.
Order online at DorothyLane.com.

INCLUDES

DLM Artisan Raisin Walnut Bread * DLM Bakewell Tart « DLM Cin-
namon Rolls * DLM Toasted Walnut Cinnamon Classic Coffee Cake
DLM Double Chocolate Classic Coffee Cake * DLM French Blueberry Loaf
e DLM Marble Pound Loaf * Taste of Belgium Waffles * Killer Brouwnie®
Chocolatier Brownie Bites Tray

Laura's Cookies Holiday Box

Exclusively available at Dorothy Lane Market, Laura’s Cookies—
the ultimate comfort cookies—have a reputation that precedes
them. For many years, we've partnered with Laura for these
hand-rolled sugar cookies with an unmistakable almond-
flavored frosting. These hand-rolled sugar cookies in whimsical
designs are a delightful way to celebrate any special occasion.
Order this holiday collection by the dozen (will include an as-
sortment) for in-store pick-up or to ship nationwide.
DOROTHYLANE.COM/LAURASHOLIDAY
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Our Food Tours kicked off this fall with a trip to the Emilia-Romagna
region of Italy. This enchanting region embodies not only fast cars
but also legendary Italian food as it's home to our favorite prosciutto
di parma, parmigiano-reggiano, balsamic vinegar, and olive oil, to
name a few. A group of 13 DLM Food Explorers traveled together,
tasting their way through this region that has much to discover!

Above: DLM Food Explorers spent a few o
nights at a winery resort in the heart of
Emilia-Romagna. The following day, a
professional chef guided them through
preparing a regional multi-course meal
including homemade pasta and more!

Above: A tour of the Minelli estate,
including the parmigiano-reggiano
aging room. Below: The Minelli family
prepared a multi-course lunch high-
lighting this great cheese as well as a
tasting of it aged 2-10 years.

Above: This group of DLM Food Explorers began their journey as
new acquaintances and left as friends as they all shared a common
passion for good food and adventure. The nine-day trip to the
Emilia-Romagna region opened the door to unique experiences,
gourmet adventures, hidden gems, and sights to behold.

Join Our Next Adventure!

Destination: Sicily, Italy

When: May 14-24, 2024 « Register by January 14, 2024

EXPLORE THE MELTING POT OF THE MEDITERRANEAN SEA
Gourmet experiences await as there’s much to be discovered in Sicily, a
destination that has a robust history that can be told with its amazing
cuisine. You’ll explore medieval villages and seaside escapes, with stops
along the way for behind-the-scenes tours with wine producers, cheese
and chocolate artisans, and more. Come travel with us to Sicily!

View ‘Irip Details & More!

DorothyLane.com/FoodTour
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Looking for the perfect gift that'll unlock a world of good food opportuni-
ties? A DLM Gift Card is the most delicious way to give someone exactly
what they're craving! Take a look at the ways they can be redeemed:

Redeem on everyday staples, DLM signature favorites, and a world of good
food. Also valid on DLM Drive-Up orders.

Shipping nationwide, gift cards can be redeemed on available gourmet
gifts at www.DorothyLane.com

Gift a culinary experience with a DLM Gift Card and ask for our
DLM Culinary Center gift card enclosure.

Hﬂ#u'_r
HOW TO GET A DLM GIFT CARD? DLM GIFT CARDS CAN BE PURCHASED IN STORES OR ONLINE!
IN ADDITION TO PHYSICAL GIFT CARDS, SEND AN E-GIFT CARD! WWW.DOROTHYLANE.COM/GIFTCARD

THE GOOD
NEIGHBOR
SACK IS BACK

We're continually humbled by the unwavering support

of our community as we follow Vera Jane Mayne’s words
example to "always do the right thing." Her words are
echoed in DLM’s values, mission statement, and in our
Good Neighbor Program.

The Good Neighbor Sack is a way to give directly to area
food pantries during the holiday season, featuring food
items recommended to us by local food banks. Once a
Good Neighbor Sack is purchased at our stores, we coordi-
nate the donation with area food banks and they distrib-
ute the items to those in need.

To participate, simply let your cashier know and they
will ring up your gracious donation. The Good Neigh-
bor Sacks are $20 each or 2,000 Club DLM Rewards
points. We want to thank everyone for their support and

NEIGHBOR
SACK

BOROTIY LANE MARKET & T

for helping us continue Vera Jane Mayne’s initiative!



SEASONAL TWIST

Peppermint Riller Brownie® Is Back!

Peppermint cream swirled with white
chocolate chips and velvety caramel.

Shipping nationwide while supplies last.
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HEAVENLY
HAM"

& MORE HOLIDAY ENTREES!

Fully cooked and spiral sliced Heavenly Ham® is
encased in our signature glaze that's sealed with
an open flame for this traditional favorite. Reserve
your Heavenly Ham®, U.S.D.A. Prime Standing Rib
o Roast, and more centerpiece dishes!

RESERVE YOURS THROUGH SATURDAY, DEC. 23

~ s o Eﬁ%

e

B
T
Pt

Oakwood (937) 299-3561 | Washington Square (937) 434-1294 | Springboro (937) 748-6800 « Prices and offers herein are valid through 12/31/23.
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.



