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www jpistone.com

A NOTE FROM THE MARKET...

This brings us to the end of another year...

Now more than ever we are savoring the true importance of
family, friends and loved ones getting together to celebrate
and be thankful for what we share. In the spirit of giving we
offer our services helping to make your season special whether
by a gift basket to a friend, a meal sent to a family, or a gath-
ering at your home— any way we can, we love helping out.
Enjoy the Holiday Season and celebrate the start of a new
year with good food, good friends and good times...

THIS MONTH WE ARE HIGHLIGHTING

LoOcAL GIFT BASKETS

STOCKED WTH OHIO LOCAL HONEY MAPLE
SYRUP COFFEE SWEET SNACKS BREWED ALES
AND OTHER DELECTABLE GOODIES STRAIGHT
FROM OUR OWN BACKYARD- PERFECT FOR
SHIPPING TO LOVED ONES FAR AWAY...

INQUIRE FOR DOMESTIC SHIPPING DETAILS
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va 7% MIXED BERRY STRATA
| ‘Perfect for Holiday Brunch... Yields 1 Pan
INGREDIENTS
8 ea lar'ge egg % cup honey
% cup ricotta cheese 3 oz focaccio bread
3 tbl granulated sugar 4 oz raspberries
1 cup whole H'lil'k 4 oz blueberries
% cup orange juice 4 oz blackberries

2 tbl unsalted butter (melted)

1. Preheat oven to 350"

2. Combine and beat eggs, ricotta and sugar.

3. Add milk, juice, butter, honey & bread.

4, Gently fold in the fruit.

5. Pour into a “prepared” (sprayed or
greased) pan, cover, & let rest in refrigera-
tor for at least 2 and up to 8 hours.

6. Bake at 350°for 25-30 minutes or until cooked through.

| DEAL £F "THE MENT H |

THROUGHOUT DECEMBER ON SATURDAYS 4:00PM-5:30PM OUR CUSTOMERS ARE
ENTITLED TO 20% OFF OUR ENTIRE CAFE MENU, PREPARED FOODS, & DES-
SERTS WHEN YOU MENTION THIS AD. STOCK UP FOR THE WEEKEND & ENJOY! |
Sorry- this promotion does not apply to catering orders...

JOAN’S FEATURE WIINES Boars Head
Domaine Carneros, 2006 Sweet Sliced Ham’
$20.7 56.99/ per pound
Sparkling Brut : Order yours today!

Napa, California

This is the perfect sparkling to
celebrate the holidays with. Stock
up for New Year's!

Acrobat, 2009 $13.7
Pinot Gris

Eugene Oregon
The flavors of stone fruit, melon
and honey make this wine a great

compliment to cheese plates and DESSERT DAYS FROM T:E BAKERY

light fish dishes.

Fidelity Red, 2007 $15.7
Merlot-Cabernet Franc Blend
Alexander Valley, California
This lush red is a combination of
supple cherry and chocolate. It
pairs nicely with meats, robust
pasta dishes, and rich chocolaty
desserts.
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@on t forget to ordzr gour brisket, latkes & sugar
cookigs. Cheek out our eatering menu at

www.jpistong.com.

*Seleet itgms will also be availablg in the market.

REAL FOOD, REAL PEOPLE

J. Pistone Market (and the holiday
season) wouldn't be complete without

our Pastry Team. Led by Pastry Chef
Linda Edwards & Lead Assistant Christine
Luci, with ample support from newcomer
Ashley Crowe, they turn out the best Cleve-
land has to offer in sweets and baked goods.
They work tirelessly to craft specialties of
such beauty and flavor that we couldn't be
any prouder. They are something the
neighborhood can truly be thankful for! Next
time you see them, make sure you introduce
yourself (they get lonely in the back at times)
and tell them what you think (good news only
pleasell).



