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As | wander around the three DLMs | jump on whatever computer
is available to check email, etc. My preferred desks belong to the
store directors at Springboro and Oakwood, Ed Flohre and Tom
Hart. Not that these fellows have slicker monitors or more comfy
chairs; rather, they have the best screensavers: personally taken
photos of scenic locales in Sicily.

Travel is the gift that keeps on giving, because long after the bills
are paid, you are left with sweet little memories that come back
again and again—a scent from a glass of Cab transports you to the
barrel room of a Napa winery you visited last fall; the magnet on
your refrigerator you bought from a street vendor in Paris recalls a
carefree summer day strolling along the Seine. Or if you're Ed and
Tom, your computer flashes memories of a voyage to Sicily, filled
with ancient towns, rocky cli s, and unforgettable food.

Travel and food together make for rich memories, and they are
topics we never grow weary of around here. A few of us are fortu-
nate to experience them in the course of finding great food to sell
at Dorothy Lane Market. Many folks tell me, in fact, that they
would love to go along on one of our food safaris. If you are such
a person, your time has come...If you want a grand experience of
traveling to a scenic, ancient culture where food is an integral part
of life, then come to Sicily with us!

Ouir first “DLM Food Lovers Adventure” is a 10-day guided tour
of some of Sicily’s great food places, including rare visits to artisan
producers of wine, chocolate, olive oil, and more. You will enjoy
authentic Sicilian meals made with these artisan ingredients, and
you will have time to breathe in the beauty of all that is Sicily. Your
tour guides will be from Dorothy Lane Market, along with our
friend and expert on all things Sicilian, Gioacchino.

anks to Gioacchino, we are able to import several Sicilian artisan
foods. You will experience the simple beautiful foods that Sicily is
famous for: flavorful olive oils, nutty pestos, sweet dried figs, and
interesting honeys. You will visit unique producers such as Dolceria
Bonajuto, who fabricates chocolates with the ancient Aztecs in
mind. Gioacchino will be visiting us this month to do a class at our
School of Cooking, and will do some tastings of some of the arti-
san products that will be included on the tour. Meet him in person
and learn more about the trip when he comes July 14 and 15.

From tasting the foods, hearing the stories, and from knowing
Gioacchino, we are jazzed about this trip! I hope you can work it
out to go with us. So long afterward, whenever we see one another,
we can always say with a happy smile, “Remember Sicily...”

&QA;W VP of Food

SICILY FOOD LOVERS ADVENTURE DETAILS ON PAGE 5>
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Honestly Local Harvest Dinner
WEDNESDAY, JULY 20, 2011

6 P.M. e $95 PER PERSON

Our first Honestly Local Harvest Dinner will be held at our
Springboro Store on Wednesday, July 20!

Imagine tables groaning with the freshest local foods we can get
our hands on, and sharing them with the local folks who helped
bring them to the table! Farmers, artisan producers, and good
people just like you enjoying the simple pleasures in life! Great
food, good company, and live acoustic guitar music by DLM’s
own Dennis Chrisman!

At $25 per person it’s a great deal! So bring a date, your family,
or a group of friends, and get ready to relax, have some fun, and
enjoy a great meal. Make a reservation online for this memorable
dinner. Perfectly matched wine and beer will be available for
purchase by the glass or bottle.

It’s our way of having a great casual dinner party; consider your-
self cordially invited!

Register online at www.dorothylane.com/localdinner

04.5' (anse Corporate Chef

healthy living
Summer Skin Care

Are you taking care of your skin in this summer heat? Al-
though sunshine in moderation is a vital ingredient for staying
healthy and a great source of essential Vitamin D, excessive
exposure that causes sunburn should be avoided, since sunburn
is a well-proven risk factor for skin cancer.

e Environmental Working Group’s cosmetic safety database
(www.cosmeticsdatabase.com) rates Badger sunscreens tops for
safety and e ectiveness. In fact they were top-rated out of
almost 2,000 sunscreens! e comprehensive study looked at
UVA and UVB protection, as well as the safety of the ingredi-
ents in the products. Badger uses opaque minerals to form a
layer on top of the skin that reflects or scatters UV light. ey
contain uncoated, hon-nano zinc oxide, which has been used
successfully for hundreds of years.

Now that you have taken care of preventing sunburn, it’s time
to think about protecting your skin from those pesky mosqui-
toes. Amrita Bugs BeGone is a natural insect repellent for
your entire family, made with a blend of eucalyptus citriodora,
lemongrass, and lavandin essential oils. Bugs BeGone

e ectively repels biting insects, including mosquitoes, fleas,
chiggers, ticks, and gnats without the use of DEET. It is made
with 100% natural ingredients and pure essential oils, and has
a pleasant citrus smell. Bugs BeGone and Bugs BeGone Kids
is a non-toxic, chemical-free, alcohol-free, stain-free, non-oily
formula. One application ise ective for up to three hours.
Badger Sunscreens and Amrita Bugs BeGone are on sale through
July 31 with Club DLM card.
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“: Healthy Living Director

DLM Gluten-Free Food Lovers’ Club

July 9 e 3—4:30 p.m. ® Washington Square
Guest: Tina Wagner, owner of Tina’s Sweet Treats

Contact C.A. Diltz — ca@dorothylane.com
or visit www.facebook.com/dImglutenfreeclub



is grilled chicken recipe is perfect for your July 4th celebra-
tion. It uses two of summer’s favorites: grilled chicken and water-
melon! Server with your favorite summer sipper and a salad.

Grilled Chicken

with Watermelon Glaze
SERVES 6 | PREP 20 MINS + MARINATING | GRILL 50 MINS

1 small watermelon

(1) 12-0z jar apple jelly

Juice and zest of one small lime

2 tsp DLM Crushed Chili Pepper Flakes

1 tsp Tabasco Pepper Sauce

DLM Sea Salt

1 DLM Flat Chicken, unmarinated

Vera Jane’s Extra-Virgin Olive Oil

DLM Tellicherry Ground Pepper, as needed

Snipped fresh herbs of your choice, such as rosemary or tarragon

To prepare watermelon glaze: Cut half of a small watermelon
from the rind in chunks (about 4 cups of fruit). Cut the remain-
ing half of watermelon into wedges for serving; refrigerate until
ready to use. Place watermelon chunks in blender. Cover; blend
until nearly smooth. Pour mixture into a fine mesh sieve over

a bowl; discard solid bits. Reserve 1 cup of the juice. Drink or
freeze the rest.

Joanns recipe comer

In a small saucepan melt 12 oz apple jelly over low heat, stirring
often so it doesn’t burn. Stir in 1 cup watermelon juice, and the
juice and zest of one small lime. Add DLM Crushed Chili Pep-
per Flakes, Tabasco, and a pinch of salt. Mix and taste. Adjust
seasoning as desired; remove from heat.

Use warm, or let cool. Glaze will keep, tightly covered, in refrig-
erator for up to 2 days.

To prepare grilled chicken: Remove chicken from packaging
and pat dry with paper towels. Prepare grill for indirect grilling.
Brush chicken with Vera Jane’s Extra-Virgin Olive Oil. Season
chicken on both sides with salt and pepper. Place skin-side
down, on center of grill over indirect medium heat.

Grill 25 minutes. Turn chicken over. Brush a little of the re-
maining 2/3 cup glaze on skin. Grill 25 to 30 minutes more, or
until juices run clear and an instant-read thermometer inserted
in thickest part of thigh registers 180°F, brushing with glaze two
more times.

Remove chicken from grill; brush with the reserved 1/3 cup of
glaze and let rest 10 minutes. Cut chicken into pieces. Serve with
fresh watermelon wedges and sprinkle with herbs.

Indirect grilling:  is method positions the fire on one side or
both sides of grill. Food sits over the unlit part, and the grill is
covered, so the food cooks from all sides.

Per serving: 539 calories; 27g total fat; 8¢ saturated fat; 135mg cholesterol; 313mg
sodium; 39g total carbohydrates; 35g protein; Ig dietary fiber

For the month of July, purchase any five
local produce items, and turn in your
receipt or share your photos with us on our
Facebook wall to be entered for a chance to
win a $50 DLM siftcard.

JonestnlocAl







is is a wonderfully light and refreshing salad, perfect for sum-
mer! e recipe comes from my friend Sara Beth, an associate
who | worked with in downtown Dayton. We did a lot of “carry-
ins” at the 0 ce, and this was the one salad that was always
requested. Hope you enjoy it!

Apple-Pear Salad with Lemon-
Poppy Seed Dressing

SERVES 6-8 | PREP TIME 20 MINS

(2) 9-0z bags Romaine lettuce, washed and dried
6 0z Emmental Swiss cheese, shredded or shaved
1 cup DLM Whole Fancy Cashews

1/2 cup sweetened dried cranberries

1 large apple, thinly sliced

1 large pear, thinly sliced

Dressing

2/3 cup Vera Jane’s Extra-Virgin Olive Oil
1/2 cup sugar

1/3 cup fresh lemon juice

1% Thsp DLM Poppy Seeds

2 tsp onion, finely chopped

1 tsp DLM Classic Dijon Mustard

1/2 tsp salt

Dressing

Process olive oil and remaining ingredients in a blender until
smooth. Store in an airtight container in the refrigerator up to
one week; serve at room temperature.

school of cooking

Toss together first six ingredients in a large bowl; serve with
lemon-poppy seed dressing.
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Per serving: 482 calories (63% calories from fat); 35g total fat; 8g saturated fat;
20mg cholesterol; 349mg sodium; 35g total carbohydrates; 11g protein;
4g dietary fiber

% School of Cooking Director
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Includes: Private transportation once in Italy, local guides,
private visits, and tastings. All hotels are 4 stars and located
in the most beautiful locations. Daily breakfast, two lunches,
and ten dinners.

Highlights of our Food Lovers Adventure:

October 1-4 Palermo/Caltagirone
October 5-6 Ragusa

October 7 Ragusa/Sciacca
October 8-10 Marsala

You will visit the best local producers for an unforgettable
experience. Space is limited to 16 guests. For more details on
this tour, or to reserve your space, go to www.dorothylane.com/
sicily or call Gayle Burtt at (937)535-5696.

Please note: e cost of your airline ticket is not included. Feel
free to contact e Travel Authority, (937) 684-9044, or your
own travel agent for assistance with tickets and trip insurance.
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Creminelli Fine Meats
is @ Family Affair

Creminelli Fine Meats is a family-owned producer of artisan
quality Italian deli meats based in Salt Lake City, Utah. e
founder and artisan, Cristiano Creminelli, was born in Biella,
Italy to a family of meat artisans, or salumieri, who have pro-
duced cured meats as far back as 400 years. In 2006, Cristiano
Creminelli left Italy to start Creminelli Fine Meats in the United
States.

Cristiano is personally involved in making each one of the spe-
cialty products — from selecting and blending the perfect spices
and other ingredients, to waking up at 4 a.m. to check that the
salamis are drying correctly.

Cristiano uses only the best ingredients when handcrafting his
meat specialties, including all-natural pork, free of antibiotics,
hormones or other chemicals, and pigs fed a 100% vegetarian
diet on small family farms. Organic spices are used cautiously
to complement yet not overwhelm the flavorful pork, while im-

“We love the quality, local products, but even more,
love the personal attention we get from the staff! ”

—Meredlith Brinegar, Bellbrook, Ohio

ported gourmet ingredients — ranging from tru es to wines —
from the highest-quality Italian suppliers enhance the salamis.

Creminelli Handcrafted Italian Salamis include the award-win-
ning Tartufo with black tru es and Sopressata with abundant
garlic and wine, in addition to Cristiano’s family specialty, Casa-
lingo, lightly spiced with salt, pepper, and nutmeg.

e Creminelli Artisan Deli line includes cooked specialties
such as artisan versions of Prosciutto Cotto — Italian-style ham
with a delicate herbal flavor; Mortadella, with its light, creamy
texture; and Capicola, with the bold flavors of clove and nutmeg.

e salamis include fennel-infused Finocchiona; spicy Calabrese
— perfect for pizza; garlic- and wine-flavored Sopressa; and tart
and peppery Milano. In addition are the sweet flavors of Coppa
and Pancetta, aged to ripe perfection for an unmistakable taste
of age and handcrafted care. Creminelli Artisan Deli products
are perfect for party trays, gourmet sandwiches, pizzas — or all on
their own.

KQWL«/ Director of Food Service
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Cristiano showing o his delicious Creminelli salamis.



DLM’s 23rd Annual Diaper Derby

Saturday, July 16 ® 10 a.m. at all three stores. ® Register online at www.dorothylane.com/diaperderby
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HAT CLUB DLM DOROTHY LANE MARKET
DOES FOR YOU!  CLUBDIMo,

® Saves you money on the great food you buy at DLM.

e The more you spend with us, the better deals you get.
o \X/e can notify you quickly about recalled products.

e Our Good Neighbor Program rebates a percentage of your purchases

back to your favorite nonprofit organization.

eYou are entered in our monthly sweepstakes every time you use your
Club DLM card.

e Get great discounts at other local businesses who are “Club DLM Merchants”.

e |f you lose your keys with an attached Club DLM key fob, it can be mailed

to us, and we can then return them to you.

Remember, Club DLM is a true loyalty card. That is,
the more you purchase with your Club DLM card,
the better your offers!



DORO,THY LANE MARKET www.dorothylane.com ® www.shopDLM.com

Oakwood 2710 Far Hills Ave., Dayton, OH 45419, (937) 299-3561 Washington Square 6177 Far Hills Ave., Dayton, OH 45459, (937) 434-1294
Springboro 740 N. Main St., Springboro, OH 45066, (937) 748-6800

Prices herein are valid through July 31, 2011. 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; and Killer Brownie are registered trademarks of Dorothy Lane Market, Inc.

JULY CLUB DLM PRIZES

1) Gift Certificate for a One Hour Home Cleaning by Merry Maids
(value $85)

2) $100 Gift Card to the Montgomery Inn

3) $100 Gift Certificate for a Single Visit Carpet or Tile Cleaning
from Naturals Home Cleaning Solution

Each time you scan your Club DLM card, you'll be entered in our monthly drawing.
One set of prizes will be awarded at each store location. No purchase necessary to enter.

6177 Far Hills Ave. ® Dayton, OH 45459 ADDRESS SERVICE REQUESTED

www.dorothylane.com
www.shopDLM.com

ﬂ facebook.com/dorothylanemarket

facebook.com/dimglutenfreeclub

m facebook.com/dIimhealthyliving

JULY COOKOUTS

see all of ovr events at www.dorothylane.comfevents

DPLM Chicken Beeler’s PLM Rib-Eye
Sandwich Cookovt Bratwurst Sandwich
Friday & Saturday, July 8-9 GOOk.OV‘," GOO’COV"'

am-6pm. Friday & Saturday, July 22-23 |Friday & Saturday, July 29-30
11 am-6p.m. 1 am-6p.m.




