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Wine

with this year a whole table dedicated to grower Champagne
alone! We also will have a table for the beer lover in the group,
featuring Bell’s Brewery, based in Kalamazoo, Michigan.

e food, of course, is
amazing. Dorothy Lane
Market’s chefs have pulled
out all the stops, and you
can sample to your heart’s
delight from an array of
seafood, smoked fish,
Icelandic lamb, duck,
charcuterie, and of course,
desserts from our famous
patisserie...all with the ambiance of a live jazz trio! Come and
enjoy a great evening of sharing our dual passions for great food

and wine. _—"
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Tickets are $70 each and are
available at all three DLMs or
online at www.dorothylane.com.

Tickets are limited, buy yours today to ensure

DLM Food & Wine Show 2007 you don’t miss out on this spectacular event!
Save the Date — November 1

If you have enjoyed one of our previous eight food and wine
extravaganzas, we promise this year’s will be the best yet! If you
have never attended before, then save the date,  ursday, No-
vember 1, on your calendar, and purchase your ticket to assure

your reservation! ' - ‘ 1 il” 111 il
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e show takes place at our Springboro store, on both the main
floor and the mezzanine level, and there is a culinary or vinous
delight around each corner! Guests will taste wine from Riedel
stemware, which is yours to keep, and will have the option of
tasting wines from over 100 producers from the United States,
France, Italy, Portugal, Spain, Germany, Australia, and more,




healthy living

Posture, Is Your Head on Straight?

As a senior in high school, I had minimal knowledge about chiro-
practic, posture, and healthy living in general.  is soon changed
when | became employed by Dr. Dennis S. Brickner. Dr. Brick-
ner became not only a caring, friendly employer, but continues
today to be one of the most knowledgeable and e ective educators
I have encountered. I am now a senior in college, and work in the
Healthy Living Department at the Springboro store. | encourage
you to attend his workshop, Posture, Is Your Head on Straight?

As children we all were told to sit up straight and not to slouch.
I've even heard from many daytime talk shows that simply stand-
ing a little straighter can give you the appearance of being ten
pounds lighter! While there is no scientific evidence to prove this
claim, there is evidence that good posture can improve our health.

According to the Cleveland Clinic, good posture keeps our bones
and joints in alignment — assuring that our muscles are working
correctly, decreases abnormal wearing of joints that could lead to
arthritis, prevents fatigue because our muscles are working prop-
erly and using less energy, prevents backache and muscular pain,
and helps us look good (maybe Oprah was right after all!).

Dr. Dennis S. Brickner is a renowned National Upper Cervical
Chiropractic Association (NUCCA) chiropractor. He graduated
cum laude with research honors from Palmer College of Chiro-
practic. He was named to the prestigious Heritage Registry of
Who's Who for his outstanding individual achievements in the
field of chiropractic care and for notable contributions his practice

has made to health and wellness education within our community.

I hope you will join us on Tuesday, October 23, from 7-8:30
p.m. in our Springboro Community Room as Dr. Brickner teach-
es us more about good posture and the benefits we can reap from
it.  ecostis $10 and registration is required. For more informa-
tion or to register, log on to www.dorothylane.com or contact
Kathy Stone (937 748-6800) or Joy Kemp (937 434-1294). /i psust

Healthy Living Presentation:
The Lovely Bones

Essential Nutrition and Nutritional Supplement Information for

Bone and Joint Health « Free, but registration suggested
Washington Square: Saturday, October 13 « 10 to 11 a.m.
Oakwood: Tuesday, October 9 » 12:30 to 2 p.m.
Springboro: Tuesday, October 9 ¢ 7 to 8:30 p.m.

Contact Lori Kelch at Ikelch@dorothylane.com.

Oral Healh |

Pet Naturals of Vermont

Our Basset hound Jasmine gets the royal treatment at our
house. My husband and | are empty nesters with no grandchil-
dren yet, so we spoil her. She has back problems, so she gets
regular acupuncture treatments, and when she needs to go out,
John carries her up and down the steps. Needless to say, my
husband was excited when | told him about the new line of
supplements for dogs and cats we just started selling.

Pet Naturals of Vermont produces only the purest, most reli-
able formulas to “help pets live healthier lives”. ey have the
NASC (National Animal Supplement Council) seal on every
label, which guarantees the product meets the organization’s
guidelines for quality, integrity, and truth in labeling. “All raw
materials utilized in Pet Naturals products are of the high-
est quality and are evaluated for purity and potency prior to
use”, according to the company’s website. e potencies are
scientifically formulated to help pets enjoy optimal health and
wellness. e formulas are professionally evaluated by their
Veterinarian Advisory Board to ensure optimal ingredient
content and utility.

Not only do we stock daily care supplements, you can also
choose formulas for hip and joint support, calming, bladder
support, and digestive support for dogs. For your favorite
cat, there are hairball relief, urinary tract support, and oral
health products. You can find them on a display in the pet
food aisle. Look for the $2.00 0 coupon attached to every
bottle.

I know our precious Jasmine is looking forward to trying the
Hip & Joint Extra Strength for Dogs. Of course, when her
back is better my husband will still carry her down the steps. |
had better bring home a supplement for his back, too! %



Pecan Spice Cake
Gourmet Magazine, April 2007

is scrumptious layer cake has all the right ingredients for a
perfect fall dessert.

For cake

6 0z (1% sticks; 3/4 cup) unsalted butter, cut into 1-inch pieces
and softened, plus additional for buttering pans

2 3/4 cups cake flour (not self-rising)

2 tsp baking powder

1 tsp baking soda

3/4 tsp salt

1 Thsp ground cinnamon

1¥4 tsp ground nutmeg

1 tsp ground ginger

1/2 tsp ground allspice

1/4 tsp ground cloves

1% cups packed light brown sugar

3 large eggs at room temperature 30 minutes

1% tsp pure vanilla extract

1% cups sour cream

3/4 cup pecans (3 0z), toasted, cooled, and finely chopped

For frosting

(3) 8-0z pkg cream cheese, softened

6 0z (1¥2 sticks; 3/4 cup) unsalted butter, softened
1 Thsp finely grated fresh lemon zest

kathys recipe corner

3 3/4 cups confectioner’s sugar (from a 1-1b pkg)
1 Thsp fresh lemon juice
1 1/3 cups pecans (5 0z), toasted, cooled, and finely chopped

Special equipment: (2) 9-inch round cake pans (2 inches deep)

Put oven rack in middle position and preheat oven to 350°F.
Butter and flour cake pans, knocking out excess flour.

Sift together cake flour, baking powder, baking soda, salt, and
spices into a large bowl.

Beat together 6 oz butter and brown sugar in another bowl with
an electric mixer (fitted with paddle attachment if using a stand
mixer) at medium-high speed until pale and flu y, 3 to 5 min-
utes. Beat in eggs one at a time, beating well after each addition,
then beat in vanilla. Reduce speed to low, add flour mixture and
sour cream alternately in batches, beginning and ending with
flour mixture and mixing until batter is just smooth. Mix in %
cup pecans until just combined.

Spoon batter evenly into pans, smoothing tops, then rap pans
once or twice to expel any air bubbles. Bake until pale golden
and a wooden pick inserted in center of cakes comes out clean,
30 to 35 minutes. Cool 10 minutes in pans on racks. Run a thin
knife around edge of pans, then invert racks over pans and re-
invert cakes onto racks to cool completely.

While cake is cooling, beat together cream cheese, 6 oz butter,
and lemon zest in a bowl with clean beaters at medium-high
speed until flu y, 1 to 2 minutes. Sift in confectioner’s sugar and
stir with a wooden spoon until just combined, then add lemon
juice and beat at medium-high speed until frosting is smooth.

When cake is cool, halve each cake layer horizontally with a long
serrated knife using a gentle sawing motion. Put one layer, cut-
side up, on a cake stand or large plate and spread with about 3/4
cup frosting. Stack remaining cake layers, spreading about 3/4
cup frosting on each layer and ending with top cake layer cut-
side down. Spread top and side of cake with remaining frosting
(about 3¥2 cups) and coat side of cake with pecans (1 1/3 cups),
gently pressing to help them adhere. Makes 12-14 servings
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Per serving: 915 calories (57% calories from fat); 59g total fat; 29g saturated
fat; 179mg cholesterol; 515mg sodium; 88g total carbohydrates; 10g protein






