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Duck Leg Confi t made in the time-honored method of 

slow simmering seasoned duck in its own fat – moist and 

tender. 12-oz package $7.99 save $1.00

Duck Drumette Confi t is prepared in the same artisan 

way as the leg confi t, only in the smaller proportioned size 

of the wing drumette. Perfect for buff ets, hors d’oeuvres, or 

cassoulets.  $6.99 lb save $1.00 lb

Rendered Duck Fat is prized for its high burn point and 

distinct fl avor 16 oz $6.99 

Boneless Half Breasts of Muscovy Duck are approxi-

mately 1 lb each.  $12.99 lb save $2.00 lb

Whole Muscovy Hens weigh in at 4 lbs and yield 50% 

more breast meat than any other breeds, based on meat to 

carcass ratio. $4.99 lb save $1.00 lb

Try this exceptional duck this month, and I promise you its 

exceptionally bold, rich taste will ignite your taste buds like 

a duck taking to water. Quack, quack!

January Sure Can Be A 
Fowl Month!
Th e weather outside might be frightful, but in the warm 

retreat of the home kitchen it’s the perfect time to enjoy 

some of America’s fi nest specialty poultry—the Muscovy 

duck. Professional chefs and discerning home cooks have 

long known that the Muscovy duck is prized for its excep-

tionally rich fl avor and wonderful yield and consistency. 

Grimaud Farms has been growing these trademark ducks 

in the San Joaquin Valley of California since 1985. Where 

else would you raise ducks using a South American breed, 

with imported breeding stock from France, barn-raising 

them without the use of steroids, antibiotics, or growth 

hormones, and allowing them to fully mature?

Th e Muscovy duck originated in the warm climates of 

South America. It needs no fat for protection against cold 

weather, making it the leanest domesticated duck breed so 

favored by the Europeans. Th e ducks are raised all natu-

rally, fed on a specially designed diet of corn, wheat, soy, 

and alfalfa. Th ey are always free of steroids, antibiotics, and 

animal by-products and grow for 70-85 days, much longer 

than the Pekin duck breed. By not hurrying nature and 

with a balanced diet, the best possible fl avor and yield are 

attained. Muscovy duck is lean, meaty, tender, and fl avor-

ful, with the skin being 50% lower in fat than the other 

breeds of duck and with fewer calories than turkey!

Grimaud Farms Muscovy Ducks are extraordinarily 

versatile. Available both as whole ducks and half boneless 

breasts, they take equally well to grilling, sautéing, roast-

ing, or broiling. We also off er a line of premium prepared 

duck items for creating some of your favorite contemporary 

and classic dishes.
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department news
healthy living fl oral

Five Secrets to Permanent 
Weight Loss

Dr. David Klosterman of Klos-

terman Chiropractic Wellness 

Center in Springboro will pres-

ent a seminar entitled “Th e Five 

Secrets to Permanent Weight 

Loss” in the Community Room 

at our Springboro location, on 

January 15, 2008 from 7– 8:30 

p.m. Following the seminar, Dr Dave will conduct the group 

through the store to discuss reading labels and selecting nutritious 

foods for a lifetime of healthy eating.

Th e “Five Secrets to Permanent Weight Loss” seminar will give 

you a complete understanding of the causes of weight gain and 

loss, as well as natural activities to help you look and feel your 

best. Here are some of the things you will learn:

 • Why losing weight may not be healthy

 • Why fat doesn’t make you fat

 • If you are suff ering from malnutrition (even if you are over- 

  weight)

 • What hormone is out of control in your body

 • Why you must eat real butter and eggs (even if you have   

  high cholesterol)

 • How to regain your energy and vitality

 • How the healthcare system may be adversely aff ecting your  

  health

 • How to reduce the risk of breast cancer by up to 60%

 • How to prevent and improve Diabetes Type II

Th e cost is $10.00 and registration is required. To register, or for 

more information, go to www.dorothylane.com, or contact  Kathy 

Stone (937 748-6800) or Joy Kemp (937 434-1294).

DLM Gluten-Free Food 
Lovers’ Club

Saturday, January 12, from 3-4:30 p.m.
At the School of Cooking at our Washington 
Square location. 

For more information contact C.A. Diltz at 
ca@dorothylane.com.

Tulip Arrangement Classes
Saturday, January 19 • 10 a.m. or 11 a.m.
Brighten up the dreary months ahead with colorful tulips from 

Holland! Did you know that the United States is the world’s 

largest importer of tulip bulbs? Holland grows almost one 

billion fl owering bulbs annually, with tulips being the largest 

share, exported mainly to the American home gardener. Th e 

name of this winter fl ower comes from a resemblance to the 

headgear worn by Persians back in the 1500s. Th e turban, also 

toliban, changed into Latin becomes tulipa. With a little imagi-

nation, the fl owers of some tulips do resemble turbans. Learn 

how to arrange these beauties on January 19.

 • Price includes vase, greenery, and 10-stem bunch tulips

 • Held at the DLM School of Cooking

 • $15.00 per person, pre-paid reservations are required

Seating is limited, please register early at www.dorothylane.

com or contact Debbie or Joanne at the Washington Square 

Floral Department (434-1294). Please bring your own sharp 

paring or folding pocket knife to the class. Happy arranging! 
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Sweet Potato and Sausage 
Soup
Adapted from Caito Foods MarketScope (If prepared with the 

specifi ed products, this recipe is gluten free.)

3 Tbsp Vera Jane’s Extra-Virgin Olive Oil, divided

¾ lb DLM Italian Chicken Sausage (casing removed)

1 large onion, chopped

1 Tbsp minced garlic

2 lbs sweet potatoes, peeled and cubed

1 lb red potatoes, cubed

(2) 27-oz cans Bowman & Landes Chicken Broth

(2) 5-oz pkgs baby spinach

Sea salt

Crushed chilies (optional)

Heat 2 tablespoons olive oil over medium heat in a large 

stockpot. Add sausage, stirring often to break it up, and cook 

until brown. With a slotted spoon, transfer sausage to a bowl. 

Add 1 tablespoon olive oil to same pot along with onions and 

garlic and cook for 5 minutes. Add all potatoes and cook for 12 

minutes, stirring frequently. Add broth, bring to a boil. Reduce 

heat and simmer 15 minutes. Mash potatoes lightly and cook an 

additional 5 minutes. Add sausage back to pot. Stir in spinach 

and cook until just wilted. Season to taste with salt and crushed 

chilies. Makes 16 cups

Per cup: 191 calories (37% calories from fat); 8g total fat; 2g saturated fat; 

21mg cholesterol; 250mg sodium; 21g total carbohydrates; 11g protein

Comforting Kale and Lentil Soup
Dave Grotto, RD, LDN is author of the book 101 Foods Th at 

Could Save Your Life. Th e following recipe is adapted from his 

book. Dave will be teaching a class highlighting other recipes 

from the book in our School of Cooking on February 12.

1 1/3 cup whole wheat macaroni

1 cup dried lentils

3 Tbsp Vera Jane’s Extra-Virgin Olive Oil

1 small onion, chopped

2 cloves garlic, minced

1 lb fresh kale, stems removed and fi nely chopped

(2) 28-oz cans diced tomatoes

Sea salt and freshly cracked pepper to taste

2 quarts water

1 cup freshly shredded Parmigiano-Reggiano

Cook macaroni al dente, drain and set aside. Rinse lentils and 

add to a separate small saucepan with enough water to cover 

and cook until tender, about 20 minutes. Add olive oil to a 

soup pot and heat over medium heat. Add onion and garlic to 

pot and sauté until translucent, being careful not to burn. Add 

kale to the onion and garlic mixture and sauté for 10 minutes. 

Add tomatoes, salt, and pepper and let simmer 10 minutes. Add 

water to the pot, bring to a boil, reduce heat and simmer 30 

minutes. Add macaroni and lentils to soup and simmer another 

5 minutes. Serve hot sprinkled with cheese. Makes 18 cups

Per cup: 132 calories (26% calories from fat); 4g total fat; 1g saturated fat; 

3mg cholesterol; 165mg sodium; 18g total carbohydrates; 7g protein

Do You Love Food Shopping?
The Consumer Advisory Board is a cross section of DLM shop-
pers that meets regularly to offer suggestions for improvement. 
If you are interested in a two-year term with our board, please 
pick up an application at the Customer Service Booth.

Applications must be returned by Friday, February 15.
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department news

A Taste of Tuscan Sun in Dayton
When the gray winter skies of Dayton start to get a little too rep-

etitious, I start daydreaming of an Italian landscape just basking 

in the midday sun.  Th at color of the sky, the deep green of those 

trees, the warm tiled roofs ... and then the food cravings start 

to hit me. Somehow my daydreaming always ends up with food 

(Imagine that!). Since the drabby Dayton  weather has hit, I am 

already dreaming about crusty Italian bread, olives, anchovies, 

and those sun-dried tomatoes. 

Our sun-dried tomatoes from Tuscany have an intense, bright 

fl avor that actually tastes of the summer sun. When cold weather 

hits, you too have an opportunity to dream of warm Italian days 

when you bite into our plump and meaty sun-dried tomatoes. 

We use them in some of your favorites, like the Sicilian Orzo 

Pasta Salad, the Garden Calzone, and the Feta Spinach Salad. 

Did you know that they are also available whole, marinated in 

oil, capers, and fresh herbs, at our olive bars? 

I like to make sun-dried tomato vinaigrette in my own kitchen 

and serve it over a mesclun salad topped with feta and basil. 

Sun-dried Tomato Vinaigrette
6-8 DLM Italian Sun-dried Tomatoes, diced

3 garlic cloves, minced

¼ cup Vera Jane’s Extra-Virgin Olive Oil

2 Tbsp Aunt Vera’s Italian Red Wine Vinegar

Generous pinch of thyme and/or basil

In a blender or food processor, pulse all ingredients until well 

mixed; season to taste with salt and pepper.

deli Our kitchen chefs have created a bold sun-dried tomato tap-

enade that you will fi nd to be extremely versatile in your home 

kitchen. I like the simplicity of it slathered onto our crusty DLM  

French Baguette. Or try it as an appetizer for your holiday party, 

served with with fresh, soft, creamy goat cheese and our DLM 

Italian Mini Toasts. You can toss them into spinach salad, or 

sauté them along with green beans. Try mixing some tapanade 

with Vera Jane’s Extra-Virgin Olive Oil and brush onto freshly 

grilled tilapia or swordfi sh for a simple but elegant dinner. You 

will also fi nd it an ideal ingredient in sauces; just swirl some into 

your spaghetti sauce for a fl avor boost.

Our new Campagnia 

Specialty Sandwich has 

the fl avors of the warm 

Italian sun layered in 

our crusty baguette with  

moist grilled DLM Ital-

ian Chicken Breast, fresh 

goat cheese, thin slivers 

of red onion, and our 

DLM  Sun-dried Tomato 

Tapenade. 

Or try our new Rosso 

Penne Pasta Salad, full 

of al dente penne pasta, grilled asparagus, and roasted sweet 

red bell peppers, tossed with our Sun-dried Tomato Tapenade, 

Kalamata olives, Vera Jane’s Extra-Virgin Olive Oil, and a splash 

of Aunt Vera’s Italian Red Wine Vinegar. It might just make you 

dream in Italian!
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school of cooking

Winter Registration 
is Coming Soon!

The Winter – Spring 2008 Schedule 
of Classes will be available January 9.

For more information visit www.dorothylane.com or contact
Deb Lackey, School of Cooking Director, at 434-1294 or
cooking@dorothylane.com.

Registration begins at 10 a.m.
on Wednesday, January 16

Chicken Braised in Alsatian
Riesling (Poulet au Riesling)
Th is easy chicken braise from Connie Barney Wilson is perfect 

supper fare for cold winter nights and is quick enough to make 

for a weeknight. For best fl avor, use bone-in, skin-on, dark meat 

for the chicken. Connie will be back at the SOC on Feb 7 with a 

wonderful Provençal menu: Savoring the South of France.          

8 DLM Chicken Th ighs (bone in and skin on), about 3 lbs

Salt and freshly ground pepper 

1 Tbsp Vera Jane’s Extra-Virgin Olive Oil  

2 Tbsp unsalted butter

4 shallots, chopped 

3 Tbsp cognac

3 cups Alsatian Riesling wine (we used 2005 “Hugel” Gentil)    

12 sprigs fl at leaf parsley 

2 small bay leaves 

2 sprigs fresh thyme 

4 rasps of nutmeg – about a pinch 

2 Tbsp unsalted butter

8 oz mushrooms, quartered 

Juice of one lemon (about 3 Tbsp)

2 egg yolks 

2/3 cup crème fraîche 

Finely chopped fl at parsley for garnish 

Season the chicken pieces with salt and pepper. Heat the oil and 

2 Tbsp butter in a heavy wide Dutch oven or braising pot. When 

hot, place the chicken pieces in the pot. Brown the chicken on 

all sides, turning with tongs from time to time. Lower the heat, 

and add the chopped shallots and cook for another 2 minutes 

or so. 

Remove the Dutch oven from the heat. Pour in the cognac, 

return to the cooktop, and fl ame it. When the fl ame dies, stir 

in the wine, parsley, bay leaves, thyme, and nutmeg. Cover the 

pot and reduce the heat to low; simmer gently for 20 minutes or 

until the chicken is nearly cooked through. 

Meanwhile, heat the remaining 2 Tbsp of butter in a wide fry 

pan, and sauté mushrooms for several minutes, stirring from 

time to time, until the mushrooms are tender. Add the lemon 

juice and set aside. 

When the chicken has cooked 20 minutes, add the mushrooms 

to the chicken, along with any accumulated mushroom juices. 

Continue to cook the chicken for another 10 minutes and then 

remove the chicken pieces to a deep heated platter. Cover loosely 

with foil and hold in a warm place while you fi nish the sauce. 

Finish the sauce: turn up the heat and reduce the braising liquid 

to about 1½ cups; it can take several minutes for the excess to 

boil off . Once reduced, remove the bay leaf, parsley, and thyme 

sprigs, and then reduce the heat to low. In a small bowl, beat the 

egg yolks with the crème fraîche, and then add to the reduced 

sauce. Heat the sauce gently for a minute or so, whisking often 

to avoid curdling, and to encourage thickening. If any juices 

have accumulated under the chicken, add it to the sauce. Re-

move from the heat, and correct for salt and pepper seasoning. 

Pour the thickened sauce over the chicken pieces, sprinkle with 

some fi nely chopped parsley, and serve with buttered noodles, 

spaetzle, or mashed potatoes. Serves 4 to 6
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department news
specialty cheese bakery

kids’ club

Produce of the Month:  3-oz Baby Carrots

Veggies du Jour
Get kids to eat their vegetables – and minimize messy dressing

mishaps – by preparing individual portions for everyone.  Pour

kid-size servings of dip or hummus into small plastic cups, and

stick in carrot, celery, red pepper, and other vegetable slices. 

New! Organic Sprouted Whole 
Grain Artisan Bread
Th is wonderful bread baked fresh daily in our bakeries is made 

with sprouted organic wheat grain. Th is bread may be the only 

resolution you keep all year! Our newest bread not only is very 

hearty and delicious, but has great health benefi ts over breads 

baked with conventional fl our. 

When whole grains are sprouted they convert into a living food, 

bursting with more vital nutrients than unsprouted grains. 

Sprouted whole grains digest in the body like vegetables and 

not as starches. Th e sprouting process neutralizes complex 

sugars responsible for indigestion and produces enzymes that 

aid in digestion. Processed white fl our made from wheat grain is 

devoid of many nutrients and fi ber necessary for a healthy diet. 

Sprouted whole grains allow all of the nutrients to be absorbed 

by the body. 

I am very excited that organic sprouted grain fl our is now avail-

able to us and we are looking forward to creating more new 

bakery products with it during this coming New Year!  

Gorgonzola, an Italian 
Masterpiece
Gorgonzola is an Italian blue cheese made from the milk of 

cows that graze in the high mountain valleys of Italy’s Lombar-

dy region. Authentic Italian Gorgonzola comes in two varieties: 

Dolce, meaning sweet; and Mountain, which is a sharper and 

fi rmer version. Both varieties of this very ancient-style cheese 

have been copied the world over.

Dolce Gorgonzola 

is supple, almost spreadable, and 

luxurious with its unmistakable 

tangy creaminess. Its pale white 

interior is laced with streaks of 

blue, giving Dolce Gorgonzola 

a striking appearance to match 

its piquant fl avor. Enjoy Dolce 

Gorgonzola as a table cheese, 

spread thickly on a piece of crusty 

baguette, or as an ingredient in 

your favorite salad dressing.

Our Mountain Gorgonzola 

is aged for 200 days, which allows this cheese to reach extraor-

dinary levels of fl avor and robustness. It is full fl avored, with a 

slight saltiness that is balanced by its smooth, creamy texture. 

Try a slice melted over a Coleman steak for a truly wonderful 

taste experience.  
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