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bad stuff  already added! If it’s worth doing, the folks at Bowman

& Landes do it right. � e grain is harvested and stored on the 

farm to be milled and mixed fresh to feed the turkeys. � e turkeys 

are raised free-range, out in the fresh air and sunshine with no an-

tibiotics, and delivered to you fresh, just in time for the celebration. 

Did you notice the key word “fresh” being used repeatedly? Have 

you ever wondered how turkeys advertised elsewhere for ridicu-

lously cheap prices have been raised and fed? How long have they 

been frozen, what could they have been fed, and how were they 

raised to be able to be sold so cheaply? You probably do not want 

to know. I do fi nd it ironic that by the time you read this article 

there will be an issue on the ballot trying to regulate animal 

welfare in Ohio. � e true vote is made every day when you, the 
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Celebrate Tradition with the
DLM Bakery
Like many of you, ever since I can remember, my family has cel-

ebrated Th anksgiving Day at my grandmother’s house. Walking 

into my grandmother’s house on Th anksgiving and smelling all that 

wonderful food always brings back memories of my childhood. My 

mother, as well as my aunts, would rise early and begin cooking their 

designated dishes in order to contribute to the feast. Th ere were, 

and still are, certain dishes that I can count on always being there at 

Th anksgiving. My Aunt Jeannie’s creamy corn pudding; my mother’s 

special homemade deviled eggs; along with her baked green beans, 

which had simmered for hours with smoked bacon. Th en there is my 

grandmother, who begins preparation weeks in advance, planning 

and working hard every year to make the mashed potatoes, turkey, 

and gravy to perfection; and of course, the pumpkin pie. 

When I fi rst began working at DLM, I was very bold to bring 

one of our pumpkin pies to our gathering (where no store-bought 

pie had ever crossed the threshold). Everyone complimented me 

on the smooth, melt-in-your-mouth pie, none of them (including 

my most discerning grandmother) believing that it was not made 

in my home. Our pies are made just like you would make them 

in your kitchen, with fresh eggs, real cream, and baked in an all-

butter crust. 

Th e DLM Bakery is proud to be a part of your family tradition by 

providing the highest quality, most delicious baked goods, from 

fresh Grandma Tobias pumpkin, pecan, and fruit pies (enjoyed 

by everyone, even Grandma!), to our moist, popular Pumpkin 

Cheese Rolls, and our edible bread basket centerpiece, complete 

with two dozen rolls. Let us join you in creating new traditions for 

your family this Th anksgiving!

Immunity Take Care
Th e holidays are fast approaching, and with them come a 

heightened need to boost your immune system so you can stay 

well and be able to enjoy them.  A popular herbal therapy is 

elderberry.  Th e purplish-black berries of the elderberry bush have 

a long history of use by Europeans to maintain wellness during 

the cold winter months.  In the middle ages it was considered the 

Holy Tree, capable of maintaining good health and improving 

longevity.  Like other dark berries, elderberries are a rich source of 

antioxidants which protect cells from the ravages of free radicals.  

New Chapter’s Immunity Take Care is produced using a super-

critical extraction and DARTvision™ process which guarantees 

the full-spectrum potency in each lozenge.  Th is means you will 

receive the same wellness-enhancing benefi ts with every delicious 

blueberry-fl avored lozenge.  According to New Chapter’s website, 

human clinical data shows that Immunity Take Care enters the 

bloodstream in less than 30 minutes.

Th is winter keep your immune system strong by providing it 

with the support it needs from this revered herb.  Combine it 

with a whole-food diet, exercise, and lots of hand washing so you 

can stay healthy, happy, and energized through the holidays and 

beyond!  

New Chapter’s Immunity Take Care is 30% off  this month.

“DLM is one of the BEST things about 
living in Dayton.” – Carole Hicks 
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Pear & Baby Greens Salad 
with Pomegranate Vinaigrette
Salad

6 oz baby greens

2 ripe pears, cored and thinly sliced

1/3 cup dried cranberries

1/3 cup toasted walnut pieces

6 Tbsp crumbled blue cheese

Toss greens with pears, cranberries, walnuts, and blue cheese in 

a large bowl. (Or divide among individual serving plates).  

Drizzle with Pomegranate Vinaigrette. Toss lightly and serve 

immediately. 

Pomegranate Vinaigrette

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

1/3 cup pomegranate juice

1 Tbsp sugar

1 tsp DLM Ground Cinnamon

1 tsp DLM Ground Ginger

1/8 tsp sea salt

Mix all ingredients in a small bowl with a whisk until well 

blended. Makes 6 servings

Per serving: 306 calories (59% calories from fat); 20g total fat; 4g saturated fat; 6mg 

cholesterol; 189mg sodium; 28g total carbohydrates; 3g protein; 3g dietary fi ber

Spice Up Your Food 
with Antioxidants
When you hear the word “antioxidants”, what foods come to 

mind? Blueberries? Pomegranates? How about cinnamon? Th at’s 

right. When it comes to antioxidant prowess, cinnamon vies for 

top billing along with blueberries and pomegranates. You may 

be surprised that spices and herbs are extremely rich in antioxi-

dants—with levels comparable to many fruits and vegetables.

Spices and herbs make food taste great. You already know 

that. And you are probably aware of how they can help you eat 

healthier by cutting down on salt, fat, and sugar when cooking. 

Now there is emerging evidence that these kitchen essentials may 

help protect your health. With each pinch, dash, and spoonful, 

spices and herbs can help boost the antioxidant power of practi-

cally everything on your plate.

For Example 

 • 1 tsp cinnamon contains as many antioxidants 

  as ½ cup of blueberries

 • ½ tsp oregano contains as many antioxidants 

  as 3 cups of spinach

 • 1 tsp curry powder contains as many antioxidants 

  as ½ cup of red grapes

The Super Seven Herbs and Spices
Cinnamon

Perk up your morning coff ee with ground cinnamon (I put it 

right in the brew basket with the coff ee). Add cinnamon to your 

oatmeal, cereal, or French toast.

Ginger

Add ½ tsp ground ginger to your favorite lemonade. Lightly 

sprinkle ginger on fresh pineapple or pears.

Oregano

Sprinkle dried oregano on your favorite grilled cheese sandwich. 

Top your pizza or spaghetti sauce with an extra sprinkling of 

oregano.

Red Peppers (Paprika, Cayenne, Crushed Chilies)

Sprinkle hummus or guacamole with your favorite red pepper.

Rosemary

Add a generous sprinkling of rosemary to roasted potatoes. Add 

to soups or top chicken breasts with rosemary before roasting.

Th yme

Perk up your morning eggs by adding thyme leaves before scrambling. 

Yellow Curry

For a new twist to chicken salad, add a dash of curry powder 

along with nuts, fruits, or chopped apples.

Th is information is from www.spicesforhealth.com. You can go to 

this website for other recipe ideas. Th e following recipe is from 

the McCormick Science Institute.
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A Non-Stressful Holiday 
Begins at DLM 
All the components of a classic holiday dinner are at DLM, 

whether you are cooking from scratch or letting us help out a little 

in the kitchen. We can help you create the Th anksgiving feast of 

your dreams! Whether you want to roast your own turkey or buy 

one fully cooked, we have the freshest and tastiest turkey available 

in the Miami Valley. 

Sometime the stress is not in the turkey but in all the details, like 

all of those side dishes. Our kitchens are very busy this time of 

year preparing real mashed potatoes made with cream and whole 

butter, home-style stuffi  ng full of celery and onions, and let’s not 

forget the cranberry walnut relish! Our chefs slowly simmer turkey 

gravy (no lumps!), roast root vegetables, steam green beans, and 

bake your favorite rolls. Check out our holiday menus and de- 

stress this holiday season! Come in and talk turkey with some of 

our knowledgeable associates. Th ey can help you place a special 

order so you can leave your worries to us.
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New in Frozen Foods: 
DLM Homemade Soups
We’ve taken six of your favorites soups and put them in the Frozen 

Foods section! Our bestseller, Mom’s Chicken Noodle, is sure 

to make you feel better during this fl u season. Tomato Bisque, 

a  creamy classic, goes great alongside a grilled cheese sandwich. 

Potato Cheddar Chive is a popular vegetarian soup that is rich 

and satisfying. DLM Chicken Vegetable is chock-full of veggies 

and our Honestly Better® DLM Chicken. Tailgate Party Chili is 

everyone’s favorite chili – full of beef and beans and not too spicy.  

Stuff ed Pepper has all of the favorite fl avors of this family classic 

in a comforting soup! Th ey defrost quickly and 

heat up beautifully whenever you 

are ready. Now you won’t 

have to wait to bring 

home your favorite 

variety.

Our DLM soups 

are made right in our 

kitchens every single day. 

Nothing takes the edge off  

chilly weather better than a good bowl 

of  hot soup, and during this season we all need to be taking care 

of ourselves and eating right. We use ingredients we are proud of 

and that our children can spell — the freshest vegetables, fl avorful 

stocks, and the highest quality natural beef and chicken. You can 

tell the diff erence in the taste of our soups.  Come by and stock 

department news
food service frozen

Store Closing for November
Thanksgiving — Thursday, November 26
All stores will close Thanksgiving Day so that our associates 
can spend the holiday with family or friends.
NOV 25 Washington Square and Springboro close at 11 p.m.
 Oakwood closes at Midnight.
NOV 27 Oakwood and Springboro reopen at 6 a.m. 
 Washington Square reopens at 7 a.m.
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School of Cooking Director

For more information visit www.dorothylane.com 

or contact Sandy Martz, School of Cooking Direc-

tor, at 434-1294 or cooking@dorothylane.com.

Fall Registration 
Now Underway!

I think Th anksgiving is my favorite holiday, perhaps because it’s 

the only one solely devoted to food. When I lived in Cincinnati, 

my parents would make the trip from their home in Dayton every 

year, and the traditions were pretty well set. Th anksgiving morn-

ing always started with something piping hot from the oven for 

breakfast. Th ere was nothing fancy, since I’m not much of a baker, 

but Marilou Guy, the SOC Assistant Manager, is. Her baking 

classes are usually sold out, very educational, fun, and always deli-

cious. Th is recipe was adapted by Marilou and taught in the fall of 

2009. Th e cranberry and chocolate really go well together. Try it 

for your family and friends any time, not just during holidays.

Cranberry Chocolate Chip Rolls
Adapted from Home Baking by Jeff rey Alford and Naomi Duguid

2 cups milk, heated until lukewarm

2 tsp active dry yeast or 1 cake fresh yeast

About 5 cups unbleached all-purpose fl our

2 Tbsp unsalted butter, cut into very small pieces, plus a little   

   extra butter for shaping the buns

2 Tbsp sugar

1 large egg, beaten

¼ tsp salt

¾ cup semisweet chocolate chips, chilled

½ cup frozen cranberries or well-chilled fresh cranberries

Topping:

1 egg whisked with 2 Tbsp water, for egg wash

3 Tbsp pearl sugar

Place the milk in a medium bowl and stir in the yeast. Let stand 

for several minutes, then stir in 1 cup of the fl our. Add the butter, 

sugar, egg, and salt and stir to incorporate. Add 2 more cups of 

fl our, stir until smooth. Add the cold chocolate chips and cranber-

ries, together with ½ cup more fl our, and stir to incorporate.

Turn the dough onto a fl oured surface and knead gently, incor-

porating fl our as needed, until the dough is only slightly sticky, 

about 4 minutes.

Place the dough in a clean bowl, cover with a lint-free cloth, and 

let rise until doubled, about 1½ hours.

Turn the dough out onto a lightly fl oured surface. Cut the dough 

in half and cut each half into 8 pieces, and lightly cover them. 

Lightly butter two 9x5 inch loaf pans or two 8-inch round cake 

pans. Makes 2 loaves of 8 rolls each.

 

Grease your palms with a little butter, then roll one piece of dough 

lightly under your hand to shape it into a ball. Place it in one of 

the pans. Continue with the remaining dough pieces, placing 8 

balls in pairs side by side in each loaf pan, or placing in a circle in 

the round pan. Cover with cloth and let rise for 30 minutes.

Place a rack in the center of the oven and preheat the oven to 

400°F. Just before baking, brush each loaf with the egg wash. 

Sprinkle the pearl sugar over them and bake for 30-40 minutes, 

until puff ed and golden brown. Immediately remove from the 

pans; cool to room temperature on a rack. 

Per roll: 228 calories(21% calories from fat); 5g total fat; 3g saturated fat; 33mg 

cholesterol; 62mg sodium; 39g total carbohydrates; 7g protein; 2g dietary fi ber

NOV09mr.indd   5NOV09mr.indd   5 10/21/2009   8:33:17 AM10/21/2009   8:33:17 AM



6

department news
fl oral

Floral Manager, Washington Square

grocery

Good Neighbor Sack
As you shop the aisles of our stores this month and next, be on the 

lookout for our Good Neighbor Sacks. We hope you will join us 

in helping to feed the hungry this holiday season by purchasing 

one of these sacks. Each Good Neighbor Sack contains non-

perishable food items recommended by our local food bank. We 

have done the shopping for you and assembled the Good Neigh-

bor Sacks, ready for purchase and donation. A cashier will ring up 

your donation, then you may place the sack in our food bank col-

lection bin in the front of the store. Th ank you for your generosity!

Floral Arrangement Class
November 21 • 10 and 11 a.m. • $35
Come join the Floral department staff  on Saturday, November 

21 in DLM’s School of Cooking to create a Th anksgiving ar-

rangement.  Th is year we will be using cornucopias to make your 

Th anksgiving Day table more colorful and festive.  Register online 

at www.dorothylane.com or call Hannah at (937) 434-1294.  We 

look forward to seeing you there!

meat

Preparing Your Fresh Turkey
We recommend a DLM Fresh Free-Range Turkey for your 

Th anksgiving meal. Follow these instructions to preserve its 

naturally tender and juicy gourmet fl avor, and you will be on 

your way to the best turkey you have ever tasted.

Pre-Roasting Instructions:
 1) Preheat oven to 325°F.

 2) Remove turkey from plastic bag.

 3) Remove giblets and neck from body and neck cavity.

 4) Rinse turkey and pat dry.

 5) Rub turkey liberally inside and out with salt and favorite 

spices.

 6) Brush with butter or olive oil if desired.

 7) Unstuff ed turkeys tend to be more moist, so the preferred 

method is to cook the dressing in a separate pan.

Roasting Instructions:
 1) Place turkey in a roasting pan.

     Breast side up for best table presentation.

     Breast side down for juiciest white meat.

 2) Roast until turkey’s internal temperature is 165°F (making

    sure that thermometer is not touching a bone).

 3) Remove from oven, loosely tent with foil, and let rest for

     at least 20 minutes before carving.

 4) If using a cooking bag, please follow the cooking bag

     instructions, and cook until an internal temperature of

     165°F is reached.

Chef Carrie’s Tips:
 • Be sure to buy a good quality thermometer—it takes 

away the guesswork.

 • Th e temperature you need is 165ºF in the thickest part 

of the thigh.

 • Don’t stuff  the turkey—it complicates things.

 • Basting is a waste of time and oven temperature.

 • Try brining —it adds plenty of moisture and fl avor.

 • Don’t truss, it only adds time—try tucking the wings.

 • Season the turkey liberally inside and out with salt and 

pepper—don’t skimp.

Corporate Chef
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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.

NOVEMBER CLUB DLM PRIZES 

  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 November 30, 2009. 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.

6177 Far Hills Ave. • Dayton, OH 45459
www.dorothylane.com • www.shopdlm.com

1) Half Heavenly Ham (value $50)

2) $100 Gift Card to the Montgomery Inn

3) $75 Gift Certifi cate for www.shopDLM.com

Send a Killer
Brownie® to

Someone
You Love…
www.shopdlm.com

1-866-748-1391

ADDRESS SERVICE REQUESTED

FOLLOW US ON 

November Means Nouveau
Th e coming of November brings about the incredible wine hype 

of Beaujolais Nouveau. Beaujolais Nouveau is the wine used 

to celebrate the harvest of the new vintage and has a singularly 

basic taste: A supple, plummy freshness, very clean, and very re-

freshing. It is so fresh in character because Nouveau is packaged 

and shipped to arrive in retail shops around the globe on the 

third Th ursday of November. Th is year, Dorothy Lane Market 

invites you to help us celebrate the wine harvest with the 2009 

Beaujolais Nouveau arrivals. On November 19, all three stores 

will taste out a variety of these wines from Noon–7 p.m. Join us 

in celebrating the recent wine vintage.

Great Pinots for your
DLM Free-Range Turkey
La Crema Monterey Pinot Noir

Th is is a new appellation for La Crema, and quite frankly we are 

very pleased with the results. With beautiful strawberry and rose 

petal nuances and a touch of baking spice in the fi nish, it would 

be perfect paired with turkey, salmon, or simply on its own.  $20

A to Z Oregon Pinot Noir

An Oregon Pinot Noir with loads of ripe raspberries and spice. A 

nice balance of acidity comes on the fi nish to round it off  mak-

ing it a wonderful wine to pair with turkey or ham.  $23

Adelsheim Pinot Gris

One of our favorite producers from this year’s Oregon Pinot 

Camp, this classic Pinot Gris shows fresh orange and pear on the 

nose, with anise and dried fl owers adding complexity. Firm and 

dry, with clean citrus and melon fl avors braced by tangy miner-

ality, lending itself well to a variety of dishes. $20

Beer & Wine Director
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