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Happy New Year 

 

Cheese of the Month: English Coastal Cheddar 

This cow’s milk cheddar produced in Merry Old 

England, is aged for no less than 15 mos. It is rich yet 

delicate, creamy yet flaky with a sprinkling of tiny 

crystals, courtesy of the natural minerals normally 

found in specialty cheeses, revealing its’ optimum 

maturity. Add it to any sandwich, sauce, cheese ball 

or serve it along with fresh fruit; it will leave you 

with a delicate, sweet and distinctive flavor. Pair it 

with British Pale Ales or your favorite Zinfandel.             

January Special @ $9.95/lb 

 

Wines of the Month from Mendoza, Argentina 

 Pie de Palo Viognier 2010; Grapes are hand 

harvested in 33 lb.  baskets and carefully transported 

to the winery for a strict selection of the best grapes. 

Floral and fruity, Viognier pairs well with Asian 

food, cheese, crab, curries, lobster, fish, pork and 

roasted nuts.   

Pie de Palo Malbec 2010: These carefully harvested 

grapes are fermented in stainless, no time in oak, with 

soft tannins yielding a casual, enjoyable wine for 

dinners off the grill, including beef, lamb, steak, 

sausage and mushroom pizza. 

January Special $11.95 each or 2/$21.90 

 

Ravioli of the Month: Prosciutto, Ricotta and 

Caramelized Onions 

Sauce suggestions: Angela’s Homemade Marinara 

Sauce or for a little added spice, try Lidia’s Tuscan 

Arrabbiata Sauce.  Approx. 14 Ravioli @ $6.95. 

 

Winter Whoopie Pies w/ Blue Mint Butter cream 

Made right in our store.    $2.95 each 

 

Coming soon to the Web Site: 

Super Bowl (Feb 5) Offerings 

Valentine Dinner for 2 

These menus are in the planning stage. Order forms 

will be available in the store and the web site as soon 

as they are ready about 3 weeks before the events. 

 

 

Thank you for a wonderful “2011” 

 

Check out our selection of “Gluten Free Products” 

We have Pasta and Pasta Sauces, Balsamic Vinegar, 

Cookies, Chips, Crackers, Pancake mix, Cupcake and 

Cookie mixes and Chocolate Brownie Mix. 

Also Angela’s Sauces and Sausages are gluten free. 

Available in our freezer is a Gluten Free Pasta and 

Sausage Dinner, which is ready to heat & serve. 

 

New item from Stonewall Kitchen 

Dulce De Leche Sauce:  All natural, sweet, silky 

milk sauce, rich, creamy and ideal as a dipping sauce 

for any fresh fruit, bananas and apples. People of the 

Caribbean and South America, delight in it morning, 

noon and night. It is also delectable poured over 

cheesecake, bread puddings and crispy crepes or 

stirred into coffee.                 12.25 oz @ $6.95 apiece  

. 

New from Modern Bakery of Boston Mass. 

A full service, family owned Italian bakery 

specializing in traditional and handmade “treats and 

sweets”. We carry individual servings of: Tiramisu, 

Ricotta Pie     Rum Savoys     Italian Butter Cookies, 

Pistachio Macaroons and Chocolate Ganache. 

 

Wild Forest Product’s Porcini Mustard 

This porcini mustard with porcini mushroom pieces, 

is perfect for sandwiches, mixed into pasta salads or 

added to your favorite style of mashed or smashed 

potatoes.                                              3.5oz @ $11.95 

 

Also new at Angela’s:  Fresh Flowers and Plants 

from Engage Event Planning  

The color palettes of freshly conditioned flowers 

highlighted with a unique arrangement technique is 

pleasing to the eye and psyche.  Utilizing natural 

elements that are seasonally sensational, this 

company notes every detail and strives for perfection. 

Keep this entire vision in mind on Valentine’s Day 

and convey your particular feelings for that special 

someone.   

 


