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F E AT U R E D M A K E R :

KEN & JUNE’S HAZELNUTS
Hazelnut growing has been part of the Melcher family legacy for more than 50 years. Ken and June
Melcher began farming in 1957 on their 40 acre farm in St. Paul, Oregon. At the time, it was one of the
largest hazelnut orchards in the Willamette Valley. When Ken suddenly passed in the fall of 1984, his
son Dennis took over and kept the family farm running. Eventually, Dennis, along with his wife, Sylvia,
expanded the business to include packaged, ready-to-eat hazelnuts that they named after the original
farmers, Ken & June.
From its humble roots as a small roasting business, Ken & June’s is now a popular brand name in
Oregon’s internationally acclaimed hazelnut community. Now in the family’s third generation on the
farm, hazelnut lovers can find their roasted, salted, chocolate and candy-coated hazelnuts at all Market
of Choice locations. We recommend sharing their latest flavor, the distinctly Oregon, Marionberry
candy-coated hazelnuts this holiday season.
Ken & Junes Hazelnuts is an important piece of the Oregon farm story. One of generations, family,
innovation and a continued focus on producing the best possible foods. Consider buying as many locally
grown, produced, raised, caught and foraged Oregon foods as possible this season. You can start with
Ken & June’s Hazelnuts, a true Oregon legacy.
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DECORATING
FOR THE SEASON
Whatever your style, we can help you
start the season right with our gorgeous
selection of winter wreaths, bouquets,
candles and ornaments. Find the freshest
choices for decorating and gifts at your
Market of Choice Floral, Home
& Gift departments.
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Pork Pistachio Pâté
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The Blue Jay
by Deer Creek

charcuterie boards
BITE SIZED INDULGENCES
Chèvre Cheeseball with
Cherry & Hazelnut Crust.

Wild Mushroom
Brie en Croute

Boschetto al Tartuffo

Sebastiano’s Marmelatta
di Arance

MoC House Cave
Aged Gruyere

Olympia Provisions Holiday
Kielbasa

Albina City
Candied Pecans

Ferraini Prosciutto
di Parma

Briar Rose Butterbloom

Cottonwood River
Cheddar
Raincoast Crisps

For more ideas about charcuterie and cheeses,
visit: marketofchoice.com
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SARAH MARCUS
Briar Rose Creamery
Sarah Marcus started making cheese
in her Bay Area Kitchen. In 2005,
she landed a job at Cowgirl Creamery
in San Francisco and soon became
an intern at their cheesemaking
facility. From there, Sarah’s studies
took her to England, Spain, North
Carolina and Vermont. In 2008, she
and her husband moved to Dundee,
Oregon where they built Briar Rose
Creamery surrounded by forests and
Pinot Noir vineyards.

If you’re dreaming of a beautiful cheeseboard or charcuterie for this year’s Holiday
gatherings, your Market of Choice Cheese Shop is the place to start. Whether you’re
looking to serve up a classic cheese such as our award-winning house cheddar, or ready
to experience the exotic aromas, flavors and textures from the world’s finest cheese
regions, the perfect cut is never far from home. You’ll also find a wide selection of
accompaniments, including olives, hazelnuts, Marcona almonds, pickles, pâtés and
more to make your board truly shine.
Market of Choice Cheesemongers are highly trained experts with the knowledge to
answer your toughest cheese questions, from regional variations to the depth of flavor
found throughout our curated selection. Their goal is to give you the confidence you
need to create an unbeatable cheese board or charcuterie. We’re happy to create a
custom board for you, or you can visit our reservation site for our most popular boards.

TIPS FOR YOUR BOARD
1. Keep it simple. Three cheeses, three
meats, a mustard, a jam, crackers and
fruit (dried or fresh) is the essence of
a perfect board.
2. Go local. There are numerous Oregon
crafted meats, cheeses and spreads to
choose from. Build from there.
3. Select a range of cheeses in flavor,
firmness and aroma. Your Market
Cheesemonger can help you pick the
perfect range.

Briar Rose sources milk from small
family dairies in Woodburn and
Silverton, and have been part of
a close-knit community of chefs,
farmers, winemakers, and food
producers since 2010. Sarah’s cheese
is one of Oregon’s culinary delights,
offering a brightness between the
raindrops.
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still, sparkling & zero

STILL & SPARKLING
MoC Wines
Wine is a personal taste yet a beverage made
by communities, one that would not exist
without winegrowers, focused winemakers and
their teams. Whether you seek classic Oregon
varietals or region specific bubbles, our new
Market of Choice Brands provide excellent
expressions of place while being immensely
enjoyable no matter the occasion.

Community Cellars
Crafted by Oregon’s John Grochau, our
collection of fine, terroir driven wines
are small batch produced with grapes
sourced from John’s partner vineyards, in
the Willamette Valley. Enjoy Pinot Gris,
Chardonnay, Rosé of Pinot Noir and Pinot
Noir at gatherings throughout the season.

The Bubbles Project
Elevate your Holiday gatherings with a fun
and delicious set of source-specific sparkling
wines, including Champagne and Prosecco.
These bubblies are crafted to the standards of
their home regions (France and Italy) and are
immensely food-friendly.
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BEER, CIDER & ZERO PROOF
Alesong, Ferment & Raw Brut Nature
Cider These locally produced craft beers
and ciders are among our favorites for
winter sipping and sharing. Crafted
by local artisans, these beverages are
outstanding Oregon expressions. Enjoy
them in flavors that range from tart and
fruity to rich and malty.

Zero Proof
The growth of Zero Proof beverages has
brought us many delicious non-alcoholic
selections including beer, wine, and
replacements for spirits. Ideal options for
all who wish to imbibe without the after
effects of alcohol.

Spiritless Kentucky 74 and Jalisco 55
Distilled whiskey and tequila replacements
that offer all the familiar flavors for
crafting cocktails, sans the alcohol.
Choose your preferred flavor profiles
and experiment with your favorite mixers
shaken or stirred.

Joyus Sparkling
Pop the cork on these alcohol-free
expressions, offering delicious complex
flavors and all the fizz you want for
Holiday toasts, celebrations, and brunch
time mimosas.
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Mediterranean
Chicken Skewer

Mixed Greek
Olives

Dolmas

Baba
Ganoush

Castelvetrano Olives

MoC
Marinated Feta

Hummus

Tabbouleh

Beef & Fennel
Meatballs

the appetizers

TINY INDULGENCES

Market of Choice is your place to explore the world’s
finest flavors. From imported foods to our own
seasonal menu crafted by your Market Kitchen team,
now is the perfect time to enjoy your favorites and try
new flavors. We recommend serving a scrumptious
Mezze platter accented with a range of flavorful items
at your Holiday gatherings this season.

Place your reservation today
at marketofchoice.com
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MoC Hot
Crab Dip

Lox

SALSAS LOCAS

Assorted Caviars

Kenai Red Fish Co.
Smoked Salmon Dip

Lucy De Leon and her parents, Francisca
and Anselmo, were in agriculture with a
dream to one day own a family business
selling Francisca’s delicious authentic foods.
After years of working in the fields, the family
chose to settle down in Portland, Oregon
and make their dream a reality. Today, you
can find many Salsas Locas foods proudly
served at your Market of Choice including our
seasonal favorite, fresh made tamales.
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plant-based appetizers
BITE SIZED INDULGENCES
Vegan Edamame
Potstickers
Crunchy Chili
Garlic Tofu
Vegetable
Samosas

Plant Based Savory Pot
Pies & Frittatas

Vegan Tamales

Root Vegetable Chips
and Dip

Plant Based
Selections From
Our Freezer Aisle
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chocolate treasures

RC GARATRELL
Seahorse Chocolate
Chief Cocoa Roaster RC Garatrell,
always loved the taste of beer, coffee
and chocolate. After playing a key role
in the creation of Tomboy, Hopscotch
and Stumptown Coffee roasters, RC
wanted to try his hand at chocolate.
To his dismay, he found that cocoa and
coffee beans are very different from one
another, but he kept working on it and
his chocolate kept getting better.

THE CHOCOLATE LIBRARY
Our curated selection of single-origin
chocolates are hand chosen from the best
makers around the world. Each beautifully
packaged, bean-to-bar chocolate is made from
the highest-quality, sustainably sourced beans
enhanced with spices, flavors and elements
unique to the place they are from. Visit our
Chocolate Library and discover what makes
them so special. Pair them with your favorite
wines, cheeses, and craft beers for a truly
amazing experience.

Now the owner of Seahorse Chocolate
brand in Bend, Oregon, RC’s goals
are simple: be responsible, respectful
human beings. And source, make,
and eat the best chocolate. Discover
Seahorse chocolates in our Chocolate
Library.
TIPS FOR A HOLIDAY
DESSERT BOARD
1. Begin with a few of your favorite
small deserts from our bakery. Consider
cannoli, brownies, cookies, cupcakes,
lemon bars or cheesecake.
2. Mix in chocolate truffles, brittle and
a mix of chocolate bars form our library
(broken into bite sized pieces).
3. Finish with caramels and other bite
sized treats.
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set the table
Traditional
Mashed Potatoes

Cranberry
Orange Relish

Market Bakery Rolls
Roasted Brussels Sprouts
with Shallots & Bacon

Wild Rice, Cranberry, Apple
& Hazelnut GFF Stuffing
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Pecan Pie

Maple Orange Bourbon Carrots

Leg of Lamb

Lemon & Shallot Green
Beans with Hazelnuts

MoC Spiral Ham

Turkey Gravy

There’s a special feeling that comes with the
Holiday season. Whether you’re celebrating
with family, friends or new acquaintances, the
joy of gathering around a table of thoughtfully
prepared foods is irreplaceable. This is
especially true if you don’t have to do all the
cooking yourself. That’s where your Market
Chefs and Bakers come in. Let them do the
work, so all you have to do is reheat, or finish
the details and enjoy every minute with your
gathering of friends and family.

14

gather

Holiday Guide 2022

BLOCK & BLADE

traditional favorites

STUFFED PORK LOIN
Our Stuffed Pork Loin makes a flavorful centerpiece
for your Holiday dinner. Fresh pork loin gently stuffed
with wild rice, apples, cranberries, hazelnuts, and a
mixture of seasonal herbs and spices. Ask for it at your
local Market Butcher shop.
TURKEY ROULADE
Our Turkey Roulade takes the traditional roast turkey
for a spin. Skillfully prepared by your Market Butchers
with fresh turkey breasts, butterfly cut and filled with our
special seasoned sausage and sage stuffing. The breasts are
then rolled, tied and ready to bake in your oven.
Place your reservation today at marketofchoice.com
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BLOCK & BLADE

classic bird

Presentation can have an influence on your taste buds. So, be sure to set
the table in a way that reflects the unique style of you and your guests,
taking time where presentation really matters such as the ideally carved
turkey, portioned for easy serving.
Place your reservation today at marketofchoice.com
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BLOCK & BLADE

prime rib

Learn more about our
Block & Blade Butchers, visit:
marketofchoice.com

A perfectly cooked and carved Prime Rib of Beef is
a classic choice for any Holiday table. Your Market
Butcher will trim your roast exactly how you want it.
You can rest assured all our beef is a product of the
USA, humanely handled and antibiotic-free. Ask to
reserve your Prime Rib cut and tied, and packaged with
our special spiced herb rub to create a delectable crust.

This year we are pleased to offer both USDA Choice
and Prime Grade ribs. Our skilled Butchers are here
to answer your questions, or to create a custom cut
just for you. For even more convenience, we prepare
a wide range of value-added choices such as grill
and pan-ready entrées, seasoned and marinated
according to our one-of-a-kind recipes.
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PORK CROWN ROAST RECIPE
A Crown Roast looks incredible but
also appears to be incredibly difficult
to prepare. Our Market Butchers
make it very easy by doing the hard
work, the forming and tying of the
roast, for you. All you need to do is
follow these simple instructions and
you’ll place a true crown on your
Holiday table.
Estimate one rib per person. Pork
crown roast can be anywhere from
12-16 ribs.
INSTRUCTIONS
• Preheat oven to 375ºF and set
rack on lower portion of oven.
PORK CROWN ROAST Pick up a succulent Carlton Farms Pork Crown Roast, perfectly prepared by our
Market Butchers and offered with our special cranberry stuffing that you can choose to add just before cooking.
Serve your guests an elegant centerpiece dish without doing all the work yourself.

• Rub with preferred cooking oil, salt
and pepper or your favorite spices.
Fill center of roast with stuffing,
if desired.
• Cover bone ends and stuffing
with tin foil to prevent burning.
• Place in oven and bake for 14
minutes per pound.
• To brown the stuffing, remove tin
foil from stuffing about 30 minutes
prior to being done.
• Internal temperature of the roast
should read 150ºF when ready to
remove from oven.
• After removing, tent with foil
and let rest for approximately 30
minutes before serving.

MoC SPIRAL CUT HAMS We offer a wide selection of
savory ham cuts to choose from. Our favorite is the boneless
spiral sliced ham, fork tender and ready to heat and serve. Be
sure to get your order in early so our Butchers can have
it ready in time for your Holiday dinner.

CORNISH GAME HENS If you’re looking for a delicious
alternative to the usual Holiday meats, try Cornish Game
Hens. They’re packed with flavor and perfect for small or
larger gatherings when you want to offer something unique
throughout the season.

18
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from the sea

HAZELNUT CRUSTED SALMON
Block & Blade fresh Atlantic Salmon is coated in our house-made
hazelnut crust by your Market Fishmongers. Whether served as an
appetizer or Holiday main course, our Hazelnut Crusted Salmon is
full of incredible flavor, and so easy to take home and cook.

THE MARKET CRAB CAKE
‘Tis the season for serving up our signature Market of Choice
Crab Cakes loaded with 100 % sweet crab and carefully seasoned
in a light Panko breading. These cakes are made fresh in-house
by your Market Fishmonger and come in gluten-free friendly
options. Delight guests at your Holiday gathering with this special
appetizer served with our Market of Choice Cocktail Sauce.

For more ideas, visit: marketofchoice.com
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Fresh Shellfish adds that special
Northwest flavor to gatherings, be it
a quiet night of watching movies while
the rain falls or a celebratory gathering
of friends. Consider pairing your
shellfish choices with our new Bubbles
Project Champagne.

20
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kitchen sides

Sage & Garlic Sweet Potatoes
Kale Pesto Risotto Balls

Brussels Sprouts with
Shallots and Bacon

Maple Orange Bourbon Carrots

Alsatian Onion Tart with
Pear and Gorgonzola

Rosemary Roasted
Fingerling Potatoes

Potato Latkes With Sour
Cream and Dill Sauce
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classics & innovation

Plant-based options are abundant all
year at Market of Choice. But during the
Holidays, special flavors come to life with
our ever-popular Lentil Wellington. They
are hearty and flavorful to satisfy everyone
you gather with.
Our Chefs make side dishes into a work
of art. Whether it’s classic green beans or
beets, they take flavors to new heights.
Your Market Kitchen has a wide range of
side dishes ready for you to take home and
enjoy with your guests. We also offer plantbased, vegan, vegetarian, and gluten-free
friendly options.

Place your reservation today at marketofchoice.com

22
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handcrafted treats
Pumpkin Pie
Market Bakery Yule Log

Stollen Bread

Cranberry Coffee Cake with
Hazelnut Streusel

Thumbprint
Cookies

SPECIALIZING IN SWEETS
Our Bakers specialize in crafting cakes, pies and a wonderful assortment of indulgent treats.
Their expertise adds beauty to every delicious bite and ensures the highest quality ingredients
with locally sourced flour, premium chocolate, real butter, vanilla, nuts and fruits. Gaze into your
Market Bakery case and let the view tantalize your taste buds. Then go for it.

For more information about Market Bakery, visit: marketofchoice.com
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Frosted Champagne Cake

Wheat Free Black
Forest Pave

Pear and Hazelnut
Timberline Tart

Chocolate Hazelnut
Cheesecake

Chocolate Hazelnut Muffins

READY TO SHAPE & BAKE
Enjoy all the fun and aroma of fresh baked cookies
without the effort. Our sugar cookie and gingerbread
fresh doughs, made with real butter and premium
ingredients, are now available for you to take home,
shape, bake and enjoy in minutes.

23
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home & gift

Our Home & Gift selection has something for
everyone to enjoy. Browse our unique collection
and find the perfect gift ideas for young learners,
explorers, and even those hard-to-buy-for on
your list. And feel free to ask our teammates for
help finding the perfect gift.
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stay well & energized

The Holidays give us a chance to prepare amazing
foods, hunt down that perfect gift and decorate
our homes with festive flair. All that work can
wear us down. So this year, commit to some welldeserved self-care. Our Whole Health section
offers a range of items that can help you relax.
From bath bombs and essential oils, to herbal
teas and candles, you’re sure to find something
that will help you bring calm and balance home
throughout the Holiday season.

26
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food as gifts

A favorite Holiday gift for family and friends
is a curated selection of Oregon made foods,
beverages and goods. This year we are offering our
Holiday Product Experience Box available at all
stores so you can pick and choose your favorite
Oregon made items to give throughout the
season. You’ll also find carefully curated gift sets
from Local makers at every store.

There is a tradition as old as Market of Choice, one of gathering with friends
and family for coffee, lunch or dinner in our store café seating areas. We see
it every day: old friends swapping stories, young mothers sharing ideas, school
kids grabbing lunch, and friends and family spending time together. This is at the
essence of your Market, gathering around food and drink, and at this time of year
it is heightened by holidays, sports and our simple need for community as the
days grow shorter and the weather less predictable. My hope for you, for all of us, is that this year will
be marked with gatherings of all kinds and with a frequency that helps us reconnect, rebuild our bonds
and renew our traditions to gather.
– Rick Wright, CEO
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