#1 “New York City’s Finest Kosher Food Emporium”

Welcome to the first issue of our monthly newsletter Fiddler’s Palate . Through
this publication, we’ll keep you apprised of store events, new product offerings
and current promotions. We hope you find it both enjoyable and informative.

The newly expanded store will be open shortly and we would like to take this
opportunity to thank all of you, our wonderful customers, for your kind
patronage. We hope to bring you a brand new store which truly stands amongst
the finest glatt kosher stores in the world and we will work tirelessly towards
this goal. We hope you enjoy both our new and old offerings and, as always,
encourage you to contact us with any questions or special requests. THANKS!

We would like to wish everyone a Happy, Healthy and Prosperous New
Year filled with only sweet and wonderful things. Thank you for
making this year so special for the entire Kosher Marketplace Family.

We have secured an exclusive contract which allows us to offer the finest
quality glatt kosher meat in the world. This KMP SELECT Kobe-Style Wagyu
Beef is known for its extensive marbling, enhanced flavor, tenderness and
juiciness. Properly raised Wagyu cattle far exceed prime in taste and quality
and this type of beef can often be found for sale at prices well in excess of
$100 per pound. Through our exclusive agreement, we are the only retailer of
this product within the tristate area and are able to offer this exquisite beef at
very special introductory prices. Furthermore our Wagyu cattle are raised on a
family-run farm in accordance with our exacting specifications. They are grown
in an all-natural environment with wide open pastures and are never administered
any antibiotics, growth hormones or steroids. These cattle are naturally grass-
fed, with only select vitamins and minerals added to this feed. On a further
health note, the marbling of Wagyu cattle also contains a higher percentage of
beneficial omega-3 and omega-6 fatty acids than typical beef. The increased
marbling also improves the ratio of monounsaturated to saturated fats.
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When the expanded store opens, there will be a fantastic number of new products on our shelves. We have
made a special effort to procure products from smaller, family-run companies which have a track record of
producing wonderful products in an environmentally friendly manner. We will also be carrying a large
number of USDA-certified organic products, as well as choices for those on gluten-free or sugar-free diets.
One vendor which we already have in stock is Wild Thymes Farms. This mother and daughter-run specialty
food purveyor is based on a small farm in New York's Hudson Valley, from which they turn out wonderful
sauces, marinades and chutneys which are 100% natural, fat and cholesterol free and extremely low in
calories, carbohydrates and sodium. Many of their products are also gluten-free. Please try the Korean
Ginger Scallion Marinade, which was a 2007 Specialty Food Show finalist. Their Pomegranate Salad
Refresher was voted Best Fruity Dressing by Every Day with Rachel Ray in April, 2007. The Mediterranean
Balsamic Vinaigrette is truly reminiscent of the wonderful flavors of Italy, France, Spain and Greece.
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‘ Chicken Tikka Masala is a tremendously intriguing entrée which is served throughout the world. The
dish contains Indian-style roast chicken (Chicken Tikka) in a delicious tomato-infused curry broth. It
is generally held to be of South Asian descent, although there are many who attribute it to be a cross-
cultural British-Indian creation. A widely reported explanation of the origin of the dish is that it was
' conceived in Glasgow in the late 1960’s when a customer, who found the traditional Chicken Tikka too
dry, asked for some gravy to go with it. It is said that the chef then improvised the “masala sauce”
out of tomato soup, yogurt and spices. In 2001 former British Foreign Secretary Robin Cook
‘ proclaimed it to be "Britain's true national dish.” Regardless of its true origin, it is today the most
‘ popular curry dish in the world. Please look for Chicken Tikka Masala on our shelves immediately after
the High Holidays. We will also be featuring other similar fare such as Vegetable Jalfrezie (Assorted
Garden Fresh Vegetables with Indian Spices), Goat Saagwala (Boneless Goat with Creamy Spinach
Dressing) Chicken Tikka and other tantalizing choices, many of which will be vegetarian

Grandma'’s Brisket with Tzimmes - Makes 8 to 10 servings.

1 (6- to 7-Ib) first-cut brisket, 1 3/4 teaspoons salt, 1 teaspoon black pepper, 3 tablespoons olive oil,
4 cups brown chicken stock or reconstituted brown chicken demi-glace, 3/4 cup Sherry vinegar,

2 Ib carrots, peeled and cut crosswise into 2-inch-long pieces,

4 medium sweet potatoes, peeled and cut into 2-inch pieces, 2 3/4 cups dried pitted prunes

Put oven rack in middle position and preheat oven to 350°F.

Pat brisket dry and rub all over with 1 teaspoon salt and 1/2 teaspoon pepper.

Heat oil in a 17- by 11-inch heavy roasting pan (3 inches deep) over moderately high heat, straddled across 2
burners, until hot but not smoking, then brown brisket, starting with fat side down, on both sides, about 5
minutes per side. Remove from heat, then add stock and vinegar to pan. Cover pan tightly with heavy-duty
foil and braise brisket in oven 2 hours. Add carrots and potatoes to pan and braise, covered, 1 hour. Add
prunes and braise, covered, until meat is fork-tender, about 30 minutes more. Cool meat, uncovered, to
room temperature, about 1 hour, then chill, covered, at least 12 hours.

Put oven rack in middle position and preheat oven to 350°F.

Transfer brisket to a cutting board and slice across the grain about 1/4 inch thick. Return sliced meat to
pan and reheat, covered with foil, until heated through, about 40 minutes. Take pride in your home-cooking!
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@ 2 - All your interactions will be handled with an easy smile, whether over the phone or in person;

1 - We will work tirelessly to exceed your expectations at all times;

: 3 - All transactions are fully guaranteed; if you are not happy with a product for any reason, we will
v iIssue you a credit or refund your money - the choice is yours; and

¥ 4 - Our dedication to you is complete - we stand ready to assist you in any way possible in an effort to
v improve your shopping experience.
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New York City has often been referred to as a “melting pot,” a rich description of the city’'s amazing
ethnic, cultural and religious diversity. Nowhere is this more evident than in the varied culinary tastes and
backgrounds of New Yorkers. As a result, nearly every nook and cranny of the city is filled with distinctive
ethnic restaurants or even entire ethnic “towns.” One such cuisine which we have taken a particular
interest in is that of the Kingdom of Thailand. Thailand is a sovereign country in the heart of Southeast
Asia and the capital city of Bangkok, colloquially known as “Krung Thep,” is a significant hub of commercial,
industrial, political and economic activity for the country’s sixty plus million people. The country has
spawned one of the world’s most popular dishes - Pad Thai. Pad Thai is a dish consisting of stir-fried rice
noodles with eggs, fish sauce, tamarind juice, red chili pepper, one type of meat or tofu, garnished with
crushed peanuts and coriander. In Thailand it is also served with a piece of banana flower. Once the
expanded store opens, we will feature an entire section of Thai cuisine. In addition to the aforementioned
Pad Thai, we will also feature Gkai Pad Gkaprow (Spicy Basil Chicken), Ginger-Thai Noodles with Lemongrass
and Peanuts, Sesame Beef with Snow Peas, The Drunken Princess (this we are keeping a surprise for just a
bit longer) and a very special Thai Cole Slaw. We will see you next month with more exciting culinary
adventures from another part of the globe.

DAILY CHEF'S SPECIALS

The Kosher Marketplace’s “Meshugenah Specials™ - Stop In For A’ Nosh!

MESHUGENAH SUNDAY MESHUGENAH MONDAY MESHUGENAH TUESDAY MESHUGENAH WEDNESDAY
Whole Rotisserie Chickens Our Very Own Delicious Homemade Soups | Delicious Homemade Kugels
Regularly $16.00 - $24.00 Each Delicatessen Sandwiches Regularly $4.50 - $4.99 per Pint Potato, Sweet Noodle, Broccoli,
EVERY SUNDAY ONLY: Regularly $8.95 - $11.95 Each EVERY TUESDAY ONLY: Sweet Potato or Apple Bread

$9.00 Each Uncut or $10.00 Cut EVERY MONDAY ONLY: $3.00 per Pint Regularly $5.99 Each

Organic Rotisserie Chickens $7.00 Each EVERY WEDNESDAY ONLY:
Regularly $22.00 - $28.00 Each (Buffalo Meats and Tongue are not $3.50 Each

EVERY SUNDAY ONLY: included)
$13.00 Each Uncut or $14.00 Cut

We offer walk-in "Meshugenah Specials" on Sundays through Wednesdays. These Specials are limited to two per family per day (soups are limited to
four), and there are no pickup or delivery orders taken for these Specials. During certain Holiday Times, these Specials may be unavailable. While we
do our best to maintain sufficient quantities of these items at all times, no guarantees to this effect can be made, and no rain checks will be issued.

Please Visit Us On The Web At www.thekoshermarketplace.com




ThelkoshernViatketplace:

Located at 2442 Broadway on Manhattan’s Upper West Side b/w 90th & 91st Streets

In this section of our newsletter, we feature monthly specials. The items on promotion this month are our
homemade Middle Eastern Salads. These salads are made daily on our premises from the highest-quality
ingredients. They are incredibly delicious, come in numerous exciting varieties and, unlike almost all brands
available in other stores, these salads contain absolutely no preservatives or artificial ingredients. The
monthly promotion applies to the following homemade salads: Hummus, Hummus with Chick Peas, Hummus
with Sundried Tomatoes, Hummus with Roasted Peppers, Hummus with Garlic, Hummus with Tehina, Spicy
Hummus, Babaganoush, Vegetarian Liver and Turkish Salad. Please note that these specials are only valid
through the last day of the month of October. The special promotional price is $2.49 per 8 oz. container.

The regular price is $2.99. There are no limits or rain checks. We hope you enjoy this promotion!!

TELEPHONE ORDERS: (212) 580-6378; FAX ORDERS: (212) 580-0394
ONLINE ORDERS: www.thekoshermarketplace.com

We are always happy to receive your delivery or pickup orders. However, in order to treat each order with
the highest level of customer care, we ask that you place these orders as follows:

TIMES DURING WHICH WE ACCEPT ORDERS:

For same day delivery/pickup or for delivery/pickup any other day, including Friday, please place orders
during the following hours:

Sunday: 10:00am - 4:00pm, Monday - Thursday: 8:00am - 4:00pm or Friday: 7:30am - 10:00am.

Please note that email and facsimile orders are accepted all day Sunday - Thursday for next-day delivery
or pickup.

WAYS IN WHICH WE ACCEPT ORDERS:

All orders may be placed by phone, fax or on our website at www.thekoshermarketplace.com.

Our fax number is (212) 580-0394. The earliest pickup time is 12:00pm on all days and all pickup orders
require at least two (2) hours notice.

DELIVERY ZONES:

We deliver throughout the entire Tristate area six days a week, including Riverdale, Westchester, New
Jersey, Long Island and Connecticut. There are no service charges; however, delivery charges do apply.
Please see our delivery fee schedule below.

CATERING ORDERS:

Please place all catering inquiries and/or orders with our catering managers, Alan or Pauline, during the
above-listed hours.

DELIVERY FEE SCHEDULE:

West Side between 60th and 120th Streets: $5.00 Brooklyn: $30.00 and up

West Side above 120th Street (below Bronx): $10.00 Queens: $30.00 and up

West Side below 60th Street: $10.00 Westchester (Below Rye): $30.00 and up

East Side between 60th and 120th Streets: $7.00 Westchester (Above Rye) (Please inquire): $35.00 and up
East Side below 60th Street: $10.00 Connecticut (Please inquire): $40.00 and up

East Side above 120th Street (below Bronx): $10.00 Long Island (Please inquire): $40.00 and up

Riverdale: $15.00 New Jersey (Please inquire): $40.00 and up
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