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Hello,
The Pre-Purim excitement is tangible 
here at The Peppermill! Those who 
create their own mishloach manos and 
those who prefer to purchase ready-
made are all headed here to stock 
up. We’re ready for you with baking 
and decorating supplies as well as 
an inimitable selection of mishloach 
manos  packages. As always, our new 
recipe cards will inspire your menus for 
both Purim and Pesach. New products 
and enticing gifts-with-purchase will 
have you visiting us often. Can’t wait 
to see you!

Chayale & Rivky

Are you a 
Peppermill 
Kallah?

Join our club!  
Shop your kitchen 
with our Kallah 
specialists!

Our inspired 
staff will 

help bring 
your table 

to life!

See the curated collection of
Dinnerware, Glasses, Flatware, Textiles



What a selection 
of ready-to-use 

ingredients! This will 
make my Purim prep 

so easy!

Tasteful shalach 
manos packages in 
every price range—
I’ve come to the 

right place.

This is just what 
I need for my 
very-important 

client!

Hmmm...should I go 
with this one or 
that for my new 

mechatunim?

I’ll order 20 
of this for my 
staff,—they’ll 

love it!

Yes! You can fill 
these mini tarts with 
one of their yummy 

fillings for dessert 
at the seuda. 

I’m using this icing 
to decorate my 

cookies to match my 
kids’ costumes! It’s 
gonna be so cute!

I love the flavor of 
this new recipe.—it’s 

going into my shalach 
manos for the 

mechatunim!

They’ve got everything 
I need to bring my ideas 

to life! 

Pre-Pesach Specials and Gifts with Purchase!
Get a Free Silicone 
Baking Mat  
with your $100 
purchase.

Get a Free Peppermill 
Recipe Collector   
with your $150 
purchase.

Get a Free  
Grabber  Mitt  
with your $50 
purchase.

Aprons- Buy  
1 get 1 FREE

Swiss Peeler-  
buy 1 get 1 Free

Meat, Dairy Parve 
Sheet Pans
Now $12.99  
(reg price 17.99)

*Valid from March 27, while supplies last, one per customer. Not to be combined with other promotions.

Purim at The Peppermill



Peppermill Picks
For the Baker

For Gift Giving

For Your Table

For the Wine Enthusiast



All Mishloach Manos packages available in-store and online. Custom packages available upon request.

Want exclusive Peppermill offers and inside news? 
Sign up for our emails at www.thepeppermillinc.com or email “subscribe” to info@thepeppermillinc.com  

Text PEPPERMILL to 8777990039 for exclusive deals you don’t want to miss!

Mishloach Manos
For family and friends, for business associates, for all your mishloach manos needs.

See more in-store and online.

Upscale gourmet gifts like no other 



Chocolate Caramel Pecan Tart Prep 45 minutes | Yield 16

16 ready-to-use 3.5” tart 
crusts*

FOR THE FILLING:

4 oz. semisweet chocolate, 
chopped

4 tablespoons (1/2 stick) 
margarine

3 eggs

¾ cup maple syrup

8 oz. pareve caramel flling 
plus more for drizzling*

2 cups whole honey-glazed 
pecans

*Available at The Peppermill

Restaurant-style desserts are easy when you get a little help!

Preheat oven to 350° F. Line a sheet pan with parchment paper 
or silicone mat. 

In a medium saucepan, over low heat, melt the chocolate with 
the margarine. 

In a small bowl, whisk together eggs and maple syrup. Add  
to the melted chocolate. Stir continuously until mixture is 
combined. Set aside. 

Position tarts on the prepared pan.  Place caramel filling into 
a disposable piping bag. Pipe 1-2 tablespoons of caramel 
filling into each tart shell, spreading to the edges.  Place 7-8 
pecans over caramel. Using a measuring cup with a spout or a 
disposable piping bag, put 2-3 tablespoons of chocolate batter 
over the pecans, dividing among the tarts. 

Bake 25 minutes until just set. Filling should still be slightly 
wobbly. Remove from oven. 

Cool 15 minutes before drizzling or piping caramel garnish.  
Serve warm or at room temperature.

Espresso Chocolate Log Prep 25 minutes | Yield 12 mini logs (as pictured) or a 20” large log

6 oz. premium white 
chocolate coating, chopped*

1 tablespoon instant coffee 
grounds

2 lbs. bittersweet chocolate 
coating, chopped*

1 lb. espresso cream*

*Available at The Peppermill

This truffle recipe was created for all the coffee lovers!

Melt the premium white coating chocolate in microwave or 
double boiler. Stir to melt completely.  Set aside to cool slightly. 
Add the instant coffee and stir to distribute. 

Put into a squeeze bottle or pastry bag. Pipe a thin layer into 
the bottom of desired mold. If using the mold as pictured, pipe 
around the middle circles. Set aside. Alternately, you can drizzle 
the white mixture over the log once it’s unmolded. 

Melt the bittersweet coating chocolate in microwave or double 
boiler. Stir to melt completely.  Add espresso cream and stir to 
combine. Fill mold cavities with chocolate mixture.

Place in freezer to set at least 1 hour. Gently remove from mold. 

See mold featured in our Peppermill Picks.

Salmon Gefilte Rosettes Prep 45 minutes | Yield 16 Servings

16 strips of salmon, cut 
lengthwise from a side of 
salmon, 4-5 oz. each

20 oz. gefilte fish, homemade 
or store-bought

½ cup fresh lemon juice

½ cup honey or ¼ cup sugar

Kosher salt and freshly 
ground pepper 

Simple ingredients, beautifully presented!

Line a sheet pan with parchment paper. If using a store-bought 
gefilte fish loaf, defrost completely. 

Working with one strip at a time, spread about 1 oz. gefilte fish 
along the length of salmon. Starting with the thicker end, gently 
roll up the strip, taking care not to squeeze out the gefilte fish. 
Secure end with a toothpick and place on the prepared pan. 
Repeat with remaining salmon strips. Smooth the gefilte fish 
with damp hands to neaten it inside the roll-up.

Stir together lemon juice and honey or sugar. Brush mixture 
on all the salmon roll-ups. Season with kosher salt and pepper. 
Allow to marinate 30 minutes at room temperature. 

Preheat oven to 375° F. Bake 25-30 minutes if using a real sheet 
pan. Foil pans will need about 10 minutes more. 

Remove from oven and immediately brush accumulated juices 
over the rosettes. Allow to cool and remove the toothpicks. 

PESACH
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Tuesday, May 14, 12pm
Wednesday,  May 15, 8pm 

Learn to bake delicious bread with Bina. 
Join Sourdough Secrets and learn from 
a pro! We provide supplies and starter 
for you to take home.

Sourdough  
Secrets 

Sundays - choose: 1:00 or 2:30 
May 12, 19, 26, June 2

Creativity abounds at our Sunday Baking 
Clubs! 10–12-year-old girls enjoy baking and 
decorating in this hands-on workshop.   
Sign up for a 4-week session and fill  
their Sundays with fun.

Girls Baking 
Classes

Learn to make something delicious at our Culinary Workshops! Fun and informative, 
these courses are a great outing with friends or family. Sign up today!

Royal Icing: Mon, May 13, 8pm  
Cookie Airbrushing: Tues, May 28, 8pm 

You can make beautiful cookies when you 
take Royal Icing 101 with Rochel Baily. She 
will share her professional tips for correct 
icing consistency and piping skills.

Cookie  
Decorating

Tuesday, May 21, 12pm

Are you an experienced sourdough baker 
looking for new ways to incorporate 
sourdough into your everyday baking? 
Join Bina at Sourdough for Life and learn 
how to make other delicious sourdough 
treats like bagels, focaccia and more! 

Sourdough 
For Life

Culinary Workshops


