=EATING

HEALTHY
FEATURES

FEBRUARY 24 ~ MARCH 9, 2010

SEAF0OD

Sustainable Seafood—seafood that is fished or farmed
in ways that can maintain or increase production into the
long-term without jeopardizing the structure or function
of affected ecosystems.

Loch Duart Scottish Salmon Fillets~
24.99/Ib.

Consistently judged superior in taste, quality, color and overall
perception, Loch Duart uses safe, sustainable techniques to
produce lean, fit fish—salmon as salmon should be.

Faroe Island Trout Fillets~
11.99/1b.

From the remote reaches of the North Atlantic Ocean comes

an exceptional ocean trout. Cultivated with careful environmental
stewardship, Faroe Islands Ocean Trout lives in pristine, frigid
waters and is fed locally sourced feed. This care yields an
exceptional ocean trout with high fat content and a remarkably
thick belly wall.

A ONE-OF-A-KIND CULINARY EXPERIENCE

HUBBELL&HUDSON

www.hubbellandhudson.com
24 Waterway Avenue, The Woodlands, TX 77380
Phone: 281-203-5600

CHEF'S CASE

Green Lentils “Dupuy” Salad~
6.99/Ib.

House-made fresh daily with applewood smoked bacon, carrots, celery
root, green onions and balsamic vinaigrette.

Smoked Salmon Cake~
4.99/ea.

House-made fresh daily with house-smoked salmon cake, mayonnaise,
fresh Scottish salmon, spinach, bell peppers, pine nuts, madras curry.

CHEESE & CHARCUTERIE ———

Prairie Breeze~
16.99/1b. (reg. 18.99/1b.)

High quality cow’s milk produced on small family farms is used for
this magnificent cheese! It is only made in small batches using the
old style, labor intensive process which yields a better tasting cheese
every time. The flavor is sweet, with nutty overtones.

Marcona Almonds~
16.99/Ib. (reg. 19.99/1b.)

Known as the “Queen of Almonds,” the Marcona is the most precious
in Spain and is indigenous to the country. It is sweet and softer that
most almonds. They are peeled, fried in sunflower oil, and salted to
highlight the almond’s flavor, not overpower it. They are eaten in Spain
as an appetizer or to complement the meal.

PASTA SHOP

Hand-Made Pasta~
Buy One Pound of Pasta Get One Pound Marinara Free
Made from scratch with organic, farm-milled flours and cage-free,
organic eggs. Choose from Choose from spaghetti, fettucini, spinach
fettucini, whole wheat fettucini, roasted red pepper fettucini, rigatoni,
fusilli and pesto ricotta ravioli..
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VIKING COOKING SCHOOL——

Essential Wine Series
Mondays, Feb. 15 - Mar. 22 ¢ 6:30 to 9 pm
79 per person for single class 399 per person for whole series

This informative, interactive six-week series is designed to advance
your knowledge of wine as well as your passion for it. In the first
class, learn wine-tasting terms and techniques you will use during
the sessions that follow, each dedicated to different varietals of wine.
At the end of the series, you will be able to recognize, talk about,
purchase and enjoy wines from around the world. And don’t worry

if you miss a class — you can make it up the next time it is offered.

Follow us online
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Join our mailing list. www.hubbellandhudson.com



BUTCHER

We are proud to feature Natural Certified Angus Beef™
Heirloom Berkshire pork & free range, all-natural,
locally-grown poultry. Our Butchers will not only help
you select the perfect cut, but can also provide advice
for preparing it with optimal taste.

All-Natural N.Y. Strip Steaks~
9.99/1b. (reg. 15.99/1b.)

Certified Angus Beef. This cut of meat is prized for its flavor and
tenderness. New York Strip can be grilled, broiled, sautéed or pan-fried.

Boneless Skinless Chicken Breast~
4.99/1b. (reg. 6.99/Ib.)
Locally grown in Hockley, Texas; corn fed, free-range, all-natural

chicken. These chickens' tenderness, flavor, juiciness and consistency
in quality are a foodie's delight!

WINE & BEER DISTRICT ———

Arrowood Chardonnay~
19.99/750 ml. (reg. 24.99/750 ml.)

The bouquet is fresh, pure and lightly toasty with touches of apple,
peach and baking spices. The palate is crisp and fresh with notable
balanced acidity to keep the mouthfeel stimulating and lively. The finish
is long-lasting, textured and complete.

New Belgium Folly~
10.99/12 pk.

A sampler pack with the best of the New Belgium brewery. Fat Tire Amber
Ale, Abby Belgium Style Ale, 1554 Black Ale and 2° Below Winter Ale.

BAKERY & PASTRY

Hubbell & Hudson French Chocolate Eclairs
& French Coffee Eclairs ~
1.99/ea. (reg. 2.79/ea.)

Made fresh daily. Choose from chocolate, made with chocolate
gonache custard, and coffee, made with coffee cream.

Callebaut Roasted Almond Bark~
7.99/1b. (reg. 9.99/Ib.)
House-made daily with valhrona chocolate and house-roasted almonds.

Chocolate Chip Cooke Cake~
12.99/ea.

House-made daily with valrhona chocolate and plugra butter.
This half-inch thick cookie cake is the ultimate cookie!

MARKET

Madhava Agave Nectar~
2.99/ea. (reg. 3.69/ea.)

Organic agave nectar made purely from the juice of the agave root.
Available in light and amber.

Hubbell & Hudson Preserves~
5.99/ea. or 2 for 8.99

Made with fresh California fruit. Hand-crafted and small-batch produced.

NEW ARRIVAL! Hubbell & Hudson San Marcos
& Santa Rosa Coffee Beans~
11.99/Ib. (reg. 12.99/Ib.)

Located in our CCFN, Honduras direct trade coffee beans.

FRUITS & VEGETABLES ——

We've taken the farmers market to a new level by sourcing
fruits & vegetables from local and organic farms. We thump,
squeeze & inspect all our produce to ensure it’s at the peak
of freshness & quality every day.

Rising "C" Ranch Minneola Tangelos~

.99¢/lb. (reg. 1.29/1b.)

A cross between a tangerine and a grapefruit, this tasty fruit is easy
to peel, has a high juice content and is considered the most popular
of all the tangelos.

Gala Apples~
1.29/lb. (reg. 1.99/1b.)

A cross between Kidd’s Orange Red and Golden Delicious. Mellow in
flavor with a thin skin makes them perfect for eating.

Fresh Hand-Pressed Carrot Orange Juice~
2.99/pt. (reg. 3.99/pt.)

Made from a seasonal blend of fresh carrots and Valencia oranges,
this juice is high in vitamin C, vitamin A and beta carotene.

Follow us online
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Prices valid February 24 ~ March 9, 2010



