
Weekend SectionTHE MIRROR

Thomas Kinkade Signature Gallery

3866 Harbor Light Landing

• Port Clinton, OH 43452

419-734-3200

On St. Rt. 53 (Catawba exit) Just north of St. Rt. 2

Kiwi Bay

Take the scenic drive to Port Clinton’s...

Call - we ship anywhere, or

Thomas Kinkade

Paints Marblehead Lighthouse

Serenity Cove

Latest release by Thomas Kinkade

Inspired by the Marblehead Lighthouse, Thom’s

latest release, Serenity Cove, is now available.

Reserve your painting today.

This release is sure to sell out quickly.

Contact the gallery at 419-734-3200

or email at kiwibay@adelphia.net

Kim Ward, co-owner of the new Dinner By Design in Maumee’s Suffolk Square, believes that her business will save
busy families time and stress when it comes to meal preparation. Each month, 13 new recipes are offered for cus-
tomers to prepare.                                                                                                                    MIRROR PHOTO BY LAURA KILISCH

A grand opening banner is displayed outside the new
Dinner By Design location at Suffolk Square in Maumee.
Open since November, the business provides stations
for customers to prepare meals for their monthly din-
ners without the shopping, chopping and mess of cook-
ing at home.                                MIRROR PHOTO BY LAURA KILISCH

Dinner By Design Takes Away The “What’s For Dinner?” Worries
BY LAURA KILISCH

MIRROR REPORTER

They’re only three little
words, but when asked at the
right time, they can send any
stressed-out mom over the
edge.

What’s for dinner?
Thanks to a new Maumee

business, that age-old ques-
tion can now be answered
with confidence.

Since November 12,
Dinner By Design has been

“bringing families back to
the dinner table with
healthy, delicious dinners,”
according to the company’s
slogan.

The Maumee location,
owned by David and Kim

Ward, can be found two
doors down from the Buffalo
Wild Wings restaurant in
Suffolk Square.

According to Kim, the
premise is simple: Dinner By
Design allows busy families

to prepare six or 12 meals at
a time without any of the
shopping, chopping or mess
associated with cooking at
home.

“You’re following a recipe
and putting ingredients into

a pan that we provide, then
taking them home and put-
ting them in the freezer,”
Ward said. “We are saving
families time and money.
You can plan a little bit bet-

(continued on page 2)
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New Maumee Restaurant Opens For Business
Dinner by Design, located at 429 W. Dussel Dr. in Maumee, recently held a ribbon-
cutting ceremony to celebrate its opening. Pictured (from left) are Dave Ward,
Kim Ward, Josh Ward, Kaitlyn Ward, Mayor Tim Wagener, Brenda Clixby, Beth
Warren, Angie Mahoney and Sharon Himburg.                   PHOTO COURTESY OF JULIE ALLEY

What To Give The Gourmet In Your Life
BY J.M. HIRSCH
ASSOCIATED PRESS

Whether you’re on a
budget or looking to bust
one, finding the perfect gift
for the gourmet in your life
need not be a hassle.

That’s because The
Associated Press has done
the heavy lifting for you,
elbowing through crowded
shops and sifting through
stacks of catalogs and Web
sites to find great goodies to
get merry with.

Stocking Stuffers
• Stainless steel measuring
spoons by Oxo ($9.99) – With
measuring spoons, measur-
ing cups, mixing bowls and
wooden spoons, a home
cook never can have
enough. My gadget drawer
has at least six sets of meas-
uring spoons, which spares
me from having to wash
and dry repeatedly as I
cook.

This heavy-duty set by
Oxo pairs the company’s
signature comfort grip with
thick stainless steel for a
satisfying heft.
• Butter cutter by Linens &
Things ($7.99) – The perfect
gadget for impatient bakers
such as myself. When a
recipe calls for adding but-
ter cut into small pieces, I
rarely have the patience to
slice it up – which might
explain a few of my results.

This device, which
resembles a bottomless but-
ter dish with piano strings
stretched across it, does the
work for you. Press the cut-
ter down over a stick of but-
ter and you get perfect pats.
Also good for slicing logs of
goat cheese.
• Avocado slicer by Chef’n
($5.99) – There’s no such
thing as a perfect technique
or tool for peeling and slic-
ing avocados. But this
device gets it close.

The slicer looks like a
small plastic hoop with
teeth. Scoop the hoop
through an avocado half
and it skins and slices the
flesh in one motion. Only
flaw is that it can mangle
particularly soft avocados
(not an issue if they are des-
tined for guacamole).

Around $20.00
• 834 Kitchen Quick Tips
by the editors of Cook’s
Illustrated magazine ($16.95)
– A huge helper in a small
package. This book gathers
and alphabetizes the many
tricks and tips printed in
Cook’s Illustrated over the
years. It’s a handy reference
that is well organized and
thoroughly illustrated.

Among the many les-
sons, learn how to use old
wine corks to store sharp
utensils, five ways to pit a
cherry and how to clean a
cheese grater.
• A Wine Miscellany by
Graham Harding (Clarkson
Potter, $16.95) – A random
and fascinating collection
of wine trivia. Has gems
such as the story of George

Plantagenet, a man who
supposedly chose to die by
drowning in wine in the
Tower of London, and the
per acre value of vineyard
land (if you’re shopping in
this price range, you can’t
afford it).

Around $40.00
• Balsamic vinegar – A real-
ly good balsamic vinegar.

It’s possible to spend
thousands of dollars for
top stuff, but an excellent
aged vinegar can be had for
between $40.00 and $60.00.
This is not the stuff of
salad dressing. This is rich,
luxurious and should be
doled out sparingly.

These vinegars are excel-
lent drizzled over Parmesan
cheese and vanilla ice
cream, or even consumed –
in small doses – as an after-
dinner drink.
• O2 Series kitchen hand tools
by Art and Cook ($18.00 to
$40.00) – These tools –
there’s 49 of them, from
meat tenderizer to egg
whisk – have serious sex
appeal. They are heavy,
forged from zinc, finished
with titanium and fitted
with soft ergonomic han-
dles made with pockets of
pressurized air.

I tested a bunch and
loved the tenderizer
($40.00), which was well-
balanced. The potato mash-
er ($40.00) had similar heft
and appeal. The citrus
reamer ($40.00) worked
beautifully and is so
strange looking it doubles
as a conversation starter.

Around $60.00
• The Oxford Companion
to Food, second edition, edit-
ed by Alan Davidson and
Tom Jaine (Oxford University

Press, $65.00) – No serious
foodie should be without a
serious food reference
book. How else to know
your kecap (pronounced
KETCH-ap) from your
ketchup? (Both are condi-
ments, one made from
tomatoes, the other from
soy beans.)

Unlike the similar
Larouse Gastronomique, the
Oxford text is approach-
able and lacks the some-
times overwhelming
French bias of the former.
This is a great resource for
deciphering the increasing-
ly international American
palate.

Budget Buster
• Recessed spice cabinet ($200
to $800) – Want more stor-
age in the kitchen but lack
the space to mount anoth-
er cabinet on the wall? Try
mounting one in it.

That’s the gist of these
slap-your-forehead-they’re-
so-good cabinets. Just 4
inches deep (perfect for
spices or canned goods),
the cabinets are installed
inside the wall cavity
between two studs.

In Wall Cabinets, based
in Santa Ana, Calif., offers
a variety of ready-to-install
models, finished and
unfinished. Small cabinets
(22 inches) with doors start
at $200. They are online at
inwallcabinets.com.

Custom recessed cabi-
nets are easily designed and
installed by a carpenter,
but can be pricey. I paid
$800 for an 8-foot custom
cabinet designed to match
my existing cabinetry, but
with toddler-friendly door
panels treated with chalk-
board paint.

VOTED #1 ANTIQUE MALL 
BY TOLEDO CITY PAPER!

Let us sell your antiques, collectibles or entire estate!

Free 
Parking!

Free 
Admission!

Dinner By Design Opens In Maumee
ter, and it’s giving you a good alternative
from fast food.”

Each month, Dinner By Design offers 13
meal options on its menu, including low-fat
and vegetarian options, along with one
breakfast item and one dessert.

Chock-full of customer favorite meals,
December’s menu just so happens to be one
of Ward’s favorites.

Take, for example, “Shirley’s fiesta chick-
en,” which is described on the menu as “a
customer family favorite.”

The boneless, skinless chicken breasts get
a kick from black beans, salsa and cheddar
cheese, the menu says.

But, as Ward pointed out, since customers
prepare the meals, they are able to leave out
any ingredient that their families don’t like.

“If you don’t like broccoli, you don’t have
to put it in,” she said. “It’s nice because you
know what’s going in all of your meals and
you feel a little more confident about what
you’re serving to your family.”

Additional popular December entrees
include parmesan-crusted pork chops,
coconut mahi mahi and a hearty cheddar
chicken chowder.

The dessert of the month is a double
chocolate mousse cake, which combines lay-
ers of chocolate brownie and creamy mousse
topped with Oreo cookie crumbs.

With so much variety and convenience,

the prices must be through the roof, right?
Wrong.
For $199, 12 full-size entrees can be made

to feed four to six people each, equaling out
to around $3.00 per serving.

For smaller families, Dinner By Design
allows customers to split the 12 entrees into
half sizes for a small additional charge, leav-
ing 24 meals for the month.

It was, after all, the reasonable prices
paired with the delicious dinners that hooked
the Ward family in the first place.

After trying out a Chicago-area Dinner By
Design while visiting family, the Wards were
pleasantly surprised.

“Once we tried it and found out our
monthly food bill didn’t increase, we were
hooked,” Ward said.

The only problem was, there wasn’t a
Dinner By Design location close to their
hometown of Maumee.

That problem has now been solved,
though, thanks to their purchase of the
Suffolk Square location.

“I was a working mom for many years,”
Ward explained. “We’re just the average fam-
ily, so I thought (opening a Dinner By
Design) would help other families, too.”

The response to the new location has been
“really good,” Ward said, listing off a number
of different customer types.

Apparently, it’s not just busy moms who
are catching on to the convenience and tasty
meals that Dinner By Design offers.

“We’ve had a group of bachelors come
in,” Ward said. “They don’t cook, and they’re
tired of eating out all the time.”

For those on-the-go customers who can’t
find the two hours needed to prepare the
meals, the Dinner By Design kitchen staff
will do that for you, too.

A well-stocked to-go freezer is offered as
well, allowing customers to drop in and
choose a meal for that evening.

To schedule a kitchen session or request
meals to go, call Dinner By Design at (419)
794-4699.

For more information, including nutri-
tion facts and printable menus, visit the
Dinner By Design Web site, dinnerbyde-
signkitchen.com and click on “locations” to
find the Maumee store.

(continued from page 1)

Open: Sun. 12:00-5:00; Thurs. 10:00-8:00
Mon., Tues., Wed., Fri. & Sat. 10:00-6:00 

www.kitchentoolsandskills.com

26597 N. Dixie Highway,
Perrysburg • 419-872-9090

The Shoppes at RiverPlace

Limited Time Offer!
Calphalon Contemporary Nonstick

8” & 10” Omelette 2 pack
$120.00 value for $39.99
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