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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS, INC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERSINTERNATIONAL, : Ser.No. 85430918
INC.

Applicant.

x

OPPOSER’SMOTION AND SUPPORTINGBRIEF FORSUMMARY JUDGMENT

I. PROCEDURALBACKGROUND

Opposer,Goya Foods, Inc. (“Goya”) moves for summaryjudgmentgranting Goya’s

oppositionto applicationSer. No. 85430918for the mark CASERA for “chorizo, longaniza,deli

meats, namely hams, turkey” on the basis of likelihood of confusion with Goya’s identical

CASERA mark for similar and relatedgoodsand Goya’s nearly identical mark CASERITA for

similar and related goods. Accompanyingthis motion are the declarationof Opposer’sVice

Presidentof Sales and Marketing, Conrad Colon (“Decl. Colon”), and declaration of the

undersigned,JohnRannells(“Deci. Rannells”)attorneyfor Goya.

This proceedingis still in the discoverystageandaccordingly,this motion is timely filed.

II. PRELIMINARY STATEMENT

Both partiesto this proceedingare food purveyorsandboth markettheir goodsto, inter

alia, the Hispaniccommunities. SeeDeci. Colon ¶13. Goya is the owner of two incontestable
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trademarkregistrationswhich arebeingrelied upon by Goya in this proceeding. SeeNotice of

Opposition¶5. Seealso,TESS/TARRcopiesof said registrationsattachedto the accompanying

declarationof Conrad Colon (“Deci. Colon”) as Exhibit 1. Goya is further relying upon its

common law rights in its CASERA mark for goods not set forth in the Goya registrations,

namelyfor the additionalgoods, rice andolives1andin its CASERITA mark for hamcroquettes

andtamales. Goya’s incontestableregistrationsare:

Reg.No. 2740494for the mark CASERA for “processedvegetables.”

Reg.No. 3040516for the mark CASERITA for “chicken croquettes.”

Goya currently sells the following productsunder its CASERA brand trademark: rice,

cannedtomato sauce,cannedwhite beans,cannedblack beans,cannedgarbanzobeans, canned

pinto beans,cannedgreenpeas, cannedblack eyed peas,cannedpigeon peas, cannedkidney

beans,cannedpink beans,andbottledolives. See,Deci. Colon,¶5.

Salesby Goya of its CASERA brand productshas averagedin excessof $8.57 million

annuallyover thepast7 years.

Goya currently sells the following products under its CASERITA brand trademark:

chickencroquettes,hamcroquettes,andpreparedtamales. See,Deci. Colon,¶6.

The applicationbeingopposedis:

Ser. No. 85430918for the mark CASERA for “chorizo, longaniza,deli meats,namely

hams,turkey.”

The similarity of the partiesrespectivemarksarediscussedin SectionCl below.

The similarity and relatednessof the parties’ respectivegoods are discussedin Section

C2 below.

1 Cannedbeans,cannedpeasand cannedtomatosauceall fall within the recitationof goodsin the registration,
namely,“processedvegetables.”
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III. LEGAL ARGUMENT

The “determinative” issue on a motion for summaryjudgment is whether the moving

party hasdemonstratedthe lack of any genuine disputeof material fact, with all ambiguitiesand

inferencesresolvedagainstthe movant. Rule56(c) Fed. R. Civ. P. Seealso, Adickes v. S.H.

Kress& Co., 398 U.S. 144, 157 (1970). Here, therecanbe no genuinedisputeof a material fact.

Opposerhas priority; the partiesmarks (and in particular the identical mark CASERA) are

confusingly similar; and the parties’ respectivegoods are similar and related. Further, such

goods are legally presumedto travel through the samechannelsof trade to the same typesof

consumers.

A. OpposerHasPriority

Priority is not an issue in this proceeding. The application in issue is a Section lB

applicationwith no evidence thatthe mark haseverbeenusedon the goodsrecitedtherein. See

Decl. Colon ¶12, and Deci. Rannells ¶5 and Ex. 2 attachedthereto. Opposerhas proved

ownershipof two incontestable registrations,one for the identical mark CASERA and one for

thehighly similar mark CASERITAboth for food productsrelatedto the food productsrecitedin

the applicationin issue,making priority a moot point. See Oxford PendaflexCorp. v. Anixter

Bros. Inc., 201 USPQ 851, 853 (TTAB 1978); and Black & DeckerMfg. Co., v. Bright Star

Industries,220 USPQ 891 (TTAB 1983). Further, Opposerhas demonstratedactual priority,

havingsold a variety of food productsunderits CASERA marksince 1993 (and its predecessors

in interestsince1979) anda varietyof food productsunderits CASERITA mark since1972. See

Decl. Colon,¶J4-6.
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B. SummaryJudgmentIs Appropriate

As statedin Section528.01 of the TBMP, “the summaryjudgmentprocedureis regarded

as ‘a salutarymethod of disposition,’ and the Board does not hesitateto disposeof caseson

summaryjudgmentwhenappropriate”[citing cases].

Opposer,as the moving party, has the burden of demonstratingthe absenceof any

genuinedisputeof material fact, and that it is entitled to judgmentas a matterof law. Id. See

also, CorporateDocumentServicesInc. v. I.C.E.D. ManagementInc., 48 USPQ2d1477, 1479

(TTAB 1998).

The presentcaseis particularlysuitedto summaryjudgmentprocedureas analysisof the

DuPont factors demonstratesthat confusion is likely, the governing material facts described

hereinare not in dispute,and summaryjudgmenthasbeengrantedby the Boardand the Courts

in instancessimilar to the presentproceeding.

C. Analysis Of The DuPontFactorsDemonstratesThatConfusionIs Likely
To ResultFromThe SimultaneousUse By The PartiesOf Their RespectiveMarks

In In re E.I. duPontde Nemours& Co., 177 USPQ 563, 567 (CCPA 1973), the CCPA

establisheda decisional processfor determining likelihood of confusion in trademarkcases.

Thirteen (13) factors were propoundedwhich are to be consideredwhen there is sufficient

evidenceof recordandwherethe samearerelevant. Any oneor moreof the factorsmay control

a particularcase. SeeIn re Dixie RestaurantsInc., 41 USPQ2d1531, 1533 (CAFC 1997).

TheDuPontfactorsare:

• The similarity of the marksin their entiretiesas to appearance,sound,connotation
andcommercialimpression;

• The similarity of andnatureof the goodsor servicesas describedin an application
or registrationor in connectionwith which a prior mark is in use;

• The similarity of established,likely-to-continuetradechannels;
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• The conditionsunderwhich and buyers to whom salesare made, i.e. “impulse”
vs. careful, sophisticatedpurchasing;

• The fameof theprior mark (sales,advertising,lengthof use);
• Thenumberandnatureof similarmarksin useon similar goods;
• The natureand extentof any actualconfusion;
• The length of time during and conditionsunderwhich therehasbeenconcurrent

usewithout evidenceof actualconfusion;
• The variety of goodson which a mark is or is not used (housemark, “family”

mark, productmark);
• Themarketinterfacebetweenapplicantand the ownerof a prior mark;
• The extentto which applicanthasa right to excludeothersfrom useof its mark on

its goods;
• The extentof potentialconfusion,i.e., whetherde minimis or substantial;and
• Any otherestablishedfact probativeof the effectof use.

While any thesefactorsmaybe instructive,any oneor moremaybe dispositive. See,In

re Dixie RestaurantsInc., 41 USPQ 2d 1531, 1533 (Fed. Cir. 1997); see also, Shen

MamçfacturingCo. v. Ritz Hotel Ltd., 73 USPQ2d 1350, 1353 (Fed. Cir. 2004) (statingthat the

Board neednot considerevery DuPont factor). In making a judgment, courts focus on those

factorsthat aremost relevant.See,M2 Software,Inc. v. M2 Communications,Inc., 78 USPQ2d

1944, 1947 (Fed. Cir. 2006) (courts“needto consideronly the factorsthat arerelevant{.j”).

In this casethe primary, controlling factorsof record are (1) that the marks in issueare

identical (i.e., CASERA and CASERA) and/orhighly similar (CASERITA and CASERA); (2)

the parties’ respectivegoods are highly related; and (3) for purposesof this proceeding,the

parties’ respectivegoodsare consideredsold to and through the samechannelsof trade to the

sameultimateconsumers.

Theseprimary factors, as well as the remainingfactors of recordoverwhelminglyfavor

Opposerto such a degreethat theremustbe a finding of likelihood of confusionas a matterof

law.
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1. TheParties’Marks areIdenticalin Appearance,Sound,
MeaningandCommercialImpression(duPontFactorNo. 1)

The first DuPont factor “requires examinationof ‘the similarity or dissimilarity of the

marksin their entiretiesas to appearance,sound,connotationand commercialimpression.” See

PalmBay ImportsInc. v. Veuve C/icquotPonsardinMaisonFondeeEn 1772, 73 USPQ2d1689,

1691 (Fed.Cir. 2005). Themarksat issueareas follows:

Opposer’smarksare: CASERA and its diminutive form CASERITA2

Applicant’s mark is: CASERA

Obviously, the parties’ respectiveCASERA marks are identical. In that regard, the

similarities in appearance,sound, meaningand commercial impressioncannot be in dispute.

Further, “[s]imilarity in any one of the elementsof sound, appearanceand meaningmay be

sufficient to supporta finding of likelihood of confusion. See, e.g., Block Drug Co. Inc. v. Den-

Mat Inc., 17 USPQ2d 1315, 1317 (TTAB 1989), aff’d, 17 USPQ2d 1318 (Fed. Cir. 1990). In

this case,everyelementis identical.

As regardsOpposer’sCASERITA mark, it is merely the diminutive form of CASERA

“and would beunderstoodas suchby any Spanish/Hispanicspeaker.” SeeDecl. Colon,¶ 7.

Giventhat the marksare, at leastin onecase,identical,andotherwisehighly similar, this

factor overwhelminglyfavors Opposer. Therecanbe no genuinedisputeof materialfact

regardingthe same.

2. The Parties’GoodsareSimilar andrelated(DuPontFactorNo. 2)

The following propositionis well established: V/hen “the marks [of the parties] are the

sameor almostso, it is only necessarythat therebe a viable relationshipbetweenthe goodsor

2 5ee,Deci. Colon, 1 7.
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servicesin orderto supporta holding of likelihood of confusion.” In re ConcordiaInternational

ForwardingCorp.,222 USPQ355, 356 (TTAB 1983). It is not evennecessarythat the goodsor

servicesare competitive(althoughthey are in this case). SeeIn re PeeblesInc., 23 USPQ2d

1795 (TTAB 1992). See also, WarnacoInc. v. AdventureKnits Inc., 210 USPQ 307 (TTAB

1981).

The Boardmustassessthis factor [i.e., the similarity of the goods/services]by comparing

Applicant’s goodsas recitedin the applicationin issue(“chorizo, longaniza,deli meats,namely

hams, turkey”) with Opposer’s goods as (1) recited in Opposer’s registrations of record

(processedvegetablesand chicken croquettes)and (2) as usedby Opposer(i.e., cannedbeans

and peas,cannedtomato sauce,rice and olives, meat croquettesand tamales). See, Warnaco,

supra,at 210 USPQ314-315. Seealso,OxfordPendaflexCoip. v. Anixter Bros. Inc., 201 USPQ

851, 855 (TTAB 1978); and Octocom SystemsInc. v. Houston ComputersServicesInc., 16

USPQ2d1783, 1787-1788(CAFC 1990).

It is also the established rule that where goods are broadly described in an

application/registration,without any restriction as to classesof purchasersor trade channels,it

createsthe following legal presumptions:(1) that the descriptionencompassesall goodsor types

of goodsembracedby thebroadtenninology;(2) that the goodsmovethroughall of the channels

of tradesuitablefor goodsof that type; and (3) that they reachall potentialusersor customersfor

such goods. See, Warnaco,supra,at 210 USPQ 314; and GuardianProductsCo., Inc. v. Scott

PaperCo., 200 USPQ738, 741 (TTAB 1978).

The goodsrecited in the applicationin issue(“chorizo, longaniza,deli meats namely,

hams,turkey”) are often combinedwith and usedwith the goods sold by Goya under Goya’s

identical CASERA mark (i.e., rice, cannedtomato sauce,cannedbeansand cannedpeas,and
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olives). In fact, there are many traditional dishes/ recipesthat combine such products. See,

Deci. Colon, ¶ 10 and Exhibit 2 thereto(a printout from variousthird party websitesshowinga

representativesample of traditional dishes and recipes all of which combine various of the

parties’ respectivegoods).

It is also common for consumers,including without limitation Hispanic consumers,to

serveand eat manyof the parties’ respectivegoodsat the sametime, at the samemeal, and on

the sameplate. Id. Further,thosegoodsare all found in andwould be purchasedby consumers

in their local grocerystore,supermarketor bodega. If sold in the samestore, then seeingsuch

goodsbearing identical or highly similar marks could only result in a likelihood of confusion

amongstconsumers.See,Decl. Colon, ¶ 11. Seeingsuchgoodsbearingthe identical or highly

similar markscanonly result in a likelihood of confusionamongstconsumers.

Further, annexedto the Rannellsdeclarationas Exhibit 1 are copiesof eighty seven(87)

Section IA trademark registrations/applicationsdownloaded from the U.S.P.T.O.’s TESS

databaseprecededby a summary list of the search results. The Section 1A trademark

registrationseachcontainwithin the sameregistrationgoodsrecitedin the applicationin issuein

this proceedingand also goodsrecited in Goya’s registrationsand/orgoodssold by Goyaunder

its CASERA brandmark. The exhibit showsthat such goodsare often sold by a single source

and also shows that the goodsare related. See, hi re Albert Trostel & Sons Co., 29 USPQ2d

1783 (TTAB 1993), a casewhereonly five (5) third-partyregistrationswere madeof recordto

evidencethe relatednessof the differing goodsinvolved therein and as evidencethat the listed

goodsareof a typewhich mayemanatefrom a singlesource”. Id., at 1785-86.
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Opposerhas demonstratedthat there can be no genuinedispute of material fact with

regard to the similarity and relatednessof the goods of the partieshere. Clearly, there is no

disputethat thereis a “viable relationship”betweentheparties’ respectivegoods.

3. ThePartiesTradeChannelsareLegally Identical
(DuPontFactorNo. 3).

There are no restrictions or limitations in Applicant’s recitation of goods in the

applicationat issue. As such, for purposesof this proceedingthe following legal presumptions

apply: (1) Applicant’s goods encompassesall types of food productsembracedby the broad

terminology; (2) the parties’ goodsmove or will move throughall of the samechannelsof trade

suitable for the offering and sale of such products;and (3) the parties’ productsreachor will

reachthe samepotentialusersand/orcustomers.See,e.g., PaulaPayneProductsCo. v. Johnson

PublishingCo., Inc., 177 USPQ 76 (CCPA 1973); WarnacoInc. v. AdventureKnits, Inc., 210

USPQ 307, 314-15 (TTAB 1981); GuardianProductsCompany,hw. ScottPaperCompany,

200 USPQ738, 741 (TTAB 1978).

Further, Goya’s CASERA and CASERITA productsare sold throughstandard channels

of trade,namely,grocerystores,supermarketsandbodegas.SeeDecl. Colon ¶11. As admitted

to by Applicant in admissionsmadeby Applicant in responseto Goya’sRequestfor Admissions

(i.e., admissionsnos. 9-11, 15-17, and 21-23),Applicant intendsto sell the productsrecitedin its

application in grocery stores, bodegasand supermarkets. See Deci. Rannells ¶5 and Ex. 2

thereto.

Accordingly, for purposesof this proceeding,the Board mustfind as a matterof law that

the channelsof trade are legally identical. This is not in disputeand favors Goya to such an

extentthat summaryjudgmentshouldbe awarded.
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4. The ConditionsUnderWhich andBuyersto Whom Salesare
Made, i.e., “Impulse” vs. Careful,SophisticatedPurchasersare
Identical(DuPontFactorNo. 4)

Again, there are no restrictionsor limitations in Applicant’s recitation of goods in the

applicationat issue. As such, forpurposesof this proceedingthe following legal presumption

(amongstothers) applies: the parties’ products reach or will reach the samepotential users

and/or customers. See, e.g., PaulaPayneProductsCo. v. Johnson PublishingCo., Inc., 177

USPQ76 (CCPA 1973); WarnacoInc. v. AdventureKnits, Inc., 210 USPQ307, 314-15 (TTAB

1981); GuardianProductsCompany,Inc. v. ScottPaperCompany,200 USPQ738, 741 (TTAB

1978).

Further, both partiesto this proceedingare food purveyorsand both market their goods

to, inter alia, the Hispaniccommunities. SeeDecl. Colon¶13.

Finally, the Board hasrecognizedthat purchasersof generalgrocerystore foodproducts

are not sophisticatedpurchaserswho exercise greatcare in making their purchasingdecisions.

The rule is that when bothproducts are relatively inexpensive,comestiblegoods subject to

frequent replacement,purchasersof such productsare held to a lesserstandardof purchasing

care. See,SpecialtyBrands,Inc. v. CoffeeBeanDistributors,Inc., 748 F.2d 669, 23 USPQ 1281

(Fed. Cir. 1984).

Accordingly, for purposesof this proceeding,the Boardmust find as a matterof law that

the parties’ respectiveproductsreachor will reachthe samepotential usersand/or customers.

Therecanbe no genuinedisputeregardingthis DuPontfactor.

5. TheDuPontFactorsNos. 7 and8
(Concerning Actual(‘onflision) areNeutral
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The filing basisfor the applicationin issueis SectionlB. Further,Opposeris unawareof

any use by the Applicant of the trademarkCASERA on any of the goods set forth in the

applicationbeingopposed. To Goya’s knowledge,the Applicant’s longaniza,chorizo, and ham

products are sold by the Applicant bearing Applicant’s EL MEXICANO brand trademark.

Opposeris unawareof any salesof deli turkey by the Applicant under any brand. See Dccl.

Colon,¶ 12.

Further, in responseto Opposer’sRequestfor Admissions,Applicant admittedthat it has

not usedits mark on anyof the goodsset forth in the applicationin issue. SeeDecl. Rannells,¶5

and Ex. 2 thereto(i.e., admissionsnos. 3, 4 and 5).

Therehasbeenno chancefor actualconfusionto havearisen. Accordingly, this DuPont

factor is neutralanddoesnot raiseanydispute.

CONCLUSION

The presentcaseis particularly suited to summaryjudgment,as analysisof the DuPont

factorsdemonstratesthat confusionis likely.

There is no genuinedisputeof a material fact. Opposerhas priority; the partiesmarks

(and in particular the identical mark CASERA) are confusingly similar; and the parties’

respectivegoods are similar and related. Further, such goods are legally presumedto travel

throughthe samechannelsof tradeto the sametypesof consumers.

Accordingly, Opposerrespectfullymoves that this Board enter judgment in its favor,

grantingthe opposition.
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CERTIFICATE OF SERVICE

I herebycertify that a true and correctcopyof Declarationof JohnRannellsin Supportof

Opposer’s Motion for Summary Judgment in re Goya Foods, Inc. v. Marquez Brothers

International,Inc., OppositionNo. 91208141,forwardedby first classpostageprepaidmail by

depositingthe samewith theU.S. PostalSeiwiceon thisJayof June,2014to the attorneyfor

the Applicant at the following address:

GregoryN. Owen,Esq.
Owen,Wickersham& Erickson
455 Market Street,Suite 1910

SanFrancisco,CA 94105

RANNELLS PA
for Opposer
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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS,flJC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERSINTERNATIONAL, : Ser.No. 85430918
INC.

Applicant.

x

DECLARATION OF CONRADCOLON
IN SUPPORTOF OPPOSER’SMOTION FORSUMMARY JUDGMENT

CONRAD COLON, declaresandstates:

1. I am theVice Presidentof Salesand Marketingof the Opposer,GoyaFoods,Inc.

(hereinafter“Goya”). I submitthis declarationin supportof Goya’smotion for summary

judgmentgrantingGoya’soppositionon thebasisof likelihood of confusion.

2. I joined Goyain March 1958 andhavebeencontinuouslyemployedby Goyafor over

fifty-five (55) years. In my capacityasVice Presidentof SalesandMarketingof Goya, I am

primarily responsiblefor all marketingand I havea wide rangeof otherresponsibilitieswhich

includeproductdevelopment,packagingdesign,andsalesandmarketingfor Goya’snumerous

productssold underGoya’s trademarks.

3. I makethis declarationuponpersonalknowledgeand/oruponinformationfrom

Goya’sbooksand recordspertainingto Goya’sownershipanduseof the marksCASERAand

CASERITA.



4. SinceDecember1, 1993, the datethat Goyapurchasedthe rights in the CASERA

mark from the Campbell’sSoupCompany,Goyahascontinuouslysold CASERA brandfood

productsin commerce.Goya’spredecessors-in-interestweresellingCASERAbrandfood

productssince 1979. Suchproductshaveincluded,capers,cannedtomatosauce,cannedred

beansin broth, cannedpink beansin broth, cannedwhite beansin broth, cannedblackbeans,

cannedgarbazosin broth, cannedkidneybeans,andcannedpinto beans.

5. As statedin paragraph4 above,cannedtomatosauceandcannedbeansandpeashave

beensoldunderthe CASERA mark since 1979. CASERAbrandolives havebeensoldby Goya

since1998 andCASERAbrandrice since2011. Goyacurrentlysells the following products

underits CASERAbrand: rice, cannedtomatosauce,cannedwhite beans,cannedblackbeans,

cannedgarbanzobeans,cannedpinto beans,cannedgreenpeas,cannedblackeyedpeas,canned

pigeonpeas,cannedkidneybeans,cannedpink beans,andbottledolives.

6. Goyahascontinuouslysold CASERITA brandham and chickencroquetteproductsin

commercesince1972 (i.e., for over40 years). Goyahascontinuouslysold CASERITA brand

preparedtamalessince1992.

7. I am fluent in the Spanishlanguage.The term “caserita’ is simply the diminutive

form of “casera”andwould beunderstoodas suchby any Spanish/Hispanicspeaker.

8. Goya is the ownerof the following incontestableU.S. trademarkregistrations,copies

of which are attachedas Exhibit 1 hereto:

Reg.No. 2740494for the mark CASERA for “processedvegetables”

Reg.No. 3040516for the mark CASERITA for “chicken croquettes”
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9. Accordingto thebooksandrecordsof Goya, salesof CASERAbrandproductsover

the last seven(7) yearsalonearewell in excessof $8.57million annuallyin wholesalesales,as

follows:

Year Annual WholesaleSales(In excessof)

2007 $8 million

2008 $9.8 million

2009 $8 million

2010 $8.4million

2011 $9.1 million

2012 $8.2 million

2013 $8.5 million

2014 $2.3rnillion (to date)

10. I havereviewedthe Applicant’s applicationin issueherein,namelySer.No.

85430918for the mark CASERA for “chorizo, longaniza,deli meats,namelyhams,turkey.”

The goodslisted in saidapplicationareoften combinedwith andusedwith the goodssold by

GoyaunderGoya’s identicalCASERAmark (i.e., rice, cannedtomatosauce,cannedbeansof

manyvarieties,andolives). Therearenumeroustraditionaldishes/ recipesthat combine

“chorizo” andotherof Applicant’sproductswith the GoyaCASERAproductsreferredto above.

In fact. Goya’sown website(i.e., the “Recipe” sectionthereof)hasmanyrecipesthat combine

saidproducts. AttachedheretoasExhibit 2 is aprintout from variousthird partywebsitesand

from Goya’sown website(i.e., Recipesection)(Exhibit 3) showingrepresentativeexamplesof

traditionaldishesandrecipesall of which combinevariousof theparties’ respectivegoods.

Attachedheretoas Exhibit 4 are a numberof recipesfor “chorizo croquettes”and “longaniza
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croquettes.” It is commonfor manyU.S. consumers,including without limitation Hispanic

consumers,to serveand eatmanyof theparties’ respectivegoodsat the sametime, at the same

meal,andon the sameplate.

11. Further,theparties’ respectivegoodsare all found in andwould be purchasedby

consumersin their local grocerystore,supermarketor bodega. Goya’sCASERA and

CASERITA productsare soldthroughstandardchannelsof trade,namely,grocen’stores,

supermarketsandbodegas.Seeingsuchgoodsbearingthe identicalor highly similar markscan

only resultin a likelihood of confusionamongstconsumers.

12. Goyais unawareof anyuseby the Applicantof the trademarkCASERA on any of

the goodsset forth in the applicationwe areopposing. To Goya’sknowledge,the Applicant’s

longaniza,chorizo,andhamproductsaresoldby the Applicantundera differentmark, namely

Applicant’s EL MEXICANO brandtrademark. Goyais unawareof any salesof deli turkey by

the Applicantunderany brand.

13, Both partiesto this proceedingare food purveyorsandboth markettheir goodsto,

in!ei’ alia, the Hispaniccommunities.

14. Goyabelievesit will be damagedby issuanceof a registrationfor the applicationin

issueherein.

I declareunderpenaltyof perjurypursuantto
28 U.S.C. § 1746that the foregoingis true and
correct.

Executedat Secaucus,New Jersey
on Junej2, 2014.
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CERTIFICATE OF SERVICE

I herebycertify that a true and correctcopyof Declarationof ConradColon in Supportof

Opposer’s Motion for Summary Judgment in re Gova Foods, Thc. v. Marquez Brothers

h’zternational,hic., OppositionNo. 91208141,forwardedby first classpostageprepaidmail by

depositingthe samewith theU.S. PostalServiceon this j2dayof June,2014to the attorneyfor

the Applicant at the following address:

GregoryN. Owen,Esq.
Owen,Wickersham& Erickson
455 Market Street,Suite 1910

SanFrancisco,CA 94105

TE M?Ranne1ls

UI

91208141Goyav. MarquezBros - Deci. Colon Page 5



IN THE UNITED STATESPATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS,INC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERS11”TERNATIONAL, : Ser.No. 85430918

Applicant.

x

DECLARATION OF CONRAD COLON
IN SUPPORTOF OPPOSER’SMOTION FORSUMMARY JUDGMENT

EXHIBIT 1
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New on FoodNetwork.com

Horse (I) / Recipes& How -Tos (/recipeshtnI/ / Chorizo Refried Scans

Chorizo Refried Beans
(/chefs/tyler-tlorence.html)
Recipecourtesyof Tyler Florence(/chefs/tyler-florence.html)
RecipecourtesyTyler Florence

SHOW: Tylers Ulin’ate I/show s/tylers-uftirnele.htn)
EPISODE: Ulirnale HuevosRancherosC/shows/tyiers-ultfrnate/800-series/ullenate-hoevos-rancheros.htni)

Total Time:
35mm
Prep 15 rn/ri
Inactive: 5 mm
Cook: l5miri

Yield: 4 servings
Level: Easy

CATEGORIES

Chorizo (/topics/chorizo.html).
Side Dish (/topics/side-dish.html),
Puree(/topics/puree.html)

V
your-kitchen/surpnsing-recipes-forthe

Ingredients Directions
4 links smokedMexicanchorizo Finely chop the chorizo into small dice. In a heavy-bottomedpot add

olive oil and chorizo. Put the pot over low heatand slowly bring the1/4 cup extra-utrginolive oil
heatup to medium. Fry the chorizo for a few minutesto infuse the

(http://wsvw.foodterms.com/encyclopedialolive.
olive oil. using a slottedspoonremoveabout 1/4 cup of chorizo, foroil/index.html)
garnish(http://www.foodterms.com/encyclopediaJgamish/index.html),

1/4 white onion, finely diced and set aside.To the remainingchorizo in the pot add the onion and

2 clovesgarlic garlic and fry until both are cooked,about 2 minutes.Add the beans
and simmerto allow the flavors to come

peeledand chopped togetherabout 10 minutes.Seasonwith salt and pepper,to taste,Use
a potatomasherto mashthe beansinto a coarsepuree.Alternatively,

2 (15.5 ounce>cansred kidney you could let the beanscool for about5 minutesand carefully pureein
beans

a food processor(http://www.foodterrns.com/encyclopedia/food
(httP.//www.foodterms.com/encYcloPydexhtml)until smooth.Transferto a servingbowl.
bean/index.html)

1 to 2 cups low-sodiumchicken
stock

(http://www.friodterrns.com/encyclopedia/stock/index.html>

Koshersalt and freshly ground
black pepper

YOU MIGHT ALSO LIKE
.(http://www.foodnetwork.com/recipes/photos/foodnetwork-top-20-rnost-saved-

recipes.html)
(http://www.foodrietwork.com/recipes/photos/copy
that-secret-restaurant-recipes.html)

Iti1/4tG4A

R,.y syyj

rq’k,agaiine (Jmnagazine.htffiI) Apps (Jsite/rnobile.hIniI) Shop (http://vi>w.foodnevorkstore.comn,

Learch

ocan-food-recipespage- cook.html)

(/shows/americas-best (/recipes/packages/lovw

Tyler’s cisorizo Refried Scans102 05)



4/25/2014 SpicedPinto Beansth ChorizoRecipe- Dionicio JimenezI Food & ‘Anne

SpicedPintoBeanswith Chorizo

Contributedby Dionicio Jirnenez

• TOTALTIME:2OM1N
• SERVTNGS:4

• ‘BASIC-EASY
• •FAST
• ‘MAKE-AHEAD

ChefWay Dionicio Jirneneztypically tops thesesoupybeanswith homemadechicharrones(deep-friedpork skins),
thenservesthemalongsidegrilled steak.

EasyWay Thesechorizo-studdedbeansareso heartyand deeplyflavoredthat theycanbe a maincourse.Insteadof
makingchicharrones,usestore-boughtfried pork rinds as a salty, crispygarnish.

More BeanRecipes

1. 1 tablespoonextra-virginolive oil
2. 1 smallonion, finely diced
3. 1 garlic clove, minced
4. 1/2 teaspoongroundcumin
5. 1/4 teaspoonchipotlepowder
6. 1/2 poundfreshMexicanchorizo or hot Italian sausage,casingsremoved
7. One 15-ouncecanpinto beans,with their liquid
8. 2 tablespoonswater
9. Salt andfreshlygroundpepper

10. 1 cup fried pork rinds, coarselychopped,for garnish

1. In a mediumsaucepan,heatthe olive oil until shimmering.Add the onion, garlic, cuminandchipotle andcook
overmoderateheatuntil softened,about5 minutes.Add the chorizo andcook,breakingup the meatinto small
lumpswith a spoon,until lightly browned,about5 minutes.Add the beansandtheir liquid alongwith the water
andsimmeruntil slightly thickened,about5 minutes.Seasonwith salt andpepper.Spoonthe beansinto bowls,
sprinklepork rinds on top andserveat once.

http:/IwN.foodandine.corn/recipesIspiced-pinto-beans-th-chorizo 318



4/25/2014 ChorizoandWhite BeanStew- Bon Appétit

WELCOME TO BON APPET[1

bonappétit
BONAPPETIT/Recipes

SearchBen Appétit

247
Shares

ChorizoandWhite BeanStew
If you can’tfindfreshchorizo,useanyfreshsausage.For lessheat,choosea sweet(mild) Italian sausage.

INGREDIENTS

2 tablespoonsolive oil, divided,

plus more for drizzling

1 poundfreshMexicanchorizoor

Italian sausagelinks

1 largeonion, thinly sliced

4 garlic cloves,finely chopped

1 sprig thyme

2 15-ouncecanscannellini

(white kidney)beans,rinsed

2 cupslow-sodiumchickenbroth

Koshersalt, freshly ground

pepper

PREPARATION

Heat1 tablespoonoil in a largeskillet over mediumheat.Add sausageandcook, turning occasionally,until browned
andcookedthrough,15-20 minutes.Transfersausageto a plate.

Reduceheatto medium.Heatremaining1 tablespoonoil in sameskillet. Add onion, garlic, andthyme sprig. Cook,
stirring occasionally,until onion is softened,5-8 minutes.Add beansandbroth andcook, crushinga few beanswith
the backof a spoonto thickensauce,until slightly thickened,8-10 minutes.Seasonwith salt andpepper.Add
spinachby handfulsandcookjust until wilted, about2 minutes.

Slice chorizo and fold into stew;addwatertothin, if desired.Divide stewamongbowls; drizzle with oil andsprinkle
with paprika,if desired.

KEYWORDS
CannelliniBeans,Chorizo Recipes,Fall Food,FastEasyFresh,High FiberRecipes,PaprikaRecipes,Quick Recipes,
SausageRecipes,SpinachRecipes,StewRecipes,Thyme Recipes,White BeanRecipes,Winter Food
RECIPE BY The Bon Appétit TestKitchen
PHOTOGRAPHBY Brian W Ferry

5 ouncesbaby spinach(about10

cups)

Smokedpaprika(optional)

NUTRITIONAL INFORMATION

4 servings,1 servingcontains:

Calories(kcal) 570

Fat(g)33

http://wvv.bonappetit.cornlrecip&chorizo-and-wNte-bean-stew 1/2



4/25/2014 ChorizoandWhite BeanStew- Bon Appétit

SaturatedFat (g) 9

Cholesterol(mçj) 65

Carbohydrates(g) 41

Dietary Fiber (g) 11

Total Sugars(g) 4

Protein(g)29

Sodium(mg) 1640

http:/Mw.bonappetit.corWrecipe/chorizo-and-white-bean-stew 2/2



4/25/2014 Ellie’s ChorizoAnd BeansRecipe-Food.com-94787

Submit a Correction I Ask a Quesbon

You Might Also Like...

ChorizoLentil and
Black BeanHash
B PALflA D

‘J”u 4 Fc’ci-e. ç’s

AdvrL nones)

Nutritional Factsfor Ellie’s Chorizo&
Beans

ServosSize 1(241 a)

ServingsPer Ret. pe 4

Amount PerServing % Daily Value

Calories477.1
Caloriesfrom Fat 204 42%

To:al Fat 22 7 g 34%

SalzraiedFat 835 41%

Cholesterol499mg 16%

Sodium 7047mg 29%

Total Carbohydrate42.Og 14%

Dietary Fiber 134 g 53%

Sugars2 3 g

Protein26.8 g 53%

DetaecNntr t on VaLes 4 be i N.. el ci ho

Ideasfrom Food.com

31 GeniusCookingTips

Everythingyou needto
conquerlife in the kitchen.

25 DinnerAll-Stars Gnhled Choose 25
Ways

10 SpecialSunday 100-CalorieSracks
Suepers

You are in. Hem. / t3ccpe/ Bile’s Chorizo & BeansRecipe

EllietsChorizo& Beans
By Rita
Addod July 01 2004 Recipe#94787
Categories: Pork Beans Meat

Recipe Ratings& Reviews (13)

Log In Sign Up

Search475,000Recipes

More

Photos(2)

Ruin 1/9 Readl3Revene

Total Time: 1 hrs 5 mins
Prep lime: 5 mins
Cook lime: 1 hrs

Rita’s Note:

This is easyandfew ingredientspAth lots of
flavor! You cart map them in tortillas or serve
it pAth tortilla

Tweet 1 i U

Directions:

In a medium skillet, cook chorizo and drain if
necessary.

2 Add onions, garlic and Jalapeno,sautéing
until soft.

3 Add beansand let simmerfor 1 hour mm low
heatand sersewith tortillas, sourcreamand
salsa.

1)2 Photosof Bias Choriza & Beans

Ingredients:

Servings: 4 Units: US I Metric

8 ounceschorizosausage

1 cup anion, diced

1 fresh jalapeno,diced

I cloegarlic, minced

1 (20 Ounce)can Goya pinto beans,undrained

http:I/awN.food.cornlrecipe/ellies-chorizo-beans-94787 1/3



4/25/2014 ChorizoandWhite BeanStewRecipeI Epicuriouscom

add to iecipeboxsaed
share

ULt

Recipe

o include recipephoto
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cse
email

Tweet
magleplus
add to glass
ADDED

ChorizoandWhite BeanStew

Bon Appétit February2013

by The BonAppétit TestKitchen

Reviews(41’i

34 fork userrating

7

3
4

click to rate

fork userrating

92%wouldmake
it again

41 reviews

adda review

http’//w.epicurious.cornfrecipes/food/ies/Chorizo-and-White--Bean-Stew-51143230 1/5



4/25/2014 ChorizoandWhite BeanStewRecipeI Epicurious.com

photo by Brian W. Ferry

yield
Makes4 servings

active time
45 minutes

total time
45 minutes

If you cant lind freshchorizo, use anyfreshsausage.For lessheat,choosea sweet(mild) Italian sausage.

Ingredients

add to shoppinelist

2 tablespoonsolive oil, divided, plus more for driling
1 poundfreshMexicanchorizo or Italian sausagelinks
I large onion, thinly sliced
4 garlic cloves,finely chopped
1 sprig thyme
2 15-ouncecanscannellini(white kidney) beans,rinsed
2 cupslow-sodiumchickenbroth
Koshersalt, freshlygroundpepper
5 ouncesbabyspinach(about 10 cups)
Smokedpaprika(optional)

Ingredientinfo: Sinokedpaprikacan be/bundat in ost superinarkeis.

Preparation

Heat 1 tablespoonoil in a large skillet over mediumheat.Add sausageand cook, turning occasionally,until brownedandcookedthrough, 15-20minutes.Transfer
sausageto a plate.

Reduceheatto medium.Heatremaining1 tablespoonoil in sameskillet. Add onion, garlic, and thymesprig. Cook, stirring occasionally,until onion is softened,5-8
minutes.Add beansandbrothand cook, crushinga few beanswith the backof a spoonto thickensauce,until slightly thickened,8-10 minutes.Seasonwith salt
andpepper.Add spinachby handtiils andcookjust until wilted, about2 minutes.

Slice chorizoand thld into stew; addwaterto thin, if desired.Divide stew amongbowls; drizzle with oil and sprinklewith paprika,if desired.

Perserving:570 calories,33 g tht, 11 g fiber

Nutritional analysisprovidedby Bon Appétit

http:l/v.epicurious.comlrecipes/foodbAeIChorizo-and-White-Bean-Stew-51143230 2/5



4/25/2014 White Beanswith ChorizoRecipe- Alubias Blancascon ChorizoRecipe- White Beanswith Chorizo

Abiutconi

White Beanswith ChorizoRecipe- Alubias BlancasconChorizo r°° rood Newsietter

Enl2r cmcol add!essBy Lsa & oiV Sicra

White Beanswith Chorizo is e quick and easydish for thosenights when you don’t have a lot of time or energy.Since the recipeusescannedwhite
kidney beans,mostof the work is done for you. So, it’s a perfectdish for beginnercooks as well. White beanscombinewell with the Spanishchorizo,
onions,garlic and pepperto make a tastyand satisfying main course,readyin about20 minutes.

PrepTime: 5 minutes

Cook Time: 15 minutes

Total Time: 20 minutes

Ingredients:

• 1/2 yellow onion
• 2 clovesgarlic

• 1/2 red bell pepper
• 1 Spanishchorizo sausage(about1/2 lb.)
• 4-5 Tbsp extra virgin Spanisholive oil
• 2 15 oz can white beans,drained
• salt to taste

Preparation:

This white beanswith chorizo recipe makes3-4 servingsas a main course.

ImportantNote re SpanishChorizo: This sausageis very different than Mexican or Caribbeanchorizo. Spanishchorizo is a firm, dry sausagewhere
most Mexican chorizo is fresh and soft, not cured sausage.It also hasdifferent spicesthan SpanishChorizo,so it is not a good substitutefor this
recipe.If you needa substitute,use PortugueseLinguica sausage,which is very similar to SpanishChorizo and should be easyto find in your local
supermarket.

Chop the onion and the bell pepper.Peeland chop the garlic, not too finely. Cut the chorizo into slices about1/4-inch thick.

Pourthe olive oil into a large frying pan and heatover mediumflame. When hot, sautéonion and bell pepper,stirring often.Take carenot to burn the
vegetables.If necessary,lower the heat.When the onion becomestranslucent,add the garlic and chorizo slices.Continueto cook until chorizo slices
are browned.Add more olive oil if mixture beginsto stick. Reduceheatto low.

Quickly rinse the beansundercold waterand drain. Add to the frying pan and stir, heatingthe mixture on lov•i heat.Add salt to taste.Oncethe beans
are hot,serve in bowls with slices offresh baguette.

http://spanishfoodabout.cornlodJmaincourses/r/eas,beans.htm 1/1



4/29/2014 Tacosde longanizaen salsaerde- TheOtherSideof theTortilla

THE OTHER SIDE OF THE TORTILLA

RESOuRCES RSCICES EL MERCD:1O

You are here: / a::; / Tacosdo Iongani7aen salsaverde

TACOS DE LONGANIZA EN SALSA VERDE
001 ORE 0 3. COOl BR 010000 ‘ORAl CROANRA C (‘MOE ERAS

Quick andeasymealsfor weeknightsare essentialin mosthouseholds,mine included.But if you’re

like me, you still want to put somethingat leastsemi-homemadeon the table to pleaseyour family at

dinnertime.Longanizaen salsaverde is one of my go-to dishesthat’s both easyand quick to makeand

can alsousehonlemnadeor store-boughtingredientsdependingon how much time you’ve got to cook.

If you have the time, you can make my i -. from scratch(but I suggestthat you leave

out the salt until after it’s cooked:longanizacan berathersalty so you may find you don’t needto add

any salt in the salsa).If you don’t havetime to makethe salsa.you can useyour favorite brand of store-

boughtsalsaverde. I often servethis dish with a side of black beansdiced onion and choppedcilantro

as garnish.

Tacosde longanizaen salsaverde

Prep Time: 5 minutes Yield: About 8-10 tacos

V

No portion of this site may be reproduced,

retransmitted,built upon or usedwithout the

expresswritten consentof the author.Learn

more about: :0::::: R’

‘i:.: for guidelineson fair use.

PLACES TO PIND US

Find us on Facebook

The Other Sideof The Tortmlla

2,513 peopl. Ike 1’: C. e S , iTh-. ThOB

ra e ook soC,,i slag n

Cook Time: 10 minutes

15 minutes

An easysemi-homemadetacorecipewith loganizaand salsaverde,perfectfor lunch or dinner
when you’re busyand shorton time to put a meal on the table.Servewith warm corn tortillas,
choppedwhite onion for garnishand a side of blackbeans(whole or refried) to completea

looking for something?

STAY CONNECTED]

f g+

CATEGORIES

Select Category

ARCHIVES

SslectMonth

http://theothersideofthetortilla.coml2Ol3/10/tacos-longaniza-saIsa-merde-recipe/ 1/4



4/29/2014 Tacosde longanizaen salsaverde- The Other Sideof the Tortilla

heartymeal everyonewill love.

In gred ents

10 ouncepackageof longaniza

1 16-ouncebottle of salsaverde (I like or ( brands)
Corn tortillas

Optional sides:

White onion, chopped

Black beans,whole or refried

Instructions

1. Cookthe longanizain a sautepan overmediumheatuntil its well done.

2. Drain the meal by lining a dish with paper towelsand pouringthe mealon top so the
paper towelsabsorbthe grease.Wipe the remaininggreaseout of the sautepan.

3. Add the meatbackinto the sautepan and addthe entire16-ouncebottle of salsaverde.
Cook over mccl urn heat,stirring frequentlyfor 2-3 minutes,to warm the salsathrough.

4. Removefrom heatand transferto a serving dish.Servewith warm corn tortillas, chopped
white onion and black beans(optional).

tell me in the commentsbelow: What’s one of your buick and easyMexican

vieeknight meals?

latina

You might also like:

Huevo con Alsrnhre de a
chorizo breakfast Patrons
tacos
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October3,2013at 1:06 PM

They look delishl It’s Taco Day lomorrow, right? Or is it today? Thanks.

gloria
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FOOD&WNE
IHSPIRt,TION SERVED DtIL’v

MexicanTortaswith Black BeansandChorizo
CON1RWUIED B RGK BAYLESS

TOTAL TIME: 30 MN
SERVINGS:4

FAST

Tortasarelike Mexicanhoagies.In this easyrecipe,Rick Baylessspices
blackbeanswith crumblyMexican chorizo, thenspreadsthe mixture on soft
Mexicanbolillo rolls. Kaiser iolls alsowork well.

More QuickMexicanRecipes

1 tablespoonvegetableoil, plus
morefor brushing

112 poundfreshMexican
chorizo casingsremoved

Two 15 ouncecansblack
beansdrained

Saltand freshly groundpepper

4 Mexican bolillo or telerarolls
(seeNote), or kaiserrolls, split

4 ouncesfreshgoatcheese,
softened

I Hassavocado,thinly sliced

Shreddedromainelettuceand
slicedpickled jalapeños,for
garnish

i. In a largesicillet, heatthe itablespoonof vegetableoil. Add the chorizo
andcook over moderateheat,stirring to breakup any lumps,until the meat
is brownedandno traceof pink remains,aboutio minutes.Add thebeans
and,usinga potatomasher,mashuntil creamy.Cook, stirring often, until
hot, about4 minutes.Seasonwith saltandpepper,coverandkeepwarm.

2. heata griddle or largeskillet over moderatelyhigh heat.Usingyour
hands,pull out someof thebreadfrom the centersof the rolls to createa
small cavity. Brushthe cut sidesof the rolls with vegetableoil. Transferthe
rolls, cut sidesdown, to the griddle andcookuntil toasted,about2 minutes.
Turn andcookfor about1 minute longer,until slightly crisp.Transferto a
work surface,cut sidesup.

3. Spreadthetopsof the bolillo rolls with the goatcheese.Spreadthe
bottomswith 2 cupsof the mashedblackbeans;reservethe remainingbeans
for anotheruse.Top thebeanswith the avocado,lettuceandpickled
jalapeflos.Closethe sandwiches,cut in half andserve.

MAKE AHEAD The chorizo-and-black-beanfilling canberefrigeratedfor up to
2 days.Reheatgentlybeforeusing.NOTES Bolillo andtelerarolls, the two
classicbreadsfor Mexican tortas,are6-inch-longoval rolls thataresimilar to
hoagiesor softbaguettes;telerarolls areslightly flat. Both typesof rolls are
availableat Latin supermarkets.

SUGGESTEDPAIRING

http://www.foodandwine.corn/recipes/mexican-tortas-with-black-beans-and-chorizo/print5/23í2014
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Foodsas rich and earthyas black beansand chorizo might work well with a lighter-style BergundyPinot Noir. but thesetortasare probablybestwith a cool, malty
Mexican beerlike Negra Modelo or Dos EquisAmber.

FROM SIMPLE ACTS OF SANDWICH GENIuS

PUBLISHED SEPTEMBER2009

http://wvfoodandwjflecom/recjpes/mexjcaflttithbjkb
5/23/2014
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Ingredients

250g packsmall
cooking chorizo
sausages,halved
lengthways

I onion, halvedand
sliced

2 garlic cloves,
chopped

1 tsp sweetsmoked
paprika

250g basmatirice

500ml hot chicken
stock(or gluten-free
alternative)

2 roastedpeppers
from a jar, chopped

395g can cherry
tomatoes

85g pitted greenor
Kalamataolives

Method

1. Heata largefrying pan on
a medium-highheat.Add the
sliced chorizo halves,cut-side
down, andcook until the oil
startsto comeout andthey
begin to crisp at the edges.

2. Tip the onion and garlic
into the panwith the chorizo
slices,and cook for a few mins
more. Stir in the paprikaand
rice, mix well so that all the
grainsarecoated,then pour in
the hot chickenstockand add
the roastedpeppers.Stir
everything,then coverthe pan
with a lid and cook for 5 mins.

3. Stir in the tomatoesand
olives, and cook 8-10 mins
more until the rice is tenderand

Tomato& chorizorice

CciDking urne Skili level Servmgs

Prep: 10 mins Easy Serves4
cook: 10 mins

t’JutntlDn persemng

kcalories protein carbs fat saturates fibre sugar salt

494 22g 56g 18g 7g 3g 7g 22g

http:’ wv v .bbcgoodfood.com’recipes’tomato-chorizo-rice 5’23 2014
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the liquid hasbeenabsorbed
into it.

http://www.bbcgooafood.com/recipes/tornato-chorjzorice 5/23/2014
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Paellawith Seafood,Chicken, and Chorizo
Recipecourtesyof Tyler Florence
Recpecourtesyryrer Florence

Total Time:
2hr
Prep: 30 mm
Inactive:30mm
Cook. 1 hr

Yield:
2 to 4 servings
Level:
Intermediate

Ingredients

2 chickenthighs

2 chicken legs

1 teaspoondried oregano

2 tablespoonssweetpaprika
Koshersalt and freshly ground pepper
1/4 cup extra-virgin olive oil
1 Spanishchorizosausage
4 garlic cloves,crushed

1 Spanishonion, diced

1 (16-ounce)canwhole tomatoes,drainedand hand-crushed
1 cup Spanishrice short to mediumgrain
1 teaspoonsaffron threads

3 cupswater,warm

4 jumbo shrimp, peeledwith headsand tails on
2 lobstertails, split

6 littleneck clams,scrubbed
1/2 cup sweetpeas,frozen and thawed
Freshflat-leaf parsleyleaves,for garnish
Lemon wedges.for serving

Directions

Rinsethe chickenpiecesand pat them dry. Mix the oreganoand paprikawith
somesalt and pepperin a small bowl. Rub the spicemixture all over the
piecesof chicken,marinatefor 30 minutesso the flavor can sink in a bit

Heatthe olive oil in a paellapan or wide shallow skillet over medium-high
heat,Placethe chicken in the pan, skin-sidedown and brown on all sides,
turning with tongs.Add the chorizo and continueto cook until the oil is a
vibrant red color. Removethe chickenand sausageto a platterlined with
papertowels

Poeticwrih Scorned Chicken end Chorizo

http://www.foodnetwork.corn/recipes/tyler-florence/paella-with-seafood-chicken-and-chori...5/23/2014
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Return the pan to the stoveand tower the heatto medium Make a sofrito by
sauteingthe garlic, onion, and tomatoes;cook until the mixture caramelizesa
bit and the flavors meld, seasonwith salt and pepper.Fold in the rice, stirring
to coat the grains.Stir the saffron into the rice. Pour in the waterand simmer
for 10 minutes,gently moving the pan aroundso the rice cooksevenly and
absorbsthe liquid. Do not cover or constantlystir like risotto,

Add the shrimp, lobster,clams,the reservedchicken, and the chorizo Give
the paellaa coupleof good stirs to tuck in all the piecesandjust let it
simmer,without stirring, until the rice is al dente,about15 minutes.Scatter
the peason top and continueto cook for 5 minutes,until the paellalooks
fluffy and moist. The ideal paellahasa toastedrice bottom called socarrat.
Allow to rest, off the heatfor 5 minutes,and garnishwith parsley.Servewith
lemonwedges.

© 2014 Television Food Network, GP. All Rights Reserved,

5 23 ‘2014
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Black BeanSoupwith Chorizoand Lime
Smokychorizo and bright lime add depthto a soupmade
quick with cannedbeans

Cooking Light DECEMBER2013

Yield Serves4

Ingients

2 teaspoonsolive oil, divided

3 ouncesSpanishchorizo,quarteredlengthwiseand cut
into 1/2-inch pieces

1 cup choppedonion

1 cup choppedred bell pepper

2 teaspoonschoppedfresh oregano

2 teaspoonsmincedgarlic

1 teaspoongroundcumin

Preparation

1/2 teaspoonchipotle chile powder

1/4 teaspoonsalt

2 cupsunsaltedchickenstock (suchasSwanson)

2 (15-ounce)cansunsaltedblack beans,rinsed,
drained,andcoarselymashed

1 tablespoonfresh lime juice

1/4 cup reduced-fatsourcream

1/4 cup choppedfresh cilantro

1. Heata large saucepanover medium heat.Add 1 teaspoonoil to pan, swirl to coat. Add chorizo cook 3 minutes.stirringoccasionally Removechorizo from pan (do not wipe pan). Add remaining 1 teaspoonoil to pan, swirl to coat Add onion and bellpepper;cook 3 minutes,stirring occasionally.Stir in oreganoand next 4 ingredients(throughsalt), cook 30 seconds.Stir in stock andbeans.Bring to a boil reduceheat, and simmer3 minutes Stir in cookedchorizo andjuice. Ladle 1 1/4 cupssoupinto eachof 4bowls: top eachservingwith 1 tablespoonsourcreamand 1 tablespooncilantro

Note
MyRecipesis working with Let’s Move!, the Partnershipfor a HealthierAmerica, and USDA’s MyPlate to give anyonelooking forhealthieroptionsaccessto a trove of recipesthatwill help them createhealthy. tasty plates For more information aboutcreatingahealthyplate visit www choosemyplate.gov

Selectlocal dealsto print with this recipe:
Store/Ingredient

1 A&P - OnionsVidalia

Acme Markets - Filippo Berio Olive Oil Extra Virgin

j Acme Markets - OnionsVidalia

Acme Markets - PeppersRed Cheese

C-Town Supermarkets- FriendshipSourCreamRegular

jj C-Town Supermarkets- OnionsWhite

C-Town Supermarkets- PompeianOlive Oil Regular

Fine FareSupermarkets- CentoOlive Oil 100% PureRegular

Fine Fare Supermarkets- DiamondCrystal Salt Iodized Salt

Edit ZIP/Local Stores

Price/Expiration Unit Cost

1 lb For $1 49 Valid through05/29 $0 O9Ioz

$8 99 Valid through 05/29 $0.18/oz

1 lb For $1 49 Valid through05/29 $0 09/oz

10 ea For $10 00 Valid through05/29 $0 06/oz

$1 69 Valid through05/29 $0 1 1/oz

1 lb For $0 79 Valid through 05/29 $0 05/oz

$4.99Valid through05/29 $0 31/oz

$3 89 Valid through 05/24 $0 1 1/oz

4 For $3 00 Valid through05/24 $0 03/oz

http:/’w’ w.nwrecipes.com!recipe/black-bean-soup-chorizo-5040000013)740‘print 523’204
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Go to full versionof
Black BeanSoupwith Chorizo and Lime recipe

Coojnght© 2014 Time Inc Lifestyle Group At RightsPesr’sedGas aILs s1 consfiufasacceptanceof our Terms of Use and j:vPoijgy(Your California Pracvjgts/ Ad Choices

ad’sertiscment

Food Emporium - Filippo Berio Olive Oil Extra Light Tasting $5.99Valid through 05129 $0 23/oz
Food Emporium - Filippo Berio Olive Oil Extra Virgin $5 99 Valid through05/29 $0.35/oz

j Food Emporium- Filippo Eerie Olive Oil Regular $5.99Valid through05/29 $0.23/oz
] Met - Botticelli Olive Oil Extra Virgin $3.99Valid through05/24 $0.23/oz

Met - Botticelli Olive Oil Pure $16.99Valid through 05/24 $0.50/oz
j Met - CentoOlive Oil 100% PureRegular $4.99Valid through05/24 $0.15/oz

Met - Colavita Olive Oil Extra Virgin $9.99Valid through05/24 $0.39Ioz
j Met - DiamondCrystal Salt Iodized SaltSense $0.99Valid through05/24 $0.08/oz

Met - DiamondCrystal Salt KosherSalt $0.99Valid through05/24 $0,08/oz
Met - FriendshipSourCreamRegular 2 For $3.00Valid through05/24 $009/oz

J Met - OnionsVidalia 1 lb For $1.29Valid through05/24 $0.08/oz
j Met - PeppersBell. Field Grown Red, Green & Yellow 1 lb For $3.99Valid through05/24 $0.25/oz
j Pioneer- FriendshipSourCreamRegular 2 For $3.00Valid through05/24 $0 09/oz

ShopRite - Axelrod SourCreamRegular 2 For $3.00Valid through05/24 $0.09/oz
j ShopRite - OnionsVidalia 1 ea For $3.99Valid through05/24 $0.00/oz

ShopRite - OnionsVidalia $3 99 Valid through 05/24 $0.25/oz
Stop & Shop- Daisy SourCreamRegular 2 For $3.00Valid through05/29 $0.09/oz
Stop & Shop - OnionsVidalia 1 lb For $1.29Valid through 05/29 $0.08/oz
Target- OnionsRed 1 lb For $1.09Valid through05/24 $0.07/oz

j Waldbaums- OnionsOrganicVidalia 1 lb For $1.49Valid through05/29 $0.09/oz
Waldbaums- PeppersBell, Field Grown Red, Green.& Yellow 2 ea For $3.00Valid through05/29 $0.09/oz

• Local deal prosearid aa:Iabiliy flial sarabj store
Lasal Offare Psuared

‘

Nutritional Information
Amount per serving
Calories: 287 Fat: 12.Sg Saturatedfat: 4Cc Monojnsatirateofat: S.6c PDiunsat’jratedfat: Ig Protein: 164gCarhohy&ate:27,lg Fijor: 7.7g Cholesterol:27mg iron: 2,8mci Sodum: 514mg Calcium: 119mgSearchfor Recipesby Nutrition Data

http://www.rnyrecipescom/recipe/black-bean-soup-chorizo-50400000131 740/print! 5/23/2014
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Oven BakedJambalaya

N GREDI EN TS:
112 cup better

1 large onion dired

1 large greenbell pepper chopped

4 stalkscelery chopped

4 clovesgarlic minced

1 (6 ounce)can tomatopaste

3 bay sales

3 fablvsooonsCreolesvasc’rop blsrd
(such as the uelimed ml tre footnote)

-

vs

ReadyIn. 2 Hooro 45
Minutes
Servings,16

4 teaspoonsWorcestershre sauce

2 (2B ounce)canswhole peeled
tomatoes

7 capsch cken stock

3 cupschoppedcookedham

3 cupscookedandouille sausagesliced

3 cupscookedclocker cc’ into bIn
-sizedpecvn

3 cupsfrozen cookedutlomp

4 cupauncookedtong-grainwhite rice

( TARGET

Target
255 Promenadeblvd

BPIDCEOJOTER,NJ 05527

A

DIRECTIONS:
I Preheatoven to 350 degreesF (175 degreesC)

2 Melt butterin large stock put Sautenoon greenpepper celery and garlic untll
tender being careful not to burn the garlic Add tomatopasteand cook to brown
skghty stirring constantly Stir in bay leaves,Creoleseasoningblend and
Worcestershresauce Poor into a lage roastirn pan Squeezetoma:oesto break up
into Feces,and addtom store in pan Stir in ju cc from tomatoeschckeootock
ham saussnechicken shrimp and rce Mix veil Covertightly with aluminum toi

3 Bake in preheatedole-v for 1 1/2 hojrs Stirnegonceflatxay throgb baking time
Removebay leavesbeorenervirg

Market PantryChicken
BreastBoneless,Skinless

so an seeDETA _S
Aj,ui1i SE’E’.T

ChickenBreastsBnnelvvs
Skinless

fib FarOddS SEE DECO L5
uo’/Entvec’ot

Market Pantry Reduced
SodiumChicken Broth 32

SubmittedBy: JOSLYN
Ptloto By: NanyLou

PrepTime 45
M notes
Cook Time 2 Ho’iio

“A sixteen-servingbatchof Creuleclassic Chicken ham shomp and anduuille
sausageare cnmbinedvvith onion celery greenpepperand garlic Tomatoes chicken
stock and nce are otirred n and the v’role thirg 0 bakuz ri a large roauto-gpan Market Pantry Sattod

SweatCreamBaDer -16
on 4 Stteks

GREAT LOCAL VALUE SEE

CECAiLv

ucvLnnivmrrt T

Market PantryFroevn
CookedShrimp

fib Fvr$O3uOEEDErv C

0000PT’oeeiml

http://a11recipes.corn1RecipeTooIs/Print!Recipe.aspx?recipeIDnc38060&origin=detai1&ser...5/23/2014
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Home> Black Beanswith Kale and Ham

Black Beanswith Kale and Ham
Serves6 to 8

This very simpledish providesan inexpensiveheartyalternativeto simplebeansand is
greatasa main courseon a cold night.

Ingredients:
• 2 tablespoonsolive oil

1 (112-pound)piececookedham, cut into small cubes
• 2 buncheskale (about1 poundtotal), stemmedand roughly chopped
• Salt and pepperto taste
• 1 yellow onion, chopped
• 3 (15-ounce)cansblack beans(no salt added) rinsedand drained divided
• 2 cupswater
• 1 teaspoonanchochili powder, moreto taste(optional)
• 1 1/2 tablespoonbrown sugar

Method:
Heat 1 tablespoonof the oil in a large pot over mediumheat.Add ham and cook, stirring
occasionally,until goldenbrown, about5 minutes.Using a slottedspoon,transferhamto
a small bowl; setaside.Add kale, salt and pepperto pot and cook, tossingoften, until justwilted, 1 to 2 minutes.Transferto a large bowl; setaside.

http://\\ww.wholefoodsrnarket.comiprint/recipe!black-beans-kale-and-ham?cssrecipewit... 52312014
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Heat remaining 1 tablespoonoil in pot then add onions.Reduceheatto mediumand cook,stirring occasionallyand scrapingup any brownedbits, until goldenbrown, 10 to 12minutes.Meanwhile,put 1/3 of the beansand all of the waterinto a blenderand puréeuntil smooth;setaside.

When onionsaregoldenbrown, addwhole beans,chili powder,sugar,reservedham,puréedbeanmixture and salt and pepperto pot, stir well and bring to a simmerovermediumhigh heat.Coverpot, reduceheatto medium low and simmerfor 5 minutes.Stirin reservedkale and serve.

Nutritional Info:
PerServing:290calories(80 from fat), 8g total fat, ig saturatedfat, 25mg cholesterol,510mgsodium,38g carbohydrate(12g dietaryfiber, 5g sugar),18g protein
SpecialDiets:

• Dairy Free [1]

• Gluten Free [2]

• High Fiber [3]

• WheatFree[4]

Note: We’ve providedspecialdiet and nutritional information for educationalpurposes.Butremember— we’re cooks, not doctors!You shouldfollow the adviceof your health-careprovider.And sinceproductformulationschange,checkproductlabelsfor the mostrecentingredientinformation. Seeour Termsof Service.[5]

*1

Shopping

o
Find a Store

Coupons
o

SalesFlyers
o

The Whole DeaI
° Catering& Online Ordering

Gift Cards
o

StoreDepartments
o

StoreEvents

• Eating & Cooking

o
Healthy Eating

o Featured& Top-RatedRecipes
°

RecipeCollections
° SpecialDiets
o

Food Guides
Cooking & EntertainmentGuides

o
Parents& Kids

http.” \vw.whoefoodsmarketcorn/print!recipe’blaek-beans-ka1e-and-harn?css°°recipewit... 5!23’2014
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Chorizo-StuffedFried Olives
RecipecourtesyKelsey Nixon

INGREDIENTS

1/4 cup smokedalmonds

2 ouncescuredSpanishchorizo,finely diced

4 ouncescreamcheese,softenedto room temperature

Koshersalt

60 large greenSicilian olives, pitted (about 1 quart)

Vegetableoil, for frying

1/2 cup all-purposeflour

1/2 teaspooncayennepepper

2 largeeggs.beaten

1 cup pankobreadcrumbs

In a food processor.pulsethe almondsand chorizo until very finely chopped Add the creamcheese,seasonwith salt and pulseto
combine Using a pastrybag, or a resealablebag with one cornercut off, fill eacholive with asmuch of the filling as possible

Fill a heavy-bottomedpot with 2 inchesof vegetableoil and heatto 350 degreesF.

Set up threebowls. Put the flour and cayennein one the beatenegg in another,and the pankoin the last. Roll eacholive in the flour to
coat completely,shakingoff any excess,then dip in the egg to coat; and, finally, roll in the panko Carefully add the olives, about 10 or so
at a time, to the oil Fry the olives until goldenbrown, about3 minutes Transferto a paper-towel-linedplate to absorbany excessoil, and
seasonwith salt as they comeout of the fryer Repeatuntil all of the olives arefried. Servewarm.

necpeccurtesKeLnj

Portedon Ma 2. 2014 fr.o’r ttp ‘v.4’:; oocLr aier,’co’ eDiOCS eise:-ninorchorzo-stvffecrednicepont rtnl

Total Time: 1 hr 15 mm
Prep: 1 hr I InactivePrep: -- Cook: 15 mm

Level: Intermediate

Yield: 60 olives

DIRECTIONS

http://www.cookingchanneltv.com/recipes/kelsey-nixonlchorizo-stuffed-fried-olives,print5/23/2014
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Ricewith Chorizo,ShrimpandGreenOlives
CONTRIRUTED E MELISSA RUREL JACOBSON

ACTIVE: 20 MIN * FAST
TOTAL TIME 45 MIN

SERVINGS 4

This reciperelieson evcellentchorizo the Spanishpork sausageMelissa
RubelJacobsonfirst cooksthe chorizoin a casseroledish, so it crispsin its
own deliciouslyspicedfat; thenshepreparesrice in the samedish,so it
absorbsanyjuices left in thepan.

More PorkRecipes

314 poundSpanishchorizo, 1. Heata mediumenameledcast-ironcasserole.Add the chorizoandcook
slicedon the bias 114 inch thick

over moderatelyhigh heatuntil it startsto crisp, about3 minutes.Add the

3/4 poundshelledand deveined shrimpandcook, stirring occasionally,until white throughout,about3
largeshrimp minutes.Using a slottedspoon,transferthe chorizoandshrimpto a plate.

1 onion, cut into 114-inchdice Drain off all but 2 tablespoonsof the fat in thecasserole.

I largegarlic clove minced
2. Add the onion andgarlic to thecasseroleandcookovermoderateheat

3 1/4 cupswater until tender,about3 minutes.Add thewaterandrice andbring to a boil.
Seasonwith saltandpepper.Coverandcookoverlow heatuntil the rice is

2 cupsbasmatirice
just tender,about18 minutes.Removefrom theheatandlet stand,covered,

Koshersaltandfreshly ground until all of thewateris absorbed,about5 minutes.Gently fold in the chorizo,
pepper

shrimp,olives andparsleyandseasonwith saltandpepper.Spoonthe rice

12 largepimento-stuffedgreen into shallowbowls andservewith lemonwedgesandhot sauce.
olives,thinly sliced

2 tablespoonschoppedflat-leaf
parsley

SUGGESTEDPAIRING

Lemonwedgesand hot sauce,
for serving Medium-bodied,cherry-inflectedSpanishTempranillo,

FR ZR PORK GRILLED GLAZED & MORE

EUEHHLL NOVEMBER 2Q08

http://www.foodandwine.corn/recipes/rice-with-chorizo-shrirnp-and-green-olives!print 5/23/2014
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WELCOMETO BON APPETIT

bonappétit
BON APPETIT/ Trends

Spaghettiwith ChorizoandOlives
PUBLISHED: APRIL 2010 SERVINGS: 6 SERVINGS PREP:30 MINUTES TOTAL: 30 MINUTES

INGREDIENTS PREPRATlON

4 anchovyfillets, drained, View Step-by-StepDirections
chopped,pIus 1 tablespoonoil
from can

Heat oil from anchovyfillets in heavylarge deepskillet over medium-hit
1 poundfully cookedSpanish beginningto brown, stirring sausageoften, about4 minutes.Add ancho
chorizo or smokedpork linguiça crushedtomatoes,pitted greenolives, drainedcapers,smokedpaprika.
sausage,cut into 1/3- to 1/2- minutesto blend flavors. Seasonsauceto tastewith salt and pepper.
inch slices

Meanwhile,cook spaghettiin boiling saltedwateruntil just tenderbut s3 garlic cloves,chopped plates.Top with sauce.
1 28-ouncecan crushed
tomatoeswith addedpuree KEYWORDS

Anchovy Capers Chorizo Dinner Dinner Food Dinner Party Garlic He1 cup pitted greenolives, halved . .Main Dishes,Meat, Olive, Oregano,Paprika,Pasta,PastaRecipes,Pasta,
1/4 cup drainedcapers Spring, Tomato

RECIPEBY Bon Appétit
1 tablespoonsmokedpaprika

2 teaspoonsdried oregano

12 ouncesspaghetti

NUTRlTIONI1 INFORMPTlON
One servingcontainsthe
following:

• Calories(kcal) 575.6

• %Caloriesfrom Fat 40.3

• Fat (g) 25.8

http:/Jww.bonappetit.corn/reeipe/spaghetti-with-chorizo-and-olives 5/23/2014
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• SaturatedFat (g) 7.8

• Cholesterol(mg) 67.1

• Carbohydrates(g) 56.2

• Dietary Fiber (g) 5.8

• Total Sugars(g) 0.9

• Net Carbs(9) 50.5

• Protein(g) 30.7

http: /\vww.bonappeit.cornirecipe:spaghettiwith_chorizo_ando1ives 5 23 2014
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My ColombianRecipes

• RecipeBox
• Links

Quick Pinto BeanSoupwith Chorizo
by Erica Dinho on January6. 2010

I love cookingcomforting food this time of the year. I know
everyonehasa different opinion of what comfort food is, but for
me it is a largepot of soupwith Colombianflavors simmeringon
the stove . I usuallymakemy beansoupwith dried beans,but this

week I was craving this pinto beansoupthat my grandmother
usedto make.However.I forgot to soakthe beansovernight,so I

decidedto makea quick soupwith caimedbeansinsteadand I
mustsay, this a greatalternativewhenyou don’t havetime to

simmerdried beansfor 3 hours.

Ingredients

• 3 Colombian-Stylechorizos,sliced
• 2 corn ears,cut into small pieces
• 1 cup hogao
• I carrot,peeledandsliced
• 2 (15 oz) canspinto beans

6 cupschickenor beefstock
• I mediumpotato,peeledanddiced
• 1 teaspoongroundcumin

Salt an pepper
• 1 ripe plantain,peeledanddiced

1/2 poundfrozen . cut into pieces
• Freshcilantro
• Vvhite net, and avocadofoi ser1ng

Directions

I

http://www.mycolombianrecipescom/quick-pinto-bean-soup-with-chorizo 5/23/2014
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1. n a largepot over mediumheat,cook the chorizountil browned,about5 minutes.Add the stockandcorn.Bringto a boil.
2. Reducethe heatto mediumandcook for 15 minutes.add the beans,carrots.hogao.cumin.potatoes,plantainandyuca.
3. educethe heatto medium-lowand cook for about35 minutesminutesmore,Add more stock ifthe soupis too thick. Seasonwith salt and pepper.
4. dd freshcilantro and servewith white rice and avocadoon the side.

http:/iwww.mycolombianrecipes.com/quick-pinto-hean-soup-with-chorizo 5/23/2014
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Tuesday,February21, 2012

RedBeans,ChorizoandRice
I was aboutto put chili on the menuagain lastweek,

but then realizedit had beena long time sincewed

had a nice big pot of beansand rice. Matt noticed

therewere a couplechorizo links in the freezer,so

we decidedto add thosetoo.

Otherthan cooking the bean,this is a one pot meal.

BY GLAM

.. ....

http://agoodappetiteblogspotcorn/2012!02/red-heans-chorizo-and-ricehtml 5!23/2O4
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• halloween(1)
• ham(1)
• icecream(11)
• lamb (5)
• leftovers(1)
• lunch(14)
• pasta(59)
• pizza (6)
• pork (96)
• preserving(27)
• productreviews(7)

recipe(75)
• recipereviews(2)
• recipes(612)
• restaurants(21)
• rice(10)

salads(38)
sandwiches(12)

• sauce(52)
sausage(32)

• seafood(30)
• seasonings(3)

sides(62)
• snacks(2)
• soup(77)
• stews(11)
• traveling (30)
• turkey (8)

vegetables(1)
• vegetarian(107)
• weekly menu(179)
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2013(21)
2012(64)

December2012 (2)
November2ol2(1)
October2012 (7)
September2012(3)
August2012(3)
July 2012 (7)
June2Ol2(7)
May2012(4)
April 2012 (3)
March2Ol2(7)
February20l2(11)
Lentils, Sausageand

Spaetzle
Weekly Menu

2/27-312112
Pancakeswith Brie and

Cloudberries
Red Beans,Chorizo

and Rice
Potato,Onion and

EndiveTart
Weekly Menu

2/13-2/18/12
Sweetsfor the Sweet
HomemadeChicken

NoodleSoup
Drunken Pig

Chocolates(and
otherValentines
trea...

Weekly Menu 2/6 -

2/11/12
Mail’s Hawaiian Stir-

Fry
J January2012 (9)
2011 (153)
2010 (229)
2009 (304)

The rice absorbswonderful flavor from being cooked
in the beanCooking water, red peppersand liquid
from the tomatoes.Yes, you can usecannedbeans,
but then I might add somechickenstockwith the rice
for a little more flavor.

Red Beans,Chorizoand Rice

1 1/2 c dried red beans(we usedGood Mother
Stallard from RanchoGordo)

1 T olive oil

2 red peppers,seededand chopped

1 yellow onion, chopped

2 clovesgarlic chopped

2 celery stalks,chopped

2 3 links chorizo 6 to 9 oz (Spanishchorizo) sliced
in half lengthwiseand cut into half moons

1/2 t smokedpaprika

1 t dried parsley

1 C long white rice

1 14 oz candiced or crushedtomatoes
salt and pepper

hot sauce(optional)

Rinseand sort the beans.Put into a pot or crock pot
an add 4 1/2 cupswater. If cooking on the stovebring
to a boil. Coverand reduceheat. Let simmeruntil the
beansaretender,3 - 4 hours. If using a crock pot, set
it to high and cook the sameamountof time. Add
morewater if it looks dry while cooking. Setaside.Do
not drain

In a large pot like a dutch oven, heatthe olive oil over
medium-highheat.Add the peppers,onion, garlic
and celery. Sautéuntil the onionsaretranslucentand
everythingis tender.Stir in the chorizo, paprikaand
parsley.Add the rice and cook for one minute. Add
the beanswith cookingwaterand the tomatoesYou

http://agoodappetite.bIogspot.com/2Ol2/O2red-beans-chorizo-and-rice.htrn1 523‘2 0 4
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2008 (377)
.

2007 (34) want thereto be a little more than 2 cupsliquid (just

CONTRIBUTORS eyeball it). If you needa little more add somewater.
• kat Bring to a boil. Cover, reduceheatand let simmerfor

Matthew 20 minutesuntil the rice is tender.

Tastefor seasoning.Add salt and pepperas needed.

Servewith hot sauceif desired.

Makes6 servingsand is really good reheatedas a

leftover.

II you arenot readingthis post in a feed readeror at

http//agoodappetite.blogspot.comOR at http://agoodappetite.comthen

the site you are readingis illegally publishingcopyrightedmaterial.

Contactme at katbaroAT yahooDOT COM. All recipes,text and

photographsin this postare the original creations& propertyof the

authorunlessotherwisenoted © 2007-2012Kathy Lewinski

You might also like:

Sausage,Rice & Red Beans, SpanishChorizo
Beansfor One Sausage& Rice Fried Rice

Linkwthin

STUMBLE lTl EMAIL THIS

POSTED 61 CAT AT 10:39 AM

l.ABELS BEANS DINNER RICE SAUSAGE

6 COMMENTS:

Jenn@leftoverqueensaid...

Suchyummy comfort food’

FEBRUARY 21, 2012 AT 11:32 AM

http://agoodappetite.blogspot.corn.’2012’02/red-beans-chorizo-and-rice.html 5.23‘2D4
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Dining Alone said...

I am all aboutthe one pot meal, this looks
super.

FEBRUARY 21, 2012 AT 7:55 PM

Psychgradsaid...

I’d love to warm up to a bowl of this.

FEBRUARY 21, 2012 AT 8:25 PM

Ben said...

Chorizo makeseverythingtastebetter:)

FEBRUARY 22, 2012 AT 8:13 AM

gracesaid...

i didn’t expectto seecelery in there,but it’s a
greattouch

FEBRUARY 23, 2012 AT 2:24 PM

Lori said...

Greatidea’ Despitethe warmweatherI have
a feeling a few cold, comfort food daysare in
storefor us yet this winter.

FEBRUARY 29, 2012 AT 8:41 PM

Posta Comment

LINKS TO THIS POST

Createa Link

NewerPost Home Older Post

Subscribeto: PostComments(Atom)

http:’/agoodappetite.blogspot.corn:’2012/02;red-beans-chorizo-and-rice.html 5 23’2014
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hamcake
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post (22)
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Saiorycakesarevery popularin France everyonehasits own versionandmakesthem for appetizerswith
drinks whenyou have a guestsover You cut them in small bites and passthem along with drinks Usually. I
don t like to posttoo many traditional Frenchor Italian dishes.I somehowlove to esplorenew ideas,flavors
and shapesbut oncein a while, it makesme feel closerto homelike with this cakesole. You can flavor it
vitn chatyou like, such as feta, mint and zucchini or sundriedtomatoesandthyme. or lust useyour
creativity You only needthe basic proportionsof flour olive oil or butter and eggs then the rest is up to
you

Nothing too fancy or original in this post just maybethe most traditional cakesalethat every Frenchperson
who cooksand entertains,knows hors to make its a greatone, alwaysappreciatedand quite delicious
combiningthreemain ingredientsUsually savory cakescontainbutter but I like to useolive oil, it gives it a
really fruity and fragrarrt flavor

Savorycakesare anotlrer one of thosethings I clan t makevery often, I tried a few with shrimps,and other
ingredientsbut as far as entertainingmenu is concernedI tend 64 orateother typesof snacksor canapes
This is a greatitem v.henyou hale guestspour I opera a lot quicker to makethan a savory tarsor quiche
Tonight I have a little time to cook, so cake is on the menuamongother little bites Its healthierthan
servingchipsand otlrer pre packedjunk food Even thoughtlove thick and salty potatochipsi One of those
rremsI cannothaie in the house or I will just not stop thinking aboutthem until tatethem all

Ingredientsfor about6 people

6 31 as (or 180 gi unbleachedflour
• 1 tsp baking powder
• 3 eggs

• 3 fI oz (Or go mIl olive oil
• 338oz(orlOomhimrlk
• 7 oz (or 200 gi ham cut in cubes

564 05 ui 160 g( gruyerecheeseor cantaigrated
• 3 S oz br 100 gi menir olives rough,ychopped
• a pinch of salr and pepper

Preparation

a n i sq container mrs flour and hak rig po der Jr a ottercontainer mrs eggs milk oh coil Mix well
ard add tv the four/basingpowdermisture Add sanarid pepper Add ham g’ujere and o”es Mu

Bale or a rra’ st-k loa ran r’ a 3’IF p cheered‘r Cr’ to’ a6oj‘1z minutes

“ri vOis I
ArsoeszersB’ead ‘ ‘ —‘ -

,
, ,

iei,wares acre trackkuck ‘ a Go to Top

t
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HawaiianPizza

Ingredients
Ican PillsburyTM refrigeratedclassicpizzacrust
Ican (8 oz) pizzasauce
I 3l4cupsshreddedmozzarellacheese(7 oz)
I ll2cups leftover cubedslicedham
1/2cupdrainedcannedpineappletidbits in juice

• 1. Heatoven to 400F. Unroll doughon ungreaseddark nonstickcookie sheet.Pressinto 15x10-
inch rectangle.

• 2. Bake about8 minutesor until lightly goldenbrown. Top with pizzasauce,half of the cheese,
the ham, pineappleand remainingcheese.

• 3. Bake 10 minuteslongeror until crust is deepgoldenbrown and cheeseis melted.Cool 5
minutesbeforeserving.

NUTRITION INFORMIION
NUTRITION INFORMATION PER SERVING
Sening Size. I Sening Calories 350 ( Caloriesfrom Fat 110). o Daih Value Total Fat 12g 12% (SaturatedFat 5g. 5%

TransFat Og 0%). Cholesterol 40mg 40%; Sodium 1260mg 1260%; Total Carbohydrate 38g 38% (Dietary

Fiber 2g 2% Sugars 3g 3% ), Protein 22g 22% ; % Dail Value*: Vitamin A 10%; Vitamin C 4%; Calcium 25%;

Iron 15%;

Exehanges.11/2 Starch 0 Fruit; 1 OtherCarbohydrate:0 Skim Milk: 0 Low-Fat Milk; 0 Milk; 0 Vegetable;0 Very Lean Meat. 1

Lean Meat: 0 High-Fat Meat; 0 Fat;

CarbohydrateChoices:21/2

*PercentDaily Valuesarebasedon a 2,000caloriediet.

© 2013®fM GeneralM/ls All R:ghtsReseried

What makesthis pizza Hawaiian?A classic
comboof tomatosauce,cheese,hamand
pineapple.In addition to being super-easy,
it’s a greatway to useup leftover ham.

Epreptimel r timej ingredienl Eervings
qJI25mki5J[6

http://www.pillsbury.comirecipes/hawaiian-pizza/7dI a7208-9a30-486a-b958-38a0919864... 5/23/2014
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FRiED RICE RECIPEUSING
DELI TURKEY MEAT SLICES

5 23 2014
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rriea Kice Kecipe Using Deli Turkey Meat Slices Melanie Cooks

It you are looking for recipesto useup your leftover deli turkey del, roastbeef, dCii ham or otherdeli meatslices you found a
perfect recipe for this l This fried r:ce recipeuseschoppedup deli turkey stcesfor an easyprotein addhonto this yummy mealThe des turkey siceSare cut into small piecesand tried on a frying pan then mioed with cookedrice veggies soy sauceandegg

Page2 of 7

iiyoo haveiuts of deli turkey and its getrrecloseto the eepratondste you needto use it up APAP and ihO mopeiu a perfecteasyway to do it — you Il useup that lehoverdeli meatand get a deliciousmeal out of it’ Of course you can use any kind of delimeat tIde roastbeaterdeli haml for this fried r,ce recipe rot just the turkey

Fried Rice RecipeUsing Deli Turkey Meat
Slices
Cooking time 10 minutes

Ingredients

• oz deli tsrhoy e cut into sma pi ces

• 2 cupsus fred rice (I atways uue a r ceceokerl

1 cup cookeduegetableschopped(usefresherfrozen and cook them in the micrewsuel

egg

• f tbsp soy sauce

• 18 tsp pepper

Instructions

• Heal t tsp of oil in a eonsticktrying pan evermediumhighhear

• Add choppeddel, turkey slicesto the fryng pan and cook stirring occasionally for 4 minutes

• Add another2 tsp of oil to the fryIng pan

• Add ceukedrice ard cockeduegetabesOrz:le aolh Ire soy sauceand spnnhiewith pnppnr fuiio with Inc deli turkny
unfit everythingis combined

• Make space n the mddlaof the trying pan aud crack the egg thaw Ouick’y ot,r eeerythnaso the rce 5 coinedwith
egg

Cook stirring for two more mnutes

aura this yummy fried rice andenloy this deliciousway to useup that deli turkey’

For other rusty fried rice recipes seehow to make
rrc,re-Oiu,, easenh,i-beefr,ed rireen,,

OFlrvd

YOU MAY ALSO LIKE

T
h,iieiiic,irriec,rii and ueaniefried rice

Tweet

iuieay..r IoikruihllO ii

nor cairn

http:/’\v\ Vu .rnelaniecooks.corn/fried_rice_recipe_using_deli_turkev_meat-slices!5587’ 5i23/2014
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PoorMan’s Fried Rice

AUGUST 13, 2009

tags: fried rice
This is a greatbudgetfriendly mealthat is bothhealthyanddelicious.I hadleftoverbrownrice from
this weekendanddecidedto makethis quick stir fry as a sidedish to my chicken.It’s calledpoorman’s
fried rice becauseit is probablythe cheapestmealyou canmake,usingleftoversto createa simpledish.
The only ingredientsarecookedrice, 1 egg,4 slicesof deli turkeymeat,andscallions.You canuseup
any leftovervegetablesto boostthefiber in this dishor sub the turkeymeatfor hamor chickenor omit
themeatfor a greatvegetarianmeal. I flavored the rice with a mixture of soy sauce,beefbroth, salt,
pepper,andchili garlic or redpepperflakes.Sesameoil would be greatin this, but I didn’t haveany so I
usedhoisin instead.SinceI had anextrazucchinion hand,I threw that in aswell. This beatsany
restaurant’sfried rice andis so quick andeasyto makeat home.

PoorMan’s FriedRice

Serves2

1 cup cookedbrown rice

I egg

4 slicestuikey or hamdeli meat

1 zucchini

2 tablespoonsoy sauce

1 tablespoonhoisinsauce

1 teaspoonchili garlic sauce

salt andpepper

1/4 cupbeefbroth

2 scallions,choppedfinely

Directions

1. In a mediumsaucepan,sautethe zucchiniundertender,about5 minutes.

http: ‘/1aeasyrneas.corn2009’081 3/poor-mans-fried-rice 5123’2014
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Mmmm fried rice! Fabbo!
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ay ivIca1 Page2 of 3
2. Add in the cookedbrownrice, deli meatand I eggandstir-fry until rice is heatedthroughandeggiscooked.Add in beefbroth to de-glazethepanand cookuntil liquid is evaporated

3. Stir in hoisin, soy sauce,garlic chili paste,salt andpepper

4. Top the fried rice with sliced scallions

r

from —f Uncategorized

http:”laeasyrneals.com/2009/O8!13!poor-mans-fried-rice 523/2014
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Potatoeswith a chorizoandtomatosauce

• Serves:4
• Prep time: 10 mins
• Cooking time: 20 mins
• Skill level: Easy peasy

The chorizo in this recipe is a kind of Portugesespicy sausage,and it addsa real fiery flavour to the meal.

Ingredients
• BOOg potatoese.g. Mans Piper, peeledand diced
• 1 tbsp olive oil
• 1 onion, chopped
• hOg packchorizo sausage,roughly chopped
• 400g jar tomatopastasauce
• 1/2 tsp hot chilli powder
• 400g tin choppedtomatoes
• 50g black olives, sliced
• bOg mushrooms,sliced
• 2 tbsp freshly choppedparsley

Method
1. Placethe potatoesin a pan, coverwith boiling water,

add a little salt, cover and simmerfor 15 minutesor
until tender.Drain.

2. Meanwhile,heatthe oil in a large saucepanand fry the
onion and chorizo for 2-3 minutes.Add the remaining
ingredientsexceptparsley. Bring to the boil, stirring and
simmerfor 10 minutes,stirring occasionally.

3. Add the potatoesto the sauceand stir until evenly
coated.Sprinkle over the parsleyto serve.

http://www.goodtoknow.co.uk/recipes/140792/Potatoes-with-a-spicy-sausage-and-tomato-
sauce

© copyrightgoodtoknow.couk2014

I’

http:/!vwx .goodtokriow.co.ukrecipes’140792/Potatoes-with-a-spicy-sausage-and-tomato-...5/23/2014
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taste taste
GreatrecipesstaiI wth greatingedients

Chickenandchorizopaella
o Nutrition

To Prep

Energy Fat saturated
o

2379kJ 6.OOg
To Cook

SERveJGS Fat Total Carbohydrate

19.OOg sugars

g

Carbohydrate Dietary Fibre

Total -
53 COg

Protein Cholesterol

40.OOg -

Try this simpleversionof Spanishpaellato
makemid-weekdining feel special. Sodium

838 60mg

All nutrition valuesare per

serve.

Ingredients
El 2 cups(SOOml) chickenstock

El 1/2 cup (l2Sml) dry white wine

0 1 pinch saffronthreads

11 2 chorizosausages,thinly sliced

0 4 (600g) chickenthigh fillets, cut into 2cmpieces
El 1 redonion, finely chopped

O 1 red capsicum,seeded,finely chopped
0 2 ripe tomatoes,finely chopped

0 2 teaspoonssweetpaprika

0 1 cup (220g) cairoserice

LI 1 cup (150g) freshor frozenpeas

El Flat-leafparsleyleaves,to serve

Method
1 Combinethe chickenstock,wine andsaffronin a small saucepanover mediumheat.Bring to a simmer

Removefrom heatandsetaside.

2 Heat a large frying panor paellapanover high heat Add the chorizoandcook, turning occasionally,for 2-3
minutesor until golden.Transferto a plate Add half the chickento the panandcook, turning occasionally,
for 2-3 minutesor until brownandheatedthrough.Transferto the plate.Repeatwith remainingchicken.

3 Add the onion andcapsicumto the panandcook, stirring, for 5 minutesor until onionsoftensAdd the
tomatoandpaprikaandcook, stirring, for 1 minuteor until aromatic Returnthe chorizoandchickenand
stir to combine Sprinkle over the rice andpour over the chickenstockmixture Bring to the boil. Reduce
heatto low andcook, uncovered,for 15 minutesor until rice is tenderandliquid is almostabsorbedScatter
the peasover the rice andcook, covered,for 5 minutesor until liquid is absorbedRemovefrom heat
Sprinklewith parsley Serveimmediately.

http: www.taste.com.aurecipes/20480chicken*and-i-chorizo‘pae11a 5 23 2014
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Baby PeaSoupwith Chorizo Sausage- Recipefor PeaSoupwith Chorizo Sausage Page1 of I

Abut.cornAustrahariI NewZea!andFood Shaie

1 iVongk,3o

• 5 cupsof frozen baby peas
• 3 cups of vegetableor chicken stock
• 1 cup of low-fat milk

• 1 tsp seasalt & a pinch of black pepper

• 1 Tbsp finely choppedfresh mint

• 2 Tbsp finely choppedfresh basil
• Serves4

Preparatiom

Ingredients:

4 medium chorizosausages

3 Tbsp olive oil

1/4 cup of water

1 large brown onion, roughly chopped

2 clovesof garlic, crushed

1. Heat 1 tablespoonof olive oil in a fry-pan over a medium heat, Add the sausagesand fry for about 2-3 minutesor until they start to brown slightly. Add
1/4 cup of water to the fry pan and cover. Turn heatdown to medium-low and cook for about 5 minutes.Uncoverthe sausagesand fry for another2
minutes,or until evenly cookedon all sides.Removesausagesfrom fry-pan, cool and then slice and set aside.

2. Heat the remaining 2 tablespoonsof olive oil in a large soup pot over a medium heat.Sauteonions until translucent- about4 minutes.Add the garlic
and fry for 30 seconds.Add the frozen peasand fry until soft, for about 5 minutes.

3. Seasonpeaswith 1 teaspoonof seasalt and a pinch of black pepper.Add stock and milk and simmergently for about3 minutes,
4. Add pea soupmixture to a blenderin batchesand puree.Make sure you hold down the lid of the blenderso the soup doesn’t fly Out the top.
5. Pour pureedsoup back into soup pot and simmergently over a mediumheat for 3 minutes.Add finely choppedfresh herbsand stir well. Simmerfor

another3-4 minutes.

6. Ladle into soup bowls place severalslicesof sausagein each bowl, Serve for fresh bread if desired.

BabyPeaSoupwith Mint, Basil & ChorizoSausage
By Syrie Wongkaew

Write for About Australian / New ZealandFood

Green peasburst with nutrientssuch as A, 51, C and K. They’re also an escellentsourceof iron and protein,

In this recipethe sweetnessof baby peasis celebratedin a delicioussoup with fresh mint and basil. For
somethinga little different, and optional, I add chorizo sausagesto tha soup for a little spice.

It’s best to use frozen baby peasin this recipe ratherthan the cannedvariety as they retain their natural flavor
and are lower in sodium.

http://australanfood.about.com/od/soups/r/PeaSouphtrn 5/23/2014
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Arroz con Gandulesy Chorizo— Rice with PigeonPeas+ SpanishSausage
.1 1.03(1

ri-uz con Gaicdik. is tim t.rtiditconal dish of PuertoRico. It is usuallyservedalongwith our roastpork,

You will find this dishbeingservedduring the holidaysandwhenhavinga party, it is sureto be the main
attraction. It is deliciousandquite filling.

You will needyour caldero. Eveiy PuertoRicanhomeownsoneor more. Mine is at least20 + yearsold.

Ingredients:

2 cupsof long grain rice

4 cupsof water

3 tablespoonsof achiote(annatto)infusedoil
2 ehorizu,1/2 inch slices.

1 15 oz. cangandialesor a bagof frozen
1 8 oi c’rn tornito s iue

1/2 cup of alcaparrado(mixtureof olives, capersandpimento)
i envelopeof SazónGoya
1/2 cup of sofrito

Plantainleaf

Salt andpepperto taste

http://platanosrnangoes.corn’2012/02/16/arroz-con-gandules-rice-with-pigeon-peas/ 523 2014
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Turkey Stuffed Peppers

_______

skinnytaste.com2DC. re;tuff-Deprs-4E-:shtm

Thesestuffed peppersare loadedwith flavor and makea greatdinnerwith a saladon the side. Not all stuffed peppers
arecookedin tomatosauce.I usedgroundlean turkey and rice for a healthy, low point meal. Also greatwith brown
rice. Make extra so you can haveleftoversfor lunch.

Turkey Stuffed Peppers
Gina’s Weight WatcherRecipes
Servings:6 servings(1/2 pepper) Time: 55 minutes • Old Points:4 • Points+:5
Calories:184.7•Fat: 2.3 g • Protein: 20.8 g Carb: 20.2 g • Fiber: 1.6 g

Ingredients:

• 1 lb lean choppedturkeymeat

• 1 garlic, minced

• 1/4 onion, minced

• 1 tbsp choppedfresh cilantro or parsley

• 1 tsp garlic powder

• 1 tsp cumin powder

• salt to taste

• 3 large sweetred bell peppers,washed

• 1 cup fat free chickenbroth

• 1/4 cup tomatosauce

• 11/2 cupscookedrice

• Olive oil spray

• 1/4 cup reducedfat shreddedcheese

Directions:

Heatoven to 400g. Spraya little olive oil spray in a mediumsize sautepan and heaton a mediumflame. Add onion,
garlic and cilantro to the pan. Sauteabout2 minutesand add groundturkey. Seasonwith salt and garlic powder,and
cumin and brown meatfor severalminutesuntil meatis completelycookedthrough.Add 1/4 cup of tomatosauceand
1/2 cup of chicken broth, mix well and simmeron low for about5 minutes.Combinecookedrice and meattogether.

Cut the bell peppersin half lengthwise,and removeall seeds.Placein a baking dish Spoonthe meatmixture into
eachpepperhalf and fill it with as much asyou can. Placeall stuffed pepperhalveson the baking dish and pour the
remainderof the chickenbroth on the bottomof the pan. Covertight with aluminumfoil and bakefor about35
minutes.Top with shreddedcheddarcheeseand enjoy.

http://www.printfriend1y.corn!print/?redirectI &ur1=http%3A%2F%2Fww.skinntaste.c.. 5/23/2014
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Rice, eggwhite scramble,with oven roastedturkey

Author: Boo Sracic
Cook time: 5 mins Total time; 5 mins
Serves:1

Quick and easypostworkout meal or anytimeof the day.

Ingients
• 5 Cup Cairosebrown rice
• 1/2 Cup Liquid Egg Whites (Kirkland brand)

2 SlicesOven RoastedTurkey Deli Meat (Kirkland brand)
1 TablespoonLa Victoria Salsa(Hot)

• % Cup Freshstrawberries
• 1 ScoopPromasilRivalus protein-Vanilla cream

Instructions

Notes
Macronutrientsarebasedon Boos food portion.

Nutrition Information/Macros
Calories:433 Fat: 4 Carbohydrates:39 Protein: 60

Recipeby Iron cook Cleanat http://ironcookcleancom/brown-rice-saisa-egg-white-scramble-with-oven-roasted-turkey/

http://ironcookc1eancorn/easvrecipe-print/645-0/ 5/23/2014
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taste taste
6rectrecipessLirL wLh grecit ingiechents

Chorizio sausage& greenpea
minutes

risotto CookingTime

40 minutes
By: monkyness(1 Recipe)

Serves 4

I

I I
Ingredients:

2 Cupsarboriorice
2 tbs olive oil

1 onion, finely diced

2 chorizosausages,sliced

1 cuppeas

5-6 cupschickenor vegetablestock,hot

6 tbsparmesancheese

Salt 8 pepper,to taste

Method:
1 Heat 1 tbs oil in a saucepanovermoderateheatandpanfry chorizosausage.Remove

sausagefrom panandset aside.

2 Reduceheatandpanfry onion, for 2 minutes.

3 Add rice andfry slowly, for 2 minutes,stirring frequently.

4 Add stock,onecup at a time, stirring after everyadditionuntil thewateris completely
absorbedbeforeaddinganothercup (seeNotes).Continueaddingstockandstirring until

rice is tender(approximately25-30minutes).

S Stir in sausageandpeaswith the last cup of stock.

6 To serve,stir in parmesancheeseto taste.

http://www.taste.corn.au/kitchenlrecipes/chorizio+sausage+amp+green+pea+risotto,3998 5/23/2014



basyChicken,Chorizo & (ireenPeaRisottoRecipewith Campbell’sReal Stock Page1 of I

Ingredients Method

1L Campbell’sRealStock - Chicken
2 tbspoil
1 onion, chopped
2 clovesgarlic, crushed
1 3/4 cup arboriorice
1 chorizosausage,sliced
300gchickenbreast,sliced
3/4 cup frozenpeas.thawed
3 tbspgratedparmesancheese
1 cup freshbabyrocketleaves,to garnish

PourCampbell’sRealStockinto a saucepan.Bring to theboil, then
reduceheatandkeepon a low simmer.

Meanwhileheat1 tbspoil overa moderateheatin a large
saucepan.Add onionandgarlic, cookfor 3 minutesuntil soft and
translucent,takingcarenot to brown.Add rice andstir throughso
the oil coatstherice grains.

Add hot stockto the ricemixture,onecup at atime, stir
continuallyuntil stockis fully absorbedbeforeaddinganothercup
of stock.Continueuntil all the stockhasbeenused. Thisshould
takeabout15 - 20 minutes.

© 2013Arnotts New Zealand

Meanwhileheatremainingoil in a separatefry panoverhigh heat.
Add chorizoandcookfor 2-3 minutesuntil golden.Add the
chickenandcookfor a furtherSminutesuntil goldenbrownand
cookedthrough.Removeandsetaside.

Whentherice is cooked,addthe chorizo,chickenandpeasand
mix well. Stir in theparmesancheese. Servegarnishedwith fresh
rocketleaves.

Chicken,Chorizo& GreenPeaRisotto

— ‘

Preptime 15 minsCookingtime 30 minsServes4

http://www.carnpbellskitchen.co.nz/recipes/chicken-chorizo--green-pea 5/23/2014
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goodtoknow
Andalusianstyle chorzowith beans

Serves:4
Prep time: 10 mins
Cooking time: 25 mins
Total time: 35 mins
Skill level: Easy peasy
Costs: Mid-price

off n

A quick and easySpanishstyle stew madein one pot, using chorizo sausage,onions, beansand wine
in a tomato sauce.Greatfor a simple main coursefor lunch or dinner

Ingredients
• 250g (Soz) smokedchorizo sausage,casing

removed
• 1 onion, peeledand chopped
• 2 sticks celery, chopped
• 1 red pepper,deseededand sliced
• 1-2 cloves garlic, peeledand chopped
• 150m1 (¼ pint) dry white wine
• 400g can plum tomatoes
• Salt andfreshly ground black pepper
• 410g can cannellini beansor chickpeas
• Fresh parsley,to garnish
• Crusty bread,to serve

Method

1. Fry the chorizo in a large frying pan, until it releasesits
oil. Add the onion, celery, red pepperand garlic, and
cook until softened.

2. Stir in the wine, plum tomatoesand seasoningand
simmerfor 15 mins stirring occasionallyto breakup the
tomatoes,until the saucethickens.

3. Add the beansor chickpeasand simmerfor a further 5
mins. Sprinkle generouslywith parsleyand servehot, or
just warm.

By Kate Moseley

http://www.goodtoknow.Co.uk/recipes/514070/andaiusian-style-chorizo-with-beans

© Copyright goodtoknow.co.uk2014

•

•

•

•

http:/wxvw.goodtokno\.co.uk’recipes./514070;’andalusian-stvle-chorizo-with-beans/print 5.123/2014
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CrispyGarlic Kale with ChorizoandBeans

Ingredients

1 tablespoonolive oil Nutrition Info
6 small clovesgarlic, sliced thin
2 links soychonzo Calories 254 0
1 cup homemadevegetablestock Fat: 8.3g
2 bagsFreshExpressBaby Kale Mix
1 14 5 ouncecan GreatNorthern beans,drainedand Carbohydrates31 9g
rinsed Protein: 14.8g
1/2 teaspoonred pepperflakes

Directions

Placea large, heavy-bottomedsaucepanover mediumheat. Add the oil to the warm pan,
then add the garlic. Cook 3-4 minutes,stirring often so the garlic doesn’tburn. Removethe
garlic from the pan and transferto a plate lined with a papertowel.

Add the sausageto the pan, breakingit up with the back of a woodenspoonas it browns. If
the pan getstoo hot, add 1/4 cup of the stock to pull up any fond (crust) that has
developedon the bottom of pan. After the sausageis browned,removefrom the pan with a
slottedspoon.Add the kale to the pan, cover, and allow to wilt for two minutes.
Stir the kale, then add the beans,pepperand remainingstock. Reducethe heatto low,
coverthe pan, and cook for 5 minutes.

Justbeforeserving, add the garlic and sausageback to the pan and tossto combine.

Makes8 cups, 2 cupsper serving

ServingSize: Makes 8 cups, 2 cupsper serving

http://recipes.sparkpeople.com/recipedetails.asp?nutritionid=600571 88 5/23/2014
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PumpkhDhorizoandBlackBeanSoup
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1 cantbelievethatOctoberis almosto’eI and that meansthat the pumpkins
will soondisappearso I wantedto get at leastonemorepumpkin recipein
and this time its a pumpkinsoupthat is perfectfor the cooling weather.
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http://www.goodhousekeepii-igcom/recipefinder/chorizo-andbean-burrftos
2225

ChorizoandBeanBurritos

Nutritional Information
(pcr srvThg)

Calories 730

Total Fat 28g

SaturatedFat hg

Cholesterol 53mg

Serves:6 Sodium 940mg

Total
Total Time 25 mm 89g

Carbohydrate

Dietary Fiber 13g

Sugars
--

Protein 32g

Calcium
--

Ingredients

2/3 cup(s) long-grain white rice

2 can(s) (15 to 16 ounceseach) low-sodium pinto beans
1 teaspoon(s)vegetableoil

1 small onion, chopped

2 teaspoon(s)chili powder

1/4 teaspoon(s)ground cumin

8 ounce(s)fully cookedchorizo, sliced

6 burrito-sizeflour tortillas, warmed

1 cup(s) shreddedcheddarcheese

1/2 cup(s) packedfresh cilantro leaves

1 large ripe tomato, chopped

Directions

http: vvw goodhousekeeping,comprint-this chorizo-and-bean-burritos-2225?page=aI1 5/23 2014
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1. Preparerice as label directs.
2. Meanwhile, in food processorwith knife bladeattached,pulse undrainedbeansuntil coarselychopped.
3. In nonstick 10-inch skillet, heatoil over medium heat. Add onion and cook 3to 4 minutesor until lightly browned,stirring occasionally.Stir in chilipowder,cumin, and chorizo; cook 2 minutes.Add beansand cook 2 minutes,stirring frequently.

4. Placetortillas on work surface.Spoonequal amountsof rice, beanmixture,Cheddar,cilantro, and tomatoacrosscenterof eachtortilla. Fold sidesoftortilla over filling.

http://www.goodhousekeeping.com/recipefinder/chorizo.-and-hean-burritos
2225

http:/ www.goodhousekeeping.corn/print-this/chorizo-and-bean-burritos-2225?page=all5/23/2014
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Preplimo. 20 Minutes
Cook Ttrne 1 Hour 15
M flutes

Readyto 1 Hour 35
M flutes
Sereings 6

A pot of black beansand chorzo sausagesimrnemd urn a vat-ely of sp ensgoesstop
flue for a dvrsg evparerceivupired by Cuban:s.re

INGREDIENTS
4 cupswater

2 cupssee
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1 bull pepserchcpped
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cna sely chopped
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1 cup chicken stock
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1 teaspoonsat or to taste

1/2 teaspoongroundb1ackpepper or to
tnste

1 0:t-0t red pert-ntfakes opt-ora

I 6mgwatnr and rice to a b lisa saucepanReduce teat to med un1 ow cose and
an met until the nce is tenderand I quid hasbeenabsorbed2310 25 minuks

2 Heatolive 01 fl a stockpotover medurn high heat sauteo on be peppr carrots
cc cry and garlic in Solo ant tender about5 ninotes

3 Mix brook beanswth liquid cf or zo chicken stock picantesauce bay leavns
papr.ka red or nv vregar cam n sugar suit back peppe ard red pet-oemtlares
togetherin the pot th the snot- mature bnng to a boli redUcerearto -nedow
pacea coveron tie pot ard sitrrngr avt I the beacahoveso1tvned about30
trrufe5
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es-asagswrIt segg/esandcheeseIt-er- bakedir C zen-u tonrer.._ ,erdv us_cctm
easyMaercer-rnsp/redmax

http:/ allrecipes.com’Recipe-Tools/PrintRecipeaspx?recipe1D233189&originnodetail&se., 5 ‘27 2014
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DPECTjONS(centnuedj

£ Coverthe baking d oh and bake in preheatedoven for 35n nutes Renova cover
aprink e shreddedcheeseon tsp sfthe pepreru end bake unt the peppersare soP
and the cheesehasnetted about 10 minutes

7 To serve spoons the of the meat-nem xture ontosatea d p[ane the bet
pepperbetf on top of it Garnishasdesred

http:/a11recipescom!RecipeJJools Print’Recipe.asp\?recipeID2331 89&origin°detaiI&se... 5’27 2014



EasyPaella

Batch. p

SubmittedSy mis
PhotoBy reamy

Page1 of I

IN GREG EN TS:
2 tablespoonsa ye oil

1 tablespoonpapnka

2 teascocnshoedoregano

salt and black pepperto taste

2 podsskinless ooveleaschoIce
breastscut into 2 nch pieces

2 tablespoonsnice oil divided

3 clovesgartc crushed

teaspooncrushedred pepperflakes

2 consuocskedenort-erar wiste rice

1 p nch saltroothreads

DIRECTIONS

1 bay leaf

112 bunchIta ian flat leaf parsey
chopped

1 cuartch,ckesstsck

2 lesisns zested

2 tablespoons01 ye oil

1 Spamshononclopped

1 red bell peppercoarselychopped

1 poundchcnzssausagecasings
removedand crssmbled

1 poundshnmp peeieound dcecod

I In a meduii bovvl rr u tsgether2 tabicspoors51 ye oil puprha orvgu 0 ard suIt
and pepper SIr in chickenp ecestscoat Cover and refr gyrate

2 Heal 2 tablespoonssliceslis a large skillet or puellapun over medium heat S’v ir
garlic red pepperflakes and nce Cook stirnng to coat ccc with oi about3
rr votes SIn -‘ su’i’on treadsbu leaf pmsle5 chicheealcok a’-d svrcn zest
B- op toO b’- i cose’- and red,cvheatto medium tow S miter 22 m ‘-sen

3 fvlear.vh H real 2 tucleupoonuo’ ye Olin a separutacrId aver medcm heat St in
reunnutedci when and soon cook 5 nhinatvs Str in bell pepperaind sausageonce

m rules St n snnmp cook tureng tins snemp untl both sidesare pink

4 Spreadcccii oturesetSa scmng Iraj Top cv 1k meatand seafoodmixture

(iJI1

PrepTime 30 Minutes Reudj In 1 Hsu
Cool Time 30 Minutes Servings 8

In this sersonof the clas5cSpur-at’ dish chosen cror zo sausageand shrimp
combinewith rce simmeredin broth asdftavo’ed win saffron threads ga- -C cniOhs
red pepperf’akes puprka and bay leaf

http://a11recipescornIRecipe-TooIs/Print/Recipe.aspx?recipeID=°84137&origin=detail&ser... 5/27/2014



BrazWanB’ack BeanStew

Ratud

SubmittedBy: CRiJGP
PhotoBy- cebedooe

l3ageI ot I

INGREDIENTS:
1 toblespooncarola 0

14 poan3chorizo sausogechopped

‘3 poundcookedham chopped

1 med.urr onion chopped

2 covesgad c minced

2 (1 pound) sweetpotatoespeead and
diced

1 tagerug be peppe d cad

2 14 5 cnce)canedcmi tomatoeswith

D REC TION S:

jurce

1 smarhot gwen ct’i’a peprer ned

1 1t2 cupswater

2 )16 ounce)cansblack beansnosed
and dra ned

1 mango peeled seededand d cad

114 cap choppedtrashCilantro

1/4 tevsp000sat

I HearInc oi r a iargn pot 005r rr d jm heal and cootr the chor,zo ard hani 210 3
mnutes Placethe onion in thu pot and cook until lender Stir it gar c and cook urrti
lender then mm in tt e sweetpotatoesbeti pepper tomatoeswith ace oh [a pepper
and water Br ng too boil rediceheatto low cover ard sin mer 15 minutes Lint
sweetpotatoesare tender

2 St r the bearsinto the put and cook urcoaeiedLint heatedtbrogt M v in II e
maguand cilantro ond neanonti IC sot

PrepTime 15 M,un
Cost’ Timo. 30 Minutes

Readyto 45 1 r nec

Servings 6

Sweetpotatoesmango black beans and clantraare teatureditt this fiavod u srcc
tram South °merica

http://allrecipes.com/Recipe-Tools/Print/Recipe.aspx?recipelD7I 808&origin=detail&ser... 5/27/2014



Picadillo

Page 1 ot I

Rated

SubmittedBy. dev Isdarcefnor
PhrtaBy Mar gui

PrepTime. tS M nules
Cook Time.43 Minutes

ReadyIn 55 Minutes
Srrviatjs P

• Ground beeSad ehorOosausageam brorunedlien s mreredw th tomatoesand
semenamongetherlb ngs Tin cv.. Dv uhereSoppyJoyscamefromi too
sonderfulCubanrecipethat ye sewed he cr1 or evera roi or evenover cornbread
Twa comfort Iced

1MG REElEN TS:
2 tablespoonssine oil

1 poundgroundbeet

1/2 poundchonzosausagechopped

1 urge onion chopped

1/2 cup choppedred be pepper

2 clovesgail c chopped

1 tshlespoonground clmrr

2 teaspoonsoh Ii powder

1 teaspoondr ed oregwc

1 tea0000 paprka

14 teanpooncayennervpper

DIRE C Ti ON S

1/4 teaspoongroundonnamon

1 /2 cupscanneddiced tomatoes

3d cup beetstock

1 tablespoonwh te sugar

1/2 cup ran vs

1/4 cup choppedpimentostuffed green
olives

2 tablespoonsapple cider v neger

1 tab1unpoovrecurs dra ned

/3 cup sI vervo orords toasted

/ tabluvpoon/ me jo cc

I Haalth.eoseoi malardvokievvrrnd..nheaCddmnvgmourdbvsad
rhorzo sausageConk and or un no longer pub about/Cminutes

2 Dra r off someat the gruaoc and stir n lie onionsand bel pepper Cook until sott
then addthe gail c Seanonwth cumin oh powder oregano paprika cayennea d
c.mmmmarron Cork and sir for abotor/c rmmimretu 1mm re/easethe tragranon pour the
torn atoeaand beetstock into the pan alnrg w th the sugar Setthe heatto low
cover andsmnerfor 20 to 3D n nuteo

3 St t thu raioino olives capersard v negarin/n the par and simmeruncoveredfor 5
non ten Add tre almondnar d limej ice and cook unt [they are heated thet serve

http://allrecipes.corn/Recipe-Tools/Print/Recipeaspx?recipelD=76373&origin=detail&ser 5/27/2014
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F’ivi OtleansJambaaya

• Fc o’beo yar rae’ haeeto ted

I N G RED)E MIS:
i cup say sauce

4 tablespoonsdied thyme

1 teaspooncayernepoppa-

2 tablespoonspaprika

2 5° ans choeped

2 tab eapcansgn-s°aS cab pppar

lb 5- Hess bcne1asschIcbr b-ass
a res

314 p0 nd bacs-t cut (to sine prnceo

bassosdced

4 c suesgad C ri need

Staboat sonsa p (p032

ReadyIii 6 Hours 3°
Minutes
S.rving 55

3 pound I or -‘-t to cbssks

3 psu is coob it a ast rb 1/2 inch
paces

3 tsbCspcnadred tI pine

teaspoarscays: on pepper

64bc - a op an-

4 graanbel pnpser cur-ri-ed

6 capsuncookedorb 1.

10 pa nda med ‘in- shi’p pen ed aid
do

C TARGET

Target
205 PromenadePlod

PPIDGEVATER, NJ 03537

Fan/nyAll F- r, a-

Floss-P
Ctbo/ T L030L VAt UP “r

octii S
A 01015E

DIRECTIONS:
I Crr-H’0ir Mar. ads lee Is

--
oraL...’. aa500a°rrgorn’ c ‘rt.gatr r-’ ssauco

tarespcursoedtOy-au 1 tuenpooncay,,-, e pnnoer 3 l,r espaonspspl°a 2
chop red onioro aid 2 tabe0p0005blab p ppn- Flu thu bicbcr in the r ar ,a5
Ratr go-atefor at least ‘3 lou

2 acutebacor Inc Dutch son Os r m0dan- hearant bran-n Ad thu. or one ,d
garl c Continueto cook 5 mr ales M era tour andsas0ageCeak5nrr utes rrrara
String freqoe Dy Add toe hair thjo-. caye’-”e chioken sLcfr ta’reloeo macrind

cc end greenpnpperaa icr ry I: boo 5’’ ro,, eaccrn Coo’ 25 a’ i-au’
Pnna,afrn- pea arid i-a0 can-pniCij a’d rc’egu.ate

3 Too ta,a 5 cetcrsyou intO -d 5€rO’r tile ur-bauya dscar-dn-crud0er-d barn
or hun- hracasar SOC d.,roaoP ‘250 dun-ecuC/tcr 13— —otes c-on-itt a tear a
Pro aherupies-ednit!’ 3, ger R’-,najo fran 0’ on Coa a d s ‘cc nb. bitescc
p eces

4 Redo ouo5 trmmperal I e to 20 degr —a F- (1 3 deg €5 P aco caanni
lan-ba3/0 or large bae’rg tray 5 led irtIr to mob’ Bob,, urt curio shojt 2 i-c rn

5 stbeboroaura ig/te ursauyu aol bt atm ct roSa 043 tSa sF-roeai n-ct
tl”rirs.’nan-tbe1s°t-t—1h°rcrDa;r,nIT—sr-si-n-rar-iol-:fro..

P,,r.’r,rP
‘5 0 rCiri-karrP 1 3°

O 103_S VOlt-a
cone a

Ftctad- - - -

-

- ?. tad,6yrshoa

- a PrepTimo; 25 Nt notes
V m - CooP Ttrsra 3 Hours 10

Minaten

hr t Parer C n- -

Pelrp’m
( 054pc-n-

ar-ri

http://allrecipes.com/Recipe_Tools’Print/Recipeaspx’?recipelDail2866&origin—detaH&ser... 5 27 2014
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DIRECTION5 (or7fiLki;

t jrrbFajarn xftr d serge

http: alirecipescomRecipeToo1sPrint Rec1peaspx?recipeID=12x66&origin—detai1&ser5 27 2014
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Mr. ioh&s Chorizo andSeafoodGunibo
Recipecourtesyof Emeril Lagasse
Recpocou005yEmefll Lagasse2000

Yield:
6to8servings

Ingredients

1 1/2 cupsvegetableoil

1 1/2 cupsbleachedall-purposeflour
2 cupschoppedyellow onions

1 cup choppedgreenbell peppers

1 cup choppedcelery

1/2 poundchonzoor othersmokedsausagefinely chopped plus 1 pound
chorizo. cut crosswiseinto 1/4-inch thick slices
Creoleseasoning

2 1/2 quartsshrimpstock, ( chickenstockor water can be used)
1 dozenfrozen gumbocrabs,thawed
2 poundsmediumshrimp, peeledand deveined
2 poundsLouisianaCrawfish tails

2 tablespoonschoppedgreenonionsor scallions(greenpart only)
2 tablespoonschoppedfreshparsley leaves
6 cupscookedlong grain white rice, warm
LouisianaFile Powder

Directions

In a large, heavy pot or a Dutch oven over medium heat,combinethe oil and
flour. Stirring slowly and constantly,makea dark brown roux, the color of
chocolate,20 to 25 minutes.Add the choppedonions,bell peppers,chopped
celery,and 1/2 pound choppedsausageSeasonwith Creoleseasoning
Cook, stirring, until the vegetablesare very soft, 8 to 10 minutes Add the
stockand gumbo crabs stir until the roux mixture and broth arewell
combined.Bring to a boil, then reducethe heatto medium-lowand cook,
uncovered,stirring occasionally.2 hours Meanwhile seasonthe remaining
seafoodwith Creoleseasoning.Add the seafoodand remainingsliced
sausageto the gumbo.Cook for an additional 15 minutes.Removefrom the
heatand let sit for 5 minutesbeforeskimming off the fat that hasrisen to the
surface.Tastefor seasoningsand adjust Stir in the greenonionsand
parsleyand servethe gumboin individual soupor gumbo bowls with the rice
Passthe file powderat the table

Mr JohnsChorizo and SeafoodGumbo

http://www,foodnetworkcom/recipes/erneril-lagasse/mr-johns-chorizo-and-seafood-gurnb..5/27/2014
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Chicken and Chorizo Rice

Recipecourtesyof Food Network Kitchen
Rec ye courtesyFood Network MagazCe

Total Time:
40mm
Prep. 10mm
Cook 30 mm

Yield:
4 servings
level:
Easy

1 mediumonion, chopped

2 clovesgarlic, minced

4 skinless bonelesschickenthighs (about 1 1/2 pounds)
Koshersalt and freshly ground pepper
11/2 cupssliced dried chorizo (about7 ounces)
3 tablespoonstomatopaste

2 cupsconvertedrice

3 tablespoonscaperspackedin brine
3 1/2 cupsfat-free low-sodium chickenbroth
1 cup frozen peas

Lemonwedgesfor serving

Directions

Heat the olive oil in a large heavyskillet or pot over high heat.Add the onion
and garlic and cook, stirring, until the onion is translucent,about3 minutes.

Seasonthe chickenwith 1/4 teaspooneachsalt and pepper Add to the
skillet along with the chorizo,cook, turning occasionally.until the chicken
startsto brown, about3 minutes Move the chicken and chorizo to one side
of the pan and stir in the tomatopaste rice and capersAdd the broth and
bring to a boil Cook stirring occasionally about8 minutes Stir in the peas.
reducethe heatto medium low, coverand cook until the rice is tender about
15 minutes Let rest covered 5 minutes

Fluff the rice with a fork stirring to combineall the ingredients Servewith
lemonwedges

Perserving Calories985. Fat 41 g (Saturated11 g> Cholesterol207 mg
Sodium 1311 mg Carbohydrate89 g Fiber 4 g Protein61 g

Photographby JohnnyMiller

© 2014 Television Food Network G P All Rights Reserved

flicKen anUhorizo Rice Recipe:FoodNetwork Kitchen : FoodNetwork Page1 of2

‘1
I
I

Crke’ aJCflor,oR.”e

Ingredients

1/4 cup extra-virgin olive oil

http: ork-kitchens‘chicken-and-chorizo-rice-reci...5 ‘27 2013
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Rice Pilaf with Chorizo Casserole

Recipecourtesyof RachaelRay
RecipecourlesyRachaelRay

Ingredients

Total Time:
lhrl5min
Prep: 15mm
Cook: 1 hr

Yield:
4 servings
level:
Easy

1 generouspinch saffron threads,about20
2 cupschicken stock-in-a-box

1 cup water

11/4 -11/2 poundsSpanishstyle chorizo, I package(recommended:
Gasparsor Trois Petit Cochons)

Extra-virgin olive oil, for drizzling

1 largeSpanishonion, chopped

Salt and freshly ground black pepper
1/4 cup drainedchoppedpimientosor diced piquillo peppers
1 cup frozen peas

1/3 cup dry sherryor 1/2 cup dry white wine
3 tablespoonsbutter

1/2 cup broken thin spaghetti(1 to 1 1/2-inch pieces)
1 cup long-grainwhite rice

1/2 cup choppedflat-leaf parsley

Directions

Put the saffron in small pot with 1 1/2 cupsstock and about1 cup water.
Bring to boil over mediumheat,then reducethe heatto low and let steepfor
a few minuteswhile you preparethe chorizo and onions

Heata skillet with a tight fitting lid over medium-highheat Removethe
casingsfrom the chorizo andslice about 1 to 1 1/2 inchesthick on an angle
Add a drizzle of extra-virgin olive oil to the hot skillet and add the chorizo,
Brown evenly on both sides 4 to 5 minutestotal Removethe chorizo to a
plate and add anotherdrizzle of oil to the skillet along with the onions
Seasonwith salt and pepper,to taste,and cook until softened,about5
minutes Add the pimientosand peasand stir to heatthrough Deglazethe
pan with sherryor wine and stir 1 to 2 minutes Removethem from the pan to
the plate with the chorizo,

Rce Pilaf wOO CheeoCasserole

http://ww\ .foodnetwork.com/recipes/rachae1-ray/rice-pi1afwith-chorizo-cassero1e-recipe5/27/2014
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Returnthe pan to medium heatand melt 2 tablespoonsof the butter. Add the
pastaand stir until deeplygoldenbrown, about3 to 4 minutes.Stir in the rice
and stock and bring to a boil. Reducethe heatto low, coverthe pan and
cook for 18 minutes.Fluff the rice with a fork.

Greasea casserolewith the remaining1 tablespoonof softenedbutter. Fill
the casserolewith cookedrice and top with an arrangementof the chorizo
and onion mixture. Cool and chill as a make-aheadmeal. Reheatby dousing
the casserolewith 1/2 cup chickenstock then putting it in preheated375
degreeF oven, loosely covered,for 20 minutes Uncoverand bakefor about
until heatedthroughand barely crispy at edgesabout10 minutes.Top with
parsleyand serve.

© 2014TelevisionFood Network. G.P. All Rights Reserved.

http:/.ww\\ foodnetwork.com’recipes/rachael-rav7rice-pilaf-with-chorizo-casserole-recipe....5/27.2014



ChorizoRefriedBeansRecipe Tyler Florence: FoodNetwork

Chorizo Refried Beans

Recipecourtesyof Tyler Florence
Rec;pecourlesyTyler Florence

Page1 of 1

4 links smokedMexican chorizo

1/4 cup extra-virgin olive oil

1/4 white onion, finely diced

2 clovesgarlic, peeledand chopped

2 (15 5 ounce)cansred kidney beans

ito 2 cups low-sodiumchickenstock

Koshersalt and freshly ground black pepper

Directions

Total Time:
35 mm
Prep: 15mm
lnactive:5mm
Cook: 15 mm

Yield:
4 servings
Level:
Easy

Finely chop the chorizo into small dice. In a heavy-bottomedpot add olive oil
and chorizo. Put the pot over low heatand slowly bring the heatup to
medium. Fry the chorizofor a few minutesto infuse the olive oil. Using a
slottedspoonremoveabout1/4 cup of chorizo, for garnish,and setaside.To
the remainingchorizo in the pot add the onion and garlic and fry until both
are cooked,about2 minutes.Add the beanswith their liquid and stockand
simmerto allow the flavors to cometogetherabout10 minutes.Seasonwith
salt and pepper,to taste.Use a potatomasherto mashthe beansinto a
coarsepuree.Alternatively, you could let the beanscool for about5 minutes
and carefully pureein a food processoruntil smooth.Transferto a serving
bowl

© 2014 TelevisionFood Network, G.P. All Rights Reserved.

Ingredients

http://www.foodnetwork.com/recipes/tyler-florence/chorizo-refried-beans-recipe.print.html5/27/2014
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Shrinip, Chorizo and Chipotle Gravy over Mexican Rice
Recipecourtesyof Emeril Lagasse
RecipecourtesyEmery Lagasse,2006

Ingredients

Yield:
4 servings
Level:
Easy

2 tablespoonsolive oil

1 pound chorizosausagecut crosswiseinto 1/2 inch slices
1 pound large shrimp (1620s),peeledand deveined
2 teaspoonsEmerifs SouthwestEssence
1/2 cup small diced yellow onion

1/4 cup small diced greenbell pepper
1 tablespoonmincedgarlic

1 (14 1/2-ounce)can diced tomatoes

1 (8 ounce)can tomatosauce

2 chipotle chilies in adobesauce,roughly chopped
2 tablespoonschoppedfreshparsleyleaves
1/4 cup tequila (recommended:CaboWabo Silver)
Salt

2 tablespoonschoppedfreshcilantro leavesplus 1 tablespoonleavesfor
garnish

5 cupsMexican rice recipefollows

2 tablespoonsolive oil

1/2 cup choppedwhite onions

1/4 cup choppedgreenbell peppers
2 teaspoonsmincedgarlic

2 cupslong-grainrice

1 largetomato,peeledseededand chopped
3 cupschickenstock, or water

3/4 teaspoonsalt

1/2 teaspoonsaffron

1 teaspoonchoppedfresh oreganoleaves
1 teaspoonchoppedfresh cilantro leaves
1/4 cup choppedgreenonions

Directions

http:/lwww.foodnetwork.com!recipeslerneril-lagasse‘shrimp-chorizo-and-chipotle-gravv-o...5127‘2014
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Set a 12-inch sautepan over medium-highheatand add the olive oil, Add
the sausageto the pan and cook, stirring occasionally,until well caramelized
about4 to 5 minutes Seasonthe shrimpwith the Essenceand placein the
pan. Searthe shrimp for 2 minutes.turn overand cook another1 minute
Removethe shrimp from the pan and setaside Add the onions,pepperand
garlic to the pan and cook, stirring, until the onions are translucent,3 to 4
minutes.Add the tomatoes,tomatosauce,chipotle chiles, parsley.tequila
and shrimp to the pan and bring to a boil, reduceto a simmer,and cook for 5
minutes.Seasonthe gravy with salt, to taste,and add the cilantro, stirring to
combine.

To serve,placeabout 1 1/4 cupsof the rice in a bowl and spoon1/4 of the
gravy over top the rice. Servegarnishedwith extra cilantro.

For the Mexican Rice:

In a medium,heavysaucepan,heatthe olive oil over medium-highheat.Add
the onionsand bell peppers,and cook, stirring, until soft, about3 minutes
Add the garlic and cook for 30 secondsAdd the rice and cook, stirring, for 1
minute.Add the tomatoesand cook, stirring, for 1 minute,Add the stock, salt,
and saffron, and stir well Bring to a boil. Reducethe heatto low, cover, and
cook undisturbeduntil all the liquid is absorbed,about20 minutes,

Removefrom the heatand let sit, covered,for 10 minutes Uncoverand fluff
the rice with a fork, Add the oreganoand cilantro, and stir to incorporate.
Garnishwith greenonions

Yield’ 4 to 6 servings

© 2014 Television Food Network. G.P. All Rights Reserved

http:”xv’w\\ .foodnetwork.comirecipes.erneril-Iagasse/shrirnp-chorizo-and-chipotle-grav\-o... 5:27.2013



(Thicken with RoastedRedPepper,Chorizoand SweetPeaSauceover Rice Recipe: Rach... Page1 of 2

Chickenwith RoastedRed Pepper,Choriio and SweetPeaSauce
over Rice
Recipecourtesyof RachaelRay

Total Time;
32 mm
Prep 12mm

:‘‘,3-f. Cook 20 mm
:-

Yield;
4seMngs

- .. . ,(

ingredients

3 tablespoonsextra-virgin olive oil, divided
1 tablespoonbutter

1 largeonion, chopped,divided

Salt and black pepper

11/2 cupswhite rice

3 cupschickenstock, divided

4 (6-ounce)boneless,skinlesschickenbreasts
1/2 tablespoonsmokedpaprika, 1/2 a palm full
1 teaspoondry thyme. 1/3 of a palm full
3/4 poundchorizo sausage.in packagedmeatscasenearkielbasa,cut in 1/2
lengthwisethen thinly sliced

2 largeclovesgarlic, chopped

1 small carrot, peeledand grated
2 roastedred peppers.chopped

1 (10-ounce)box frozen peas

1/4 cup choppedflat-leaf parsley,a generoushandful

Directions

Heata mediumsize saucepotover medium heatwith 1 tablespoonof extra
virgin olive oil, about 1 tablespoonand the butter Add 1/4 of the chopped
onion and seasonwith salt and pepper,cook for about 1 minute, add the rice
and stir to coat in the oil. Add 2 1/2 cupsof chicken stock to the rice and
bring up to a boil. Cover the pot reduceheatto simmerand cook rice for 15
to 18 minutesor until tenderandcookedthrough.

While the rice is cooking. start the chicken Preheata large skillet over
medium-highheatwith about2 tablespoonsof extra-virgin olive oil Season
the chickenbreastswith smokedpaprika,salt. pepperand the thyme, add
the seasonedchicken to the skillet Cook breasts5 to 6 minuteson eachside
or, until cookedthrough

http://www.foodnetwork.corn/recipes/rachael-ray/chicken-with-roasted-red-pepper-chorizo...5/27/2014
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Removethe chicken from the skillet to a plate and loosely coverwith
aluminumfoil. Return the skillet to the stovetop and over medium-highheat
add chorizo, cook for 2 minutesstirring frequently Add the remainingonion.
garlic, gratedcarrot, and roastedred pepperto the chorizoand seasonwith a
little salt and pepper.Cook until the onionsareslightly tender,about2 to 3
minutes.Add 1)2 cup of chickenstock, scrapeup any bits that havestuck to
the bottom of the pan Add the frozen peasand parsleycontinueto cook for
1 to 2 minutesto heatthe peasthrough.Tasteand adjustseasoningswith a
little salt and pepper.

To serve,arrangethe chickenbreastson dinnerplatesand top with lots of
sauce Fluff the rice with a fork and servealongside.

© 2014 Television Food Network, CR All Rights Reserved.

hap://w w.foodnetwork.corn/recipes/rachael-ray/chicken-with-roasted-red-pepper-chorizo.. 5 ‘27/2014
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The Ultimate PaeIla

Recipecourtesyof Tyler Florence
Rec:pe000riesyTyler Florence

Ingredients

Total Time:
2hr3Omin
Prep: 30 mm
inactive:1 hr
Cook: 1 hr

Yield:
4to6servings
Letel:
Intermediate

SpiceMix for chicken, recipefollows

1 (3-pound)frying chicken, cut into 10 pieces
1/4 cup extra-virgin olive oil

2 Spanishchorizosausages.thickly sliced
Koshersalt and freshly ground pepper
1 Spanishonion, diced

4 garlic cloves,crushed

Bunch flat-leaf parsleyleaves,chopped,reservesomefor garnish
1 (15-ounce)canwhole tomatoes.drainedand hand-crushed
4 cupsshortgrain Spanishrice
6 cupswater,warm

Generouspinch saffron threads

1 dozenlittleneck clams,scrubbed

1 poundjumbo shrimp peeledand de-veined
2 lobstertails

1/2 cup sweetpeas,frozen and thawed
Lemon wedges,for serving

Specialequipment:

Largepaellapan or wide shallow skillet

Spice Mix for chicken:

1 tablespoonsweetpaprika

2 teaspoonsdried oregano

Koshersalt and freshly ground pepper

Directions

Specialequipment:

Rub the spicemix all over the chicken and marinatechickenfor 1 hour in the
refrigerator

The Utrrr,ete P5eiie

57/2O14
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Heatoil in a paellapan overmedium-highheat Sautethe chorizo until
browned,removeand reserve,Add chicken skin-sidedown and brown on all
sides turning with tongs.Add salt and freshly groundpepper.Removefrom
pan and reserve

In the samepan. make a sofrito by sauteingthe onions,garlic, and parsley.
Cook for 2 or 3 minuteson a mediumheat Then, add tomatoesand cook
until the mixture caramelizesa bit and the flavors meld. Fold in the rice and
stir-fry to coatthe grains Pour in waterand simmerfor 10 minutes.gently
moving the pan aroundso the rice cooksevenly and absorbsthe liquid. Add
chicken. chorizo, and saffron Add the clamsand shrimp, tucking them into
the rice The shrimp will take about8 minutesto cook. Give the paellaa good
shakeand let it simmer,without stirring, until the rice is al dente,for about15
minutes During the last 5 minutesof cooking when the rice is filling the pan,
add the lobstertails. When the paellais cookedand the rice looks fluffy and
moist, turn the heatup for 40 secondsuntil you can smell the rice toastat the
bottom, then its perfect.

Cooksnote’ The ideal paellahasa toastedrice bottom called socarrat

Removefrom heatand rest for 5 minutes Garnishwith peas,parsleyand
lemonwedges.

Spice Mix for chicken:

Combineingredientsin a small bowl. Rub the spicemixture all over the
chickenmarinatefor 1 hour, covered

© 2014 Television Food Network, G P All Rights Reserved
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Cowboy Beans

Recipecourtesyof MarcelaValladolid
Repecor1esyo MreaV[adohd

Ingredients

2 cupspinto beans,cleaned,soakedovernight in a non-reactivebowl and
drained; liquid discarded

1 ham hock

1 bay leaf

3 clovesgarlic, peeled

1 whole jalapenochile

5 cupswater

2/3 cup finely choppedwhite onion,

2 slicesthick-cut bacon,finely chopped

4 ouncespork chonzo,casingremoved
Salt and freshly ground black pepper

Directions

In a largesaucepan,bring the soakedbeans,ham hock, bay leaf, garlic,
jalapeno,and 5 cupsof waterto a boil over high heat.Coverthe pan, reduce
the heatto mediumand simmerfor 2 hoursor until beansare tender.If the
beansabsorbtoo much water, add 1 cup of waterafter 1 hour and continue
cooking (Beansmixture should remainsoupywhile cooking). Turn off the
heat.

Cook the baconin a large sautepan over medium-highheatuntil almost
crisp, about10 minutes.Add onion and cook for about3 minutesor until
translucent,Transferbaconand onion mixture to the pot with the beans.
Wipe pan clean In samepan cook chorizo over mediumheatuntil crisp.
about1 minutes Using a slottedspoon removethe chorizo and drain on
papertowels Add to the beans Seasonlightly with salt. if necessaryStir the
beansover medium-highheatuntil heatedthrough Removethe bay leaf and
ham hock and discard Ladle into bowls and serve

Cook’s Note. In placeof soakingthe beans,you can use3(15-ounce)cans
rinsedand drainedpinto beans Proceedas abovebut reducethe cooking
time to 1 hour

Total Time:
2hr22min
Prep: 7 mm
Cook: 2 hr 15 mm

Cowboy Beans

http:/vv’xv.foodnetwork.com/recipes/rnarce1a-val1adoHd/cowbov-beans-recipe.prinl.html 5’27”2014
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PortugueseSausageand BeanStew
Recipecouitesyof Aida Motlenkamp
PedpenondesyA,da Msenkarnp

Total Time:
l4hrl0min
Prep: 10mm
Inactive:12hr
Cook. 2 hr

Yield:
8 to 10 semings

Ingredients

1 pound dried kidney beansor greatNorthern beans,rinsedand picked over
or 2 (15 ounce)cansor kidney beans
8 ouncessliced smokedbacon,optional
8 ouncesSpanishchorizo (curedspicy pork sausage),kielbasaor other
spicy sausage,cut into 1/4-inch-thickcoins
1 largeyellow onion, roughly chopped

4 mediumgarlic cloves,thinly sliced
1/4 cup tomatopaste

2 mediumYukon gold potatoes,cut into 1/2-inch pieces
4 cupswater

1 (28-ounce)can diced tomatoes

2 tablespoonshoney

1 tablespoonsweetpaprika

2 teaspoonskoshersalt. plus more for seasoning
1 mediumbay leaf

Directions

If using dried beans,add the beansto a large bowl, cover by 2 incheswith
cold waterand let soakfor at leastS hours,or overnight. Drain and setaside.
If using cannedbeans,drain and rinse

Add the bacon. if using. to a large heavy-bottomedpot over medium heat
and cook until brownedand crisp, about10 minutes Removethe baconand
setaside Discard all but 1 tablespoonof the fat and return the skillet to the
stovetop Add the sausageand cook until browned.With a slottedspoon.
removethe sausageto a bowl and reserve

Discardall but 1 tablespoonof the fat from the skillet and return to the stove
over mediumheat.When the fat shimmers add the onion and garlic stir to
coat in fat, and cook until golden brown about4 minutes Stir in the tomato
pasteand cook until fragrant.about30 seconds.

PsilugoeseSausageand Bean Ste’u

http:!!\vw\ .foodnetwork.com‘recipes/aida-mollenkamp/pot-tuguese-sausage-and-bean-stew...5/27.2014
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Add the potatoesand stir to coat in the tomatopaste.Add the beans,
chorizo, and all remaining ingredients,exceptthe bacon,and bring to a boil
over high heat, Reducethe heatto medium-lowand simmeruntil the flavors
havemeldedand the dried beansarecookedthrough, about1 to 1 1/2
hours Crumble the bacon into beans,andseasonwith additionalsalt, if
needed.Removethe bay leaf, transferthe beansto a servingbowl and
serve

© 2014 TelevisionFood Network, G.P. All Rights Reserved.
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PortugueseWhite Beans

Recipecourtesyof Emeril Lagasse
Recipecouflesy ErnestLagasse

TotalTime:
26hr45min
Prep 15mm
nactive:24hr 15 mm

Cook: 2 hr 15 mm

Yield:
6 to 8 sideservings
Level:
Easy

PortugueseWhite Beans

Ingredients

1 pound navy beans,washedand sorted
1/4 poundbacon,diced

1 pound chorizoor linguica sliced

2 largeonions, chopped

6 clovesgarlic, minced

1/4 cup tomatopaste

2 teaspoonspaprika

1/4 teaspooncrushedred pepperflakes
2 bay leaves

4 cupschicken stock or low-sodium cannedchickenbroth
4 cupswater

Salt

Directions

Placethe beansin a large bowl and add enoughwater to coverby 3 inches
Soakovernight The nextday, drain the beanswell

Heat a large Dutch oven over medium-highheatand add the bacon.Cook.
stirring frequently, until the baconis crisp and hasreleasedall of its fat. 5 to 6
minutes.

Add the chorizo to the pan and cook, stirring occasionally.until well browned
on all sides,about4 minutes.Using a spoon.removeany excessfat from the
pan, leaving 2 to 3 tablespoonsonly Add the onions and garlic and cook,
stirring occasionally,until very tender,about4 minutes.Add the tomato
paste paprika,crushedred pepperand bay leavesand cook, stirring for 2
minutes.Add the reservedbeans,the chicken broth. and the waterand bring
to a boil Reducethe heatto a simmerand cook the beans partially covered
and stirring occasionally.until very tender,usually 1 1/2 to 2 hours adding
morewater if necessaryto keepthe beansmoist yet not soupy.When the
beansare very tender,seasonwith salt, to taste,and let sit, covered for 15
minutesbeforeserving Servethe beansfamily style

hnp:/iww’vv .foodnetwork.com/recipes/emerH-lagasse/portuguese-white-beans-recipe.print.h.5/27/2014



-

iiiciii iagdsse roou INetWOrK Page2 of 2

© 2014 Television Food Network, GP. All Rights Reserved,

5/27/2014



1jJL 1’.anacI i.ay 1uuuINcaWUIK I Ui I

PortugueseChicken

Recipecourtesyof RachaelRay
RecipecresyRchaeIRy

Ingredients

Total Time:
30mm
Prep: 10mm
Cook: 20 mm

Yield:
4 servings
Level:
Easy

4 all-purposepotatoes,suchas russets,peeledand cut into quarters

4 carrots,peeledand cut into large pieceson a diagonal

3 ribs celery, cut into large pieceson an angle

1 largeonion, cut into large chunks

1 cup dry white wine

2 teaspoonssugar

1 teaspoonsalt

1 tablespoonextra-virgin olive oil, eyeball it

2 cupschicken broth

3/4 poundchorizo, cut into 1 1/2 inch sliceson an angle

4 piecespoachedcookedchicken, leftover from potage,sliced on an angle
into 1-inch strips

1 cup tomatosauce

1/4 cup choppedflat-leaf parsley

Crusty Portuguesebreador otherchewy, farm bread,for passingat the table

Directions

Placepotatoes,carrots,celery and onion in a pot. Pour in wine, add sugar.

salt, andoil. Add 2 cupsof chicken broth. Coverpot and bring to a boil.

Reduceheatand simmer15 minutes.

While vegetablescook, brown chorizo in a small nonstickskillet over medium

high heat.

If your leftoverchickenwas frozen, defrostin microwave.If the leftoverswere
refrigerated,continuewith recipemethodasbelow.

Removethe coverfrom the vegetablesand add chorizo to the vegetables.

Stir in tomatosauce.Setcookedchicken into the pot and heatthrough, 5

minutes.Adjust seasoning.Ladle PortugueseChicken into shallowbowls

and garnishwith parsley.Servewith crusty breadfor dipping.

© 2014 Television Food Network. C P All Rights Reserved

PorIugeseChck

http:!/www.foodnetwork.com/recipes!rachael-ray/portuguese-chicken-recipe.print.html 5/27/2014
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Nacho Bake
Totaljime:
lhr
Prep: 20 mm
Cook: 40 mm

Ingredients

1 pound fresh chorizosausage,casingsremoved

1 mediumonion, chopped

1 (15-ounce)can pinto beans,rinsedand drained

8 largeeggs

1 cup heavycream

1 cup sourcream

Koshersalt and freshlyground black pepper

3 cupstortilla chips (about30)

2 cupsshreddedCheddar(about8 ounces)

2 tablespoonsfresh cilantro leaves

Jarredsalsa,for serving

Directions

SET UP. Preheatthe oven to 350 degreesF.

BROWN THE CHORIZO AND ONION: Cook the chorizo until brownedin a
large nonstickskillet over medium-highheat,about8 minutes.Transferto a
3-quartbaking dish, leaving the fat in the skillet Sautethe onion in the pan
drippingsuntil golden,about6 minutes.Stir in the beans,then transferto the
bakingdish.

ASSEMBLE AND BAKE: Beatthe eggs.heavycream,and sour creamwith

3/4 teaspoonsalt and a coupleturnsof pepper.Gently pour the eggsover

the meatand beans Pressthe chips into the mixture so they standup.

Sprinkle with the Cheddarand bakeuntil the eggsarejust set.about45

minutes.Sprinklewith the cilantro and servewith salsa

© 2014 Television Food Network, 0 P. All Rights Reserved.

NIcho Bake

http://www.foodnetwork.com/recipes/nacho-bake.print.htrnl 5/27/2014
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BakedCod with Chorizo & White Beans

http://www.eatingwell.com/recipeslbakedcod with chorizo white beans.html

From EatingWeII: January/February2008

This recipefollows the Spanishand Portuguesetradition of pairing mild white fish with full-flavored cured
sausage—justa bit gives the whole dish a rich, smoky flavor. Make it a meal: Enjoy with steamedgreenbeansand
roastedpotatoestossedwith thyme and coarsesalt.

4 servingsI Active Time: 20 minutes I Total Time: 40 minutes

Ingredients

• 1 teaspoonextra-virgin olive oil
• I shallot, finely chopped
• 2 ouncesSpanishchorizo(seeTips) or turkey kielbasa.diced
• 1 teaspoonchoppedfreshthyme
• 1 pint grapetomatoes,halved
• 1/2 cup dry white wine, divided
• 1 15-ouncecan greatnorthernbeans,rinsed
• 1/2 teaspoonsalt, divided
• 1 1/4 poundscod, cut into 4 pieces(seeTips)
• Freshlyground pepper,to taste

Preparation

I Preheatoven to 425F. Coata 9-by-i 3-inch baking dish with cooking spray
2 Heatoil in a mediumsaucepanover medium-highheat.Add shallot, chorizo (or kielbasa)and thymeand cook

stirring, until fragrant.about 1 minute. Add tomatoesand 1/4 cup wine Cook stirring occasionally,until the
tomatoesare brokendown and the wine is almostevaporated,2 to 4 minutes.Stir in beansand 1/4 teaspoon
salt and removefrom the heat.

http://www.eatingwel1 .corn./print/6938 5/27/2014
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3. Sprinkle fish with the remaining1/4 teaspoonsalt and pepper,placein the preparedbakingdish. Top eachpieceof fish with equalamountsof the tomatomixture (about 1/2 cup per fillet). Pourthe remaining1/4 cupwine into the pan and coverthe pan with foil: Bake until the fish is just cookedthrough,15 to 20 minutes:Servethe fish with the saucespoonedover the top:

Nutrition

Perserving : 293 Calories;8 g Fat; 2 g Sat; 4 g Mono; 66 mg Cholesterol;18 g Carbohydrates;30 g Protein;6 gFiber; 567 mg Sodium;511 mg Potassium

1 CarbohydrateServing

Exchanges:1 starch,4 lean meat

Tips & Notes

• Tips: For this recipewe usefully cookedSpanish-stylechorizo—spicypork sausageseasonedwith smokedpaprikaand chile. Find it nearothercuredsausagesin well-stockedsupermarkets,specialtyfood storesoronline at tienda:com:Make it a Meal: Enjoy with steamedgreenbeansand roastedpotatoestossedwiththyme and coarsesalt:
• Overfishingand trawling havedrasticallyreducedthe numberof cod in the U:S: and CanadianAtlantic Oceananddestroyedits seafloor: For sustainablyfished cod, chooseUS: Pacific cod or Atlantic cod from Icelandandthe northeastArctic: For more information: visit MontereyBay Aquarium SeafoodWatchatseafoodwatch:org:

http:/www .eatingwell.comiprint/6938 527:2014
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Bobby Flay’s Honey-RumBakedBlack Beans
http://www.eatinqwellcom/recipeslBobbyFlays baked beanshtml

From Eat/ngWeII: May/June2011

Chef Bobby Flay cookedthesebakedblack beans,spikedwith chorizo and rum, on one of his televisionshows,Throwdown!with Bobby Flay, to competewith a more-traditionalbatch of Carolinabakedbeans.We adorethe resultsIf you bring them along to a summerparty, reheatbeforeservingor bring them in a crock-potand plug it in when youget to the party Recipeadaptedfrom Bobby Flay’s Throwdown by Bobby Flay with StephanieBanyasand MiriamGarron(ClarksonPotter,2O1O)

16 servings,about1/2 cup each I Active Time: 45 minutes Total Time: 3 hours (not including bean-soakingtime)

Ingredients

• 1 pounddried black beans(about2 3/4 cups), picked over and soakedin cold water for 8 hours (or seeTip)• 1 tablespooncanolaoil
8 ouncesdried chorizo (seeNote), cut into small dice (about2 cups)
1 mediumSpanishonion, cut into small dice
1 mediumcarrot, cut into small dice
4 clovesgarlic, finely chopped
1 cup dark rum
2 cupshomemadechicken stock or cannedreduced-sodiumchickenbroth, plus more if needed1 cup MesaGrill BarbecueSauceor your favorite barbecuesauce
1/4 cup plus 2 tablespoonscoarselychoppedfresh cilantro leaves,divided
1/4 cup clover honey
3 tablespoonsmolasses
3 tablespoonslight brown sugar
1/2 teaspoonkoshersalt, or more to taste
1/2 teaspoonfreshly groundpepper,or more taste

http: “vw .eatingwell.corn’print’l721 2 527 20)4
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Preparation

1 Drain beans.Placein a large saucepanand addcold water to cover by 2 inches Bring to a boil over high heat.Reducethe heatto medium, partially coverthe pot and simmeruntil very tender,45 minutesto 1 1)2 hours.Drain and transferto a large bowl.
2. Preheatoven to 325°F.
3. Heatoil in a largesautépan over high heat.Add chorizo and cook, stirring, until golden brown and crisp, 5 to 7minutes.Removewith a slotted spoonto a plate lined with papertowels.4. Reduceheatto medium,add onion andcarrotto the pan and cook, stirring, until soft, about5 minutes.Addgarlic and cook for 1 minute. Add rum, bring to a simmerandcook until reducedby half, about5 minutes.Addthis mixture to the beans.
5. Add 2 cupsstock (or broth), barbecuesauce,114 cup cilantro, honey,molasses,brown sugarand the reservedchorizo to the beans Mix gently to combine Seasonwith salt and pepper.Transferthe mixture to a largebaking dish and cover. Bakefor 30 minutes.
6. Checkto seeif the beanmixture is dry; if it is, add a little more stock (or broth). Bake for 30 minutesmore.Uncoverand bake 15 minutesmore to thicken slightly.7. Garnishthe beanswith the remaining2 tablespoonscilantro. Let sit for at least10 minutesbeforeserving.

Nutrition

Perserving:261 Calories;7 g Fat; 2 g Sat; 3 g Mono; 12 mg Cholesterol;33 g Carbohydrates;10 g Protein;6 gFiber; 418 mg Sodium;443 mg Potassium

2 CarbohydrateServing

Exchanges:1 starch,1 carbohydrate(other), 1 medium-fatmeat

Tips & Notes

• Make AheadTip: Coverand refrigeratefor up to 3 days.

• Tip: To soakbeansusinga “quick-soak” method,placein a large saucepanwith enoughcold water to coverthem by 2 inches Bring to a boil. Boil for 2 minutes.Removefrom the heat,cover and let standfor 1 hour.• Note: Dried. Spanish-stylechorizo is a seasoned,fully cooked,smokedpork sausage.Find it nearothercuredsausagesin well-stockedsupermarketsor online at tienda.com.

http: ‘w v .eating\\elI.com’print17212
5272014
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Ingredients

Black Beanand ChorizoCMI
This bled beancliii recipegetse l’i:k from chorizo
sausageand smoky chipotie chilos

Cooking Light MARCH 2003

Yield 12 servings(serving size 1 cup)

1 (7-ounce)can chipotle chiles in adobosauce

Cooking spray

2 1/2 cupschoppedonion, divided

1 1/2 cupschoppedgreenbell pepper

1 1/2 cupschoppedred bell pepper

5 garlic cloves, minced

3 links Spanishchorizo sausage,diced (about6 1/2
ounces)

1 1/2 tablespoonschili powder

1 tablespoongroundcumin

1 1/2 teaspoonsdried oregano

Preparation

1 tablespoonfresh lime juice

1/8 teaspoongroundcinnamon

3 (15-ounce)cansblack beans,drained

3 (14-ounce)canswhole peeledtomatoes,undrained
and chopped

1 (8 1/2-ounce)can no-salt-addedwhole-kernelcorn.
drained

1 1/2 ouncessemisweetchocolate,chopped

3/4 teaspoonsalt

1/2 teaspoonblack pepper

3/4 cup fat-free sourcream

Bakedtortilla chips (optional)

Remove2 chiles from can finely chop reservingremainingchiles and saucefor anotheruse

Heata large Dutch oven coatedwith cooking spray over medium-highheat Add chiles 1 3/4 cupsonion bell peppersgarlic andchorizo sauté5 minutesor until tender Add chili powderand next 7 ingredients(chili powderthrough corn) stirring to combineBring to a boil Reduceheat and simmer, covered 30 minutes stirring occasionally Removefrom heat stir in chocolate salt andblack pepper

Ladle 1 cup chili into eachof 12 bowls Top eachservingwith 1 tablespoonsourcreamand 1 tablespoononion Servewith tortillachips

Selectlocal dealsto print with this recipe
Storellngredient

L/ A&P GreenPeppers

J A&P - OnionsVidaka

/ Acme Markets - OnionsV delia

Edit ZIP/Local Stores

Price/Expiration

1 ea For Si 99 Valid through0529

1 lb For 91 49 Valid through 0529

1 lb For $1 49 Valid through 05/29

Unit Cost

90 00 oz

90 09 oz

$0 09 oz

http: rn recipescorn recipehlack-hean-chorizo-chili-l0000000428085print 5 27 2014



$1 79 Valid through05J29

1 ea For $199Vahd through05/29

1 lb For 51 49 Valid through0529

2 ea For $3 00 Vahd through 05/29

2 ea For $3 00 Valid through 0529

I ._. .lI

Nutritional Information

10 ea For $1000Valid through S0.O6loz
05/29

Acme Markets - PeppersRed Cheese

7 C-Town Supermarkets- FriendshipSourCreamRegular

C-Town Supermarkets- OnionsWhite

E Fine Fare Supermarkets- Diamond Crystal Salt Iodized Salt Sense

fi Fine Fare Supermarkets- Doritos Tortilla Chips Cool Ranch

Fine Fare Supermarkets- FriendshipSour CreamRegular

‘j Fine Fare Supermarkets- GreenPeppers

Fine FareSupermarkets- OnionsYellow!Brown

j Food Emporium - GreenPeppersOrganic

Met - DiamondCrystal Salt KosherSalt

b/I Met - DiamondCrystal Salt SeaSaltCourse

b/ Met - DiamondCrystal Salt SeaSalt Fine

b/i Met - OnionsVidalia

b/ Pathmark- GreenPeppers

b/ Pathrnark- OnionsVidalia

? Pathmark- OnionsVidalia

Pathmark- PeppersRed Cheese

bi Shop Rite - BreakstonesSourCreamRegular

kf Shop Rite - FriendshipSourCreamRegular

b/ ShopRite - OnionsVidaha

b/ ShopRite - OnionsYellow/Brown

b/i Shop Rite - Pam Cooking Spray ProfessionalHigh Heat

b/i Stop & Shop - Daisy SourCreamRegular

Stop & Shop - Olivio Butter SubstituteSpray

,/ Stop & Shop - OnionsVidalia

b/ Target - Doritos Tortilla Chips NachoCheese

Waldbaums- CentoSanMarzanoPeeledTomatoesItalian. with Basil
Leaf

Waldbaums- CentoTomatoes

b/j Waldbaums
- GreenPeppers

/ Waldbaums- OnionsOrganicVidalia

Waldbaums- PeppersBell, Field Grown Red Green & Yellow

l.1 WaIdbaum’s- PeppersBell Feld Grown Red Green & Yellow

$1 69 Valid through 05/29

1 lb For $0.79Valid through05/29

$0 99 Valid through 05/31

2 For $5.00Valid through05/31

2 For $3 00 Valid through05/31

1 ea For $1.49Valid through 05/31

1 lb For $1 29 Valid through 05/31

2 ea For $5.00Valid through05/29

$1.99Valid through05/31

$1.99Valid through05/31

$1.99Valid through05/31

1 lb For $1.29Valid through 05/31

1 ea For $1 98 Valid through 05/29

1 ea For $5 98 Valid through05/29

1 lb For $1 48 Valid through05/29

2 lb For $3 00 Valid through05/29

$3 59 Valid through05/31

$1 59 Vald through05/31

1 lb For $0.99Valid through 05/31

2 For $4.00Valid through 05/31

$2 99 Valid through05/31

2 For $3 00 Valid through05/29

2 For $3 00 Valid through05/29

1 lb For $1 29 Valid through05/29

2 For $5 00 Valid through05/31

$1 78 Valid through05/29

$0 11/oz

$0.05/oz

$0.08/oz

$0.23/oz

S0.09/oz

$0,00/oz

$0.08/oz

$0.00/oz

$0 11/oz

$0 09/oz

$0 09/oz

$0.08/oz

$0 00/oz

$0 00/oz

$0 09/oz

$0 09/oz

$0 45/oz

S0.10/oz

$0.06/oz

$0 12/oz

$0.6OIoz

$0 09!oz

$0 19/oz

$0 08/oz

$0.23/oz

$0 06/oz

$0 06/oz

$0 00/oz

SO 09oz

$0 O9ioz

$0 09;oz

Or/r P”./ E

http: vwv .rnyrecipescomrecipe:hlaek-hean-chorizo-chili-l000()00042g0S5print 5.272()l4
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PORTUGESECHORIZO SOUP
Printedfrom COOKSCOM

2 lbs Portugeselinguica or hard Chorizosausage
4 mediumpotatoes
1 headred cabbage
2 canspinto or red beans,drained
1 largecan tomatopasteor Italian Contadinatomatoes,cut up
1 can sliced olives
i whole garlic
i yellow onion
I bunchcilantro
1 teaspoonred peppers

Cut cabbageinto bite sizedpiecesand boil in saltedwater.

In anothersaucepan,cut sausageinto small piecesand brown in olive
oil with choppedonion and garlic.

When sausageis brownedand cabbageis semi-tender,add meatto
the cabbageand cabbageliquid. Add 4 cut up potatoes,red beansadd
tomatopasteor Contadinatomatoes.Stir in cilantro andthe can of
sliced olives. Add 1 teaspoonred peppers.

Cook simmeringfor 45 minutesto an hour or until potatoesareslightly
tender,do not overcookaspotatoeswill turn mushy.

Servesoupwith fresh Frenchbread,or sourdoughbreadand butter;
dip into soupfor the ultimatefantasy!

Submittedby: Magic Fraga

http:/ wwv.cooks.com/recdoc!prt/O.l648i32l81-254193OO.htm1 5 27 2014
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Chorizo Stuffed PoblartoPoppa
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BakedTunaRisottowith Chorizo
Recipe p5395

Submittedby: rachelmac

Serves:4

Preparationtime: 15 minutesor less

Ingredients

2 tablespoonsextravirgin olive oil

1 onion, finely chopped

1 clove garlic, finely chopped(optional)

1 chorizoor spicychilli sausage,chopped
1/4 cup olives

1 teaspoonseasalt

1 cup arboriorice
11/2 cupschickenstockor water

1 x 400 g canchoppedRomatomatoes

1 x 185 g cantuna,drained

3-4 zucchinis,finely sliced

Freshlygroundblackpepper

2 tablespoonsparsley,finely chopped

Shavedparmesancheese,for serving(optional)

Method

1. Preheatovento 200°C.
2. Heata 3 L capacityovenproofdishovermediumheat.
3. Add the olive oil, onion, sausage,garlic andseasalt andstir for five minutes,or until the

onionis soft andtranslucent.
4. Add rice andstir for anotherminute.
5. Add the stockor waterandthechoppedtomatoesandbring to a simmer.
6. Stir in the tuna,zucchiniandseasonwith blackpepper.
7. Coverthe dishandbakethe risotto for thirty minutes,or until the rice is cooked.
8. Stir in the olives. Scatterparsleyover the top, sprinklewith parmesanif desired,andserve

in thedish.

Recipenotes

I usea canof tuna in chilli oil for addedflavour. Omit the chorizofor vegetarian.

http: “www.bestrecipes.corn.au’recipebaked-tuna-risotto-\\ith-chorizo-L5395.html 5 ‘27 2014
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EasyChorizoandPeaRisotto
Recipe#12803

Submittedby: mellypell

Serves:4

Preparationtime: 15 to 30 minutes

Ingredients

250 g chorizosausage,skin removed

½ brownonion,diced

1 cupfrozenpeas

2 cupsArborio rice

4’/2 cupschickenstock,boiling
1/2 tablespoonolive oil
1/2 cup Parmesancheese,or to taste, grated

Zestof onelemon

Method

1. Preheatovento i6o°C (150°Cfan forced).
2. Cut theskinnedchorizoin chunksandplacein a foodprocessor.Processuntil it resembles

mince.

3. Usinganovenproofpan,addtheolive oil andonionandcookuntil softened.Turn up the
heatandfry off thechorizo.

4. Add the rice andcookfor 2 minutes,stirring, thenaddthestock.Bring to theboil andplace
the lid on thepanor transferto casseroledish.

5. Bakefor i6 minutes,without checking.
6. Removefrom ovenandstir. It shouldbeslightly wet. Add a little water,if required,andstir.
7. Add in the Parmesanandlemonzestandgently fold in.
8. Servein a bowl.

Printedfrom BestRecipes.com.au
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ChorizoSauceMeatballs
Recipe #984

Submittedby: Kaz

Serves:2+

Preparationtime: 15 to 30 minutes

Ingredients

Meatballs

½ kg beefmince

1 largeegg
1/4 teaspoonpaprika

1 clove garlic, finely diced

½ teaspooncrackedblackpepper

Fewpinchesof salt

2 pinchesof cayennepepper

1 tablespoonfine breadcrumbs

Dashof olive oil

Sauce

Dashof olive oil

1 chorizosausage,sliced
1/4 red capsicum,seededandslicedthinly
½ clovegarlic, finely diced

1 tablespoontomatopaste

Pinchof crackedblackpepper
2 x 700 g jar tomatopastasauce
Steamedor boiledwhite rice, to serve

Method

i. Meatballs:In a mixing bowl, whisk the eggwith paprika,garlic, pepper,saltandcayenne
pepper.

2. Add beefminceandcombine(bestmixed by hand).
3. Add breadcrumbsandcombineagain.
4. Heatoil in a largepan.
5. Formbeefmixture into smallballs.Add to panandfry on mediumheatwhilst preparingthe

sauce.

http:/.www.bestrecipescomau/recipe/chorizo-sauce-meatba11s-L984.html 5/27/2014
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6. Sauce:Heatoil in saucepan.Add chorizo,capsicum,garlic andpepper.Turn until sizzling
andbrown.

7. Add preparedtomatosauceandmix through.Allow to simmerfor about30 minutes.
8. Whenmeatballsarebrownedandcookedthrough,servemeatballsandsauceon a bedof

white rice.

Printed from BestRecipes.com.au
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ChorizoWorld — Chorizo
Recipes
Everything Chorizo, Making, Cooking, Eating!

Chorizo Pizzawith Chilli andOlive
Postedon January27. 2012

Spiceup your life with this classicChorizoPizzaRecipe.Therearefour key

factorsin makinga goodauthenticPizza— GoodDough.GoodSauce.Good

Cheeseanda very Hot Oven. This ChorizoPizzarecipeprovidesthe

guidelinesfor these.Give it a try for a true tasteof theMediterranean.if

you like I recommendyou replacetheStrongWhite BreadFlourfor tipo 00

gradeflour andfor even betterresultsandfor the ultimateflavour replace

1 oogmof theflour with semolinaflour

INGREDIENTS

for the dough(makes3+ 10” 28cmpizza bases

ChorizoPizzawith Chilli and Olive

I o14 5/28/201411:17AM
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500gmstrongwhite breadflour or 400g strongwhite breadflour flour, plus bOg of

semolinaflour

2 teaspoonfine seasalt

1 x 7g sachetsof dried activeyeast

1 tsp goldencastersugar

3 tablespoonsextravirgin olive oil

300m1 lukewarmwater

For the Sauce(againmakesenoughto top 3÷ pizza bases

1 tin of top quality Italian ChoppedTomatoes

50 ml Extra Virgin Olive Oil

1 large onion choppedfinely

4 juicy clovesof garlic

1 teaspoonof castersugar

• 1 tablespoonbalsamicvinegar

• 2 tablespoonsof choppedfreshoregano

• lOOml water

for the topping

200gmof piccanteChorizo- the dried smokedvariety

• 1 sliced sweetonion

• 4 mild chillies de-seededand sliced

100gmof manzanillaOlives

• 4 Balls of Butfallo Mozzarella

3-4 tablespoonsof olive oil

• 3 teaspoonsof choppedfresh oregano

FreshlygroundSeaSalt

METHOD

To makethe Dough

• Add the flour and salt into a large bowl and make a well in the middle.

• In anotherbowl mix the yeast,sugarolive oil and waterand leavefor a few minutes

• Pour carefully into the well you have left in the flour

Using a spoonor fork, bring the flour in graduallyfrom the sidesand mix it gently into

the liquid.

Keep mixing, gradually bringing more and more flour into what is soonto be dough

• When you havesomethinglike a very wet but coherentpaste,dust your handswith

lots of flour and work the rest of the flour

• Knead until you havea smooth,springy dough. About 10 minutesby hand and 5

minutesby machine

• Put doughin a large bowl dustedwith plenty of flour

2of4 5/28/201411:I7AM
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ChorizoWorld — Chorizo
Recipes
Everything Chorizo, Making, Cooking, Eating!

ChorizoSquid Risotto Recipe
Postedon January16, 2012

A Recipefor Chorizo Squid Risotto

ChorizoSquidRisotto.FusionCuisineat its best.Italian Risottowith the

quintessentiallySpanishingredients— ChorizoSquidandPeppers.The

slightly sweetspicinessof the ChorizoandPeppersbalanceswell with the

lessforthrightflavour of the squidandyou havethe real deal.

The key to cooking this well is, like with all Risotto,PATIENCE. Don’t be

temptedto rush anddon’t overcookor absorbtoo much of the liquid. The

endresultshouldbe like a very thick soup— not a stodgyglutinousmasson

theplate.

Follow the instructionsandyou shouldhavea wonderfulfiavoursome

I
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main coursestarteror light lunch

INGREDIENTS (SERVES 6)

1 200gmsmokedspicy and dried chorizo ring

450gmArborio Rice

200gmfreshSquid cleanedand sliced

1 large red pepper,roasted,skinnedand sliced

1 .5 litre hot quality chickenstock

2 clovesgarlic

E 125ml whitewine

6 bananashallots,diced finely

80g gratedparmesancheese

25g butter

‘ Salt and pepper

‘ 25m1 doublecream

15 mlOlive Oil

METHOD

Cut the Chorizo into slices, then chop further into small bite sizedpieces.

In a large deeppan, sautethe Shallots,Garlic and Chorizo gently until the shallotsare

soft, the Chorizo is developinga crust and has releaseda lovely red oil
u Add the Peppersand sliced Squid

Add the rice and stir over a low heat until the rice is coatedwith oil.

Pour over the whitewine and stir until all the wine is absorbedinto the rice.

i Add a ladle of the hot stock, and simmer, stirring until most of the stock is absorbed.

Add anotherladle of stockand repeatuntil you are happyabout the textureof the rice

Dependentuponthe quality of the rice you may havesomestock left or may needto

add a little more water and cook for al little longer

‘ This should take about20 minutes.

Stir in the creamand butter,

Add salt and pepperuntil you are happyabout the taste

‘ Add the Parmesanstir throughand serveimmediately

Enjoy with some goodartisanbread,somegarlic bread,a crispsalador

simply on its own or asa starteror a light lunch

Sharethis: Email Digg Facebook Reddit StumbleUpon

Tweet 2 Share Print

This entry was postedin International,Main Courses,peppers,Rice, SpanishRecipes,
Squid, Starters,Supperand taggedChorizo, International,Rice, spanish,white wine
by admin. Bookmarkthe permalink [http://chorizo-world.info/2012/01/16/chorizo-squid-
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ChorizoWorld — Chorizo
Recipes
Everything Chorizo, Making, Cooking, Eating!

ChorizoAnchovy Olive TapasRecipe
Postedon January13, 2012

Chorizo AnchovyOlive TapasRecipe

Thesimplestof all Tapas.This ChorizoAnchovy Olive TapasRecipe

requiresno cooking.Therecipejust requireshigh quality ingredientsif you

want theperfecttasteexplosionIt will definitely makethe difference.Perfect

for thekind ofpartywherenibblescan bepickedof traysanddownedin

— A Recipefor ChorizoOlives andAnchovyTapas

I of2 5128/201411:20 AM
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onebite!

INGREDIENTS (MAKES 20 TAPAS)

20 very thin slicesof the finest Iberico Chorizo— the large slicing kind

20 Large ManzanillaOlives

• 20 marinatedAnchovy Fillets — Not the over saltedones

• 20 toothpicks

METHOD

how much moresimplecan itget — stick themon a skewerandeat them!

• Take oneolive

• Wrap around oneanchovy

Wrap aroundone slice of Chorizo

• Skewerwith the toothpick

Finally hide them becauseif you don’t they will be all gonebeforeyou need

them!

Sharethis: Email Digg Facebook Reddit StumbleUpon

Tweet 7 Share 1 Print

This entry was postedin Anchovy, Olive, SpanishRecipes,TapasRecipesand tagged
anchovy,Chorizo, Olive, Tapasby admin. Bookmarkthe permalink[http://chorizo
world. inio/2012/01/13/chorizo-anchovy-olive-tapas-recip/j

2of2 5/28/201411:20AM
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ChorizoWorld — Chorizo
Recipes
Everything Chorizo, Making, Cooking, Eating!

ChorizoSaltCod SaladRecipe
Postedon January11, 2012

— ChorizoSalt Cod SaladRecipe

Chorizo Salt Cod Recipe

A fantasticmodernChorizo recipe.Truefusion cuisine— taking classic

Italian, Spanishandotherinfluencesto produceafreshbut intensely

flavouredsalad.Try it onceandyou will be hooked!

INGREDIENTS

I 013 5/28/201411:22 AM
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• 400gmsalt cod, soakedovernight in threechangesof cold water

a 125 ml dry white wine

• 2 thyme sprigs

• 12 whole peppercorns

• 2 fresh bay leaves

a 30 ml olive oil

a 1 Spanishonion, thinly sliced

a 1 garlic clove, crushed

a 1 200gmdried Chorizo, thinly sliced diagonally

a 25 ml sherryvinegar

a 1 can Cannellini beansdrainedor 300gmof soakedand cookeddried Cannellini Beans

a 3 tblspnschoppedcoriander

a 2 tblspnschoppedmint

METHOD

a Ensureyou havesoakedthe Salt Codthoroughlybeforeuse

a Drain the Salt Cod, rinse undercold runningwater and add to a panwith the Thyme,

Bay Leavesand Peppercorns

a Cover with cold water and bring to the boil. Reduceheat to low and simmeruntil Cod

is just tender(15-20 minutes)

a Removefrom the heatdrain the cod and discardthe herbsand peppercorns

a whencool enoughto work with, coarselyflake the salt cod

a Keep the Salt cod for use in the Salad

• Heat the olive oil in a large frying pan over a low heat

a Add the Chorizo Onion and Garlic

a Fry everythingvery gently until the Chorizo is beginningto crisp and the onionsand

garlic havesoftened

a Add the cannellinnibeansand cook until everythingis warm

a Removefrom the panwith and add to the reservedSalt Cod

a De-glazethe pan with the SherryVinegar

a Combinethe Salt Codand Chorizo Mixture.

a Make a warm dressingwith the remainsof the pan usedto cook the Chorizo Onion

and Garlic de-glazedwith sherryvinegar.

a Add the Mint and Corianderto the remainsof the pan

• Mix well thendressthe rest of the saladingredientswith this warm dressing

A beautifullyfresh saladfull offlavour demonstratingthe versatilityof

Chorizo ideal asan accompanimentor with somefresh crispy greenleaves

asa light lunch or main coorse

2of3 5I2f/2Ul4 11:22AM
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GoodFood

Chorizobeanburgers

Cookingtime
—

Prep: lOmins
Cook: l6mins

Pluschilling

Nutrition perserving

kcalories protein

566 27g

carbs fat saturates

17g 43g 14g

fibre sugar salt

6g 4g 2.69

Ingredients

bOg mini cooking
chorizo,skins
removed

3 pork sausages,
squeezedfrom their
skins
1/4 tsp smoked
paprika

1 tbsp lime juice,
plus wedgesto
serve

small bunch
coriander,chopped

½ x 400g can mixed
beans,drainedand
rinsed

1 mediumegg,
lightly whisked

1½ tbspolive oil,
plus extra to drizzle

Method

1. In a food processor,pulse
the chorizo, sausagemeat,
paprika, lime juice and
corianderuntil well combined.
Add the beansand some
seasoning,and quickly pulse
againto mix. Tip into a bowl and
mix in just enoughegg (about
half) to bind. Shapeinto 2 fat
burgers,coverand chill for 15
mins. Meanwhile, heatoven to
2000/1800fan/gas6.

2. Heat the oil in a pan and fry
the burgersfor 3 mins on each
side. Transferto a baking sheet
andcook in the oven for a
further 10 mins until cooked
through.

3. Servethe burgersin rolls

LIRY

LJ
s?JiK

FAIRY

Skill level

Easy

Servings

Serves2

I of 2 5I2I2Dl4 11:27 AM
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Ingredients

1 tbsp olive oil

2 chicken breasts,
chopped

1 onion, diced

1 red pepper,thinly
sliced

2 garlic cloves,
crushed

1.

4
4 -

Chicken& chorizojambalaya

Cooking time Skill level Servings

Prep: 10 mins Easy Serves4
Cook: 45 mins

Nutrition perserving
kcalories protein

445 30g

Method

1. Heat the oil in a large frying
pan with a lid and brown the
chickenfor 5-8 mins until
golden. Removeand setaside.
Tip in the onion and cook for
3-4 mins until soft. Then add
the pepper,garlic, chorizo and
Cajun seasoning,and cook for
5 mins more.

75g chorizo, sliced

1 tbsp Cajun
seasoning

250g long grain rice

400g can plum
tomatoes

350m1 chickenstock

Tip

2. Stir the chickenback in with
the rice, add the tomatoesand
stock. Coverand simmerfor
20-25 mins until the rice is
tender.

Useup leftover
Cajun

GoodFood

carbs fat saturates fibre sugar salt

64g lOg 3g 2g 7g 1.2g

I
V

I ol2 5/28/20141:27 AM
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stew
Cooking time

Prep: l5mins
Cook: 20 mins

Nutrition perserving
kcalones protein

285 28g

Servings

Serves2

Ingredients

50g chorizo, diced

1 onion, finely
chopped

1 garlic clove,
crushed

small bunchflat-leaf
parsley,½ finely
chopped,½ roughly
chopped

200ml hot stock, fish
or vegetable

400g can chopped
tomatoes

400g can butter
beansor white
beans,rinsedand
drained

1 tsp sherryvinegar

600g clams,cleaned

crusty bread,to

Method

1. Fry the chorizo in a large
frying pan with a lid, over a
mediumheatuntil it is starting
to crisp up and releaseits oil.
Add the onion andcook for 5
mins until startingto soften.
Then add the garlic and finely
choppedparsley,and fry for 1
mm more.

2. Pouron the stockand
tomatoes.Bring to the boil,
reducethe heat,then add the
beansand sherryvinegar.
Simmerfor 10 mins until the
liquid is slightly reduced.

3. Scatterover the clams,
coverwith the lid and steamfor
2-4 mins, shakingthe pan
occasionallyuntil the clamsare

=
GoodFood

_j1

Clam, chorizo& white bean

Skill level

Easy

carbs fat saturates tibre sugar salt

27g 8g 3g 9g lOg 2.82g

riv:r: vu

I of2 5/28/201411:28AM
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Ingredients

Cornbread-toppedBeefandChorizo Pot
Pie
Cornbread-toppedBeef and Chorizo Pot Pie is
reminiscentof a tamalepie. This heartypot pie is topped
with a cheesycornbreadtopping.

CoastalLiving NOVEMBER 2013

Yield: Makes 6 to 8 servings

Cooktime:1 Hour, 1 0 Minutes

Preptime:35 Minutes

mv
recipes

2 tablespoonschili powder

2 teaspoonsgroundcumin

1/2 teaspoondried oregano

1/4 teaspoonsalt

1 (1-pound)bonelesschuck roast,cut into 1/2-inch

cubes

2 tablespoonscanolaoil, divided

8 ouncesfreshchorizosausage,casingsremoved

1 onion, chopped

Preparation

2 garlic cloves, minced

2 cupsbeefbroth

2 (145-ounce)cansdiced tomatoes

2 (15-ounce)cansblack beans,drainedand rinsed

1 red bell pepper,chopped

1/4 cup tomatopaste

CornbreadTopping

1. Combinefirst 4 ingredientsin a small bowl. Sprinkle beefwith 2 tablespoonsspicemixture.

2. Heat 1 tablespoonoil in a large Dutch oven over medium-highheat;add half of beef and cook, stirring occasionally,6 minutesor
until well browned.Transferbeef to a plate. Repeatwith remainingbeef.

3. Add remaining 1 tablespoonoil to Dutch oven. Crumble chorizo,and cook 5 minutesor until browned.Add onion and garlic; cook,
stirring occasionally,5 minutesor until vegetablesare softened.Stir in remainingspicemixture. Add broth and beef, and bring to a
boil. Reduceheat,cover, andsimmer45 minutesor until beef is tender.

4. Stir in tomatoes,black beans,bell pepper, andtomatopaste,and returnto a boil. Reduceheatand simmer, uncovered,about15
minutesor until chili is slightly thickenedand bell pepperis tender.

5. Meanwhile,preheatoven to 400 . Transferchili to a lightly greased13- x 9-inch bakingdish. SpoonCornbreadToppingover chili,
and placebakingdish on a baking sheet.Bake20 minutesor until topping is browned.

Go to full versionof
Cornbread-toppedBeef and Chorizo Pot Pi recipe

copyright© 2014 lime Inc Lifestyle Group All Rights Reserved Use ot this site consttutesacceptanceof our Termsof Use and Prjgyfolic fpp.
cfg[niajcJ.Ad Choices
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delicious.

Chorizoandsquashrisotto recipe
By Kate Pring

2 Takes5 minutes to make,25 minutesto cook I Readyin just 30 minutes.this risotto recipeis the periectmidweeksupper.For a veggieoption.
omit the chorizoand add goat’s cheeseat the end.

Ingredients

900ml chickenstock
1 small winter squash.such askabocha.peeled,deseededand diced
75g chorizo,diced
150g risotto rice
50g frozen peas
Parmesanshavings,to serve

Method

1. Put the chickenstock in a pan and bring to the boil. Add the squashand
parboil for 2-3 minutes.Litt out the squashusing a slottedspoonand set both
aside,leaving the stockover a low heat

2 Meanwhile, try the chorizoin a saucepanover a medium heatfor 3-4 minutes
until browned.Removefrom the panand set aside.

3. Add the rice and stir for 1 minute in the chorizooil. Reducethe heatslightly
and stir in the squashand somehot stock Stir until the stockhas been
absorbed,then graduallyadd morestock, stirring often, until the rice is just
cooked— about20 minutes.

4. Stir in the frozen peasand cook for 2-3 minutes Stir in the cookedchorizo
and seasonto taste.Divide betweenshallow bowls and top with fresh parmesanshavings,if you like.

Getdelicious,news& recipesstraightto your inbox
indicatesrequired
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First Name
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Gender

Male
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• Baking recipesand tips
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delicious.
—

Pea,chorizoandPecorinopastarecipe

By Lizzie Kamenetzky

4 I Readyin 20 minutes I A meaty,cheeseypastadish that’s a good budgetrecipe.

Ingredients

400gpastashapes,suchas largeshells (tram major supermarkets)
Glug at olive oil
Knob of butter
2 shallots,finely sliced
75-bOgslicedchorizo,cut into strips
200g fresh or frozenpeas
Finely gratedzestof 1 lemon, plus a squeezeof lemonjuice
75ml crèmefraiche
50g Pecorinoshavings

Method

1 Cook the pastain a saucepanof boiling saltedwater until tender,then drain
and toss with a little of the cookingwafer and the olive oil.

Z Meanwhile,heatthe butter in a pan and gently fry the shallotsfor 5 minutesor
until beginningto crisp. Add the chorizo, cook until crisp, then mix into the pasts.
Blanch the peasin a pan of boiling water, then add to the pastawith the lemon
zestand juice and crèmefraiche. Fvx well andserve,sprinkledwith the
Pecorino.

Nutritional info

Perserving:638kcals,25.6gfat (12g saturated),24g protein, 83.lg carbs,4.7g sugar,0.6g salt

Getdelicious,news& recipesstraightto your inbox
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WELCOME TO BON APPETIT

honappétit

292
Shares

Chorizo and White BeanStew
If you can’tfirzdfreshchorizo,useanyfreshsausage.For lessheat,choosea sweet(mild) Italian
sausage.

PUBLISHED: FEBRUARY 2013 SERVINGS: 4
TOTAL: 45 MINUTES

INGREDIENTS

2 tablespoonsolive oil,
divided, plus more for
drizzling

1 pound fresh Mexican
chorizo or Italian sausage
links

1 large onion, thinly sliced

4 garlic cloves, finely
chopped

1 sprig thyme

2 15-ouncecans
cannellirn (white kidney)
beans,rinsed

2 cups low-sodium
chicken broth

PREPARATION

View Step-by-StepDirections

Heat 1 tablespoonoil in a large skillet over medium heat.
occasionally,until brownedand cookedthrough, 15-20 mi
plate.

Reduceheat to medium. Heat remaining 1 tablespoonoil
garlic, and thyme sprig. Cook, stirring occasionally,until c
Add beansand broth and cook, crushinga few beanswit[
sauce,until slightly thickened,8-10 minutes.Seasonwith
by handfulsand cook just until wilted, about2 minutes.

Slice chorizo and fold into stew; add water to thin, if desir
drizzle with oil and sprinkle with paprika, if desired.

KEYWORDS

Cannellini Beans,Chorizo Recipes,Fall Food, Fast Easy I
PaprikaRecipes,Quick Recipes,SausageRecipes,Spina

BON APPETIT/ Recipes

PREP: 45 MINUTES

I (ill 5/28/201411:57 AM
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WELCOME TO BON APPETIT

honappétit
BON APPETIT! Recipes

Chorizo and GiganteBean
Cassoulet

16
Shares

PUBLISHED: MARCH 2012

INGREDIENTS

BEANS AND CHORIZO

3 cupsdried gigante,
corona,or large lima
beans

4 tablespoonsextra-virgin
olive oil, divided, plus
more for drizzling

8 fresh Spanishchorizo or
hot Italian sausagelinks
(about 2 pounds)

1 leek (white and
pale-greenparts only), cut
into 1/4-inch-thick rounds

1 small yellow onion,
finely chopped

Koshersalt and freshly

SERVINGS: 8

PREPARATION

View Step-by-StepDirections

BEANS AND CHORIZO

Placebeansin a large pot and cover with water by 3 inch
minutes.Removefrom heat, cover, and let standfor 1 hoL

Drain beans.Add fresh water to cover by 3 inches.Bring I
and simmer, uncovered,until beansare just tenderbut nc
will vary dependingon size and ageof beans).Drain, res€

Preheatoven to 45Q0 Heat 2 Tbsp. oil in a large heavy pa
chorizo and cook, turning occasionally,until golden all OV(

chorizo to a plate and set aside.

5128/201411:59AM
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ground black pepper Place2 Tbsp. oil, leek, and onion in samepot. Seasonwil
occasionally,until vegetablesare softenedand light goldE

5 garlic cloves thinly .

sliced
and anchovies;stir 1 minute to breakdown anchovies.Ad
constantlyuntil pasteis caramelized,about 2 minutes.Ad

3 anchovyfillets packedin beans,chicken broth, and next 4 ingredients;bring to a b
oil, drained,chopped
(optional) Cover and bakeuntil beansare very tender,about 30 mini

accumulatedjuices) to pot, pressingto submerge.Bake u
1 tablespoontomatopaste slightly thickened,40—45 minuteslonger.

1 1/2 teaspoonssmoked
paprika BREADCRUMB TOPPING

Meanwhile, heat 3 Tbsp. oil in a large skillet. Add breadcr
3 cups low-salt chicken until golden and crisp, about 10 minutes.Seasonwith sal
broth

1 28-ouncecan whole Sprinkle breadcrumbsover beansand drizzle with remaini

tomatoes,drained, until breadcrumbsare brownedand liquid is bubbling, ab
crushedwith your hands minutes.Sprinkle parsleyand lemon zestover just before

7 sprigs thyme KEYWORDS

2 bay leaves Bean Recipes,CassouletRecipes,Chorizo Recipes,Comf
Modern Comforts

2 sprigs rosemary RECIPE BY Bon Appétit

PHOTOGRAPHBY Romulo Yanes

BREADCRUMB
TOPPING

6 tablespoonsextra-virgin
olive oil, divided

2 cups fresh coarse
breadcrumbs(from three
1/2-inch-thick slices white
sandwichbread)

Kosher salt and freshly
ground black pepper

1/2 cup choppedflat-leaf
parsley

1 teaspoonfinely grated
lemon zest

NUTRITIONAL
INFORMATION

2of3 5/28/201411:59 AM
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Lobsterand Chorizo PaeIIa
SERVINGS: 20

19
Shores

INGREDIENTS

1 1/4 cups olive oil

2 poundsSpanishchorizo,
sliced into 1/2-thick
rounds

20 young spring garlic
stalks or 8 young leeks,
trimmed, washed,and
thinly sliced

3 tablespoonspimentOn

10 cups bomba,
calasparra,or Valencia
rice

1 tablespoonsaffron
threads

9 quarts(or more) hot
seafoodor chicken stock t

Kosher salt

PREPARATION

View Step-by-StepDirections

Preparea hot hardwoodor hardwood-and-charcoalfire in
blocks aroundthe fire. Set a sturdy metal grateon top of

Let the fire burn down to a bed of red-hotcoals, thenrake
dimensionsof the paellapan to provide an even, consiste
fuel; add somelogs or charcoalto the perimeterof fire.)

Set paellapan over the grate.Add oil and heat until shimi
garlic, and pimentOn and cook, stirring occasionally,until
Add rice and cook, stirring often, until well coated,about

Crush saffron threadsbetweenyour fingers and add it to I
Seasonwith salt and distribute ingredientsevenly in pan.
up over the rice. Cook paella, rotating the pan for even co
stock beginsto simmerand the rice beginsto absorbthe
rotating the pan often, as the rice swells and absorbsthe
almost tenderand the lobster is cookedthrough, about3C
the coalsaroundand underneaththe panto maintain evei

I of 2 5/28/201412:00PM
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9-12 lobsters(about 1
pound each),halved
lengthwise,claws cracked

6 cups fresh shucked
peasor frozen peas,
thawed t

2 bunchesfresh flat-leaf
parsleyleaves,chopped

6 lemons, halved

NUTRITIONAL
INFORMATION

One serving contains:
Calories(kcal) 753.9
%Caloriesfrom Fat 41.0
Fat (g) 34.3 SaturatedFat
(g) 8.3 Cholesterol(mg)
75.3 Carbohydrates(g)
77.5 Dietary Fiber (g) 3.8
Total Sugars(g) 2.9 Net
Carbs (g) 73.7 Protein (g)
30.5 Sodium (mg) 696.2

Scatterpeason top of paella. (If the liquid evaporatesbef
hot stock.) Cook without stirring, allowing rice to absorba
crust (the socarrat)developson the bottom and the edges
crusty, 5-10 more minutes.

Removepan from fire. Cover pan with large clean kitchen
minutes.Garnishwith parsleyand servewith lemons,mal
socarratfrom the bottom of the pan onto eachplate.

KEYWORDS

Chicken Stock Recipes,Chorizo Recipes,Citrus Recipes,
Recipes,Large Groups, Lemon Recipes,Lobster Recipes,
Recipes,Party Food, PeaRecipes,PimentonRecipes,Po
Saffron Recipes,SausageRecipes,SeafoodRecipes,Sh€
Recipes,SpanishFood, Spice Recipes,Spring Garlic Rec

RECIPE BY Melissa Hamilton, ChristopherHirsheimer

PHOTOGRAPHSBY HirsheimerHamilton
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Red Beanswith Spanish
Sausage
spanishfood, stewrecipes,dinner,main course,beanrecipes,sausagerecieps,chorizorecipes,
onion recipes,vegetablerecipes,garlic recipes,chile recipes,anchochile recipes,bay leaf
recipes,baconrecipes,parsleyrecipes,herbrecipes,spanishpaprikarecipes,pimenton recipes,
largegoru

SERVINGS: 8

INGREDIENTS

1 lb. dried red kidney
beans

1 onion, quartered

7 garlic cloves, 4 peeled,
3 minced

2 dried anchochiles,
stemmed,seeded,
chopped

1 bay leaf

8 oz. fresh Spanish
chorizo sausagein
casings

1 fresh Spanishblack
sausage,such as Morcilla
with Rice (about 4 oz.;
optional)

2 slicesthick-cut bacon

1/3 cup plus 2 Tbsp.

PREPARATION

View Step-by-StepDirections

Placebeansin a large heavypot. Add enoughwater to co

overnight.

Drain beans;return to samepot. Add 8 cupswater, onion,

and bay leaf. Bring beansto a boil, reduceheatto mediur

almosttender,about 1 hour, adding more water by 1/2-cul
covered.

Add whole sausagesand baconslicesto pot. Simmer unti

sausagesare cookedthrough,adding more water by 1/4-c

minuteslonger. Add 1/3 cup parsley,vinegar, and minced

Transfersausagesand baconto a work surfaceand cut in

Heat oil in a small skillet over medium-lowheat.Add rema

sautéuntil garlic is golden brown, about 1 minute. Discarc

into oil. Transferbeansand sausageto a large bowl. Driz:

sprinkle with remaining2 Tbsp. parsley,and serve.

KEYWORDS

Ancho Chile Recipes,Bacon Recipes,Bay Leaf Recipes,E
Chorizo Recipes,Dinner, Garlic Recipes,Herb Recipes,U

I f 2 5/28/2014 12:0() PM
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WILLIAMS-SONOMA
SpanishPizzawith Chorizo and Manchego

Traditional Spanishingredientsinspiredthis pizza. Be sureto buy Spanish
chorizo, a ready-to-eat curedsausage,ratherthan fresh Mexicanchorizo. If
you can’t find jarredpiquillo peppers,substituteroastedred bell peppers.The recipewascreatedfor
the Kalamazoopizza oven,which cooksthin-crustpizzasin about3 minutes.If using a standardoven,
placea pizza stonein the oven andpreheatto 45OF. Bakethe pizza on the preheatedstonefor 12 to
15 minutes.

Ingredients:

1/2 batchfood-processorpizza dough(seerelatedrecipeat
left)

3/4 cup canned crushedtomatoes

4 oz. Manchegocheese,grated

1/4 small redonion, thinly sliced

2 roastedpiquillo peppers,thinly sliced

1/4 cup manzanilloolives or othergreenSpanisholives pitted
and halved

1 1/2 oz Spanishchorizo thinly sliced

Directions:

Preheata Kalamazoopizza oven overmedium-highheat.

On a lightly floured surface,roll out the dough into a 12-inch round and transferto a floured pizza peel.
Spreadthe tomatoesover the dough, leaving a 1/2-inch borderuncovered.Sprinkle with the cheese,
then top with the onion, peppers,olives andchorizo.

Transferthe pizza to the pizzaoven, Bakeuntil crisp andbrowned,about3 minutes,rotatingthe pizza
asneededto ensureevenbrowning.Transferto a cutting board,cut into slicesand serveimmediately.
Serves4.

Williams-SonomaKitchen

I7I7fl14 i7’14PM
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sale SAVE 20% on nearly everythingin our store
phis cjet FREE shipping

SherryBakedBeanswith Chorizo

Serveseight to ten.

Yields about2 quarts

by Allison Ehri Kreitler from Fine Cooking
Issue93

Sherryaddsa subtletang, and Spanishchorizo brings a smoky note to thesebeans.

1 lb dried navybeans

1 Tbs. olive oil; moreasneeded

10 oz Spanishchorizo,casingsremoved(if possible) small diced(about2 cups)

1 mediumyellow onion, chopped

3 largeclovesgarlic, chopped

6 cupslower-saltchickenbroth

2 bay leaves

1/2 tsp. groundcumin

1/8 tsp. cinnamon

Freshlygroundblack pepper

1 cup olorosoor amontilladosherry,plus 2 Tbs. to finish, if desired

1 cup cannedcrushedtomatoes

1/4 cup light brown sugar

3 sprigsfresh thyme

Koshersalt

TIP:
Don’t havetime to soakthe beansovernight?

Put themin a 4-quartsaucepan.Add enoughcold waterto coverby 2 inchesandbring just to a boil. Remove

from the heatandsoakfor 2 hours. Drain the beansandcontinuewith the recipe.

Sort throughthe beansto makesurethereare no little stonesandthen put themin a large bowl or pot. Add

enoughcold waterto coverthe beansby 2 inchesand let soakovernight.Drain the beanswell, tilting the

colanderinsteadof shakingit to gently extractthe waterandprotectthe beansskins.

Positiona rack in the centerof the ovenand heatthe oven to 300°F.

cucToOPNOW
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Black Bean,Chorizo & Sweet
PotatoChili

16 Servings Prep: 20 mm. Cook: 6 hours

Chili is one of my all-time
favorite dishes.This recipe
takeschili to the next level
by changingup the flavors
and adding a surprise--
sweetpotatoes.—Julie
Merriman, Cold Brook,
New York

Ingredients
o 1 pound uncookedchorizo, casingsremoved,or spicy bulk pork

sausage
o 1 large onion, chopped

2 poblanopeppers,finely chopped
2 jalapenopeppers,seededand finely chopped
3 tablespoonstomatopaste
3 large sweetpotatoes,peeledand cut into 1/2-inch cubes

° 4 cans(14-1/2 ounceseach)fire-roasteddiced tomatoes,undrained
o 2 cans(15 ounceseach)block beans,rinsed and drained

2 cups beefstock
• 2 tablespoonschili powder
o 1 tablespoondried oregano
o 1 tablespoongroundcoriander

1 tablespoonground cumin
o 1 tablespoonsmokedpaprika
o 1/4 cup lime juice

Directions
In a large skillet, cook and stir the chorizo, onion, poblanosandjalapenosover medium heatfor 8-10 minutesor until chorizo iscooked.Using a slotted spoon, transferto a 6-qt. slow cooker.
Stir in tomato paste.Add the potatoes,tomatoes,beans,stock and

Tasteof Home 2014

http:.’v .tasteofhorne.comrecipesblack-bean--chorizo—--sveet—potato—chiliprint 5 23 2014
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Directions(continued)
spices;stir to combine.Cover and cook on low for 6-7 hours oruntil potatoesare tender.Stir in lime juice. Yield: 16 servings(4quarts).

Tasteof Home 2014

hup: vvv tasteoflorne.comrecipesblack-hean--chorize---s\\eet-potato-chiliprint 5 23 2)I 4
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Pork Braisedin Sherrywith Tomatoesand Chorizo

Whilst everyonewas marking the day that Paul McCartneyand his famoussongactually became64, on that very sameday (18 June2006)
I becamepreciselyoneyear older than him, 65 being quite a big one — what with bus passes,pensionsand the like — I’m delightedto say it
wascelebratedin quite a big way. With specialfriends Noreen(of Delia Online fame) and her husbandPaul andwith my Mum in tow we
spenta glorious threedayson the Mediterraneanisland of Mallorca and in the bestholiday brochurelingo ‘baskedin the sun-drenched,
palm-fringedglory of that island’. We ate, drank, slept andwerewaited on with all the graciousnessand charmthat is typically Majorcan—

with the exception,that is, of one of our waitersSeana very EnglishMan U supporter(but every bit as charmingandgraciousas the rest).
We dinedon the very bestMajorcanand Spanishspecialities,sharingand tasting everything,sampledsomevery fine Spanishwines, sipped
chilled fino and drankthe famousPedroXimenezwith dessertA greattime was had by all, and by way of sharingour celebrationsthis
week’s recipeis on a Spanishtheme.We know summeris a time for cold suppersand salads,but we do need somebraiseddisheswith lots
of saucefor all the abundanceof summervegetablesthat we’renow harvesting.So, no apologiesfor this wonderful dish which capturesall
the flavours of a Mediterraneansummer.Viva Majorca!

Serves6 Ingredients
2 lb (900 g) piecetrimmed shoulderof pork

8 oz (225 g) chorizosausage(I useda whole Chorizo Iberico from Waitrose— most
importantto usea genuineone madein Spain)

2 tablespoonsolive oil

2 mediumonions, thickly sliced

2 clovesof garlic, crushed

1 roundedtablespoonplain flour

1 lb (450 g) ripe tomatoes,skinnedandchopped(or 1 x l4oz (450 g) tin of chopped
tomatoes

10 fI oz (275 ml) dry sherry (I usedmanzanilla)

3 tablespoonssherryvinegar

A few sprigsof fresh thyme

2 bay leaves

2 red peppers,de-seededand cut into thick chunks(approx. 2 x 1½ inches,5 x 4 cm)

3 oz (75 g) mixed greenandblack olives pitted

salt and freshly milled black pepper

Pre-heatthe ovento gasmark 1, 275F, 140C.

Equipment

You will alsoneeda large, 6 pint (3.5 litre> casserole.

Method

Start off by choppingthe trimmedpork into largish cubes,then removethe skin from the chorizo and slice it into thinnish rounds.

Next heatone tablespoonof the oil in the casseroleover a high heat andwhen its really hot add a few of the cubesof meatto brown well on
all sides.

Removethemto a plate then continueto brown the rest of the meat in small batches,adding a little more oil if required.

Now add the restof the oil and brown theonions (about6 minutesor so), beforeaddingthe garlic and cooking for anotherminute.

Next return the meatto the casseroleand stir in the flour to soakup the juices, then add the chorizo followed by the tomatoes,sherry and
sherryvinegar. Seasonwith salt and pepper, sprinklein the thyme and bay leavesthen give everythinga good stir. Lastly bring the casserole
up to a gentlesimmer, put the lid on and transferit to the centreof the oven to cook for 1½ hours.

When the time is up, add the slicedpeppersandthe olives (left whole), give it all one good stir, cover againthen leave it to carry on cooking
for another½ hour or until the peppersaretender.

I of2 5/28/201412:21 PM



\JL dlJU LIJUl ILL) SLLV I LLIjJL - UUU1UJ\IJUW JILLlJII WV’. V, è)JUULUI’,JJL)W.LU.UIV I LI.. JjJC)I.JJ/ I tI-f I ILC,111ULIIUI IL)U,LI W/

goodtoknow
• Serves:4
• Prep time: 10 mins
• Cooking time: 30 mins
• Total time: 40 mins
• Skill level: Easy peasy
• Costs: Mid-price

Chorizo sausagesare full of flavour and make thissimple rice and chorizo stew extra tasty. If possiblebuy cooking
chorizo sausagesthat are uncooked,but cured chorizo is fine if you can’t find them.This is a greatmid-weekmeal
and any leftovers aregreatto take to work as a packedlunch as it also tastegreatcold, maybewith a few strips of
roastedred peppersfrom a jar stirred through. Paprikais madefrom ground red peppers,some varietiesare
sweet,othersare hot and spicy so check the label. Smokedpaprikagives a lovely warmth to this dish.

• 2tbsp olive oil
• 200g chorizosausages,diced
• 1 large onion, finely chopped
• 2 garlic cloves, finely chopped
• lOOmI dry white wine
• 1 litre chicken stock
• 240g long grain rice
• 1/2tspsmokedpaprika
• 3 carrots,coarselygrated
• 2tbsp mixed choppedfresh parsleyand rosemary

1. Heat the oil in a large deepnon-stick frying pan, add
the chorizo and cook, stirring, for 2 mins until the oil is
released.Add the onion and garlic, and cook for about
3 mins until the onion is tender.

2. Stir in the wine and stockand bringto the boil. Stir in
the rice and paprika. Bring to the boil. Reducethe
heat,coverand simmerfor 15 mins untilthe rice is
almostcooked.Seasonto tastethen stir in the carrot
and cook for 5 mins. Sprinkle with parsleyand
rosemaryand servehot.

By Nichola Palmer

http: //www. goodtoknowxo.uk/recipes/537144/riCe-and-chorizo-stew

© Copyright goodtoknow.co.uk2014
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Sep15, 2010

RefriedBeanswith Chorizo
The recipefor this comfortingdish is basedon onein DoñaTomás:DiscoveringAuthentic

MexicanCookingbyThomasSchnetzand DonaSavitskywith Mike Wille (Ten SpeedPress,

2006).

3 cupsdriedpintobeans,rinsed

Koshersalt,to taste

6 oz freshchoiizo,casingsremoved

1 cuplard

Freshlygroundblackpepper,to taste

2 tbsp.mincedcilantro

i. Putbeansand 12 cupswater into an 8-qt. pot; bring to a

boil. Reduceheatto medium,seasonwith salt; cook, adding

morewaterif necessary,until beansarevery tender,2—2 1/2

hours.Drainbeans,reserving3 cupscookingliquid.

2. Heata 6-qt. potover medium-highheat.Add chorizoand

cook,breakingup into small pieces, untilcrisp, 6—8 minutes.

Using a slottedspoon,removehalf thechorizo; transferto a

plateandsetaside.Add lard andlet melt. Add beans;mash

vigorously.Add 2 cupsreservedcookingliquid; cook, stirring often, until hot, 3—5 minutes.(Stir in moreliquid,

if you like.) Seasonbeanswith saltandpepperandservewith reservedchorizoandcilantro.

SERVES4— 6

Credit: Tod

5/28120I4 2:23 PM
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classicfried rice with chorizoand prawns

In iredlents

Egg, fresh, 4 large (remove) Nutrition Info
* Garlic, 2 clove (remove)
* Ginger Root, 2 tsp (remove) Calories: 1,521.0

* Leeks, 0.70 Leek (remove) Fat: 33.2g
* Peas,frozen, 200 (remove) Carbohydrates:208.3g

Soy Sauce,6 tsp (remove)
GranulatedSugar, 2 tsp (remove) Protein: 65.7g

* Sherry, dry, 0.50 fI. oz (remove)
* Asda frozen prawns,200 gram(s) (remove)

basmattinceboiled 500 gram(s) (remove)
Ham extra lean (5% fat) 60 grams(remove)

* Onions, raw, 2.5 small (remove)
LogansSausageChonzo (1 Link) 20 grams(remove)

Di reclions

fry egg , removeroll & slice

fry onion, garlic, ginger - fry 2mins
add ham,chiroz, sherry, sugar - fry 2mins
add rice and stir well to combine
add soy sauceand leeks, spring onions, peasfry till brown about 5 mins
add cook prawnsremainingspring onionsand warm throug then serve

Numberof Servings: 1

Recipesubmittedby SparkPeopleuserRHEE17.

I of 1 5/28/201412:24 PM
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Spicy Black BeansWith Chorizoand
Greens
NOt.RSHDEC 7, 2011

This dish riffs on Italian-stylegreenswith white beans.Choosingto pairblackbeanswith
chorizo,a spicyMexicansausage,was easy,asthoseingredientsarefrequentpartnersin
Mexicancooking.

I like to usepre-cut,baggedmixed greensfor convenience;the kale in someof the mixes

can remaina little bitter, but it still works. If you chooseto usecanneddicedtomatoes

(anothertime-saver),usea no-salt-addedbrand.

Servewith roastchickenor pork, or as a main dish with rice.

SERVINGS: 8 - 10 SIDE-DISH SERVINGS OR 4 TO 6 MAIN-COURSE

INGREDIENTS

I of 3 5/28/201412:26PM
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• 8 ouncesfreshchorizosausage(casingsremoved)

• 1 cup 1/2-inch-dicedtomato,peeledand seededif desired(may substitutecanned,no-salt-added
diced tomatoes;seeNOTE)

• 3 cupscooked(homemadeor canned,no-salt-added)blackbeans

• 1/2 cup homemadeor no-salt-addedchickenbroth

• 1 poundwashed,trimmedgreens,suchasa mix of chard,kale,mustardgreens,spinachand/or
turnip greens,or the leafy greenof your choice,torn into bite-sizepieces

• Salt (optional)

DIRECTIONS

Heatthe oil in a large(13-inch),shallownonstickbraisingpanor heavy-dutyroastingpan

over medium-highheat.Add the onion; cook for 3 to 4 minutes,until just softened.

Add the sausageto the pan in small chunks.Cook for 5 to 6 minutes,stirring andbreaking

up anyclumpsof sausage,until the sausagelosesits raw look; it will not be cooked

through.Stir in the tomatoand cookfor 2 minutes,thenstir in theblackbeansand broth.

Add thegreensin oneor two batches.Cover (with a lid or aluminumfoil) and cook for 2

to 4 minutesto wilt themwith eachaddition;uncoverandusetongsto incorporate.

Coverand reducetheheatto mediumor medium-lowso theliquid is barelybubblingat

the edges.Cookfor 8 to 10 minutesto meld the flavors andcookthesausagethrough.

Uncoverandtaste;addsalt if desired.If the mixture is soupy,increasetheheatto high

and cook (uncovered)until the liquid hasreducedso themixture is moistbut not soupy.

Servewarm or at room temperature.

NOTE: To peel tomatoes,usea small, sharpknife to cut an X in thebottomof eachone.

Drop theminto a largebowl of just-boiledwater;let sit for a few minutes.You shouldsee

thepeelstartto curl wheretheX is. Transferto a bowl of cold wateror let cool, then

discardthepeel. Cut the peeledtomatoesin half; gentlysqueezeto releaseanddiscardthe

seedgel in eachhalf.

2of3 5/28/201412:26 PM
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ClassicPotBeanswith
Chorizo

in English en Espanol

INGREDIENTS PREPARATION

• i pounddriedbeans(pinto,pink or black.) Placebeansin a largebowl. Coverwith water,about6
• 14 cupscold water,divided cups,and soakovernight.Drain.
• 2 clovesgarlic,peeled
• i mediumwhite onion, roughly sliced Empty beansinto a largepot and coverwith remaining8

• 2 tablespoonsvegetableoil CUPS of water,Add garlic, onion, oil andTABASCO Sauce.

o tablespoonTABASCO5brandOriginal Red Bring to a boil, then lower to mediumheatand Simmer,

Sauce partially covered,until soft, about11/2 hours(2 hoursfor

• i sprig epazote(2for blackbeans) black beans).Add epazoteandsalt.Continuecookinguntil

• 2 teaspoonssalt broth thickensand lookscreamy,about30 minutes.

• 1/4 poundchorzzo chopped
Fry chorizo in a small skillet until svell done.Stir into
finished beans.

This beandish is a greataccompanimentto a hearty
Mexican breakfastand mostany meator vegetabledish.

MakesS servings.

1AB1kSCO TOISASCO, theTAiiA5CO ,1n,,nd0gb, ,r,i theTABA5CQ bctIed7,,c Ut tiI),oy AT 0nd, LOUUa 70513.
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This is oneof my to-go disheson the weekends,when my family expectsto be fed and I am not in
of a mood for spendinglots of time in the kitchen. It all goesinto the oven and while it cooksI can leIaA

and reada book, then servea deliciousmeal.

Aunt Clara

Qvefl-ndkeJrice ith r

Serves:4 servings

Inients

• 2 cupsof long-grain rice
• 1 lb of chorizo (Spanishsausage),sliced
• 1 large carrot, sliced
• 1 bell pepper,cubed
• 1 stalk of celery, sliced
• 2 large tomatoescut into eighths
• 1 onion cut into eighths
• 1 teaspoonof paprika or annatto(bija)
• 1 dozenpitted olives
• 1/2 cup of sweetpeas
• 3 cupsof vegetablestock
• 1 sprig of fresh cilantro (coriander)
• Pepper
• Salt

,y’

Share

Preptime Cook time
10 mins

For a lazy weekendthe perfect dish without having to slave overthe
stove for hours. This oven-bakedrice is quick, easyand delicious.

Total time
lhrlomins

\, -tib-

Save Print

S ((f 12 5/28/20141218PM
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White Beanswith Chorizo
. By JeannetteQuiñonesCantore

,‘ Added May 4, 2014

Total:

Preparation:

I love to learn aboutother culturesand enjoy researching,readingaboutand preparingthe recipesthat
captivateme most. That’s how I got to know this traditionalSpanishstew madewith chorizo, potatoesand
carrots.Its preparationis quite simple, but the result is delicious.

My Spanishneighbortold me this stew is typically preparedin a pot over low heat,but we live at a faster
pacein thesemoderntimes, andmaking it that way can be cumbersome.As such,we’ve had to reducethe
cooking time.

Rating:

5 Hr

4 Hr

2 of 3 5/28/201412:48 PM
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Ingredients

• 1 lb white beans

• Salt, to taste

• 2 mediumpotatoes,diced

• 1 mediumcarrot, sliced

• 3-4 red chorizos

• 1/4 cup olive oil

• 3 garlic cloves,mashed

• 1 mediumonion, chopped

• 1 plum tomato,diced

• 1 teaspoonpaprika

Instructions

• Soakthe beansovernight in a pot. In the morning, changethe waterandcoverthemcompletely.
• Add the salt andcook approximatelyone hour and fifteen minutesat medium-highheat.
• Oncetender,add the potatoes,carrotsandchorizo.

• In a saucepan,preparethe saucewith the oil, garlic, onion andtomato.
• Whenthe onion is tender,addthe paprika.Then pour the mixture into the pot with the beansand

remainingingredients.

• Let boil for 25 to 30 minutesmore, or until the potatoesand carrotsare cooked.Tastefor salt.

+ Tps
• You canadddicedpancettaor lacOn (Galician-styledried ham).

• You canalso usetomatosauceratherthan paprikaor seasoningwith culantroandannattoseeds.

Postedin cjpes

Leavea Reply

You mustbe to posta comment.

Ad Choices Qué Rica Vida is a registered

trademarkof GeneralMills, Inc.

© 2014 All rights reserved.
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Fishsteakswith
beans& chorizo

Serves4

Ingredients

• olive oil
• 1 large red onion, finely sliced
• 2 garlic cloves,crushed
• 2 chorizosausages.diced
• 1-2 canscannelinibeans,drained& rinsed
• seasalt & freshly groundpepper
• 2 lemons
• ½ cup Italian (flat leaf) parsleyleaves
• 4 x 1 80 gm thick fish steaks.eg. blue eye. snapper.harpuka

Huey’s Kitchen takesa lot of carein the preparationof its recipes,but viewersareremindedto
alwaysdoublecheckthat the recipeandall the ingredientsaresuitable.

5/28/201412:5() PM
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(http://www.foodista.corn)

—lome> Spicy Chorizo& BeanSoup

Spicy Chorizo & BeanSoup

It was a while agothat I madea soup. I had somechorizo & wantedto use it. I thought that the addition of some
Pimentónde Ia Vera, the Picantéversionwould be a goodaddition to this.
This is the smokedpaprikafrom Spain. I hasa lovely earthly, smokedflavour. I buy it at my local Spanishstore.
And I was right!!

Yield: 4 servings

Ingredients:
1 largewhite onion, peeled& finely sliced

2 fat cloves of garlic, peeled& finely cut up

1 teaspoonof smokedpaprika, the Picantéversion

2 celery stalks, cleaned& sometreadspulled away , cut up fine slices

2 tomatoes,washed,dried, cut up chunks

1 tin = 400 gr. of largewhite beans.iIwashedoff & thoroughlydrained

black pepper

1 litre of chickenstock

150 grs of finely sliced Chorizo, the mild version

Photo: Sophie32
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2 tablespoonsof olive oil

Preparation:
Take a medium cooking pot & placeon a high heat. Place1 tablespoonof olive oil in the pot. Heat up. When hot,
add the chorizoslices in a single layer & ky_for about2 to 4 minutesuntil crisr. Drain on kitchenpaper. I usethe
samepot & pour the other tablespoonof olive oil into the pot. y_againthe chorizo slices. Drain on kitchen paper.
Set aside.

Using the samepot, you seethat the oil is orangein colour, heat up on medium. Whenhot, add the choppedup
onion & the choppedcelery stalks.Eiy.until tender.This takesabout6 to 8 minutes.Stit from time to time.

Now, add the choppedgarlic & the smokedPicantepaprika. Stir well. .Eyj to 2 minutesuntil it smells lovely!
Now, add the choppedtomatoes& sUr well. yjor anotherminute.

Add the chickenstock & the chorizo slices. Bring to the cjh When boiling. fgjithe down. Simmerfor 10
minutes.

Now, add the drainedlarge beans.Cook for 5 minutes.

Whenthe soup is ready,taste. It will be a bit spicy & so good,...mmmmm...

I mix the soupfor 3/4! Thenyou will havea slighter thicker soupwith piecesof chorizofloating in your soup. I
added3 grinds of black pepper.

Enjoy!

SourceURL: http://www.foodista.com/recipe/2GWFZDFZ/spicy-chorizo-bean-soup
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Abut.com

EasyChorizoPaella- Quick ChorizoandRice
User Rating ( Re’. L..)

By ‘c F

This weeknightpaella recipe hasa few shortcutsto help get it to the table quickly, and it can be expandedeasily to
servea crowd. Paellawith ‘:, is a landlubber’spaella, for thosewho prefer sausageto seafood.Add any
vegetablesyou haveon hand - bell peppers,zucchini, frozen peas,or whole fresh okra are good choices.If you
have someleftover cookedchicken (like .:.,,,12 Peruvianroastedchicken), it makesa nice addition to
this dish.

PrepTime: 10 minutes

Cook Time: 25 minutes

Total Time: 35 minutes

Yield: Serves4-6.

Mariair Blazes Ingredients:

• 1 large red onion, chopped

• 2 cloves garlic, minced

• 3 tablespoonsolive oil

• 1-2 teaspoonacumin

• 1 teaspoonpaprika

• I packetGoya seasoningwith achiote(optional), or 1-2 teaspoons -

• 4-5 hcric, ccijc

• 1 1/2 cups mild-medium fresh salsa

• 1 greenbell pepper,seededand cut into thin slices

• 1 red bell pepper,seededand cut into thin slices

2 1/2 cups medium grain rice

• 4 cupschickenstock

• Salt and pepperto taste

• Choppedcilantro for garnish

Preparation:

1. Place the olive oil in a large sautépan with tall sides. Add the minced garlic, choppedred onion, cumin, paprika, and Goya seasoning(or achiotepaste),
and sautéover mediumheatuntil the onionsare soft, fragrantand translucent.

2. White the onion is cooking, slice the chorizo into 1/2 inch to 1 inch pieces.Once the onion is soft, add the chorizoto the sautépan and cook until browned
on all sides.

3. Add the salsaand cook, stirring, for 2-3 minutes.Add the bell peppers.

4. Stir in the rice with one cup of the chicken stock, and turn the heatdown to low. Cover and simmer, adding more chicken stock as necessary(1 cup at a
time) and stirring frequently, until rice has absorbedthe liquid and is completelycooked. (tf adding somecooked, shreddedchicken,stir it in nOw).

5. Taste for seasoningand seasonwith salt and pepper.Garnishwith choppedcilantro and serve.

This About cow pagehas beenoptimizedfor print To veto th,s cage,n itg original form, pleasev,s:t --

P 2014 About rum, Inc All rights reserved
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SPANISH RICE WITH CHORIZO

Serves:4

A very quick and easymealto prepare.

Recipepostedby Glitters

Ingredients

2 chorizo

2 tablespoonsolive oil

1 onion (uinelv diced)

300 gramsspanishrice (or risotto rice)

1.2 litres boiling water(or stock)

1 tablespoontomatopuree

½ teaspoongroundsaffron

1/2 teaspoonsmokedpaprika

seasalt

pepper

1 teaspoonthyme(sprigs)

I of2 5/28/20142:48 PM



U I UL LUll IiUI ILU i1ILC WI UI L_UIUIIIUIaII—OLyIL )dUdL) iviy ‘._UIUIIIUI lItLJ.!! W W W.IIIyLUIUIIIUIUIII LLIIJLS.LUIIL’ dli UL—LUiiLiiUI ILUI lLC WI UI—LU...

My Colombian Recipes

• ççeBox
• Links

Arroz con Chorizo(Ricewith Colombian-Style
Sausage)

by Erica Dinho on December2, 2011

Ingredients

• 2 tablespoonolive oil
• 1 onion, finely chopped
• 2 scallions,finely chopped
• I red bell peppers,diced
• 2 tomatoes,peeledand diced
• 4 garlic cloves,minced
• 1/2 teaspoonground cumin
• 1/4 teaspoonachioteor azafran
• 2 cupsuncookedrice
• 3 cupschickenbroth
• 2 tablespoonstomatopaste
• 2 poundsof Colombianchorizo,sliced
• 1/4 cup fresh cilantro, finely chopped
• Salt and pepperto taste

Directions

1. Heat theolive oil over mediumheatin a large sautépan. Add the onion, scallionsandpepperand
cook for about5 minutes.

2. Add the tomatoesand garlic, andcook for another5 minutes.Add the cumin, achiote,rice and stir
for about2 minutes.

3. Add the chorizoslices,broth and tomatopaste,stir well andbring to a boil.
4. Reduceheat to a simmer,coverandcook for about25 minutes.
5. Sprinkle with choppedcilantro andserve.

I of 2 5/28/20142:48 PM
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arroz con chorizoy pimentos
(spanishrice with chorizo and peppers)
serves3-4

Inspiredby SimoneOrtegaandherquintessential
book on Spanishhomecooking— 1080 recipes.

It’s up to you whetheryou makethis rice focusedor
more aboutthe chorizo. I usedonly 2 chorizoand
really enjoyedletting the rice shinebutby all means
add4 chorizo if you’re feedingparticularlyhungry
carnivores.

If you can’tgetyourhandson pimentosyou can
eitherleavethemoutor charandpeela coupleof
redcapsicum(peppers).

This would alsomakea lovely vegetarian(even
vegan!)meal. Justleaveout the chorizo, substitute
vegetablestock for the water, andtoss througha can
of drainedchickpeaswhenyou addthe pimentos.

3T olive oil
I large onion, peeled& chopped
2 clovesgarlic, peeled& thinly sliced
2—4 chorizosliced
1C Calasparrarice (or Arborio)
1 x 400g(l4oz) can tomatoes,chopped
2t smokedSpanishpaprika
2C water
1/2 jarpimentos(about4), sliced

Heat oil in a large saucepanandcookonion over a
mediumlow heat,coveredandstirring occasionally
until soft but not browned.Add garlic andchorizo and
cook for anotherminute or so. Add rice, tomatoes,
paprikaandwaterand bring to a simmer.

Cook stirring occasionallyuntil the water is absorbedandthe rice is soft — 20 minutesmasou menos(more or
less). If it becomesa little dry beforethe rice is cooked,adda little more water.

Stir throughpimentos,seasonwell andallow to heatthrough.

Divide betweenservingbowls andservehot.

2 of 3 5/2X/2014249 PM
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RedRicewith Chorizo
February2007

LIke
‘Puur 0 Print

Spicy, chewy Spanishchorizo getsits color from the dried smokedred
peppersknown aspimentón.

Makes: 4 servings

Prep: 5 mins

Cook: 25 mins

ADD TO MY RECIPES

ingredients

1 tablespoonvegetableoil

8 ounceschorizo, sliced 1/4 inch thick

1 1/2 cupslong-grainwhite rice

1 1/2 cupsred salsa

2 cups thawedfrozen corn

1 15 ounce cansliced largeblack olives

1/2 cup choppedfresh cilantro

directions

1. In a heavymediumsaucepan,heatthe oil over mediumheat.Add the chorizo andcook, stirring occasionally,until
lightly browned,about4 minutes.Add the rice and stir for 1 minute to coat. Stir in 1-1/2 cupswaterandthe salsa
and bring to a boil, stirring onceor twice. Cover the pot and simmeron low heatfor 20 minutes.

2. Fluff the rice and stir in the corn. Removefrom the heat,coverand let standfor 5 minutes.Stir in the olives and
cilantro.

Tip
PAIR WITH

Marquesde Riscal Rioja Reserva2001 (Spain)
Tip

Swapit
Use your favorite frozen veggiemix in placeof the corn.

©Copyright 2014, Meredith Corporation.All Rights Reserved.
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classicempanadaone also the site. I also endedup with enoughfilling for 18 and not 12 empanadas,
forcing me to make a secondbatchof doughthe next day. (I’ll spareyou this and scaleup the recipe for
you.) I also omitted the raisins,as Alex hasdeep-seatedissueswith both the combinationof sweet
flavors with meat,aswell as raisinsthemselves.I think he’s nuts,but havingno greatdesireto eat
raisins,olives andchorizo together,I didn’t pushthe envelope.However,when further researching
empanadaslater last night, I couldn’t help but notice that a good lot of them involve raisins,pretty much
assuringme that the recipeI usedwas fairly standard,and my reactionto the ingredientswasnot.

Nevertheless,theseempanadasare the bestthings I’ve madein a while. The crust is flawless,and the
doughterrifically easyto work. The filling would be equally tastyover rice or anothergrain, but tucked
inside a pocket,the ultimate finger food. Food like this makesme certainthat we andour guestsare
gettingmore spoiledby the week, and this, my friends, is a very good thing.

ChickenEmpanadawith ChorizoandOlives
Adaptedfrom Gourmet,January2005

Makes 18 empanadas

Dough:*

4 1/2 cupsunbleachedall-purposeflour (I swapped1/2 cup with whole wheatflour)
3 teaspoonssalt
2 sticks (1 cup) cold unsaltedbutter, cut into 1/2-inch cubes
2 large eggs
2/3 cup ice water
2 tablespoonsdistilled white vinegar

Filling:
3 whole chickenlegs. including thighs (2 to 2 1/4 lb total)
1 teaspoonsalt
1/4 teaspoonblack pepper
4 1/2 tablespoonsextra-virginolive oil
2 large onions,halvedlengthwise.then cut lengthwiseinto 1/4-inch-widestrips

a-
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2 large garlic cloves,minced
2 Turkish bay leavesor I California
1/3 cup finely diced Spanishchorizo(curedspicedpork sausage:1 1/2 oz: casingsdiscardedif desired)
1/2 teaspoonSpanishsmokedpaprika(not hot)
1/4 cup choppedpitted greenolives
1/2 cup dry white wine
1/2 cup reduced-sodiumchickenbroth

Egg Was/i.’
1 egg. lightly beatenwith 1 tablespoonwater

Make Dough: Sift flour with salt into a large bowl andblend in butterwith your fingertipsor a pastry
blenderuntil mixture resemblescoarsemeal with some(roughly pea-size)butter lumps. Beat together
egg, water,andvinegarin a small bowl with a fork. Add to flour mixture, stirring with fork until just

incorporated.(Mixture will look shaggy.)Turn out mixture onto a lightly floured surfaceandgather
together,thenkneadgently with heelof your handonceor twice, just enoughto bring doughtogether.
(Deb note: 1f you usea large-ishbowl, you cando this stepin-bowl.) Form doughinto two flat rectangles
and chill them,eachwrappedin plastic wrap, at least 1 hour. Doughcanbe chilled up to 6 hourstotal.

Make Filling: Pat chickendry and sprinkle with salt andpepper.Heat 2 tablespoonsoil in a 12-inch
heavyskillet over moderatelyhigh heatuntil hot but not smoking.thenbrown chicken.turningover
once,about6 minutestotal, and transferto a plate.Sautéonions,garlic, and bay leavesin fat remaining
in skillet, stirring frequently,until onionsare softened,4 to 5 minutes.

Add chorizo andpaprikaandcook. stirring, 1 minute.Add olives, wine, andbroth andbring to a boil,
stirring and scrapingup any brown bits. Returnchickento skillet alongwith any juicesaccumulatedon
plate, thenreduceheatto moderatelylow and simmerchicken,covered,turning over once,until tender,
25 to 30 minutestotal.

Transferchickento a cleanplate. (Saucein skillet shouldbe the consistencyof heavycream;if it’s not,
briskly simmeruntil slightly thickened,about5 minutes.)Whenchickenis cool enoughto handle,
discardskin andbonesand coarselychopmeat.Stir chickeninto sauceand discardbay leaves.Season
with salt and pepper,thencool filling, uncovered,about30 minutes.

Form Empanadas:Put ovenracksin upperand lower thirds of oven and preheatoven to 400°F.Divide
first doughandhalf of seconddough into 1 8 equalpiecesand form eachinto a disk. (The remaining
doughcan be storedin the freezerfor future use.)Keepingremainingpiecescovered,roll out I pieceon
a lightly floured surfacewith a lightly floured rolling pin into a 5-inch round (about 1/8 inch thick).

Spoonabout2 tablespoonsfilling onto centerandfold dough in half. enclosingfilling. Pressedges
togetherto seal,then crimp decorativelywith your fingersor tinesof a fork. Transferempanadato a
bakingsheet.Make 17 more empanadasin samemanner,arrangingon 2 parchment-linedbakingsheets.

Lightly brushempanadaswith someof eggwashandbake in upperand lower thirds of oven,switching
positionof sheetshalfway throughbaking. until golden,about25 minutes.Transferempanadasto a rack
to cool at least5 minutes.Servewarm or at room temperature.

* Not wantingto engageyou all in egg-splitting,this empanadadoughrecipetechnicallymakesenough
for 24 pockets.The extracanhe storedin the freezerfor future use.

Seemore: FreeierFriernjjy, Photo,Poj
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epicurious

ChickenEmpanadawith Chorizo,Raisins, 84%° reviews

andOlives fork user rasng
w?drTake

Gourmet January2005

Advertising
yield: active time:

Makes12 servings(as part of tapasbuffet) 1 hr

total time:

3 hr (includescooling)

ingredients

• 3 whole chicken legs, including thighs (2 to 2 1/4 poundstotal)

• 1 teaspoonsalt

• 1/4 teaspoonblack pepper

• 4 1/2 tablespoonsextra-virgin olive oil

• 2 large onions,halved lengthwise,thencut lengthwiseinto 1/4-inch-widestrips -

• 2 large garlic cloves,minced

• 2 Turkish bay leavesor 1 California

• 1/3 cup finely diced Spanishchorizo (curedspicedpork sausage;1 1/2 oz;

casingsdiscardedif desired)

• 1/2 teaspoonSpanishsmokedpaprika(not hot)

• 1/4 cup choppedpitted greenolives

• 1/4 cup golden raisins

• 1/2 cup dry white wine

• 1/2 cup reduced-sodiumchickenbroth

• 1 poundfrozen pizza dough,thawed

preparation

Make filling:

Patchickendry and sprinkle with salt and pepper.Heat2 tablespoonsoil in a 12-inch heavyskillet over moderately
high heatuntil hot but not smoking, then brown chicken, turning over once,about6 minutestotal, and transferto a
plate. Sautéonions,garlic, and bay leavesin fat remainingin skillet, stirring frequently, until onions are softened,4 to 5
minutes.Add chorizo and paprikaandcook, stirring, 1 minute. Add olives, raisins,wine, and broth and bring to a boil,
stirring and scrapingup any brown bits. Returnchickento skillet along with any juices accumulatedon plate, then
reduceheatto moderatelylow and simmerchicken,covered,turning over once,until tender,25 to 30 minutestotal.

Transferchickento a cleanplate. (Saucein skillet shouldbe the consistencyof heavycream; if its not, briskly simmer

- .——
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Chorizoand Olive FlatbreadRecipe
H w

By Aida Mollenkamp

Difficulty: Easy I Total Time: 25 mins Active Time: 25 mins Makes: 20 servingsas an hors doeuvre

This quick and simple flatbreadexplodeswith flavor from savoryolives, smokysausage,and spicy
harissa.

What to buy: Spanishchorizo (not to be confusedwith its Mexican counterpart)is a dried, smokedpork
sausagethat is readyto eat. It canbe mild or spicy dependingon the amountof dried chile in it, and is
found at gourmetmarketsor online. If you can’t find Spanishchorizo, you cansub in someandouille
sausageor cookedMexican chorizo.

Harissais a fiery Tunisianspicepastethat’s availablein tubesand jars in many Middle Easternand
gourmetmarkets,or online. You canalso makeyour own.

This recipewasfeaturedaspart of both our Wii Night! gamingmenuand our Bar Snacksphoto gallery.

INGREDIENTS

1 tablespoonolive oil

1 mediumyellow onion, halvedand thinly sliced

1 (14.5-ounce)candicedtomatoes,drained

3 tablespoonsharissa

2 (11-inch) premadepizzacrustsor flatbreads,suchas Boboli, bakedand cooled

3 ouncesSpanishchorizo thinly sliced

1/2 cup oil-curedolives, pitted and coarselychopped

INSTRUCTIONS

1. Heat oil in a large frying pan over medium heat.When it shimmers,add onion, seasonwith salt, and
cook, stirring occasionally,until soft and goldenbrown, about 15 minutes.

2. Stir in tomatoesand harissaand cook until heatedthrough, about3 minutes.Tasteand adjust
seasoningas necessary.

3. Evenly divide onion-tomatomixture betweenflatbreads,then top with chorizo and olives. Cut each
flatbreadinto 20 (2-by-2-inch) squaresand serve.

Beveragepairing: DomaineAlain Graillot CrozesHermitage,France.Threethings that seemmadefor
eachotherare Syrahfrom France’snorthernRhóne(suchas this CrozesHermitage),olives, and meat.
The Syrahhasflavors of smokedmeatand wild herbs,which mergeperfectlywith the Mediterranean
notesof the food. Make surethe wine is servedslightly cool.

SOURCE: http://ww.chowcorn/recipesll1 882-chorizo-and-olive-flatbread

Copyright©2012 CBS interactive,All Rights Reserved
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Grilled ChickenSaladwith Chorizo-StuffedOlives in Citrus
VinaigretteRecipe
By CaliforniaGrown

Difficulty: Easy

Developedby California Grown. Seemore recipesat http://californiagrown.org/cookbook/index.asp.

INGREDIENTS

Citrus Vinaigrette

1/2 cup extravirgin olive oil, divided

1 shallot, peeledand chopped

1 cup orangejuice

1/3 cup white balsamicvinegar

1/4 cup lemonjuice

2 tablespoonslime juice

Zest of 1 orange

Salt and Pepperto taste

ChorizoStuffed Olives

16 jumbo California ripe olives

1/2 link Spanishchorizo finely minced

1/4 cup flour

1 egg, beaten

1/2 cup pankobreadcrumbs

1 cup canolaoil

Salad

1 lb. boneless,skinlesschickenbreasts

Salt and pepperto taste

16 small fingerling potatoes,thinly sliced

1/4 cup olive oil

2 cupscoarselychoppedescaroleor curly endive

3/4 cup roastedred bell pepperstrips

INSTRUCTIONS

1. To preparevinaigrette,heat a small amountof the olive oil in a medium saucepan.Add shallot and
cook for 5 minutesto soften.Add juices and vinegarand bring to a boil. Reduceheatslightly and
cook until mixture is reducedto 1/4 cup. Let cool, then place in a blender.With blenderrunning,
drizzle in remainingoil slowly to emulsify. Chill until readyto use.To prepareolives, carefully stuff with
chorizo. Dip eacholive in flour, then egg, thenbreadcrumbs.Fry in 325°F oil for a few minutesor
until goldenbrown on all sides.Removefrom oil and drain. To preparesalad,seasonchickenwith
salt and pepper.Grill over medium heatfor about5 minuteson eachside or until cookedthrough.

5/28/20143:02 PM
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Spanishchickenwith chorizoandolives recipe
Look out for spicy Chorizosausageat the delicatessencounterin the supermarket— it tendsto
be moreauthentic,with a coarsertexturethanthe pre-packedvariety. Servewith rice or adda
4mgcanof borlothbeansto createa one-potmeal

• Serves2

• Freezeyes
• Prepareaheadyes

Ingredients

• itbsp olive oil
• 2 chickenbreasts,sliced
• 2 garlic cloves,crushed
• 115g (oz) chorizosausage,sliced
• i redpepper,sliced
• 1 courgette,sliced
• 4oogcanchoppedtomatoes
• 150m1 (‘/4pt) double-strengthchickenstock
• ltsp sugar
• ltsp groundpaprika
• 2tbspbasil,chopped,plusextrato serve
• 55 (2oz)blackolives

I Of 2 5/28/20143:12 PM
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Recipeby: OlivesFromSpain

Savedby 16 cook(s)

Easy

(0)

C Readyin 45 mins

oil recipes

Pictureby: OlivesFromSpain

This Spanishomeletteis spicy and savourywith hot chorizo, Spanish
olives and the traditional potatoand onion.

Serves:4

3 large potatoesfor frying

1 Spanishonion

Spanisholive oil for deep frying

8 large free rangeeggs

225g hot chorizo sausage

1 handful pitted Spanisholives (greenolives)

salt to season

Prep: 5 mins Cook: 40 miiis

1. Peel, wash and thinly slice the potatoesand cut in half into the
shapeof half moons. Repeatthis with the Spanishonion.

2. Pour olive oil in a deepfrying pan over a high heat - useenough
oil to just coverthe onion and potatoes.

3. Oncethe oil is hot, drop in a slice of onion and this should start
frying immediately.Cook the onion for around 10 minutesuntil
golden and then add the sliced potatoes.Stir occasionallyfor at
least 15 minutes,until the potatoesare soft and cookedthrough.

4. Drain the oil from the potatoand onion and mix in the egg and
place into a separatedish. Let it rest for 10 minuteswhile you
cook the chorizo and olives.

5. Chop the chorizo into chunksand half the pitted olives.

5/28/20143:13 PM
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Slow CookerArroz Con Polio with Chorizo

Serves4 to 6

by Dma Cheneyfrom Year-RoundSlowCooker

This gorgeousdish has it all: tenderchicken,salty olives, floral saffron, sweetbell peppers,andsmoky
chorizo. Make sureto useinstantrice and raw or uncookedchorizo (Mexican, not Spanish).

8 boneless,skinlesschickenthighs(scant2 lb.)

1 tsp. groundcumin

1 tsp. smokedpaprika

1-1/4 tsp. koshersalt, divided

10 grindsblack pepper,divided

1/4 cup plus 1 Tbs. olive oil, divided

2 uncookedchorizosausages(about1,2 lb.), casingsremovedand discarded

2-1,2 cupsred onions,diced(about1)

1-1,2 cupsred bell peppers,diced (about1)

1-1,2 cupsgreenbell peppers,diced (about1)

2 Tbs. mincedgarlic

1/4 cup tomatopaste

2 Tbs. all-purposeflour

1 cup mild beer,suchasCorona

1,3 cup fresh-squeezed,strainedorangejuice (about1 juicy orange)

3 Tbs. freshlysqueezed,strainedlime juice (about1 juicy lime)

1 Tbs. liquid from a can of chipotlechilesen adobo

1 cup low-sodiumchickenstock

1/2 tsp. granulatedsugar

2-1,2 cupsinstant, long-grainwhite rice

1 cup coarselychoppedpimento-stuffedgreenolives (about1 small jar)

1 tsp. saffronthreads,crumbled

2 lb. shelledEnglish peas,fresh or frozen

243 cup coarselychoppedfresh cilantro leaves

TIP:
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Print version
SpanishLamb Stew with Whfte BeansandChorizo
The bonelesslamb in this deliciouscassc’ulet-lrkestewmakesbr polite knife and-lorfi eating

INGREDIENTS:
6 tablespoonsolive oil
3/4 pound chorizo cut Into 1/2 inch slices
2 mediumonions, sliced thinly
6 garlic cloves, sliced thinly
2 1/2 poundsbonelessleg of Iamb, cut into 1-inch cubes
1/2 cup red wine
2 tablespoonssherry vinegar
1 cup rich beef stock
14-ouncecan plum tomatoes
3 bay leaven
1/2 teaspoonSpanishpaprika
1/4 cup choppedfresh marjoram(optional)
salt and pepperto taste
2 t/2 clips cookedwhite beans

DIRECTIONS
1. Heat 3 tablespoonsof the olive oil in a large Dutch oven over moderatelyhigh heat. Add chorizo and sautéuntil browned, about5 minutes.Add onionsand
garlic, and sauté,stirring occasionally,until browned,about 5 minutesmore. Removecontentsof pan and set aside
2. Add remaining3 tablespoonsof olive oil to pan and heatuntil hot but not smoking Add lamb cubesand cook until evenly browned,about 10 minutes (Make
sure the pan in not overcrowded;if it is, brown the lamb in batches
3 When all the lamb is biowned, placechorizo-onton-garlicmixture back In pan. Increaseheat to high, and add red wine and sherry vinegar. Scrapethe bWtotn
of the pan with a woodenspoonto releaseany caramelizedbits. Then, add beefstock and plum tomatoeswith their juice, Stir, breakingup the tomatoeswith the
woodenspoon.Add bay leavesand paprika. If using marjoram,add half of it now. Seasonto tastewith salt and pepper.
4. Bring the liquid slowly to a boil, then reducethe heatto low and partially cover. Simmergently, stirring occasionally,for 1 hour, Removethe lid, and simmer
another45 minutes,or until lamb is extremelytender. Removebay leaves.
5. Add white beansto stew, and stir to combine. Cook over low heat until beansare heatedthrough, about 5 minutes,Adjust seasoningand serve, If using
martoram,stir in remaining2 tablespoonsjust before serving.

The bonelesslamb in tb’s del,ciouscassoufvi like stewmakes10, poiSeknife and-Is’seahng Ttr,s dish tastestestwhen eatenvgnt aftercooking. it iskll not improaein the
reInaeratoras roan1’ otherstewsdo Servewith a greensaladanda goodbottle of red R;qa ServesC
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FOOD&WINE
NSIIRATION SERVED DAILY

SpicedPintoBeanswith Chorizo
CONTRIBUTED BY

TOTAL TIME: 20 MN • BASIC-EASY

SERVINGS:4 • FAST

MAKE-AHEAD

ChefWay . typically tops thesesoupybeanswith
homemadechicharrones(deep-friedporkskins), thenservesthemalongside

EasyWay Thesechorizo-studdedbeansareso heartyanddeeplyflavored
that they canbe a main course.Insteadofmakingchicharrones,usestore-
boughtfriedpork rinds asa salty, crispygarnish.

More BeanRecipes

1 tablespoonextra-virgin olive i. In a mediumsaucepan,heattheolive oil until shimmering.Add the onion,
oil

garlic, cumin andchipotleandcookover moderateheatuntil softened,about
1 small onion, finely diced 5 minutes.Add the chorizoandcook, breakingup the meatinto small lumps

- with a spoon,until lightly browned,about5 minutes.Add the beansandtheir1 garlic clove, minced
liquid alongwith thewaterandsimmeruntil slightly thickened,about

1/2 teaspoongroundcumin minutes.Seasonwith saltandpepper.Spoonthebeansinto bowls, sprinkle
• pork rinds on top andserveat once.1/4 teaspoonchipotle powder

1/2 poundfresh Mexican MAKE AHEAD Thespicedbeanscanberefrigeratedovernight.Garnishwith thechorizoor hot Italian sausage,
casingsremoved choppedpork rindsjust beforeserving.

One 15-ouncecanpinto beans,
with their liquid

2 tablespoonswater Peppery,currantyCarmenèrefrom Chile.

Salt andfreshly groundpepper

1 cup fried pork rinds, coarsely
chopped,for garnish FROM

PUBLISHED
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Beef, Black Bean,andChorizoChili
This chili recipe—withchorizo, stewbeef, and black
beans—isa heartydish that’s certainto pleasethe meat
lovers at your table.Servewith classiccondimentssuchas
sourcream,choppedgreenonions,andshredded
cheddarcheese.For a thinnerchili, cookcoveredthe
whole time. You canprepareit a day aheadand refrigerate,
or makethe chili up to two weeksaheadand freeze(be
sureto thaw overnightin the refrigerator).

mv
recipes

ingredients

Cooking Light NOVEMBER 2007

Yield: 10 servings(servingsize: about1 cup chili)

2 links Spanishchorizosausage(about6 1/2 ounces),

thinly sliced

1 1/2 poundsbeef stew meat

1 1/2 cupschoppedonion

4 garlic cloves, minced

1 (7-ounce)canchipotle chiles in adobosauce

3 tablespoonstomatopaste

2 teaspoonssugar

1 teaspoonsalt

2 teaspoonsunsweetenedcocoa

1 teaspoonground coriander

Preparation

1 teaspoondried oregano

1 teaspoongroundcumin

1 cup dry red wine

1/4 cup fresh lime juice

2 (14-ounce)cansless-sodiumbeef broth

1 (28-ounce)canwhole tomatoes,undrainedand

chopped

2 tablespoonsmasaharina

2 (15-ounce)canspinto beans,rinsedand drained

1 (15-ounce)canblack beans,rinsedand drained

Heat a Dutch oven over medium-highheat.Add chorizo to pan; sauté3 minutesor until browned.Removechorizo from pan. Add half
of beef to pan; sauté5 minutesor until browned.Removebeetfrom pan. Repeatprocedurewith remainingbeef.Add onion and garlic
to pan: sauté3 minutes.

Remove4 chipotle chiles from can, andchop. Reserveremainingchilesandsaucefor anotheruse.Add chorizo, beef,chopped
chiles, tomatopaste,and next 6 ingredients(throughgroundcumin) to pan, and cook for 1 minute, stirring constantly.Stir in red wine,
lime juice, beetbroth, and tomatoes;bring to a boil. Reduceheat,and simmerfor 1 hour, stirring occasionally

Graduallystir in masaharina.Add pinto beansand black beans;bring to a boil. Cover, reduceheat,and simmer30 minutes.

Note:
Look for masaharina,the corn flour usedto maketortillas, in the Latin foods aisle at the supermarket,or substitutefine-ground
cornmeal Use kitchen shearsto cut up the tomatoesin the can.

Nutritional information
Amount per serving

Calories: 325 Caloriesfrom fat: 30% Fat: lb Saturatedrat: 3.8g Monounsaturatedfat: 4.7g Polyunsaturatedfat: Ig

Protein: 25g Carbohydrate:31.4g Fiber: 8.4g Cholesterol:53mg tron: 4.7mg Sodium: 898mg Calcium: 104mg
a’r[ Icr PCi0 s y Nitrt on Data
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Cooking time

Prep: 15 mins
Cook: 1 hr

Ingredients

2 tbspolive or
rapeseedoil

1 onion, finely
chopped

2 mediumsticks
celery, finely
chopped

1 yellow pepper,
chopped

1 red pepper,
chopped

3 fat garlic cloves,
chopped

6 cooking chorizo
sausages(about
400g)

6 pork sausages
(about400g)

1½ tsp sweet
smokedpaprika

Method

1. Heat the olive or rapeseed
oil in a large heavy-basedpan.
Add the onion and cook gently
for 5 minutes.Add the celery
and peppersand cook for a
further 5 mins.

2. Add the sausagesand fry
the sausagesfor 5 minutes,
then stir in the garlic, spices
and dried thyme andcontinue
cooking for 1 — 2 mins or until
the aromasare released.

3. Pour in the wine and usea
woodenspoonto removeany
residuestuck to the pan. Add
the tinned tomatoes,and fresh
thyme and bring to a simmer.
Crumble in the stockcubeand
stir in.

GoodFood

Sausage& beancasserole

Skill level

Easy

Servings

Serves4 - 6

Nutritionperserving(6)
kcalories protein carbs fat saturates fibre sugar salt

519 245g 25.9g 33.8g 11.7g 5.2g 11.7g 2.9g

5/28/20143:37 PM
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½ tsp groundcumin 4. Cook for 40 minutes.Stir in
the beansandcook for a further1 tbspdried thyme
five minutes.Removethe thyme

125m1 white wine
spngs,seasonwith black

2 x 400gtins cherry pepperand serve.
tomatoesor
choppedtomatoes

2 sprigsfresh thyme

1 chickenstock
cube

1 x 400g tin aduki
beans,drainedand
rinsed

1 bunchchives
(optional)

2 of 2 5/28/20143:37 PM
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CreamyWhite BeanandChorizo Soup
Bon Appétit I February2006

yield:

fork user rating

Advertising

87%Oreviews

would make
it again

Makes6 main-courseservings

ingredients

1 pounddried cannellini or Great Northernbeans(generous2 cups)

. 8 cupswater

• 3 tablespoonsextra-virgin olive oil, divided

• 3 garlic cloves; 1 smashed,2 chopped

1 large freshrosemarysprig

. 1 bay leaf

• 1 large onion, coarselychopped(about2 cups)

• 1 large carrot, coarselychopped(about 1 cup)

• 1 large celery stalk, coarselychopped(about3/4 cup)

• 2 1/2 teaspoonsfinely choppedfresh thyme, divided

• 4 cups(or more) low-salt chickenbroth

• 1 poundfresh chorizo link sausagescasingsremoved

1/4 cup whipping cream

preparation

Placebeansin heavy large saucepan.Add enoughwaterto pan to coverbeansby 4 inches.Let beanssoakovernight

at room temperature.

Drain and rinse beans;return to samesaucepan.Add 8 cupswater, 1 tablespoonoil, smashedgarlic clove, rosemary,

and bay leaf. Bring to boil. Reduceheatto medium-low, partially cover, and simmeruntil beansarejust tender, 1 to

11/2 hours.Seasonto tastewith salt. (Can be prepared2 daysahead.Cool slightly, cover, and chill.)

Drain beans,reservingcooking liquid. Discard rosemarysprig and bay leaf. Heat remaining2 tablespoonsoil in heavy

large pot over mediumheat.Add onion, carrot, and celery. Sprinkle with salt and pepper.Sautéuntil vegetablesare

beginningto soften, about 10 minutes.Add choppedgarlic and 1 teaspoonthyme; sauté2 minutes.Add 2 cups

reservedbeancooking liquid, 4 cupschickenbroth, and beans.Bring to boil; reduceheatto mediumand simmer

5/28/20143:36 PM
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4/25/2014 CaldoGalIego — White BeanSoup I GOYA® SpanishDish from Galicia
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Affordable Meals
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Caldo Gallego - White BeanSoup
A White BeanSoupRecipeTo Make Your Own
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E-MAIL RECIPE

SHARE
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Low SodiumBlack
Beans

Learn More
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2 rs:.sdtorsrrsrs:sr:f rsrt:rtsas:Ost::t. I tt,t, t:rrrtsrl orrd oar tots

1 r. Of sorb:tsrso

2 cone(15.5 ow each)003430Cannellini Beans

4 5:.:s strstr:sad5.: rods or: sons sIt:: :0 0:50:5.or :s:r:s

Directions

t.5rrntd osrarrocode::curd ::osr:w: stars: tsrt:rn’:s:r,adosrt10

2 Osd ho:rr.tla sired so:r:orrrrarsd;ssisisrroaid tram i:ostr, ores: Is. boil. 43:r oots.rns:

FeaturedProduct

t:rrts:r I/ri:.: t:ns s:rsfl tart

srrnsr:o:so5rrr:ks.s 05515

it orocastastatrs.ty

Learn More
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4/25/2014 ChickpeaSoupvAth Chorizo(GarbanzoBeanSoup) I GOYA
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ChickpeaSoupwith Chorizo
A Quick and HeartyBeanand ChorizoSoup

i4ii Chorizoccl.. r-..’
I j

ngredients

2 . 14. Extre \Aroin OPecOil

I paPa-je(7) GOYtc Chori (4.

- Soft-ito

Minced Garlic

cup GOih1)TomatoSauce

I SszonGOYAE withouiAnatto

I cans(165 aaea’h) GOWO Chick Peasdrainedand IiS

(adc- Cubitos ChickenBouillon

Adobo ,jl-PurnoseSeasonnqwth Pepoer

n- . -:- n_.•

i

cii ti:.uu ai1 .2. 4- iJi i- . -‘ .J

I r•c 6 P_ -.: as: c s—r (4: . /1: 1
P.1 ?l i

FeaturedProduct

Sazónwith
Corianderand
Annatto

C C

Learn More

re 6

Praptsna

I ctli 1 -‘-

Slrters& Salads

Main Dishes

Side Dishes

Desserts& Drinks

Quick D:shes

AffordahieMeals

Fevritos ByResion

Seasons& Occasions

AdverIsedRecipes

Lain Fusion

Coin plate List

jitjn

La Grarz
1(tfl7iiiU

Get New Recipes,Printable
Couponsand Promotions

JOlt-i TODAY

*

ADD TO RECIPEBOX

-J PRINT RECIPE

E-MAIL RECIPE

SHARE

Natching Your
SodiunIntake?

• Low SodiumBlack
enS

Learr More -,

Directions

T1P BY
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ChickpeaSoup in Minutes!
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4/25/2014 ChickpeaSoupwith Chorizo (GarbanzoBeanSoup) I COYA
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Chick Peaand Chorizo Soupwith White Rice —

Family Meal
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4/25/2014 Feijoada— Brazilian Meat andBeanStew I GOYA
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4/25/2014 PaeIla- RiceAth SeafoodandChiciwn I GOYA
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PaeIIa Rice with Seafoodand Chicken
The BestPaelIais Here!
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White Beanand Chorizo Casserole
A Comforting CasseroleRecipe
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4/25/2014 ChorizoCroquettesRecipe- Taste.com.au
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Chorizocroquettes
0.30 Nutrition
To

Prep 16
Energy Fatsaturated

015 MAKES 845kJ 6.OOg

To

Cook FatTotal Carbohydrate

15.OOg sugars

g

Carbohydrate DietaryFibre

Total 0.50g

12.OOg

Protein Cholesterol

5.50g mg

Eat thesepiping hot to get the mostfrom the

crisp crumbandoozychorizofilling combo. Sochum

mg

All nutrition valuesare per

serve.

Ingredients
LI 1 (about120g) chorizo,finely chopped

LI lOOg butter

El bOg (2/3 cup) plain flour

LI 375m1 (1 1/2 cups)milk

LI 2 tablespoonschoppedfreshcontinentalparsley

LI 40g (1/4 cup) plain flour, extra

LI 2 eggs,lightly whisked

LI 160g (2 1/4 cups)freshbreadcrumbs

LI Light olive oil, to deep-fry

Method
1. Cook thechorizo in a non-stickfrying panover high heat,stirring occasionally,for 3 minutesor until crisp.

Transferto a platelined with papertowel.

2. Melt the butterin a mediumsaucepanovermedium-highheatuntil foaming.Stir in the flour for 1 minute.
Removefrom heat.Stir in one-thirdof the milk. Graduallystir in remainingmilk until the mixture thickens.
Stir overmedium-highheatfor a further2 minutesor until very thick.

3. Stir in the chorizoandparsley.Seasonwith pepper.Transferto a shallowcontainer.Setasideto cool

N1tlY Coverandplacein the fridge for 4 hoursor overnightto set.

4. Placethe extraflour, eggandbreadcrumbsin separatebowls.Useflouredhandsto roll tablespoonfulsof
chorizomixture into 8cm-longcroquettes.Roll eachcroquettein flour andshakeoff excess.Dip in egg,
thenin breadcrumbsto coat.Placeon a bakingtray lined with bakingpaper.

5. Add oil to a largesaucepanto come5cmup the sideof the pan.1-feat to 170Covermedium-highheat
(whenoil is readya cubeof breadwill turn goldenbrown in 20 seconds).Cookcroquettes,in 3 batches,

http://w.taste.com.au/recipes/31667/chorizo+croquettes 1/2



4/25/2014 ChorizoCroquettesRecipe-Taste.com.au

turningoccasionally,for 1-2 minutesor until goldenandheatedthrough.Transferto a tray lined with paper
towel.

Top tips:

Fancya dip? Try dunking thesecroquettesinto roastedgarlic mayonnaise.
Make surethe white sauceis very thick, unlike standardbechamel.This helpsbind the mixture so the croquettes
don’t fall apartduring deep-frying.

Ii

COLESSOURCEITS
FRESHAUSSIE

FRUIT & yESFROM
OVER 850GROWERS
ACROSSAUSTRALIA

Ratings& Comments

4.5 mandytpikeaddedthis commentatl2:11pm Fri 9th August,2013

The whole family loved this recipesand easyto make. May consideraddinga little chilli to the recipesnext time just
to add a little more kick

http://w.taste.com.au/recipesI3l667/chorizo+croquettes 212
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4/25/2014 Chorizo,CheeseandPotatoCroquetteswith AocadoAioli My ColombianRecipes

• RecipeBox
• Links

Chorizo,CheeseandPotatoCroquetteswith
AvocadoAioli

byEricaDinho on Febniary23, 2013

Ingredients

• About 12 croquettes

Croquettes

• 4 Colombianchorizos,diced
• 1/2 cup choppedonion
• 1 garlic clove, minced
• Salt andgroundpepper,to taste

• 1/2 teaspoonofgroundcumin
• 3 eggs,beaten
• 2 tablespoonofmilk
• 2 cupsbreadcrumbs,divided
• 1 cup of gratedwhite cheese
• 2 cupscold mashedpotatoes
• Canolaor vegetableoil for frying

AvocadoAioli

• 1 garlic clove, minced
• Salt
• 1/2 cup mayonnaise
• 1 smallavocado
• 1 tablespoonfreshlime juice
• 1/4 cup freshcilantro leaves

http://ww.myzoIombianrecipes.con-Vchorizo-cheese-and-potato--croquettes-with-aocado-aioli



4/25/2014 Chorizo,CheeseandPotatoCroquettes4thAocadoAioli I MyColombianRecipes

Directions

1. In a large skillet overmediumheat.Add the chorizo, andcook, stirring for 5 minutes,until crispy. Add the
onion andgarlic and seasonwith the cumin, salt, andpepper.Cook andstir for 5 minutes.

2. In a mediumbowl mix the mashedpotatoeswith the milk, salt, pepper,2 beateneggs,cheeseandone
cup ofbreadcrumbs.

3. Add the chorizo mixture to the potatomixture. Shapeinto balls. Dip eachball into the lastbeatenegg,
theninto the breadcrumbs.

4. In a heavypanovermedium-highheat,pour in oil to a depthof2 to 3 inchesandheatto 365F.
5. Carefullyplaceabout4 croquettesin the hot oil andcook, turning asneeded,until goldenbrown, about4

minutes.Repeatwith the remainingcroquettes.Servehot with avocadoaioli.
6. 6 To makethe avocadoaioli, placeall the ingredientsin the blanderandblenduntil smooth.

http://wN.rncoIombianrecipes.con’ilchorizo-cheese-and-potato-croquettes-vAth-a.ocado-aioIi 2/2



4/25/2014 PotatoandSpanishChorizoCroquettesvith PecorinoTartufo andDijon Mustard:ClAProchef.com

CIA Recipes

Potatoand SpanishChorizo Croquetteswith PecorinoTartufo and Dijon Mustard —

Print This Recipe

Yield: 20 portions

• Yukon gold potatoes3 kg/6 lb 9.76 oz

• Egg yolks 600 g/l lb 5.12 oz

• Chorizo, diced into small cubes350

9/12.35oz

• PecorinoTartufo cheese400 g/14.11oz

• Koshersalt 20 g/.71 oz

• Eggs, stirred to a uniform mass200

g/7.05 oz

• Cake fI our 500 g/l lb 1.64 oz

• Panko,finely ground in a Robot Coupe 2

kg/4 lb 6.55 oz

• Dijon mustard600 g/l lb 5.12 oz

1. Preheata static or deck oven to 230°C/450°F.
2. Line a half sheetpan with 2.5-cm/i-in of koshersalt. Placethe potatoeson the salt.
3. Bake them until they are tenderand a fork or a skewercan go though them easily.
4. Peel the potatoeswhile they are hot and passthem througha ricer.
5. Placethe peeledpotatoes,egg yolks, chorizo, PecorinoTartufo, and salt in the bowl of an

electric mixer fitted with the paddleattachment.Mix just enoughto combineall the
ingredientsinto a homogeneousmass;be careful not to overmix.

6. Transferthe potatoesto a piping bag fitted with a #8 piping tip. Pipe them into 3.75-cm-
/1.5-in-diametersphereson a sheetpan lined with a nonstick rubbermat, making the
spheresas evenas possible.Placethe sheetpan in the refrigeratorto cool the potatoes.
Once they are cold, round the spheresby hand, trying to get them as sphericalas
possible.Freezethe spheres.They can be reservedfrozen for up to 3 months.

7. Once they are frozen, breadthem. Dip the spheresinto the eggs,then the cake flour, and
finally the panko. Repeatso that the croquettesare coatedtwice. Reservefrozen during
service.

8. To Pick Up: Spoonabout20 g/.7 oz mustardinto eachramekin or directly onto a plate.
The Dijon mustardcan be pre-portionedinto ramekinsbeforeservice.

9. Heata fryer to i50°C/302°F.

10. Place S frozen croquettesin a fryer basketand fry them until golden brown.
ii. Removethem from the fryer and placethem on a heavy-dutypapertowel to soak up the

excessfryer oil.

12. Put the croquetteson a plate and serveimmediatelywith a side of Dijon mustard.

Recipetakenfrom: The Modern Café

I

http:I/wmd.ciaprochef.com/tbi/recipes/PotatoSpanishChorizoCroquettes.html 1/2



4/25/2014

kiiie

SearchSc word

Tinapaand LonganizaCroquettes

[ManIa ‘ I 1t vlj Ptck ti

V
t

• A5&ruttheRe.t<tarint
• riraiit1einii

TinapaandLonganizaCroquettes

Taiapaand LonaanizaCroquettes

TELL US ABOUT THIS RESTAURANT

Foam9as jack Ranoetts0

http://apha.foodpickme/LIME88/menu/1647 1/2



4/25/2014 M agg I

coo: : o

F PiNt RECbE S ‘1 •r

C)’. SLSoSA ( o:r: tccrc

t’t L

SweetPotatoand
LongganisaCroquettes
Kids aregoing to love thesecrunchycroquettesmade
with healthysweetpotatoesandflavorful Ionggarisa!
Warning: may be addictive.

Be tte testci your P ids to Ice too

You will need:

kg sweetpotatoes(Taioanvariety orange
color)

1 cup crumbledLucban longganisa,sautéed

2 tbsp butter, softened

1 sachet 8g MACCl MACIC SARAP

1 ‘4 tsp fresh ground pepper

2 pcs eggs,beaten

2 cups Japanesehreadcrumbs,finely ground
vegetableoil for deepfrying

Servings:4-6

Directions:

1 . Place sweetpotatoesin a pot and cover
with water. Bring to simmerand cook
until tender.Drain, cool, peel, and mash
or grate.

2. Combine mashedsweetpotatowith
longganisa,butter, and evaporated
milk. Seasonwith 8g MAGGI MAGIC
SARAPe. Place in the refrigeratorfor at
least 1 5 minutes.

I

https:/Iw.sw.magg i.ph/recipes/indextSiseet÷Potato+and+Long g anisa+Croquettes 1/2
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3 Shapemixture into balls, aboutthe size
of golf balls. Coat with breadcrumbs,
dip in egg, and coat againwith
breaclcrumhs.Assemblethe rest of the
croquettesand set aside.

4. Preheatoil over medium—highheat and
deep—frycroquettesuntil golden
brown. Strain and drain excessoil.
Transferinto the serving plate and serve
with tomato catsup.

Entercornmeit here
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Recipe:Croquetasde Polio y Chorizo (Chicken&
ChorizoCroquettes)

http://wai.shootfirsteatiater.corr’2012J10/221recipe-croquetas-de-poIlo-y-chorizo-chicin-chorizo-croquettes/ 1/11



4/25/2014 Recipe:Croquetasde Polio yChorizo(Chicln & ChorizoCroquettes)- ShootFirst Eat Later

Croquetas(croquettes)areoneof the mostpopulartapasin Sparushrestaurants,
The kinds offrlhngs you can useareendlessFrom chickento salmonand even
Spam.It’s also a greatdish to makein advance.You can makea whole batchand
keepthem in thefreezer andjust fry asyou needthem,

Most of the croquetasi’ve eaten.in Manic havefillings thataretoo fineki cut that i
couldn’t eventastewhat meatwas used.Also someareto rich without much
flavor, This is my versionof the croquetasand it addressesmy two pet peeves.

One of the main ingredientsfor this dish is chickenbreast.it’s importantnot to
over cookthe chckenmaking it hard and rubbery.The bestmethodis to gently
poachit. I will also be usingthe chickenstockfor this recipe, I didn’t useall the
chicken breaston this plate,

Two piecesof chorizoweresufficient for giving the chickena flavor burst.

ShootFirst. Est Ltsr
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http://ww.shootflrsteatlater.corrV2Ol2110/22irecipe-croquetas-de-poiIo--y-chorizo-chicen--chorizo-croquettes/ 2111



4/25/2014 Recipe:Croquetasde Polio yChorizo(Chicin & ChorizoCroquettes)- ShootFirst Eat Later

I cut the chorizo a little biggerand renderedthe fat by heatingit in a non stick pan
without oil,

I useda food processorto cut up the chicken.You canalsochop it by hand.This
size is good and nor any smaller.By choppingthe chicken this sizeyou can
actuallytastethe chickenand feel the texturewhen io the croquetas.

http:/Mww.shootflrsteatiater.corrV2Ol2/10/22/recipe-croquetas-de-polio-y-chorizo-chicien-chorizo-croquettes/



4/25/2014 Recipe:Croquetasde PolioyChorizo(Chicken& ChorizoCroquettes)- ShootFirst Eat Later

r

chorizo bits

Combinethe chickenand chorizo bits in a largebowl and setaside.

http:/tm.shootfirsteatlater.corn’2012J10/22/recipe—croquetas-de-pollo-y-chorizo-chicken-chorizo-croquettes/



Recipe:Croquetasde Poflo yChorizo(Chici’n & ChorizoCroquettes)- ShootFirst Eat Later

Spanishcroquetasare madewith a thick bechamelsauceand ct mashed
potatoes.Somemaythink it’s mashedpotatoesprobablybecauseof the super
fne cut of the filling which I detest.Therearesomecroquetasthatusemashed
potatoesbut it’s not the sameas Spanishcroquetas.

usedthe oil from the chorizoand olive oil (not extravirgin) and sautéedchopped
onions Add the flour and let it cook until bubblesform. Arid milk and stock.Whisk
til thick and smooth,

Most recipesI found on the internetused only milk. By addingch:ckenstockthe
saucewas more flavorful and less rich but still very creamy.

Spoonthe sauceinto the chickenmixture and not the otherway around,

4/25/2014
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4/25/2014 Recipe:Croquetashe Polio yChorizo(Chicken& ChorizoCroquettes)- ShootFirst Eat Later

Pormthe croquetasinto cylindersandsetaside.

%i

Your mixture shouldnot be too dry or too wet. Any extra saucecan be kept in the
refrigeratorfor up to 4 days just makemore fiiiing and usethe saucefor a new

h of cr - this mixture untd it hardensa bit.
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Recipe:Croquetasde Polio yChorizo(Chictn& ChorizoCroquettes)- ShootFirst Eat Later

At this point the croquetasare readyto be fried or you can freezethe themwhich
did a week beforemy Whenthe croquetasare frozenyou can

transferthem into a zip top bagand storein the freezerfor months

4/25/2014
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4/25/2014 Recipe:Croquetasde Polio yChorizo(Chictn & ChorizoCroquettes)- ShootFirst Eat Later

PoachedChickenBreast
2 — 3 coickenbreasts
water
1 bay leaf

Placechickenbreastsin a small pot Arrangethorn in a smgle layer. Add enough
waterjust to coverchickenbreasts.Add a hay leaf.

Bring to a boil, ther quickly reduceheatto low so thatthe water is barelyat a
simmer.Cover andgently simmerfor 10 minutes Turn off heatcompletelyand
allow chickento remainin hot water for 15-20 minutes,Keepcoveron the pot.

http://wN.shootfirsteatIater.corri/2012/10/22Jrecipe-croquetas-de-poIio-ychorizo-chicln-chorizo-croquettes/ 8/11



4I2W14 RedpeCrcquadePcdloyChorlzo(Clidan& ChorlzoCroqueftes)- ShootFirstEstLdar
CroquetasdePolioy Chorizo(Chicken& ChorlzoCroquettes)
makesabout30pIeces

4cupscookedchickenbreast,chopped(nottoo fine)
2 cupschorlzo,chopped

BechamelSauce:
1 onionminced
1/4cupolive oil pluschorizooil
2 cupsmilk (freshor low fat)
1 cupchickenstock(cannedorfrom poachedchicken)
in cupflour
nutmeg
salt& pepperto taste

Coating
eggs
flour
pankobreadcrumbs

Procedure:
1. ChopcookedchickenbreastInto about1!4 piecesandtransferto a largebowl.
2. Chopchorizoandsautéin a panwithoutoil for a few minutesuntil thefat has
rendered.
3.Md chorlzoto chickenIn thebowl.

BechamelSauce
1. Heattheoil andchorlzofat in a medium,heavy-bottomedsaucepanovera
mediumheat.Md choppedonionandsautéuntil softbutnot brown.

2. Turntheheatdownandgraduallystir In theflour andcookgently,stirring
regularlywith a whiskuntil It losesits rawflavor. This shouldtakeabout8-10
minutes.

3. Graduallyaddmilk andstockbeatingft In well with a whiskuntil you havea
smoothpaste.Cookfor another10 mInutesuntil thesauceis thick andsmooth.
Add somenutmegandpepper.TastethesauceIf It needssalt.

Makingthecroquetas:
1. Add sauceto thechickenandchorizomixture.Add justenoughsaucesothe
mixtureIs not toowet.Let It cool thenrefrigerateuntil themixtureis firm enough
to handle.

2.Takea spoonfulof thecold chickenmixtureandform into smallcylindersusing
your hands.

3. Putthebeatenegg,flour andbreadcrumbsIn indMdualcontainers.Dip the
croquetasIn flour thenInto theeggandfinally roll in pankobreadcrumbs.

4. Heattheolive oil (notextravirgin) In a largepanto 350For 1 SOCor until It
begInsto shimmer.Fry thecroquetasIn batchesfor a coupleof mInutesuntil
goldenbrown.Reheattheoil aftereverybatchsoall thecroquetaswill becrisp.
TransferInto a platelinedwith papertowelsto absorbtheextraoil.

5. Servehotwith aioll (a quickversionis to addchoppedgarlicto mayonnaise)or
sweetchili sauce(notSpanishbutyummy).

Othercroquetasfillings: (you canevenmix andmatchingredients)
chickenandspinach
ham
tuna
bacaiao
salmon
bacon& cheese
groundbeef
Spam(I’ve actuallyeatenSpamcroquetas& theyweregoodi)

shoesteaaona1zinkedpe.uoqt-ds-pdlo-y.cItdm-ddan.chorIzo.croqustsI



IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS,INC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERSINTERNATIONAL, : Ser.No. 85430918
INC.

Applicant.

x

DECLARATION OF JOHNM. RANNELLS
IN SUPPORTOF OPPOSER’SMOTON FOR SUMMARY JUDGMENT

JOHN M. RANNELLS, declaresand states:

1. I am an attorneyat law admittedto practicebeforethe courtsof the Stateof New

Jersey. My practiceis generallylimited to intellectualpropertywith emphasison trademarklaw.

2. I am a memberof the firm of Bakerand RannellsPA andhavebeenwith the firm for

over twenty-sixyears. The firm and its predecessorshashadexclusiveresponsibilityfor the

trademarkaffairs of Opposer,GoyaFoods,Inc. (hereinafter“Goya”) sinceat leastas early as

1964.

3. I makethis declarationin supportof Goya’smotion for summaryjudgmenton the

basisof likelihood of confusion.

4. Attachedto this DeclarationasExhibit 1 is a true and correctcopyof third party

registrationsfrom theTESSdatabase(precededby a summarychart)which I personally

downloaded,for Section1A trademarkapplicationsandregistrationsthat containwithin the

sameapplicationlregistrationgoodsrecitedin the applicationin issuein this proceedingand



goodsrecitedin Goya’sregistrationsand/orGoya’sgoodsuponwhich Goyausesits CASERA

brandmark. Thepurposeof the exhibit is to showthat suchgoodsareoften soldby a single

sourceandto showthat the goodsarerelated.

5. Attachedheretoas Exhibit 2 is a true andcorrectcopyof portionsof Applicant’s

responsesto Opposer’sRequestfor Admissions. As showntherein,theApplicant, for purposes

of this proceedinghasmadethe following admissions:

• Applicanthasneverusedthe mark CASERA on chorizo sold in the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 3.

• Applicanthasneverusedthe mark CASERA on longanizasold in the United
States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 4.

• Applicanthasneverusedthe mark CASERA on deli meatssold in theUnited
States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 5.

• Applicant intendsthat chorizobearingApplicant’s CASERAmarkwill be sold at
retail in grocerystoresin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 9.

• Applicant intendsthat longanizabearingApplicant’s CASERAmarkwill be sold
at retail in grocerystoresin the United States.

See,Applicant’sResponseto Opposer’sRequestfor AdmissionsNo. 10.

• Applicant intendsthatdeli meatsbearingApplicant’s CASERA mark will be sold
at retail in grocerystoresin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 11.

91208141Goya v. MarquezBros - DecI. Rannells Page2



• Applicant intendsthat chorizobearingApplicant’s CASERAmarkwill be sold at
retail in bodegasin theUnited States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 15.

• Applicant intendsthat longanizabearingApplicant’s CASERAmark will be sold
at retail in bodegasin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 16.

• Applicant intendsthat deli meatsbearingApplicant’s CASERAmarkwill be sold
at retail in bodegasin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 17.

• Applicant intendsthat chorizobearingApplicant’s CASERAmarkwill be sold at
retail in supermarketsin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 21.

• Applicant intendsthat longanizabearingApplicant’s CASERAmarkwill be sold
at retail in supermarketsin the United States.

See,Applicant’s Responseto Opposer’sRequestfor AdmissionsNo. 22.

• Applicant intendsthat deli meatsbearingApplicant’s CASERAmarkwill be sold
at retail in supermarketsin theUnited States.

See,Applicant’sResponseto Opposer’sRequestfor AdmissionsNo. 23.

I declare,underpenaltyof perjurypursuantto 28 U.S.C. § 1746, that the foregoingis true

andcorrectandthat this Declarationwas executedon June , 2014.

JohnM. Rannells

91208141Goyav. MarquezBros - Deci. Rannells Page3



CERTIFICATE OF SERVICE

I herebycertify that a true and correctcopy of Declarationof JohnRannellsin Supportof

Opposer’s Motion for Summary Judgment in re Goya Foods, Inc. v. Marquez Brothers

International,Inc.. OppositionNo. 91208141,forwardedby first classpostageprepaidmail by

depositingthe samewith the U.S. PostalServiceon this day of June,2014to the attorneyfor

the Applicantat the following address:

GregoryN. Owen,Esq.
Owen,Wickersharn& Erickson
455 Market Street,Suite 1910

SanFrancisco,CA 94105

JohnM. Rannells

91208141Goyav. MarquezBros - Deci. Rannells Page4



IN THE UNITED STATESPATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS,INC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERSINTERNATIONAL, : Ser.No. 85430918
INC.

Applicant.

x

DECLARATION OF JOHNM. RANNELLS
IN SUPPORTOF OPPOSER’SMOTON FORSUMMARY JUDGMENT

EXHIBIT I

Third PartyTrademarkRegistrations



RegistrationNumber Mark Goods(including) Owner

4493741 Hill Country Fare Cannedbeans,refried Heb GroceryCompany,
beans,processed LP Hebco
beans;cannedluncheon
meat;processedmeat
namelychicken,ham;
chorizo

4480318 Al Sham Cannedor bottled Najib Est, Inc.
vegetables;chicken
croquettes;chorizo;
dried beans;processed
beans;processed
garbanzobeans;
processedvegetables;
refried beans;turkey

3910665 El Ideal Chorizo; processeddry Roa, FernandoA.
beans

4336368 CasaFuriatti Chorizo; cannedbeans R&F Imports Inc.
4254550 Basha’sHometown Chorizo; ham; Bashas’Inc. Corporation

Grocer processedbeans;
processedvegetables

4059843 El Ebro Cannedbeans; Ebro Foods,Inc.
processedbeans;
refried beans;chorizo;
tasajo

4012383 La Casona Chorizo; cheese; RP Foods,LLC Limited
processedbeans;
refried beans

3908573 Sevilla Chorizo; refried beans; CentricGroup, L.L.C.
refried beans& rice

3782741 El Tepeyac Chorizo; canned Imperial-Mexican
vegetables;dried Foods,Inc.
beans;refried beans

3912104 Benita Processedbeans; Aldi inc.
refried beans;
processedtomatoes

3268774 Don Miguel FoodsSince Processedbeanswith Don Manuel Foods,Inc.
1972 chorizoconsistingof

salt, chorizo; processed
2680035 La Preferida Dried and processed La Preferida,Inc. Corp.

beans;refried beans;
Mexican chorizo

2996850 Disfrute Ia diferenica Chorizo; processed V&V SupremoFoods,
enjoy the difference beansand refried beans Inc.

3161363 Dismex Chorizo; cannedbeans; Dismex Food, Inc.
dried beans



3044122 La Fuerzadel Sabor Processedbeans; RP Foods,LLC
chorizo

2547216 VV Chorizo; processed V&V SupremoFoods,
beans Inc.

2919328 Feelings Chorizo; processed HispanicFood
beans;processed Distributors, Inc.
meats,including
processedbeef, chicken

3383674 Ay Chihuahua Chorizo; processed V&V SupremoFoods,
beansand refried beans Inc.

2917679 Mexquiste Chorizo; processed HispanicFood
beans;processedmeats DistributorsInc.
including processed
beef, chicken

2333136 Evamex Chorizos,canned Eve SalesCo.
refried beans

1792758 Diana Dried beans;chorizos; Goya FoodsInc. Corp.
cannedvegetables

86256345 Nahuatl Canned;chorizo AbarrotesMixteca
86228809 Cinco’s a Cinch with Ia Dried and processed La Preferida,Inc.

Preferida beans;refried beans;
chorizo

86228803 MadnessMunchies Dried beansand La Preferida,Inc.
processedbeans;
refried beans;Mexican
chorizo

86102547 El Viajero Chorizosand WisconsinCheese
Ionganizas;processed Group, LLC
spicedgarbanzoand
lima beans

86061885 Tortillas Nahuatl Cannedbeans;Chorizo AbarrotesMixteca
Corp.

86047926 Tropirico Chorizo; beans Rico Foods,Inc.
4311792 Piggly Wiggly Luncheonmeats; Piggly Wiggly LLC

cannedbeans;canned Limited

______________________

tomatoes;ham
4317174 CentralMarket H-E-B Hams;cannedbeans; HEB GroceryCompany

cannedvegetables
4493741 Hill CountryFare Cannedbeans;canned HEB GroceryCompany

refried beans;canned
tomatoes;canned
processedfruits and
vegetables;processed
meat;ham; chorizo

4487236 BF Benjamin Foods Cannedvegetables; Benjamin FoodsL.L.C.
ham; processedbeans

4002551 Lowell Dried beans;ham Lowell International



_____________________

Company
4384574 Lyfe Kitchen Love Your Canned;vegetables; Lyfe Kitchen IP

Food Everyday processedtomatoes; Holdings, LLC
processedbeans;
chicken;ham; luncheon
meats;turkey

4265434 New India Bazar Processedbeans; New India Bazar, Inc.
processedmeatnamely
ham,turkey, lamb,veal,
or poultry; processed
vegetables

4254550 Bashas’Hometown Chorizo; processed Bashas’Inc.
Grocer fruits andvegetables;

ham; processedbeans;
turkey

3250670 Menu For The Great Cannedbeans;ham; ConagraBrands,Inc.
AmericanSummer luncheonmeats

3156360 1-800-Gourmet Hams; processedbeans GourmetFood4U.COM,
Inc.

3320321 CV ClearValue Cannedvegetables; TopcoAssociates,LLC
kidney beans;canned
tomatoes;ham; turkey

2823345 RemlingerFarms Dried beans;cured ham Remlinger,Bonnie/3-D
Holding LLC

2802378 Fred Meyer Cannedvegetables; Fred MeyerStores,Inc.
cannedbeans;ham;
turkey

3057119 Design Ham; sausage; Qiaqia Food Co., LTD.
processedbroadbeans

2969737 Flavorite Processed;processed SupervaluInc.
beans;canned
tomatoes;ham;
luncheonmeat;
sausage;turkey

2578767 Ralphs Honey; turkey; ham; RalphsGrocery
turkey breast;dried Company
beans;refried beans;
tomato;canned

2933902 Mexifeast Processedvegetables; MexifeastFoods,Inc.
refried; frozen,
processed,and dried
beans;processedmeats
namelychicken,beef,
pork, turkey, and ham;
tomato;chick peas

3878572 Pro’s RanchMarkets Processedmeats Pro and Son’s, LLC
namelycookedhams,



white turkey, and
turkey ham; dried
beans

3782741 El Tepeyac Chorizo; sausages;ham; Imperial-Mexican
cannedvegetables; Foods,Inc.
refried beans

3663238 Nurturing the Land that Ham steaks;processed HawthorneValley
NurturesUs beans;processed Association,Inc.

carrots
3663236 HawthorneValley Farm Ham steaks;beans; (Registrant)Hawthorne

processedcarrots Valley Association
3776722 First Street Cannedfruit and Smart& Final StoresLLC

vegetables;dried
beans;ham

3289742 Old School Brand Dried beans;ham Old School Mill, Inc.
3557357 Shurfine Cannedrefried beans; ShurfineFoods,Inc.

cannedbeans;canned
fruits andvegetables;
ham; luncheonmeats;
cannedtomatos

3131690 Corrado’s Cannedbeans; Corrado’sSpecialty
processedtomato Goods,Inc.
products;cured ham

3105712 Uncle Pauly Processedvegetables; Corrado’sSpecialty
cannedbeans; Goods,Inc.
processedtomato
products;curedhams

3075395 Calabriatano Processedvegetables; Corrado’sSpecialty
cannedbeans; Goods,Inc.
processedtomato
products;cured hams

2322217 There’sNo PlaceLike Processedbeans;ham; Fraley, Henry M., Jr.
Home Homeplace luncheonmeats

2384459 WesternValley Cut and/orsliced WesternFamily Foods,
cannedvegetables; Inc.
cannedham

2150339 All Kitchens Canned;greenbeans; ProgressiveGroup
wax beans;chiles; Alliance, LLC.
mixed vegetables;ham;
turkey

2150338 Kitchen Value Canned;greenbeans; All Kitchens, Inc.
wax beans;ham

2336971 Fine Fare Cannedvegetables; Retail GrocersGroup,
processedbeans; Inc. Corp.
turkey; ham

2099287 Kingston Cannedvegetables; Kingston Marketing
processedpeppers; Company



turkey; ham
1818049 Hsin Tung Yang Ham; sausage;canned; Mai, Su Wuan Lee

vegetables
1925622 Corrado’s Processedvegetables; Corrado’sSpeciality

cannedbeans; Goods,Inc.
processedtomato
products;curedhams

2077821 Vida Latina Black beans; pinto SyscoCorporation
beans;soy beans;
croquettesconsistingof
flour or corn batterwith
ham

1694651 Country Manor Cannedvegetables P&C FoodsMarkets,
namelybeans,beets, Inc.
corn, peasand
tomatoes;ham

1620734 Shoney’s Hams; processed Shoney’sNorth America
vegetables;processed Corp.
beans

0180558 Monarch Cannedvegetables; Us Foods,Inc. Corp
ham

0661193 Stokes Canned;white beans StokesCanning
with ham; lima beans Company
with ham

0613248 Reese Black beans;ham World Finer Foods,Inc.
0328597 Plee-zing Cannedred beans; Pleezing,Inc. Corp

pottedham
0307601 Realm Cannedvegetables; HouseholdProductsCo.

kidney beans;lima
beans;red beans;
tomatopuree;potted
ham

2676575 S Turkey and ham; Koninklijke Ahold nv
cannedvegetables
namelytomatoes,chick
peas,kidney beans,
cannelIi n I

2632529 Sensational Packageddeli meats; Koninklijke Ahold nv
turkey and ham; canned
vegetablesnamely
tomatoes,chick peas,
kidney beans,cannellini

2653059 El Burrito Mercado Processedbeans;ham; El Burrito Market, Inc.
luncheonmeat;tomato
puree;cannedcooked
or otherwiseprocessed
tomatoes



2535467 Pocahontas Ham; processedbeans; PerformanceFood
processedvegetables Group, Inc.

4432170 Shineway Oil; Ham; Lard; Meat HenanShuanghui
Croquettes Investment&

DevelopmentCo Ltd.
4102479 VersaillesBakery Ham and Chicken Valls Holdings, Inc.

Croquettes;Turkey
4062858 Jiu Lian ChickenCroquettes; QingdaoNine-Alliance

Ham Group Co, Ltd.
3987238 Nine Alliance ChickenCroquettes; QingdaoNine-Alliance

Ham Group
2935314 Design Ham; and meat PeacebeansKabushiki

croquettes KaishaCorp.
2935313 Peacebeans Ham; and meat PeacebeansKabushiki

croquettes KaishaCorp.
3240716 Monmilk Chicken,meat,fish Inner Mongolia

croquettes;Ham Mengniu Dairy (Group)
Company

3823578 Cushiona World of ChickenCroquettes; Cuison International
Flavors Ham

3755408 Blynk Organic Processedbeans; Blynk, Inc.
processedtomatoes;
tomatopuree;
vegetablecroquettes;
ham; luncheonmeats

2653059 El Burrito Mercado Croquettes;chicken, El Burrito Market, Inc.
meat,and fish; ham;
luncheonmeat

2551510 Design Croquettes;chicken, El Burrito Market, Inc.
meat,and fish; ham;
luncheonmeat; Ham
Glaze

1301964 NobodyKnows Chicken Turkey; Ham; Chicken Victor F. Weaver,Inc.
Like the Folks at Croquettes
Weaver

1130523 Weaver Turkey Ham; Chicken; Victor F. Weaver,Inc.
Croquettes
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HILL COUNTRY FARE

Word Mark

Goodsand IC 029. us 046. G & S: Preparedcoconut,processedshellednuts, bacon,pickles, eggs,chicken,
Services cannedbeans,cannedrefried beans,processedbeans,black eyedpeas,processedchickpeas,

cannedchili, fruit cocktail, cannedfruits, cannedbeefstew, cannedluncheonmeat,Vienna
sausage,cannedmushrooms,cannedpeppers,cannedsardines,cannedtuna, cannedtomatoes,
cannedprocessedfruits andvegetables,cheese,processedmeat, namely, chicken, ham, pork;
cooking oil, oil-basedcooking spray; corn dogs,whippedcream,processedvegetables,cole slaw;
salads,namely,carrot raisin salad,peasalad,ham salad,chickensalad,egg salad,tunasalad,
potatosaladand seafoodsalad;bologna,chorizo,fruit-basedsnackfood, jams,jellies, sausages,
processedpotatoes,shrimp, milk, jerky, stews,lard, olive oil, processedolives, peanutbutter, pork
rinds, processedseafood,baconbits, shortening,soups,margarine,yogurts,evaporatedmilk,
broth; cheese,namely,queso;hot dogs,frozenvegetables,whippedtopping. FIRST USE:
19940800.FIRST UE IN COMMERCE: 19940800

Standard
Characters
Claimed
Mark Drawing

(4) STANDARD CHARACTER MARKCode

Serial Number85862466
Filing Date February28, 2013
CurrentBasis 1A
Original Filing

1ABasis

Publishedfor
December242013Opposition

http://tmsearch.uspto. gov/binlshowfield?f=doc&state=4803:ggnt85.2.15

HILL COUNTRY FARE
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Registration 4493741
Number

Registration
March 11 2014Date

Owner (REGISTRANT) HEB GROCERYCOMPANY, LP HEBCO GP, L.L.C., a Texaslimited liability
company,its solegeneralpartnerLIMITED PARTNERSHIPTEXAS CorporateLaw Department
646 South Main SanAntonio TEXAS 78204

Prior
2151066;2623441;2890694ANDOTHERSRegistrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FARE” APART FROM THE MARK AS
SHOWN

Type of Mark TRADEMARK

Register PRINCIPAL
Live/Dead
Indicator

IiT:IXrl I.i’’i.i [T!i FLi4!1t
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AL SHAM
r1ri

Word Mark AL SHAM
TranslationsThe non-Latin charactersin the mark transliterateto “AL SHAM” andthis means“AL SHAM” in

English.The wording “AL SHAM” hasno meaningin a foreign language.
Goodsand IC 029. US 046. G & S: Ajvar (preservedpeppers);Algaefood beverages,namely, seaweeddrinks;
Services Alginatesfor culinary purposes;Almond skins;Aloe verapreparedfor humanconsumption;Anchovy

paste;Animal oils and fats; Antipasto;Antipastosalads;Appetizers,namely,breadedand fried
jalapenopeppers;Apple butter;Apple puree;Applesauce;Arrangementsof cut fruit; Artichoke paste;
Artificial cream;Artificial fish roes;Aspic; Bakedbeans;Bakedpotatoes;Bananachips; Basesfor
making milk shakes;Beancurd; Beandip; Beanflour; Bean-basedsnackfoods; Beef; Beefbouillon;
Beefjerky; Beefpatties;Beefslices; Beefstew; Beefstock; Beef tallow; Beetpulp; Beverages
consistingprincipally of milk; Beveragesmadewith yoghurt; Bisques;Black pudding; Blanchednuts;
Blendedcheese;Blendedoil; Blendedvegetableoils; Blocks of boiled, smokedand then dried bonitos
(katsuo-bushi);Blue mussels,not live; Bologna;Bonelessskinlesschickentenderloin;Bottled cooked
meat; Bottled fruits; Bouillon; Bratwurst; Broth; Bruschettatoppings;Butter; Butter substitutes;
Buttermilk; Cabbagerolls stuffedwith meat;Caesarsalad;Caffeine-coatednuts; Calamari,not live;
Candiedfruit; Candiednuts; Cannedcookedmeat; Cannedfish; Cannedfruits and vegetables;
Cannedor bottled fruits; Cannedor bottled vegetables;Cannedpeanuts;Cannedprocessedolives;
Cannedsnails; Canolaoil; Caponata;Carnitas;Carp, not live; Caviar; Ceviche;Chantilly cream;
Charcuterie;Cheese;Cheeseandcrackercombinations;Cheesefondue;Cheesepowder; Cheese
spreads;Cheesesubstitutes;Chicharron;Chicken;Chickenand dumplings;Chickencroquettes;
Chickenmousse;Chicken nuggets;Chickenstock; Chickenwings; Chile con queso;Chile rellenos;
Chile verde;Chili; Chocolatemilk; Chocolatenut butter; Chop suey; Chorizo; Chow mein; Chowder;
Clamjuice. Clams, not live; Clarified butter; Cocoabutterfor food purposes;Coconutcream;Coconut
meal; Coconutmilk powder; Coconutoil andfat; Coconutshrimp; Coconut-basedbeverageusedasa
milk substitute;Cods, not live; Coffeecreamer;Coffee-coatednuts; Cole slaw; Colza oil for food;
Combinationmeal consistingprimarily of a meator vegetable-basedentreeand a soupor saladfor
consumptionon or off the premises;Compotes;Condensedmilk; Consommes:Cookeddish

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803: ggnt85.2.16 4/29/2014
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consistingprimarily of chickenand ginseng(samgyetang);Cookeddish consistingprimarily of
fermentedvegetable,Cookeddish consistingprimarily of rich soybeanpasteand tofu
(cheonggukjang-jjigae);Cookeddish consistingprimarily of stir-fried chickenand fermentedhot
pepperpaste(dak-galbi); Cookedfruits andvegetables;Cookedsnails;Cooking oil; Corn dogs; Corn
oil; Cornedbeef; Cornedbeefhash;Cottagecheese;Cows milk; Crabcakes;Crab roe paste;Crabs,
not live; Cranberrysauce;Crayfish, not live; Creamcheese;Cream,being dairy products;Creme
fraiche; Crustaceans,not live; Crystallizedfruits; Curd; Cut fruits; Cut vegetables;Cuttlefish, not live;
ice milk and frozen yogurt; Dairy-basedbeverages;Dairy-basedchocolatefood beverages;Dairy-
baseddips; Dairy-basedpowdersfor making dairy-basedfood beveragesand shakes;Dairy-based
snackfoods excluding ice cream,ice milk and frozenyogurt; Dairy-basedspreads;Dal; Deepfried
tofu (atsu-age);Dehydratedfruit snacks;Desiccatedcoconut;Deviled eggs;Diced tomatoes;Dill
pickles; Dips; Dolmas; Dried beans;Dried cranberries;Dried dates;Dried figs; Dried flakes of layer
for sprinkling on rice in hot water(ochazuke-nori);Dried fruits; Dried fruits in powderform; Dried
lentils; Dried meat. Dried milk for food; Dried persimmon(Got-gam);Dried piecesof agarjelly
(kanten);Dried prawns; Dried seafoodin powderform; Dried soybeans;Dried truffles; Dried
vegetables;Drinkablesoups;Drinking yogurts; Drinks basedon yogurt; Dry or aromatizedfruit; Dry
whey; Egg product; Egg substitute;Egg whites; Egg yolks; Eggplantparmigiana;Eggs; Escargot;
Etouffee; Evaporatedmilk; Falafel; Fermentedbambooshootsboiled and preservedin salt (menma);
Fermentedbeancurd; Fermentedblack garlic; Fermentedmilk; Fermentedsoybeans(natto);
Fermentedvegetables(kimchi); Fetacheese;Fig and dateroll consistingof dried fruits, nuts, and
spices;Fish and chips; Fish and meatpreserves;Fish burgerpatties;Fish cakes;Fish croquettes;
Fish fillets; Fish mousse;Fish sausages;Fish stock; Fish, not live; Fishmealfor humanconsumption;
Flakedcoconut;Flakesof dried fish meat(kezuri-bushi);Flavorednuts; Flaxseedoil for culinary
purposes;Foie gras;Food glazing preparationscomprisedprimarily of fruit and/orfruit pectin for use
in cookingand baking; Food packagecombinationsconsistingprimarily of cheese,meatand/or
processedfruit; Formedtexturedvegetableprotein for useasa meatsubstitute;Frankfurters;Freeze-
dried fruits; Freeze-driedtofu pieces(kohri-dofu); Freeze-driedvegetables;Frenchfried potatodish
consistingprimarily of french fries and gravy, cheesecurdsor othertoppings(Poutine);Frenchfries;
Freshmeat;Freshpackagedandfrozenpackagedcatfish; Freshpoultry; Freshunripenedcheeses;
Fried meat; Fried plantain; Fried potatoes;Fried tofu pieces(abura-age);Frozenappetizersconsisting
primarily of chickenor seafood;Frozenbroth; Frozenchicken, namely,breadedchicken
nuggets,chickenstrips, chickenbreast;Frozeneggs;Frozenfruits. Frozenpre-packagedentrees
consistingprimarily of seafood;Frozenvegetables;Frozen,frosted,preserved,processed,dried,
cookedor crystallizedfruit andvegetablesextractsfor usein preparedmealsor food; Fruit and soy
basedsnackfood; Fruit andvegetablegranulesfor usein preparedmealsor food; Fruit and
vegetablesalads;Fruit butters;Fruit chips; Fruit concentratesand pureesusedas ingredientsof
foods; Fruit conserves;Fruit jellies; Fruit juicesfor cooking; Fruit leathers;Fruit paste;Fruit pectin for
culinary purposes;Fruit peels;Fruit preserves;Fruit pulps; Fruit purees;Fruit topping; Fruit-based
filling for cakesand pies; Fruit-basedfood beverage;Fruit-basedmeal replacementbars; Fruit-based
organicfood bars,also containingfruits, dried fruits, nuts, seeds,chocolate,fruitjuices, grains,
vegetables;Fruit-basedraw food bars; Fruit-basedsnackfood; Game;Game,not live; Garden
salads;Garlic-basedspread;Ghee;Gherkins;Glazedfruits; Goatmilk; Gram flour; Grapeseedoil;
Greekyogurt; Greenlayer; Grilled meatmarinatedin soy sauce;Groundalmonds;Guacamole;
Guavapaste;Gumbo; Half and half; Hamburger;Hardenedoils; Hashbrown potatoes;Hazelnut
spread;Headcheese;Hemp milk usedasa milk substitute;Hen eggs;Herrings,not live; Honey
butter; Hot chili pepperpuree;Hot dogs; Hummus;Huskedpeas;Infusedoils for cooking; Instantor
pre-cookedsoup; Instantor pre-cookedstew; Instantpotatoes;Jamsand marmalades;Jellies; Jerky;
Kefir; Kelp; Kielbasa;Kimchi; Knockwurst; Kokorec; Lactic acid drinks; Lactose-freemilk; Layer-based
snackfoods; Lecithin for culinary purposes;Legumesalads;Lemon curd; Lemonjuice for cooking
purposes;Linseedoil for culinary purposes;Liver; Liver paste.Liver pate; Lobsters,not live; Low-fat
potatochips; Lox; Luncheonmeats;Maize oil; Maraschinocherries;Margarine;Margarinesubstitutes;
Marinatedmeat,seafood,poultry, vegetables;greenplantainshapedinto balls filled with fried
potatoes,chicken,beefor shrimp; Mascarpone;Mashedpotatoes;Matzo ball soup; Meat; Meat boiled
down in soy sauce(tsukudanimeat); Meat extracts;Meatjellies; Meat juices; Meat paste;Meat
preserves;Meat substitutes;Meat-basedspreads;Meatballs;Milk basedbeveragescontainingfruit
juice; Milk beverageswith high milk content;Milk curd; Milk drinks containingfruits; Milk fermentsfor
culinary purposes;Milk powder; Milk shakes;Milk solids; Milk-basedbeveragecontainingcoffee; Milk
basedbeverageswith chocolate;Milk-basedenergydrinks; Milled flax seeds;Mincemeat;Mixes for
making broths; Mixes for making soup; Mold-ripenedcheese;Mortadella; Mould-ripenedcheese;
Moussaka;Mozzarellasticks; Mullet roe salad;Mushroomspuree;Mussels,not live; Non-alcoholic
egg flog; Non-alcoholicfruit extractsfor useas ingredientsof nutritional supplementsand vitamins;
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Non-dairy basedmix for making whippedtoppings;Non-dairy creamer;Nut and seed-basedsnack
bars; Nut butters;Nut cheese,namely,cheese-typeproductmadefrom nuts; Nut flours; Nut meats;
Nut topping; Nut-basedmilk; Nut-basedsnackfoods; Nut-basedspread;Octopuses,not live; Oil-
basedcooking spray;Oils and fats for food; Olive oils; Olive pastes;Omelets;Onion rings; Organic
cream;Organicdairy productsexcluding ice cream,ice milk and frozenyogurt; Organicmilk; Organic
nut and seed-basedsnackbars; Ox bonebasedbroth (seolleongtang);Oysters,not live; Oysters,not
live; Packagedmeats;Palm oil; Parmesancheese;Pastrami;Peanutbutter; Peanutoil; Peanutpaste.
Peanut-basedfood beverages;Pectinfor culinary purposes;Pepperoil; Pepperoni;Piccalilli; Pickle
juice; Pickled fruits; Pickledvegetables;Pickledvegetablesin soy sauce,soybeanpasteor vinegar;
Pickledwatermelonrind; Plantainchips; Plantainflour; Pollen preparedasfoodstuff; Potatochips;
Potatocrisps; Potatodumplings;Potatofries; Potatofritters; Potatopancakes;Potatopudding; Potato
puffs; Potatosalad;Potatoskins; Potatosticks; Potato-basedgnocchi; Potato-basedsnackfoods;
Pottedmeats;Poultry and game;Poultry substitutes;Powderedoils and fats; Prawns,not live;
Prawns,not live; Pre-packageddinnersconsistingof primarly of meat,seafood,poultryservedwith
pasta,rice, vegetables;Preparedand prepackagedmealsand entreesconsistingprimarily of egg with
oneor more of meat, fish, poultry, vegetable,cheeseor onion; Preparedbeef; Preparedcoconut;
Preparedentreesconsistingprimarily of vegetables,soups,fruit saladsand vegetablesalads;
Preparedentréesconsistingprimarily of lobstermeatdipped in batterand fried; Preparedfood kits
composedof meat, poultry, fish, seafood,and/orvegetablesand also including saucesor seasonings,
readyfor cooking and assemblyasa meal; Preparednuts; Preparedsnails;Preservedfish;
Preservedfruit and vegetables;Preservedfruits; Preservedginsengfor useasa vegetable;
Preservedmeatsand sausages;Preservedtruffles; Preserved,dried and cookedfruit and
vegetables;Preserved,dried, cookedand grilled vegetables;Preserved,frozen, dried or cooked
vegetables;Processedacai berries;Processedalgaefor humanconsumption;Processedalmonds;
Processedanchovies;Processedapples;Processedapricots;Processedartichokes;Processed
arugula;Processedasparagus;Processedavocados;Processedbeansprouts;Processedbeans;’
Processedbeepollen for food purposes;Processedbeets.Processedblueberries;Processedbrussel
sprouts;Processedcabbage;Processedcactusfor food purposes;Processedcheese;Processed
cherries;Processedchia seeds;Processedchickpeas;Processedcoconut;Processedcollard greens;
Processeddates;Processededamame;Processededibleflowers; Processededibleflowers in
crystallizedform; Processededible seeds;Processedfish; Processedfish roe; Processedfish spawn;
Processedfruit- and nut-basedfood bars; Processedgarbanzobeans;Processedgarlic; Processed
ginsengfor useasa vegetable;Processedgoji berries;Processedgrapeleaves;Processedheartsof
palm; Processedjicama; Processedkola nuts; Processedlamb; Processedlayer; Processed
lemongrass;Processedlemons;Processedlycheefruit; Processedmangos;Processedmushrooms;
Processedmustardgreens;Processednoni fruit; Processedolives; Processedolives with
peppercorns;Processedonions; Processedoranges;Processedpapayas;Processedpeaches;
Processedpeanuts;Processedpeels;Processedpepperoncinis;Processedpeppers;Processed
pignoli pine nuts; Processedpimientos;Processedplantainseeds;Processedpotatoes;Processed
poultry; Processedpulses;Processedpumpkin seeds;Processedquince; Processedradicchio;
Processedroots; Processedseafood;Processedshallots;Processedsoy beans;Processed
spirulina; Processedstuffed olives; Processedsunflowerseeds;Processedsweetpotatoes;
Processedvegetables;Processedvegetablesandfruits; Prosciutto;Prostokvasha;Proteinmilk;
Prunes;Pumpkinbutter; Pumpkinseedoil; Quail eggs;Quenelles;Radishcubedkimchi (kkakdugi);
Raisins; Rapeoil; Raw, non-dairycheesemadefrom fermentedcashews;Refried beans;
Refrigeratedfood packagecombinationsconsistingprimarily of meat,cheeseor processed
vegetablesfor purposesof creatinga sandwich;Rennet;Ribs; Rice bran oil; Rice milk for useasa
milk substitute;Ripenedcheese;Roastbeef; Roastednuts; Romanocheese;Ryazhenka;Saladoil.
Saladsexceptmacaroni,rice, and pastasalad;Salads,namely,gardensalad,fruit salad,vegetable
salad;Salami; Salchipapas,namely,a mixture of cocktail frankfurters,yellow potatoes,quail eggs;
Salmoncroquettes;Salmon,not live; Salmon,not live; Saltedand fermentedseafood(jeotgal); Salted
meat;Sardines,not live; Sauerkraut;Sausages;Seabasses,not live; Seabreams,not live; Sea
cucumbers,not live; Seasalmonor trout roe, not live; Seaurchins, not live; Sea-cucumbers,not live;
Seafoodsubstitutes;Seafood,not live; Seafoodsboiled down in soy sauce(tsukudani);Seasoned
layer (Jaban-gim);Seasonednuts; Seasonedmeat,seafood,poultry, vegetables;Seaweedextracts
for food; Sesameoil; Shakes;Sheepcheese;Sheepmilk; Sheetsof dried layer (hoshi-nori); Shelled
nuts; Shellfish for humanconsumption,not live; Shellfish, not live; Shellfish, not live; Shepherd’spie;
Shishkabob; Short-neckedclams, not live; Shortening;Shrimp chips; Shrimps,prawnsand lobsters,
not live; Sliced and seasonedbarbequedbeef(bulgogi); Sliced fruits; Sliced meat; Sliced vegetables;
Slicedvegetablespreservedin soy sauce,soybeanpasteor vinegar;Smetana;Smokedfish; Snack
dips; Snackmix consistingof dehydratedfruit and processednuts; Snackmix consistingof primarily
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of processednuts, seeds,dried fruit and also including chocolate;Snackmix consistingof wasabi
peas,processednuts, dehydratedfruit and/orraisins; Snackmix consistingprimarily of dehydrated
fruits, processednutsand also including sesamesticks; Snackmix consistingprimarily of processed
fruits, processednutsand/orraisins; Snackmix consistingprimarily of processednuts and salted
squashseedsand also including toastedcorn; Soft cheese.Soft white cheese;Soft-ripenedcheese;
Soft-shelledturtles, not live; Soupconcentrates;Soupmixes; Souppastes;Soups;Sourcream;Sour
creamsubstitutes;Soy beanoil; Soy burgerpatties;Soy chips; Soy saucemarinatedcrab (Ganjang
gejang);Soy-basedfood bars; Soy-basedsnackfoods; Soyamilk; Soybeanoil; Soybeanoil for
cooking; Spicy nuts, namely,almonds,cashew,mixed nuts, peanuts,;Spicy pickles; Spiny lobsters,
not live; Steamedcakesof smashedfish andyam (hampen);Steamedor toastedcakesof fish paste
(kamaboko);Stewedfruit; Stews;Stockcubes;Strainedcheese;Strawberrymilk; Stuffed olives with
feta cheesein sunfloweroil; Stuffed olives with pestoin sunfloweroil; Stuffed olives with red pepper
and almond; Sunfloweroil; Sweetfish,not live; Tacosalad;Tahini; Tapenades;Tempeh;Tempura
seafood;Tempuravegetables;Texturedvegetableprotein for useasa meatextender;Toastedlayer;
Toastedsheetsof aver (yaki-nori); Toddlermeals,namely,frozen, prepared,packagedentrees
consistingprimarily of meat,fish, poultry or vegetables;Tofu; Tofu burgerpatties;Tofu-basedsnacks;
Trail mix consistingprimarily of processednuts, seeds,dried fruit and alsoincluding chocolate;Tripe;
Truffle juice; Tube-shapedtoastedcakesof fish paste(chikuwa); Tunafish; Tunafish, not live;
Turkey; Turkey bacon;Turkey burgerpatties;Turkey sausages;Tzatziki; Uncookedhamburger
patties;Uncookedsausages;Unflavoredand unsweetenedgelatins;Vanilla milk; Veal; Veal stock;
Vegetablechips; Vegetablejuices for cooking; Vegetablemousse;Vegetableoils and fats; Vegetable
paste;Vegetablepudding;Vegetablepuree;Vegetable-basedcooking spray;Vegetable-basedfood
beverages;Vegetable-basedmeatsubstitutes;Vegetable-basedraw food bars;Vegetable-based
snackfoods;Vegetable-basedspreads.Vegetablesin vinegar;Vegetables,instantfrozen;
Vegetables,namely,frozen, canned,preserved;Vegetariansausages;Veggieburgerpatties;Verjus;
Watery radishkimchi; Whaleoil andfat; Whales,not live; Whey; Whey chips; Whippedcream;
Whippedtopping; White pudding;Wieners;Yam flour; Yogurt; Yogurt-basedbeverages;Yuccachips;
frozen, prepared,packagedmealsconsistingprimarily of meat,fish, poultry or vegetables;frozen,
prepared,packagedvegetable-basedentrees;chicken, fish meatcroquettes;vegetable,fish souffles.
FIRST USE: 20121215.FIRST USE IN COMMERCE: 20130204

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS,AND/OR NUMBERS
Code

Design .

Search 25.03.25- Backgroundscoveredwith otherfigurative elementsor repetitivedesigns,wordsor letters;

Code Repetitivedesigns,words, or lettersasa background

Serial
85935239Number

Filing Date May 17, 2013
Current

1ABasis

Original
1AFiling Basis

Published
for November26, 2013
Opposition

Registration
44 0 18Number

Registration
February11 2014Date

Owner (REGISTRANT) Najib Est, Inc CORPORATIONMARYLAND 7184Troy Hill Drive, Suite C Elkridge
MARYLAND 21075

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “AL SHAM” APART FROM THE MARK
AS SHOWN

Description The color(s) brown and beigeis/areclaimedasa featureof the mark. The mark consistsof the word
of Mark “AL SHAM” in brown and designaroundtheword is the Arabic writing for “AL SHAM” in beigecolor.
Type of

TRADEMARKMark
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Word Mark EL IDEAL

(Usethe “Back” buttonof the InternetBrowserto

Goodsand IC 029. us 046. G & S: cheese,yogurt, chorizo,frozenvegetables,frozen root vegetable,
Services namely,casaba,processeddry beans,vegetableoils, processedcoconut,jellies and fruit

preserves,lard. FIRST USE: 20040700.FIRST USE IN COMMERCE: 20040700

Mark Drawing
Code

DesignSearch
Code

Trademark
SearchFacility
Classification
Code

Serial Number

IC 030. US 046. G & S: Flavored,sweetened,gelatin desserts,Corn cakescontaining
combinationsof meat,cheese,beansand/orvegetables,frozen corn tamales,soy sauce,sugar
canecandy,Worcestershiresauce,rice, honey,candy,crackers,frozen bananaleavesfor useas
a food wrapper.FIRST USE: 20050200.FIRST USE IN COMMERCE: 20050200

(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

01.05.04- Sunwith rays but neitherpartially exposednor with facial features
26.05.15- Four or moretriangles;Triangles- four or more
26.11.25- Rectangleswith oneor morecurvedsides
26.11.28- Miscellaneousdesignswith overall rectangularshape;Rectangularshapes
(miscellaneousoverall shape)

SHAPES-ASTROAstronomicalshapesconsistingof celestialbodies,globesand geographical
maps
SHAPES-CIRCLECircle figuresor designsincluding semi-circlesand incompletecircles
SHAPES-COLORS-3-OR-MOREDesign listing or lined for threeor morecolors
SHAPES-GEOMETRICGeometricfiguresand solids including squares,rectangles,quadrilaterals
and polygons
SHAPES-TRIANGLESTriangularshapeddesignsand marks including incompletetriangles
85047501

Filing Date May 25, 2010

CurrentBasis 1A
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Original Filing
1ABasis

Publishedfor
November9 2010Opposition

Registration
3910665Number

Registration
January25 2011Date

Owner (REGISTRANT) Ferantil Food Products,Inc. CORPORATIONNORTH CAROLINA 4102Atlantic
AvenueRaleigh NORTH CAROLINA 27604

(LAST LISTED OWNER) ROA, FERNANDO A. INDIVIDUAL UNITED STATES 6300TERRA
VERDE DRIVE #321 RALEIGH NORTH CAROLINA 276095595

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
Richard M. GoldbergRecord

Descriptionof The color(s)white, red andyellow is/areclaimedasa featureof the mark. The mark consistsof
Mark theword “EL” positionedabovethe word “IDEAL”, both in white letters,with the word “IDEAL”

positionedon a red rectangularbackgroundand the word “EL” positionedon a red hemispherical
backgroundformed continuouswith the upperedgeof the red rectangularbackgroundto form a
compositered background,a yellow line extendingaroundthe peripheryof the compositered
backgroundand anotheryellow line extendingaroundthe peripheryof the compositered
backgroundbut spacedinwardly slightly thereof,and seventriangularyellow sun raysextending
upwardlyaroundthe upperedgeof the red hemisphericalbackground.

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
LIVE

Indicator

_________
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CASA FURIATTI

Word Mark CASA FURIATTI

Translations The English translationof ‘casa” in the mark is ‘house.
Goodsand IC 029. US 046. G & S: Cheese;meat;Sausages;Chorizo; sourcream;heavy cream;pork rinds;
Services Chicharron;pork skins in vinegar; eggs;Processedpotatoes;Potato-basedsnackfoods; Frozen

vegetables;Cannedbeans;Cannedcookedmeat;Cannedvegetables;Cannedfruits; chicken;
pork; fish. FIRST USE: 20120515.FIRST USE IN COMMERCE: 20120515

Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARKCode

SerialNumber 85978842

Filing Date February9, 2012

CurrentBasis 1A
Original Filing

lBBasis

Publishedfor
July24 2012Opposition

Registration
4336368Number

Registration
May 14, 2013

Owner (REGISTRANT) R & F Imports Inc. CORPORATIONILLINOIS 26W415St. CharlesRd. Carol
StreamILLINOIS 60188
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Attorney of JustinJ. Garcia
Record

Type of Mark TRADEMARK
Register PRINCIPAL
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LIVEIndicator
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HometownGrocer

Word Mark BASHAS’ HOMETOWN GROCER
Translations The wording ‘BASHA’S” hasno meaningotherthantrademarksignificance.
Goodsand IC 029. US 046. G & S: Dried Fruits: Preparedentreesconsistingprimarily of meat,fish, poultry or
Services vegetables:Packagedmealsconsistingprimarily of meat,fish, poultry or vegetables:Packaged

vegetable-basedentrees;BananaChips; Beef: Beef Patties;Beefslices; Beefstew: Boneless
skinlesschickentenderloin:Cheese;cheesefood; chicharron;chicken: chopsuey:chorizo: clams:
Cut Fruits; cut vegetables;Diced tomatoes;Dried Beans;Dried dates:Dried Fruit andVegetables;
Dried Fruit Mixes; Dried Vegetables;Eggs; Fish: Fish Fillets: FlavoredNuts; FrenchFries; Fresh
Meat; Freshpackagedandfrozenpackagedcatfish: Freshpoultry; Frozenfruits; FrozenVegetables;
ProcessedFruit andVegetables:Fruit andVegetablegranulesfor usein preparedmealsor food:
Fruit chips; Fruit Salad;Fruit Saladsand vegetablesalads;GardenSalads;Guacamole;Ham;
Hamburger;Hen eggs;Lard: Lard for food: Liver; Lobsters:Luncheonmeats:Meat; Meat, fish,
poultry and game;Meat frozen; Milled Flax seeds;Mussels;Nut-basedsnackfoods: Oysters;
Packagedmeats;Pastrami:Pork; PotatoSalad;Potatoskins: Poultry: Prawns:Preparedmeat:
Preparednuts; PreparedPistachio;Preparedwalnuts: ProcessedAlmonds: ProcessedApples:
Processedapricots;Processedasparagus:Processedavocados;ProcessedBeansprouts;
ProcessedBeans;Processedblueberries:ProcessedDates:ProcessedFish; ProcessedGarbanzo
Beans;Processedgarlic: Processedgrapeleaves;Processedlamb: Processedmangos;Processed
meat;Processedmushrooms:ProcessedOlives: Processedpeanuts:Processedpoultry: Processed
seafood,namely, fish; Processedshallots;Processedvegetables;Prunes:Raisins:Roastbeef:
Roastednuts: Saladsexceptmacaroni,rice and pastasalad:Salami: Salmon;Saltedmeat;
Sauerkraut:Sausages;Seabasses;Seabreams;Seafood;Seasonednuts; Shellednuts: Shellfish
for humanconsumption:shishkabob: Shrimp. Slicedfruits: Slicedvegetables:Snackdips: Soups:
Tofu; Turkey; Veggie burgerpatties.FIRST USE: 20110812.FIRST USE IN COMMERCE:
20110812
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IC 030. US 046. G & S: Packagedentreesconsistingprimarily of pastaor rice; Apple fritters; Apple
turnovers;Bagel chips; Bagel holes; Bagels;Baguettes;Bakerydesserts;Bakerygoods;Bakery
goodsand dessertitems, namely,cheesecakesfor retail andwholesaledistribution and
consumptionon or off the premises;Biscuits; Bread; Bread rolls; Breadsticks; Buns; Cakes;
Caizones;Cheesecake;Chocolate;Cinnamonrolls; Coffee; Coffee Beans;Cookies;Cookiesand
crackers;Corn bread;Corn chips; Crackers;Creampuffs; Croissants;Croutons;Cup cakes;Danish;
Danishpastries;Donuts;Doughnutholes; Doughnuts;Dried chives;Eclairs; Empanadas;
Enchiladas;English muffins; Espresso;Fajitas; Flat bread;Fudge;Garlic bread;Gingerbread;
Granola;Granolasnacks;Iced tea; Lasagna;Nachos;Noodle-basedpreparedmeals;Panini; Pasta;
Peanutbrittle; Pies; Pizza; Pizzadough; preparedRavioli; Rice; Rolls of bread;Sandwiches;
Scones;Spaghetti;Spongecakes;Sugar-coatedalmonds;Tabouli; Tacoshells;Tamales;Taquitos;
Tortilla chips; Tortilla shells;Tortillas; Won tons. FIRST USE: 20101210.FIRST USE IN
COMMERCE: 20101210

IC 031. US 001 046. G & 5: Freshapples;Freshapricots;Freshartichokes;Freshasparagus;Fresh
avocados;Freshbananas;Freshbeansprouts;Freshbeans;Freshbeets;Freshblueberries;Fresh
cabbage;Freshchilies; Freshcitrus fruits; Freshcoconuts;Freshcorn; Freshculinary herbs;Fresh
dates;Freshfruit; Freshfruits andvegetables;Freshfruits; Freshgarbanzobeans;Freshgarlic;
Freshginger; Freshgrapecherrytomatoes;Freshherbs;Freshleafy Asian vegetables;Fresh
lemons;Freshlentils; Freshlimes; Freshmangos;Freshmushrooms;Freshnuts; Freshoats; Fresh
olives; Freshonions; Freshoranges;Freshpapayas;Freshpeaches;Freshpeas;Freshpeppers;
Freshpotatoes;Freshquince; Freshsweetpotatoes;Freshtomatoes;Freshvegetables;Fresh
yams;Freshzucchini; Gift basketsof fresh fruits; Live flowering plants; Live flowers; Live plants;
Natural flowers; Natural plantsand flowers; Pears,fresh; Roses;Watermelon,fresh. FIRST USE:
20110618.FIRST USE IN COMMERCE: 20110618

Mark Drawing
(5) WORDS LETTERS AND/OR NUMBERS IN STYLIZED FORMCode

Serial
85257033Number

Filing Date March 3,2011
CurrentBasis 1A
Original

lBFiling Basis

Publishedfor
August30 2011Opposition

Registration
4254550Number

Registration
Date December4, 2012

Owner (REGISTRANT) Bashas’Inc. CORPORATIONARIZONA P.O. Box 488 ChandlerARIZONA 85244
Assignment ASSIGNMENT RECORDEDRecorded

Attorney of
JordanM. MeschkowRecord

Prior
2162172Registrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “GROCER” APART FROM THE MARK
AS SHOWN

Description
Color is not claimedasa featureof the mark. The mark consistsof “Bashas’ HometownGrocer”.of Mark

Type of Mark TRADEMARK

Register PRINCIPAL
Live/Dead LIVEIndicator
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EL EBRO

The English translationof “EL EBRO” in the mark is ‘The Ebro”.
IC 029. US 046. G & S: Morcilla (Blood sausage);Cannedbeans;processedbeans;refried
beans;soups;stews;preservedpeas;chorizo; tasajo(dry curedbeefin sauce).FIRST USE:
19670000.FIRST USE IN COMMERCE: 19670000

IC 030. US 046. G & S: Salsa;Sauces;tamales;Seasoningsauce,namely, sofrito. FIRST
USE: 19800000.FIRST USE IN COMMERCE: 19800000

(4) STANDARD CHARACTER MARK

85298635

April 19, 2011

1A

1A

September6, 2011

4059843

November22, 2011

return to TESS)

EL EBRO
Word Mark

Translations

Goodsand
Services

Standard
Characters
Claimed

Mark Drawing
Code

Serial Number
Filing Date

CurrentBasis
Original Filing
Basis

Publishedfor
Opposition

Registration
Number

RegistrationDate
Owner

http://tmsearch.uspto.gov/binlshowfield?fr=doc&state=4803:ggnt85.2.32 4/29/2014



TrademarkElectronicSearchSystem(TESS) Page2 of 2

(REGISTRANT) Ebro Foods,Inc. CORPORATIONILLINOIS 1330 West43rd StreetChicago
ILLINOIS 60609

Attorney of RecordWilliam T. McGrath
Prior Registrations0818787
Type of Mark TRADEMARK
Register PRINCIPAL

Live/Dead
Indicator
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LA CASONA
Word Mark LACASONA

Translations The Englishtranslationof “LA CASONA” is ‘BIG HOUSE”.
GoodsandServicesIC 029. US 046. G & S: CHORIZO, CHEESE,PROCESSEDBEANS, REFRIED BEANS,

CREAM. FIRST USE: 20080514.FIRST USE IN COMMERCE: 20080516

IC 030. US 046. G & 5: FLAVORED, SWEETENEDGELATIN DESSERTS,FLAN, RICE
PUDDING, TOSTADAS, TORTILLAS. FIRST USE: 20010101.FIRST USE IN COMMERCE:
20010101

Standard
CharactersClaimed

Mark Drawing Code (4) STANDARD CHARACTER MARK
Serial Number 85225148
Filing Date January25, 2011
CurrentBasis 1A
Original Filing Basis 1A

Publishedfor
May31 2011Opposition

Registration
4012383Number

RegistrationDate August16,2011
Owner (REGISTRANT) RP Foods,LLC LIMITED LIABILITY COMPANY TEXAS 1225 Capital Drive,

Suite 100 CarrolltonTEXAS 75006
Attorney of Record Olga Gonzalez
Prior Registrations 2689193
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TrademarkElectronicSearchSystem(TESS) Page2 of 2

Type of Mark TRADEMARK
Register PRINCIPAL
LivelDead Indicator LIVE

1LII 11J]]hi;’nh.I I I1zaA1

________

irri iri Iri rt i ‘xii ‘r

HOME I SITE INDEXI SEARCH I eBUSINESS I HELP I PRIVACY POLICY

http://tmsearch.uspto.gov/binJshowfie1d?f=doc&state=4803:ggnt85.2.33

ITIF [1PTf1

4/29/2014

SEARCH OG



TrademarkElectronicSearchSystem(TESS) Page1 of 2

( United StatesPatentandTrademarkOffice

.. HomeSrte Index I SearchI FAQ l GlossaryI Guides ContactseBusrnessI eBz alertsI News Help

Trademarks> TrademarkElectronicSearchSystem(TESS)

TESSwaslast updatedon Tue Apr 29 03:20:30 EDT 2014

SEARCH OGrpg_I-ii’(n’h.] 9T

________________________

irii ii rt in i wi

PleaseIogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.

:IL.: i I’1Th [.TTTI PT1

JLListAt:E]ORLJump torecord:[ReCOrd52 out of 108

TSDR I1fl •VLti (Usethe “Back’ buttonof the InternetBrowserto

SEVI LLA

The English translationof the word “SEVILL.A” in the mark is SEVILLE.
IC 029. US 046. G & S: Chorizo; refried beans;refried beansand rice combinedin a unitary
package.FIRST USE: 20080700.FIRST USE IN COMMERCE: 20080700

IC 030. US 046. G & 5: Sazon.FIRST USE: 20080700.FIRST USE IN COMMERCE:
20080700

IC 032. US 045 046 048.G & 5: Horchata.FIRST USE: 20080700.FIRST USE IN
COMMERCE: 20080700

(4) STANDARD CHARACTER MARK
77686546

March 9, 2009

January12, 2010

3908573

January18, 2011

(REGISTRANT) Centric Group, L.L.C. LIMITED LIABILITY COMPANY DELAWARE 1260
AndesBlvd. St. Louis MISSOURI 63132
KatherineM. Ashcroft

returnto TESS)

SEVILLA
Word Mark

Translations

Goodsand Services

StandardCharacters
Claimed

Mark Drawing Code

Serial Number

Filing Date

CurrentBasis 1A
Original Filing Basis lB
Publishedfor
Opposition

RegistrationNumber

RegistrationDate

Owner

Attorney of Record
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Register PRINCIPAL
LivelDead Indicator LIVE
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El Tepeyac
Word Mark EL TEPEYAC
Translations The English translationof “EL TEPEYAC” in the mark is “TEPEYAC’, the nameof a National

Park in Mexico City.
Goodsand IC 029. US 046. G & S: Cheese;Drinking yogurts; Milk productsexcluding ice cream,ice milk
Services and frozen yogurt; Yogurt; Sourcream;Chorizo; Sausages;Ham; Cannedpork and beans;

Cannedvegetables;Dried beans;Refried beans;Vegetableoils; Chile verde;Cooking oil. FIRST
USE: 20080325.FIRST USE IN COMMERCE: 20080331

Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARKCode

Serial Number 77978941

Filing Date March 24, 2008
CurrentBasis 1A
Original Filing

lBBasis

Publishedfor January20, 2009Opposition

Registration
3782741Number

Registration
April 27, 2010Date

Owner

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803ggnt85.2.53 4/29/2014
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(REGISTRANT) Imperial-MexicanFoods, Inc. CORPORATIONFLORIDA 15420Softwood Court
Wellington FLORIDA 33414

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
Indicator
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The wording ‘BENITA” hasno meaningin a foreign language.
IC 029. US 046. G & S: processedbeans,refried beans,processedpeppers,greenchiles,
processedtomatoes,diced tomatoeswith greenchiles, diced tomatoes,sausages,chorizo,
meat,cameasada,camepicada,skirt steak,jellies, guavajelly, guacamole,cheese,cotija
cheese,frescocheese,panelacheese.FIRST USE: 20100224.FIRST USE IN COMMERCE:
20100224

IC 030. US 046. G & S: tostadas,corn tostadas,tortillas, flour tortillas, corn tortillas, flour, corn
flour, instantcorn masamix, ice cream,fruit ice bars,processedcorn, Mexican style corn,
cookies,rice, rice basedsidedishes,sauces,enchiladasauce,tacosauce,salsa,tamales,
peppersfor useasseasoning.FIRST USE: 20100129.FIRST USE IN COMMERCE: 20100129

IC 031. US 001 046. G & 5: raw beans,raw Pinto beans.FIRST USE: 20100630.FIRST USE IN
COMMERCE: 20100630

(4) STANDARD CHARACTER MARK

77856368

October23, 2009
1A

lB

return to TESS)

BENITA
Word Mark BENITA

Translations

Goodsand
Services

Standard
Characters
Claimed

Mark Drawing
Code

Serial Number

Filing Date

CurrentBasis

Original Filing
Basis
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Publishedfor March 30, 2010
Opposition

Registration
3912104Number

Registration
January25, 2011Date

Owner (REGISTRANT) Aldi Inc. CORPORATIONILLINOIS 1200 N. Kirk Road BataviaILLINOIS 60510
Attorney of

Allen L. LandmeierRecord

Type of Mark TRADEMARK

Register PRINCIPAL

OtherData The namein the mark doesnot refer to any particularliving individual.
LivelDead

LIVEIndicator
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DON MANUEL FOODSSINCE 1972
(CANCELLED) IC 029. US 046. G & S: Beef stewconsistingof processedmeatof beef, broth,
tomatoes,red peppers,salt, garlic and spices;lamb stewconsistingof processedmeatof lamb,
broth, tomatoes,red peppers,salt, garlic and spices;goatstewconsistingof processedmeatof
goat, broth, tomatoes,red peppers,salt, garlic and spices;cookedbeefconsistingof salt, onions,
meatbroth, processedmeatof beef; cookedtongueof beefconsistingof salt, onions, meatbroth,
processedtongueof beef; cookedheadof beef, consistingof salt, onions,meat, broth, processed
headof beef; processedbeanswith chorizoconsistingof salt, chorizo, lard and beans;processed
naturalbeansconsistingof salt, lard and beans.FIRST USE: 20060625.FIRST USE IN
COMMERCE: 20060625

02.01.01 - Bustsof men facing forward; Headsof men facing forward; Men - heads,portraiture,or
bustsfacing forward; Portraitureof men facing forward
02.01.10- Men, Spaniardsor Mexicans,including men wearingsombreros;Mexican men;
Sombreros,men wearing;Spaniards(men)
02.01.31 - Men, stylized, including men depictedin caricatureform
09.05.05- Sombreros,cowboyhats(10 gallon hats),otherbroad-brimmedhats
26.01.12- Circles with bars,bandsand lines
26.01.13- Circles, two (not concentric);Two circles
26.01.21- Circles that aretotally or partially shaded.
26.01.26- Coils; Spirals; Swirls
26.11.27- Oblongsnot usedascarriersfor words, lettersor designs
26.17.25- Other lines, bandsor bars

76597408

return to TESS)

Word Mark

Goodsand
Services

Mark Drawing
(3) DESIGN PLUS WORDS LETTERS AND/OR NUMBERSCode

Design
SearchCode

Serial
Number
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Filing Date June16, 2004
CurrentBasis 1A
Original

lBFiling Basis

Publishedfor October25 2005Opposition
Registration 3268774Number

Registration July 24 2007Date

Owner (REGISTRANT) OPERADORADE COCINAS EN MEXICO SA DE CV CORPORATIONMEXICO
CalzadaCortez#2501 Marquezde Leon EnsenadaB.C. C.P, MEXICO 22850

(LAST LISTED OWNER) DON MANUEL FOODS, LLC LIMITED LIABILITY COMPANY NEVADA
121 BROADWAY, SUITE 624 SAN DIEGO CALIFORNIA 92101

Assignment ASSIGNMENT RECORDEDRecorded
Attorney of

BARRY F. SOALTRecord
Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FOODS SINCE 1972” APART FROM

THE MARKAS SHOWN
Description Color is not claimedasa featureof the mark. The lining patternin the drawing of the mark is
of Mark intendedto indicatecolor. The colors red, yellow and brown areclaimedasa featureof the mark.

The color red shown in the vertical lining appearsin the hat and in the backgroundof the plaque
design,the color yellow shown by the cross-hatchingwhich appearson ornamentationon the hat
andon holesto fastenthe plaque,andthe color brown appearson the scrolling and perimeterlines
on the plaque.The lining in the drawing is a featureof the mark.

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
DIndicator

Cancellation February28 2014Date
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Word Mark LA PREFERIDA

Translations The mark “LA PREFERIDA” means“the preferred”in Spanish.
Goodsand IC 029. US 046. G & S: Cheeseand cheesedips; Beandips; Processedgreenand yellow chiles,
Services Jalapenoand Louisianapeppers,Mexican style vegetables,and Mexicangreen tomatoes;

Processedcactusfor food purposes;ProcessedOlives; Dried and processedbeans;Refried
beans;CornedBeef; Chile con came;BeefTripe Stew; Pork rinds; Frijoles Charros;Mexican
Chorizo; [Sofrito with Ham and Bacon;] Soups;Sardines;Lard; and Oils, namelySpanisholive
oil, Corn oil, andVegetableoil; Dried corn husksin which foodsarewrappedand cooked.FIRST
USE: 19940000.FIRST USE IN COMMERCE: 19940000

IC 030. US 046. G & S: Hot sauces;Salsas;Picantesauce;Mole sauce;Adobo and Pipian
pastes;Seasonings,namelychile, enchiladaand taco; Bottled spices;Rice andcorn flour; Rice;
Spanishrice; Pasta;Spaghettiand Meatballs;Ravioli; Tortillas; Tacoshells; NachoandTortilla
Chips; Hominy; Tamales;Coffee; [Breadand] breadcrumbs.FIRST USE: 19940000.FIRST USE
IN COMMERCE: 19940000

(CANCELLED) IC 031. US 001 046. G & S: [Unprocessedcorn husksin which foodsare
wrappedand cooked].FIRST USE: 19940000.FIRST USE IN COMMERCE: 19940000

Mark Drawing
(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

DesignSearch 02.01.05- Historical men (American); Men, famous;Presidents(American)
Code 02.03.02- Silhouettesof women;Womendepictedasshadowsor silhouettesof women

02.03.04- Colonial dress,womenwearing; Hoop skirts (womenwearing); Pilgrims, women;
Women, Pilgrims, women in colonial dressor hoop skirts
02.03.22- Bustsof women in profile; Headsof womenin profile; Portraitureof womenin profile;
Women - head,portraitureor bustsin profile
09.03.08- Ascots;Bandannas;Neckerchiefs;Scarves

http://tmsearch.uspto. gov/bin/showfield?f=doc&state=4803:ggnt85.2.66
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26.03.17- Concentricovals; Concentricovals and ovalswithin ovals; Ovalswithin ovals; Ovals,
concentric
26.03.21 - Ovalsthat arecompletelyor partially shaded
26.11.21 - Rectanglesthat are completelyor partially shaded
26.17.09- Bands,curved; Bars, curved; Curved line(s), band(s)or bar(s); Lines, curved

Serial Number 76289505

Filing Date July 24, 2001
CurrentBasis 1A

Original Filing
1ABasis

Publishedfor
November5, 2002Opposition

ChangeIn
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
2680035Number

International
Registration 1181562
Number

Registration
Date January28, 2003

Owner (REGISTRANT) LA PREFERIDA, INC. CORPORATIONILLINOIS 3400WEST 35th STREET
CHICAGO ILLINOIS 60632

Attorney of
William T. McGrathRecord

Prior
0891325;1 727855;AND OTHERSRegistrations

Descriptionof Color is not claimedasa featureof the mark. Color is claimedasan elementof the mark. The
Mark backgroundis in red, with white letters.The figure of thewomen is in white with a green

background.The top line abovethe figure is in yellow. The next line is green.The line below that
is cremecolored.The banneris green,thenyellow, then red. Shadingbelow the figure is creme
colored.

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit Text SECT 15. PARTIAL SECT 8 (6-YR). SECTION 8(10-YR) 20121117.
Renewal 1ST RENEWAL 20121117
LivelDead

LIVEIndicator
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DTSFRUTELA DIFERENCIA
ENJOY THE DIFFERENCE

Word Mark DISFRUTE LA DIFERENCIA ENJOY THE DIFFERENCE
Translations The English translationof DISFRUTE LA DIFERENCIA is ENJOY THE DIFFERENCE.
Goodsand (CANCELLED) IC 029. US 046. G & 5: cheese,sourcream,chorizo, corn oil, processed
Services beansand refried beans.FIRST USE: 20020724.FIRST USE IN COMMERCE: 20020825
Mark Drawing

(5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM

Serial Number 76605704

Filing Date August 5, 2004

CurrentBasis 1A

Original Filing
1ABasis

Publishedfor
June282005Opposition

Registration
2996850Number

RegistrationDate September20, 2005
Owner (REGISTRANT) V&V SupremoFoods,Inc. CORPORATIONILLINOIS 2141 5. ThroopStreet

ChicagoILLINOIS 60608
Attorney of
Record JoshuaS. Frick

Descriptionof
Mark Color is not claimedasa featureof the mark.

Type of Mark TRADEMARK

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803:ggnt85.2.69 4/29/2014



TrademarkElectronicSearchSystem(TESS) Page2 of 2

Register PRINCIPAL

LivelDead
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CancellationDate December28, 2012
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DISMEX

DI SMEX

IC 003. US 001 004 006 050 051 052. G & S: All-purposecleaningpreparations.FIRST USE:
20040630.FIRST USE IN COMMERCE: 20040630

IC 004. US 001 006 015. G & S: Charcoalbriquettes.FIRST USE: 20040831.FIRST USE IN
COMMERCE: 20040831

IC 029. US 046. G & S: Food products,namely,meat,fish, poultry, and gamemeatextracts,
chorizo,cheese,cannedbeans,dried beans,corn oil; preserved,dried and cooked,fruits and
vegetables.FIRST USE: 19941231.FIRST USE IN COMMERCE: 19941231

IC 030. US 046. G & 5: Flour, bread,yeast,baking-powder,spices,tortillas; and flavored and
sweetenedgelatins.FIRST USE: 19941231.FIRST USE IN COMMERCE: 19941231

IC 032. US 045 046 048. G & 5: Coconutjuice. FIRST USE: 20040630.FIRST USE IN
COMMERCE: 20040630

(4) STANDARD CHARACTER MARK

76634278

March 24, 2005
1A

1A

return to TESS)

Word Mark

Goodsand
Services

Standard
Characters
Claimed

Mark Drawing
Code

Serial Number

Filing Date

CurrentBasis

Original Filing
Basis

http://tmsearch.uspto.gov/bin/showfield?f=doc&state=4803:ggnt85.2.70 4/29/2014
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Publishedfor August 8, 2006
Opposition

Registration
3161363Number

RegistrationDate October24, 2006
Owner (REGISTRANT) Dismex Food, Inc. CORPORATIONFLORIDA 12255S.W. 133 Court Miami

FLORIDA 33186
Attorney of

JennieS. Malloy (a memberof the Bar of the Stateof Florida)Record

Prior
2282924Registrations

Type of Mark TRADEMARK

Register PRINCIPAL
Affidavit Text SECT 15. SECT 8 (6-YR).
Live/Dead

LIVEIndicator
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i ri rm i i ‘i ri i:ri !rr j wi
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ListAt:rIOR Jump jtorecord:j Record71 out of 108

TSDR 41 .I.iTII.. (Usethe Back” buttonof the InternetBrowserto
returnto TESS)

LA FUERZA DEL SABOR
Word Mark LA FUERZA DEL SABOR
Translations The English translationof “La Fuerzadel Sabor” is “The Forceof Taste”.
Goodsand (CANCELLED) IC 029. us 046. G & S: chorizo in the natureof sausages,processedbeans,
Services cheeseand cheesespreads,pork and pork rinds, chili and snackdips, unflavoredand

unsweetenedgelatins.FIRST USE: 20030500.FIRST USE IN COMMERCE: 20030500
Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARK

Serial Number 76623048
Filing Date December3, 2004
CurrentBasis 1A
Original Filing
Basis

Publishedfor
October25 2005Opposition

Registration
3044122Number

RegistrationDate January17, 2006
Owner (REGISTRANT) RP Foods,LLC CORPORATIONTEXAS 2915 Merrel DallasTEXAS 75229
Attorney of
Record Olga Gonzalez

Type of Mark TRADEMARK
Register PRINCIPAL

DEAD
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Record72 out of 108

TSDR

returnto TESS)

Goodsand
Services

Mark Drawing
Code

DesignSearch
Code

Serial Number

Filing Date

CurrentBasis

Original Filing
Basis

Publishedfor
Opposition

ChangeIn
Registration

Registration
Number

Registration
Date

‘L’ ‘1’(LIse the “Back’ buttonof theInternetBrowserto

IC 029. us046. G & S: CHEESE,SOUR CREAM, CHORIZO, [CORN OIL, LARD, PROCESSED
BEANS, PROCESSEDKIDNEY, PINTO AND REFRIED BEANS, DESSERTGELATINS, AND
NATURAL BUTTER]. FIRST USE: 19840113.FIRST USE IN COMMERCE: 19840113

(3) DESIGN PLUS WORDS, LETTERS,AND/OR NUMBERS

26.01.03- Circles, incomplete(morethan semi-circles);Incompletecircles (morethan semi-
circles)
26.01.21- Circles that aretotally or partially shaded.
26.05.21- Trianglesthatarecompletelyor partially shaded
26.05.25- Triangleswith oneor morecurvedsides
76261646

May 23, 2001

1A

1A

December18, 2001

CHANGE IN REGISTRATION HAS OCCURRED

2547216

March 12, 2002

Word Mark W

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803: ggnt85.2.72 4/29/2014



TrademarkElectronicSearchSystem(TESS) Page2 of 2

Owner (REGISTRANT) V&V SupremoFoods,Inc. CORPORATIONILLINOIS 2141 SouthThroop Street
ChicagoILLINOIS 60608

Attorney of
JoshuaS. FrickRecord

Descriptionof
Color is not claimedasa featureof the mark.Mark

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit Text SECT 15. SECT 8 (6-YR). SECTION 8(10-YR) 20120324.
Renewal 1ST RENEWAL 20120324
LivelDead

LIVEIndicator

i’--wrr9 hi;’.ii’]! Li’

WF IsT4I T4 I1 I W1i

SEARCHOG

I HOME I SITE INDEX I SEARCH I eBUSINESS I HELP I PRIVACY POLICY
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Typed Drawing

Word Mark

Goodsand
Services

Mark Drawing
(1) TYPED DRAWINGCode

Serial Number 76313794
Filing Date September18, 2001
CurrentBasis 1A

Original Filing
lBBasis

Publishedfor
Opposition

Registration
2919328Number

Registration
January18, 2005Date

Owner

Attorney of
OLGA GONZALEZRecord

Type of Mark TRADEMARK

Register

Live/Dead
Indicator

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803:ggnt85.2.73

FEELINGS

(CANCELLED) IC 029. US 046. G & S: chorizo in the natureof sausages,processedbeans,
cheeseand cheesespreads,processedmeats,including processedbeef; chickenand fish,
guacamole,frozen mealsconsistingprimarily of meat,fish, poultry or vegetables,food package
combinationsconsistingprimarily of cheese,meatand/orprocessedfruits, tomatopaste,processed
pimentos,pork and pork rinds, chili and snackdips. FIRST USE: 20030809.FIRST USE IN
COMMERCE: 20030813

October1, 2002

(REGISTRANT) HpanicFood Distributors, Inc. CORPORATIONTEXAS 1001 South 10th Street
Suite G, PMB 431 McAIIen TEXAS 78501

PRINCIPAL

DEAD

August 19, 2011

TSDR
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Start ListAt:f CR1 Jump itorecord:L jRecord77 out of 108
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AY CHIHUAHUA

Word Mark AY CHIHUAHUA

Goodsand IC 029. US 046. G & S: cheese,sourcream,chorizo,corn oil, processedbeansand refried
Services beans.FIRST USE: 20000805.FIRST USE IN COMMERCE: 20000905
Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARK

Trademark
SearchFacility LETS-2 AY Two lettersor combinationsof multiplesof two letters
Classification SHAPES-MISCMiscellaneousshapeddesigns
Code

Serial Number 76605975

Filing Date August 5, 2004

CurrentBasis 1A

Original Filing
1ABasis

Publishedfor December4 2007Opposition

Registration
3383674Number

Registration
Date February19, 2008

Owner

http://trnsearch.uspto.gov/binlshowfield?f=doc&state=4803:ggnt85.2.77 4/29/2014
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SEARCHOG — : I;’ imwirii [i?JT1191

(REGISTRANT)V&V SupremoFoods,Inc. CORPORATIONILLINOIS 2141 5. Throop Street
ChicagoILLINOIS 60608

Attorney of
Elisa M. ValenzonaRecord

Type of Mark TRADEMARK

Register PRINCIPAL

Live!Dead
LIVEIndicator
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___________________
________________________
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List At: OR Jump to record:

_____j

Record86 out of 1 08

TSDR WZlLI (Usethe “Back’ buttonof the InternetBrowserto

MEXQUISITE

IC 029. US 046. G & S: chorizo in the natureof sausages,processedbeans,cheeseand cheese
spreads,processedmeats,including processedbeef, chicken andfish, guacamole,frozen meals
consistingprimarily of meat,fish, poultry or vegetables,food packagecombinationsconsisting
primarily of cheese,meatand/orprocessedfruits, tomatopaste,processedpimentos,pork and pork
rinds, chili and snackdips. FIRST USE: 20030809.FIRST USEIN COMMERCE: 20030813

September18, 2001

October1, 2002

2917679

January11,2005

(REGISTRANT) HispanicFood Distributors,Inc. CORPORATIONTEXAS 1001 South 10th Street,
SuiteG McAllen TEXAS 78501

OLGA GONZALEZ

TRADEMARK

PRINCIPAL

SECT 15. SECT 8 (6.-YR).

LIVE

return to TESS)

Typed Drawing

Word Mark

Goodsand
Services

Mark Drawing
(1) TYPED DRAWINGCode

Serial Number 76313796
Filing Date

CurrentBasis 1A

Original Filing
lBBasis

Publishedfor
Opposition

Registration
Number

Registration
Date

Owner

Attorney of
Record

TypeofMark

Register

Affidavit Text

LivelDead
Indicator

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803:ggnt85.2.86 4/29/2014
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Typed Drawing

Word Mark EVAMEX
Goodsand IC 029. US 046. G & S: MEXICAN FOOD, NAMELY, MEXICAN SAUSAGES,NAMELY,
Services CHORIZOS, CANNED TOMATILLOS, CANNED BLACK BEAN SOUP,CANNED REFRIED

BEANS, BOTTLED JALAPENO PEPPERS,AND BOTTLED CHILI PEPPERS.FIRST USE:
19990400.FIRST USE IN COMMERCE: 19990400

IC 030. US 046. G & S: MEXICAN FOOD, namely,TORTILLAS, TACO SAUCE, AND SALSA.
FIRST USE: 19990400.FIRST USE IN COMMERCE: 19990400

Mark Drawing
(1) TYPED DRAWINGCode

Serial Number 75726611
Filing Date June11,1999
CurrentBasis 1A

Original Filing
1ABasis

Publishedfor
December28 1999Opposition

Registration
2333136Number

Registration
March 21 2000Date

Owner (REGISTRANT) Eve SalesCo. CORPORATIONNEW YORK 945 CloseAvenueBronx NEW
YORK 10473

Attorney of
MARK R. VALLEYRecord

Type of Mark TRADEMARK

Register PRINCIPAL
Affidavit Text SECT 15. SECT8 (6-YR). SECTION 8(10-YR) 20100506.
Renewal 1ST RENEWAL 20100506

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803:ggnt85.2.89 4/29/2014
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______j
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_____

to record:L_JRecord92 out of 1 08

TSDR i;.i ‘H i.1r. ““ (Usethe ‘Back” buttonof the InternetBrowserto
return to TESS)

Typed Drawing

Word Mark DIANA

Goodsand IC 029. US 046. G & S: dried beans,chorizos,Viennasausage,cannedfruits and canned
Services vegetables.FIRST USE: 19380000.FIRST USE IN COMMERCE: 19380000
Mark Drawing

(1) TYPED DRAWINGCode

Serial Number 74125395

Filing Date December21, 1990

CurrentBasis 1A
Original Filing

1ABasis

Publishedfor
June22 1993Opposition

Registration
1792758Number

RegistrationDate September14, 1993

Owner (REGISTRANT) GOYA FOODS, INC. CORPORATIONDELAWARE 100 SeaviewDrive
SecaucusNEW JERSEY07094

Attorney of Record StephenL. Baker

Prior Registrations0959035;1239605
Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit Text SECT 15. SECT 8 (6-YR). SECTION 8(10-YR) 20130612.
Renewal 2ND RENEWAL 20130612

LivelDead
LIVEIndicator
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Start ListAt:L JOR Jump torecord: jRecord1 out of 108
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returnto TESS)

No Image
Word Mark NAHUATL

Goodsand IC 029. US 046. G & S: Cannedbeans;Cheese;Chorizo
Services

IC 030. US 046. G & S: Dried chili peppers;Tortillas
Mark
Drawing (0) UNKNOWN
Code

Serial
86256345Number

Filing Date April 18, 2014
Current

lB
Basis

Original
lBFiling Basis

Owner (APPLICANT) AbarrotesMixteca CORPORATIONNEW YORK
YORK 11378

Attorney of
Kristin N. MateraRecord

Description The color(s) green,white, red, yellow, and brown is/areclaimedasa featureof the mark. The mark
of Mark consistsof a circle within a circle, the left portion betweenthe circles is green, themiddle portion is

white and the right portion is red. In the centerof the smallercircle is a white and brown huskof corn
and an Aztecanman in white outlined with brown with onearm extendedgrabbingthe corn huskand
his holding a brown and white shieldwith the otherarm. The wording NAHUATL appearsbeneaththe
man.

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
LIVEIndicator

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803: ggnt85.2.1
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CINCOSA CINCH WITH LA

Word Mark

Goodsand IC 029. us046. G & S: Cheese;Processedgreenandyellow chiles,Jalapenoand Louisiana
Services peppers,Mexican style vegetables,corn, mixed vegetables,peas,and Mexicangreentomatoes;

Processedcactusfor food purposes;ProcessedOlives; Dried and processedbeans;Refried
beans;CornedBeef; Chile con came;BeefTripe Stew; Porkrinds; Frijoles Charros;Mexican
Chorizo; Soups;Sardines;Lard; and Oils, namelySpanisholive oil, Corn oil, andVegetableoil

Standard
Characters
Claimed

Mark Drawing
Code

Serial Number

Filing Date

CurrentBasis 13
Original Filing

lBBasis

Owner

http://tmsearch.uspto. gov/bin/showfield?f=doc&state=4803: ggnt85.2.2

PREFERIDA

CINCO’S A CINCH WITH LA PREFERIDA

IC 030. us 046. G & 6: Cheesesauce;cheesedips; Beandips; Tomatosauce(Spanishstyle);
Agave nectar;Hot sauces;Salsas;Picantesauce;enchiladasauce;Adobo paste;Seasonings,
namelychile andfajita; Bottled spices;Rice and corn flour; Rice; Spanishrice; Spaghettiand
Meatballs;Ravioli; Tortillas; Nachoand Tortilla Chips; Taco shells; Hominy; Tamales;Coffee;
Breadand breadcrumbs,Corn husksfor tamales

(4) STANDARD CHARACTER MARK

86228809

March 21, 2014

(APPLICANT) La Preferida,Inc. CORPORATIONILLINOIS 3400W. 35th StreetChicago
ILLINOIS 60632

William T. McGrath

4/29/2014
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3 out of 108
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MADNESS MUNCHIES

Word Mark MADNESS MUNCHIES

Goodsand IC 029. US 046. G & S: cheese;Processedgreenandyellow chiles, Jalapenoand Louisiana
Services peppers,Mexican style vegetables,corn, mixed vegetables,peas,and Mexican greentomatoes;

Processedcactusfor food purposes;ProcessedOlives; Dried and processedbeans;Refried
beans;cornedBeef; chile con came;BeefTripe Stew; Pork rinds; Frijoles charros;Mexican
Chorizo; Soups;Sardines;Lard; and Oils, namelySpanisholive oil, corn oil, andVegetableoil

IC 030. US 046. G & 5: cheesesauce;cheesedips; Beandips; Tomatosauce(Spanishstyle);
Agave nectar;Hot sauces;Salsas;Picantesauce;enchiladasauce;Adobo paste;Seasonings,
namelychile and fajita; Bottled spices;Rice and corn flour; Rice; Spanishrice; Spaghettiand
Meatballs;Ravioli; Tortillas; Nachoand Tortilla Chips; Tacoshells; Hominy; Tamales;Coffee; Bread
and breadcrumbs,Corn husksfor tamales

Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARKCode

Serial Number86228803

Filing Date March 21, 2014

CurrentBasis lB
Original Filing

lBBasis

Owner (APPLICANT) La Preferida,Inc. CORPORATIONILLINOIS 3400 W. 35th StreetChicagoILLINOIS
60632

William T. McGrath

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803:ggnt85.2.3 4/29/2014



TrademarkElectronicSearchSystem(TESS) Page2 of 2

Attorney of
Record

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVEIndicator

iIEILL1 1-R’i.i’i’.J IL1L!]F

________________________

I rii ri i ir4 i ri ‘rr i P?ii

I HOME SITE INDEX SEARCH I eBUSINESS I HELP I PRIVACY POLICY

SEARCH OG

http://tmsearch.uspto.gov/binlshowfield?f=doc&state=4803ggnt85.2.3 4/29/2014



TrademarkElectronicSearchSystem(TESS) Page1 of 2

( .;, United StatesPatentandTrademarkOffice

Home I Site Index I SearchI FAQ I GlossaryGuidesI ContactsI eBusinessI eBiz alerts NewsI Help

Trademarks> TrademarkElectronicSearchSystem(TESS)

TESSwaslast updatedon Tue Apr29 03:20:30EDT 2014

SEARCH OGL’ST i-I;’iL’l;;4I LLrni?]rI

___________________________

i ri ri I i hT1TiT i wj-j w

[] Pleaselogout whenyou aredoneto releasesystemresourcesallocatedfor you.

;ui:— ITW11 [.7IWFj1

[JListAt:____JOR[Jtorecord:E..JRecord6 out of 108

TSDR f:•.i .u ‘,I.iFII•.. (Usethe “Back’ buttonof theInternetBrowserto
return to TESS)

EL VIAJERO
Word Mark EL VIAJERO

Goodsand IC 005. US 006 018 044 046051 052. G & S: Nutritional supplements,namely, prebioticaseptic
Services juice drinks, probioticdairy basedbeverages

IC 029. US 046. G & S: DrinkableYogurts; Meat, namelychorizosand longanizas;Dairy based
beverages;Dairy based desserts,namely, flan and dairy basedpuddings;Dried Peppers;
Processednuts; Dried fruit; Processedspicedgarbanzoand lima beans;Processedpumpkin
seeds

IC 030. US 046. G & S: Spices;Dried corn husks;Candies;Snacks,namelysugarednuts and
chewinggum not for medicinalpurposes;Tortillas andchicharrones;Marinades,namelymojos,
crijollos, and fruit juicesto be usedasmarinades;Vinegars,Imitation Vanilla; NaturalVanilla

IC 032. us 045 046 048.G & S: Light beverages,namely,asepticjuice drinks

IC 033. us 047 049. G & S: Cooking wines
Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARK

SerialNumber 86102547

Filing Date October26,2013
CurrentBasis lB

Original Filing
lBBasis

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803:ggnt85.2.6 4/29/2014
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Owner (APPLICANT) WisconsinCheeseGroup, LLC LIMITED LIABILITY COMPANY WISCONSIN 105
Third StreetMonroeWISCONSIN 53566

Attorney of
DonnaA. TobinRecord

Type of Mark TRADEMARK

Register PRINCIPAL
LivelDead
Indicator
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Word Mark TORTILLAS NAHUATL

Goodsand IC 029. US 046. G & S: Cannedbeans;Cheese; Chorizo
Services

Mark

IC 030. US 046. G & S: Dried chili peppers;Tortillas

Drawing
Code

Design
SearchCode

Serial
Number

(3) DESIGN PLUSWORDS, LETTERS,AND/OR NUMBERS

02.01.09 - Indians,American(men); Men, American Indians; Native Americans(men)
05.07.01 - Corn, stalks
24.01.02- Shieldsor crestswith figurative elementscontainedthereinor superimposedthereon
26.01.17- Circles, two concentric;Concentriccircles, two; Two concentriccircles
26.01.21 - Circles that aretotally or partially shaded.
26.19.05- Prisms;Pyramids

86061885

Filing Date September11,2013

(APPLICANT) AbarrotesMixteca CORPORATIONNEW YORK 50-00 GrandAvenueMaspethNEW
YORK 11378

Attorney of
Kristin N. MateraRecord

return to TESS)

Current
Basis

Original
lBFiling Basis

Owner

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803: ggnt8 5.2.8 4/29/2014
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Description The color(s) green,red and black is/areclaimedasa featureof the mark. The mark consistsof a
of Mark circle within a circle, the left portion betweenthe circles is green,the middle portion is white with the

wording TORTILLAS in black lettering, and the right portion is red. In the centerof the smallercircle
is a redhusk of corn and an Aztecanman with onearm extendedgrabbingthe corn huskand his
holding a shieldwith an imageof a pyramidwith the otherarm.

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
Indicator
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TROPIRICO
Word Mark TROPIRICO

Goodsand IC 029. US 046. G & S: Tomatopaste;corn croquettes,cassavaand plantaincroquettes,potato
Services balls, frozen plantains,frozenvegetables,fruit pulps, frenchfries, cheese,chorizo,mortadella,

beans,cannedseafood,cooking oil, olive oil, olives. FIRST USE: 19900301.FIRST USEIN
COMMERCE: 19900301

Standard
Characters
Claimed
Mark Drawing
Code
Serial Number

Filing Date

CurrentBasis

Original Filing
Basis

Owner

http://tmsearch.uspto.gov/bin!showfield?f=doc&state=4803:ggnt85.2.9

IC 030. US 046. G & S: frozen dough,marinade,cooking sauce;empanadas,tamales,frozen
yuca, corn griddle cakes,tortillas, spices,seasoningblends, liquid seasonings,condiments,
cooking sauces,garlic for cooking, vinegar,flavors, rice candies.FIRST USE: 19900301.FIRST
USE IN COMMERCE: 19900301

IC 032. US 045 046 048. G & S: fruit drinks, coconutwater

(4) STANDARD CHARACTER MARK

86047926

August26, 2013

1A;1B

1A;1B

(APPLICANT) Rico Foods,Inc. CORPORATIONNEW JERSEY527 East18th StreetPaterson
NEW JERSEY07514

David A. Jackson

4/29/2014
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Attorney of
Record

Type of Mark TRADEMARK

Register PRINCIPAL

Live!Dead
LIVEIndicator
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PIGGLY WIGGLY
Word Mark PIGGLY WIGGLY

Goodsand IC 029. US 046. G & S: Housemark for a full line of processedfood and ingredientsexcluding
Services processedgrains, processedcerealsand processedherbs; half and half; tuna fish; meats;luncheon

meats;cheese;eggs,broth; milk; milk powder; eporatedmilk; buttermilk; chocolatemilk; canned
fruits; pickles; nut meats;processednuts; roastednuts; flavored nuts; cream;whipping cream;sour
cream;creamcheese;cottagecheese;butter; frozengetables;margarine;dips; frozen fish; frozen
meats;frozen fruits; processedfrozen potatoes;peanutbutter; oil, namely,getableoil, saladoil, olie
oil; shortening;jellies andjams; preserdfruits; marmalades;processedolis; instantpotatoes;fruit-
basedfilling for cakesand pies; dried beans;cannedbeans;non-dairycreamers;coffee creamer;
chicken; cornedbeef hash;cannedmilk; soups;soupmixes; instantor pre-cookedsoup; processed
mushrooms;processedpotatoes;processedpeppers;maraschinocherries;applesauce;dried fruits;
refried beans;sandwichspread,namely, a mayonnaise-basedsandwichspread;tomatopaste;canned
tomatoes:processedonions; hashbrown potatoes;bratwurst;preserdmeatsand sausages;oil-based
cooking spray; getable-basedcooking spray; cannedcookedmeat; dried lentils; potatosticks; potato
puffs; bacon;cannedpork and beans;flaked coconut; potatochips; cheesefood; cranberrysauce;
processedcherries;shrimp; processedsunflowerseeds;chickennuggets;turkey; bologna;ham;
bonelessskinlesschickentenderloin;frankfurters; corn dogs; cheesespreads; meat-basedsnack
foods; beef; pepperoni;gardensalads.FIRST USE: 20110404.FIRST USE IN COMMERCE: 20110404

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
85551435

Number

Filing Date February23, 2012

http://tmsearch.uspto.qolbin/sho1eId?f=doc&state4808:h8t9nv.3.131 1/2
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Current 1A
Basis

Original
1A

Filing Basis

Published
for January15, 2013
Opposition

Reg i stration
4311792

Number

Reg i stration
April 2, 2013

Date

Owner (REGISTRANT) PIGGLY WIGGLY LLC LIMITED LIABILITY COMPANY NEW HAMPSHIRE 7 Corporate
Dri KeeneNEW HAMPSHIRE 03431

Attorney of
Michael J. LaBrie

Record

Prior
0914925;0921717;0933394;ANDOTHERSRegistrations

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator
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Word Mark CENTRAL MARKET H-E-B

Goodsand IC 029. US 046. G & S: Chicken; pork; bacon; hams;hot dogs; half-and-half; turkey; beef; cream
Services cheese;whipping cream;cheese;cannedbeans;potatochips; cannedgetables;yogurt; milled flax

seed.FIRST USE: 19970406.FIRST USE IN COMMERCE: 19970406
Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
85719594

Number

Filing Date September4, 2012

Current
1A

Basis

Original
1A

Filing Basis

Published
for January22, 2013
Opposition

Registration
4317174

Number

Registration
ApnI 9, 2013

Date

Owner (REGISTRANT) HEB GROCERYCOMPANY, LP HEBCO GP, L.L.C., a Texaslimited liability company,

http://tmsearch.uspto.gobin/showfleld?fdoc&state=4808:h8t9ny.3.129 1/2
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its sole generalpartnerLIMITED PARTNERSHIPTEXAS CorporateLaw Department646 South Main
SanAntonio TEXAS 78204

Prior
1 886445;3738231;3956599;ANDOTHERS

Registrations

Disclaimer NO CLAIM IS MADE TO ThE EXCLUSIVE RIGHT TO USE “MARKET’ APART FROM THE MARK AS
SHOWN

Description Color is not claimedas a featureof the mark. The mark consistsof the words, CENTRAL MARKET H-F-
of Mark B.

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator
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TSER ASSIGNStatus TTAB Status (Usethe ‘Back” buttonof theInternetBrowserto
returnto TESS

HILL COUNTRY FARE

Word Mark HILL COUNTRY FARE

Goodsand IC 029. US 046. G & S: Preparedcoconut,processedshellednuts, bacon,pickles, eggs,chicken,
Services cannedbeans,cannedrefried beans,processedbeans,black eyedpeas,processedchickpeas,

cannedchili, fruit cocktail, cannedfruits, cannedbeefstew, cannedluncheonmeat,Viennasausage,
cannedmushrooms,cannedpeppers,cannedsardines,cannedtuna, cannedtomatoes,canned
processedfruits and vegetables,cheese,processedmeat, namely, chicken,ham, pork; cooking oil, oil-
basedcooking spray; corn dogs,whippedcream,processedvegetables,cole slaw; salads,namely,
carrot raisin salad,peasalad,ham salad,chickensalad,egg salad,tunasalad,potatosaladand
seafoodsalad; bologna,chorizo, fruit-basedsnackfood, jams,jellies, sausages,processedpotatoes,
shrimp, milk, jerky, stews,lard, olne oil, processedolives, peanutbutter, pork rinds, processed
seafood,baconbits, shortening,soups,margarine,yogurts,eporatedmilk, broth; cheese,namely,
queso;hot dogs, frozen vegetables,whippedtopping. FIRST USE: 19940800.FIRST USE IN
COMMERCE: 19940800

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
Number 85862466

Filing Date February28, 2013

http://trrsearch.uspto.golbirshowfieId?f=doc&state=4808:h8t9ny.3.8O 1/2
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Current 1A
Basis

Original
1A

Filing Basis

Published
for December24, 2013
Opposition

Registration
4493741

Number

Registration
March 11,2014

Date

Owner (REGISTRANT) HEB GROCERY COMPANY, LI HEBCO GP, L.L.C., a Texaslimited liability company,
its solegeneralpartnerLIMITED PARTNERSHIPTEXAS CorporateLaw Department646 South Main
SanAntonio TEXAS 78204

Prior
2151066;2623441;2890694;ANDOTHERS

Registrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FARE” APART FROM THE MARK AS
SHOWN

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator

________
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Benjamin
Foods

Word Mark BF BENJAMIN FOODS

Goodsand
Services

IC 029. US 046. G & 5: Beef; meat; pre-cookedmeats;cannedfruit; cannedsoup; cannedgetabIes;

cheese;dehydratedpotatoes;frozen potatoes;dry beans;fresh eggs;frozen eggs;frozen fruit; frozen

fish; frozengetabIes;unfiaoredand unsweetenedgelatins; ham; hot dogs; margarine;pork; potato

chips; processedbeans;processedpotatoes;poultry; soups;soupmixes and concentrates;formed

texturedgetabIeprotein for useas a meatsubstitute;getableoil; getableshortening;yogurt; frozen

breakfastitems, namely, frozen eggs,egg patties,hashbrowns, and sausagepatties;frozen kosher

mealsconsistingof a combinationof meat, poultry or fish, egetables,pasta,potatoor rice, and cheese

items; frozen egetariansoy mealsconsistingof soy protein and getables.FIRST USE: 20080331.

FIRST USE IN COMMERCE: 20080331

IC 030. US 046. G & S: Bread; burritos; cake, muffin, brownie and cookie mixes; processedcereals;

cocoa;coffee; condiments,namely, ketchup,mustardand relish; cookies;crackers;food fla’oring; frozen

pizza; flavored and sweetenedgelatins;gramixes; icing; mayonnaise;pasta;peanutbutter; dessert

pudding; rice; saladdressings;sauces;roastedsesameseeds;spices;sugar; pancakesyrup; taco

shells; teabags;tortillas; frozen breakfastwaffles, pancakes,Frenchtoast,donuts,Danish, bagels,and

muffins; frozen koshermealsconsistingof a combinationof pasta,potatoor rice. FIRST USE: 20080331.

FIRST USE IN COMMERCE: 20080331

IC 035. US 100 101 102. G & 5: WHOLESALE FOOD DISTRIBUTORSHIP SERVICESAND RETAIL

GROCERYSTORE SERVICESFEATURING FOOD, ALUMINUM FOIL, BAGS, BAKE WARE AND

COOK WARE, CASH REGISTERTAPE, CLEANING SUPPLIES,CUThERY, DEGREASERS,FOAM

AND PAPERTRAYS, FOOD SERVICE FILM, FOILS AND WRAPS, FURNITURE, GLASS CLEANERS,

GUESTCHECKS, ICE MELT, KITCHEN AND RESTAURANTAPPAREL, KITCHEN UTENSILS,

htto://tmsearch.uspto.qolbinlshowfield?fdoc&state=4808:h8t9ny.3.82 1/3
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NAPKINS, PAPERPRODUCTS,PLACEMATS, PLASTICWARE, RESTAURANTSUPPLIES,

SHELVING, STIRRERS,STRAWS, TABLE COVERS,TISSUES,TOWELS, TRASH BAGS,

VENTILATION SYSTEMS,WINDOW CLEANERS, BAR EQUIPMENT, BEVERAGE EQUIPMENT,

COFFEE EQUIPMENT, CONCESSIONSTAND EQUIPMENT, COOKING EQUIPMENT, DISH ROOM

EQUIPMENT, FOOD PREPARATION EQUIPMENT, REFRIGERATION EQUIPMENT, WARMING

EQUIPMENT AND DISPENSERS,PLUMBING SUPPLIES,AND COMMERCIAL RESTAURANTSINKS.

FIRST USE: 20100430.FIRST USE IN COMMERCE: 20100430

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

Code

Design
Search 26.17.09- Bands,curved; Bars, cund;Curd line(s), band(s)or bar(s); Lines, curd

Code

Serial
85815167

Number

Filing Date January3, 2013

Current
1A

Basis

Original
1A

Filing Basis

Published
for December10, 2013
Opposition

Registration
4487236

Number

Registration
February25, 2014

Date

Owner (REGISTRANT) BenjaminFoodsL.L.C. LIMITED LIABILI1Y COMPANY PENNSYLVANIA 1001 South

York Road HatboroPENNSYLVANIA 19040

Attorney of
Tristram R. Fall Ill Esquire

Record

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FOODS” APART FROM THE MARK AS

SHOWN

Description Color is not claimedas a featureof the mark. The mark consistsof the letters “BE” centeredor the

of Mark word “BENJAMIN” abothe word “FOODS”, with a diagonalswooshthroughthe “B” of “BE”.

Type of
TRADEMARK. SERVICE MARK

Mark

Register PRINCIPAL

LivelDead
E

Indicator

_________
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f ASSIGNStatus TTAB Status (Usethe “Back” buttonof theInternetBrowserto
returnto TESS)

LOWELL
Word Mark LOWELL

Goodsand IC 029. US 046. G & S: Bacon; Beet pulp; Butter; Cannedcookedmeat; Cheese;Compote;Cottage
Services cheese;Dried beans;Fish fillets; Ham; Jamsand marmalades;Kefir; Marinatedfish, egetables;Nut

and seed-basedsnackbars; Pate’; Pickled cucumbers;Pickled getabIes;Pickles; Presendpeas;
Sauerkraut;Sausages;Soups;Sourcream;Tomatopaste;Vegetablejuice for cooking; Vegetable
salads;Yogurt. FIRST USE: 20050101.FIRST USE IN COMMERCE: 20050101

IC 030. US 046. G & S: Bread; Honey; Horseradish;Lollipops; Mayonnaise;Mustard; Vinegar. FIRST
USE: 20060101.FIRST USE IN COMMERCE: 20060101

IC 032. US 045 046 048. G & S: Non-alcoholicfruit juice berages;Syrupsfor making fruit-flaored
drinks. FIRST USE: 20060101.FIRST USE IN COMMERCE: 20060101

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
85222029

Number

Filing Date January20, 2011

Current
Basis

http://trnsearch.usoto.oobinJshowfleld?fdoc&state=4&18:h8t9nv397 1/9
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Original IA
Filing Basis

Published
for May 10, 2011
Opposition

Registration
4002551

Number

Reg istrati on
July 26, 2011

Date

Owner (REGISTRANT) Lowell InternationalCompanyCORPORATION ILLINOIS 9234West BelmontAvenue
Franklin Park ILLINOIS 60131

Prior
2933101

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL-2(F)

Live/Dead
LIVE

Indicator

_______
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LYFE

—KITCHEN—

)Dvrfr
Word Mark LYFE KITCHEN LOVE YOUR FOOD EVERYDAY

TranslationsThe word(s) “LYFE” has no meaningin a foreign language.

Goodsand IC 029. US 046. G & S: Dairy productsexcluding ice cream, ice milk and frozen yogurt; a full line of food
Services products,namely, meat,fish, seafood,poultry, cheese,processed,canned,dried and preserdfruits

andgetables,soups,soupmixes, fruit sauces,namely, applesauceand cranberrysauce,potatoand
fruit-basedsnackfoods, potato,getableand fruit chips, frozen fruits, processedtomatoes,chili, frozen
mashedpotatoes,processedbeans,eggs,beandip, dried fruit, processednuts, trail snackmix made
primarily of processednuts; nut butters,jams, marmalade,fruit spreads,olive oil, cooking oil, margarine,
cannedtunafish, milk, half and half, creamcheese,soy-basedfood beragesand rice milk usedas a
milk substitute,cheese,yogurt, fruit or egetablebased snackfoods; prepared,packaged,and frozen
mealsconsistingprimarily of meatfish, poultry, getablesor soy-basedfood, namely, processedsoy
beans,and pattiesmadeof soy beans;frozen egetabIes,processedpotatoes,processedegetables,
processedfruits, tomatopaste,butter, soy-basedfood bars, luncheonmeats;processedmeat, namely,
bacon, beef, chicken, ham, sausagelinks, and turkey; fruit salads;getablesalads;legumesalads,
gardensalads;Oil, namely, for cooking and salads;pre-cutegetablesalads.FIRST USE: 20110201.
FIRST USE IN COMMERCE: 20120615

IC 030. US 046. G & 5: Bread, bakeryproducts,Confectionery,namely, bakerydesserts,brownies,
cakes,cakemixes, candies,chocolatesand chocolatebasedreadyto eat candiesand snacks,
cookies,frozen confections,cookiesmixes, caramels;confectionery,namely, pastilles;mixes for
bakerygoods;sauces,frozen confectionery;coffee, cocoa,tea, graAes,processedherbs,spicesand
seasonings,processedcereals,processedgrains, pasta,macaroniand cheese,granola,readyto eat
cerealderhdfood bars, chocolatebasedready-to-eatfood bars,whole grain-basedfood bars, rice-
basedfood bars,wheat-basedfood bars, corn chips, tortilla chips, cheeseflaored puffed corn snacks,
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flour-basedchips, crackers,processedpopcorn,confectionerychips for baking, pretzels,salad
dressing,mayonnaise,ketchup, mustard,relish, hot sauce,spices,natural sweeteners,honey, extracts
usedas a flavoring, pastasauce,marinades,chocolatesyrup, chocolatechips, barbecuesauces,
negar,cheesesauce,salsas,pizza, cereal-basedsnackfoods, rice-basedsnackfoods, wheat-based
snackfoods, bakerygoods,candy, frozen yogurt, fruit ice bars, ice cream,sorbet,cookies,waffles and
frozen mealsconsistingprimarily of pastaor rice, trail snackmix madeprimarily of chocolate:tomato
sauce;unpoppedpopcornfor making popcorn;tea and coffee basedberages,namely, tea, coffee, tea
basedberageswith fruit flavoring; cooking sauces;combinationmealsconsistingprimarily of pastaor
rice-basedentreesand soupor saladfor consumptionon or off the premises;pastasalad; rice salad,
processedquinoa; rice, processedbulgarwheat. FIRST USE: 20110201.FIRST USE IN COMMERCE:
20120615

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 11.01.03- Forks
Search 26.17.13- Lettersor words underlinedand/ororlined by one or more strokesor lines; Oerlinedwords
Code or letters; Underlinedwords or letters

Serial
85415517

Number

Filing Date September6, 2011

Current
IABasis

Original
lB

Filing Basis

Published
for September18, 2012
Opposition

Registration
4384574

Number

International
Registration 1095552
Number

Registration
August 13, 2013

Date

Owner (REGISTRANT) Lyfe Kitchen IP Holdings, LLC LIMITED LIABILITY COMPANY DELAWARE Suite 1640
980 N. Michigan AnueChicagoILLINOIS 60611

Attorney of
Anne Marie H. RingRecord

Disclaimer NO CLAIM IS MADE TO ThE EXCLUSIVE RIGHT TO USE “KITCHEN” APART FROM ThE MARK AS
SHOWN

Description The color(s) grey and orangeis/areclaimedas a featureof the mark. The mark consistsof a stylized
of Mark fork in orange.To the left of the designis the wording “LYFE KITCHEN LOVE YOUR FOOD

EVERYDAY” in stylized font. Therearetwo grey lines on eitherside of the word “KITCHEN”. The letters
“L”, “F” and “E” of the word “LYFE” in grey and the letter “Y” of the word “LYFE” in orange;the word
“kitchen” in grey; the words “LOVE”, “YOUR”, “FOOD” and “EVERYDAY” in grey, the word “your” is
underlinedin grey.

Type of
TRADEMARK

Mark

Register PRiNCIPAL

Live/Dead
LIVE

Indicator
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NEW INDIA BAZAR

Word Mark NEW INDIA BAZAR

Goodsand IC 029. us 046. G & S: Candiedfruit; Dehydratedfruit snacks;Dried lentils; Frozen‘vegetables;Fruit-
Services basedsnackfood; Meat; Meat, frozen; Potato-basedsnackfoods; Pre-packageddinnersconsistingof

meat,seafood,or poultry servedwith getablesand rice; Preparedmeat; Processedbeans;Processed
meat, namely, ham, turkey, Iamb, al, or poultry; Processed‘vegetablesand fruits; Soy-basedsnack
foods; Vegetable-basedsnackfoods; frozen entreesconsistingprimarily of meat, fish, poultry or
‘egetables;frozen mealsconsistingprimarily of meat,fish, poultry or getables.FIRST USE: 20120120.
FIRST USE IN COMMERCE: 20120120

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

eria
85422912

Number

Filing Date September14, 2011

Current
1A

Basis

Original
lB

Filing Basis

Published
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for March 6, 2012
Opposition

Registration
4265434

Number

Registration
December25, 2012Date

Owner (REGISTRANT) New India Bazar, Inc. CORPORATIONCALIFORNIA 885 YosemiteWay Milpitas
CALIFORNIA 95035

Attorney of
Alex Patel

Record

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “INDIA” APART FROM THE MARK AS
SHOWN

Type of
TRADEMARK

Mark

Register PRINCIPAL

Live/Dead
LIVE

Indicator
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HometownGrocer
Word Mark BASHAS’ HOMETOWN GROCER

TranslationsThe wording “BASHA’S” has no meaningotherthan trademarksignificance.

Goodsand IC 029. US 046. G & S: Dried Fruits; Preparedentreesconsistingprimarily of meat,fish, poultry or
Services ‘getables;Packagedmealsconsistingprimarily of meat, fish, poultry orgetables;Packaged

egetable-basedentrees;BananaChips; Beef; BeefPatties;Beefslices; Beefstew; Bonelessskinless
chickentenderloin; Cheese;cheesefood; chicharron;chicken; chop suey; chorizo; clams; Cut Fruits;
cut agetables;Diced tomatoes;Dried Beans;Dried dates;Dried Fruit and Vegetables;Dried Fruit
Mixes; Dried Vegetables;Eggs; Fish; Fish Fillets; Fla’ored Nuts; FrenchFries; FreshMeat; Fresh
packagedand frozen packagedcatfish; Freshpoultry; Frozenfruits; FrozenVegetables;Processed
Fruit and Vegetables;Fruit andVegetablegranulesfor usein preparedmealsor food; Fruit chips; Fruit
Salad; Fruit Saladsandgetablesalads;GardenSalads;Guacamole;Ham; Hamburger;Hen eggs;
Lard; Lard for food; Lir; Lobsters;Luncheonmeats;Meat; Meat, fish, poultry and game;Meat frozen;
Milled Flax seeds;Mussels;Nut-basedsnackfoods; Oysters;Packagedmeats;Pastrami;Pork; Potato
Salad; Potatoskins; Poultry; Prawns;Preparedmeat; Preparednuts; Prepared Pistachio;Prepared
walnuts; ProcessedAlmonds; ProcessedApples; Processedapricots;Processedasparagus;
Processedaocados;ProcessedBeansprouts;ProcessedBeans;Processedblueberries;Processed
Dates;ProcessedFish; ProcessedGarbanzoBeans;Processedgarlic; Processedgrapelea’s;
Processedlamb; Processedmangos;Processedmeat; Processedmushrooms;ProcessedOlis;
Processedpeanuts;Processedpoultry; Processedseafood,namely, fish; Processedshallots;
Processedgetables;Prunes;Raisins; Roastbeef; Roastednuts; Saladsexceptmacaroni,rice and
pastasalad;Salami; Salmon;Saltedmeat; Sauerkraut;Sausages;Seabasses;Seabreams;Seafood;
Seasonednuts; Shellednuts; Shellfish for humanconsumption;shishkabob; Shrimp.Sliced fruits;
Slicedgetables;Snackdips; Soups;Tofu; Turkey; Veggie burgerpatties.FIRST USE: 20110812.
FIRST USE IN COMMERCE: 20110812
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IC 030. US 046. G & S: Packagedentreesconsistingprimarily of pastaor rice; Apple fritters; Apple
turnovers;Bagel chips; Bagel holes; Bagels; Baguettes;Bakery desserts;Bakery goods; Bakery goods
and dessertitems, namely, cheesecakesfor retail andwholesaledistribution and consumptionon or off
the premises;Biscuits; Bread; Bread rolls; Breadsticks; Buns; Cakes;Calzones;Cheesecake;
Chocolate;Cinnamonrolls; Coffee; Coffee Beans;Cookies;Cookiesand crackers;Corn bread;Corn
chips; Crackers;Cream puffs; Croissants;Croutons;Cup cakes;Danish; Danishpastries;Donuts;
Doughnutholes; Doughnuts;Dried chives; Eclairs; Empanadas;Enchiladas;English muffins; Espresso;
Fajitas; Flat bread; Fudge; Garlic bread;Gingerbread;Granola; Granolasnacks;Iced tea; Lasagna;
Nachos;Noodle-basedpreparedmeals; Panini; Pasta;Peanutbrittle; Pies; Pizza; Pizzadough;
preparedRavioli; Rice; Rolls of bread; Sandwiches;Scones;Spaghetti;Spongecakes;Sugar-coated
almonds;Tabouli; Tacoshells;Tamales;Taquitos;Tortilla chips; Tortilla shells; Tortillas; Won tons.
FIRST USE: 20101210.FIRST USE IN COMMERCE: 20101210

IC 031. US 001 046. G & 5: Freshapples;Freshapricots; Freshartichokes;Freshasparagus;Fresh
avocados;Freshbananas;Freshbeansprouts;Freshbeans;Freshbeets;Freshblueberries;Fresh
cabbage;Freshchilies; Freshcitrus fruits; Freshcoconuts;Freshcorn; Freshculinary herbs; Fresh
dates;Freshfruit; Freshfruits and vegetables;Freshfruits; Freshgarbanzobeans;Freshgarlic; Fresh
ginger; Freshgrapecherry tomatoes;Freshherbs; Freshleafy Asian vegetables;Freshlemons; Fresh
lentils; Freshlimes; Freshmangos;Freshmushrooms;Freshnuts; Freshoats; Fresholives; Fresh
onions; Freshoranges;Freshpapayas;Freshpeaches;Freshpeas;Freshpeppers;Freshpotatoes;
Freshquince; Freshsweetpotatoes;Freshtomatoes;Freshvegetables;Freshyams; Freshzucchini;
Gift basketsof fresh fruits; Live flowering plants; Live flowers; Live plants; Natural flowers; Natural plants
and flowers; Pears,fresh; Roses;Watermelon,fresh. FIRST USE: 20110618.FIRST USE IN
COMMERCE: 20110618

Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
85257033Number

Filing Date March 3, 2011

Current
1A

Basis

Original
lB

Filing Basis

Published
for August 30, 2011
Opposition

Registration
4254550Number

Registration
December4, 2012Date

Owner (REGISTRANT) Bashas’Inc. CORPORATIONARIZONA P.O. Box 488 ChandlerARIZONA 85244
Assignment

ASSIGNMENTRECORDEDRecorded

Attorney of
JordanM. MeschkowRecord

Prior
2162172Registrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “GROCER’ APART FROM THE MARK AS
SHOWN

Description
Color is not claimedas a featureof the mark. The mark consistsof BashasHometownGrocer”.of Mark

Type of Mark TRADEMARK
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MENU FOR THE GREAT
A M ER I CAN SU M M ER

Word Mark MENU FOR THE GREAT AMERICAN SUMMER

Goodsand (CANCELLED) IC 029. US 046. G & S: Canned,processedor bakedbeans;cannedbeanswith sliced
Services wieners;dairy-basedwhippedfood topping and non-dairybasedwhippedfood topping; whipping cream

containingniIla, sugarand stabilizerand in which creamwhipping gas is dissohdunderpressure,for
useas a food topping; frozen preparedmealsconsistingof chicken,cheese,beefor fish entreewith side
dishesof egetablesand fruit with additional fruit or bakerygoodsas dessertssold as a unit; frozen
prepareddinners,entreesand main dishesconsistingprimarily of beefor poultry and/oregetables,
salisburysteak,beefstew, and chickenand dumplings; frozen preparedfood products,namely, fried
chicken pieces,and boil-in-the-bagproducts,namely, chickenAla king, beefwith barbecuesauce,
choppedbeef, beefwith gra, turkey with graand creamedchippedbeefdinners;frozen meatloaf
dinnersconsistingnamely of meatloaf with one or moregetablesand/orpotatoes;frozen beeftacos,
frozen frankfurtersand beandinners;and frozen buffet suppers,namely, beefslices,gra’ with sliced
meat,grawith sliced turkey; prepackagedmeal kits consistingprimarily of beef, pork, poultry, seafood
or vegetables,packagedtogetherwith additional ingredients;frozen preparedchicken breasts,chicken
patties,chickennuggets,chickenstrips, chickenparts, fried chicken, and fried chicken pieces;
processededible sunflowerseeds,sunflowerkernelsand pumpkin seeds;dry smokedsausage,beef
jerky; sausage,breakfastsausage,smokedsausage,frankfurters, luncheonmeats,bacon,brat wurst,
ham and hot dogs. egetableoil basedproductto be sprayedon for coatingthe cooking surfacesof
utensilsusedfor greaselessbaking, frying, or broiling, to prentfoods from sticking. FIRST USE:
20060505.FIRST USE IN COMMERCE: 20060505

(CANCELLED) IC 030. US 046. G & 5: Barbequesauceand tomatosaucein riousflaors; meatless
sauces;ketchup;mustard;saladdressing;frozen preparedmealsconsistingof a pastabasedentrée
with sidedishesofgetablesand fruit with additionalfruit or bakerygoodsas dessertssold as a unit;

htto://tmsearch.usnto.oobinIshoeld?=doc&stt=48C)4nIdI172321 1/3
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microwavepopcorn; caramelpopcorn,sesamefiaored popcorn,granolafla’ored popcorn,cheese
flaored popcorn,cinnamonpopcorn,sourcreamand onion popcorn,chocolatepopcorn,southernpecan
popcorn,almond coconutpopcorn,maple popcorn,yogurt popcorn,barbequeflaored popcorn,hickory
flavored popcorn,smokyflaored popcorn,popcorn andpretzeland nut mixture and popcorn
confectionaryproductsfor consumptionon or off the premises;poppedpopcorngenerally;frozen
prepareddinners,entreesand main dishes consistingprimarily of pasta;pot pies; pie mixes; fruit
cobblerdessertmixes, fruit crisp dessertmixes and cakemixes; snackmix consistingprimarily of
poppedpopcorn; ice cream;and frozen confections;frozen prepareddinners,namely main dishes
primarily containingnoodleswith beef; Frozenpreparedfood products,namelycheeseenchiladadinners
and frozen preparedfood products,namely, chickenand turkey and beefand tuna pies. FIRST USE:
20060505.FIRST USE IN COMMERCE: 20060505

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
78720648

Number

Filing Date September26,2005

Current
1A

BaSi S

Original
lB

Filing Basis

Published
for March 27, 2007
Opposition

Registration
3250670

Number

Registration
June12, 2007

Date

Owner (REGISTRANT) ConAgra FoodsPackagedFoodsCompany,Inc. CORPORATIONNEBRASKA One
ConAgraDrhe OmahaNEBRASKA 68102

(LAST LISTED OWNER) CONAGRA BRANDS, INC. CORPORATIONNEBRASKA ONE CONAGRA
DRIVE OMAHA NEBRASKA 68102

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
ChrIstopherM. Bikus

Record

Type of
Mark TRADEMARK

Register PRINCIPAL

LivelDead
DEAD

Indicator

CanceII ation
January17 2014

Date
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1 -800-GOURMET

Word Mark 1-800-GOURMET

Goodsand (CANCELLED) IC 029. US 046. G & S: dips, beef, hamsand bacons,lamb, patesand foie gras, pork,
Services poultry, salamiand sausages,caviar, fish and seafood;cheese,butterand crèmefraiche, jams,jellies

and fruit presenes,cooking oil, namely, flavored oils, nut and seedoils, oli oils; truffles, processed
beans,processedpotatoes,and processedmushrooms.FIRST USE:20050113.FIRST USE IN
COMMERCE: 20050113

(CANCELLED) IC 030. US 046. G & S: Salsas,extractsusedas flavorings, flours, hot chocolatesand
cocoas,coffees,teas,chocolateand candies,truffles; cookies, biscotti; breads,crackers,processed
herbs,condiments,namely, saladdressings,mustards,‘inegars; capers,chocolatetruffles, pastas,
processedgrains, rice, sauces,and marinades.FIRST USE: 19910201.FIRST USE IN COMMERCE:
19910201

(CANCELLED) IC 035. US 100 101 102. G & 5: telemarketingservices;whole-saledistributorships,
retail storesenAces,and mail order senAces,in the field of food and food relatedproducts.FIRST USE:
19910201.FIRST USE IN COMMERCE: 19910201

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
78547171

http://tmsearch.uspto.golbi&showfield?f=doc&state=4805:uclzm1.2.323 1/2



5/1/2014 TrademarkElectronicSearchSystem(TESS)

Number

Filing Date January13, 2005

Current
1A

BaSS

Original
1A

Filing Basis

Published
for August 1, 2006
Opposition

Registration
3156360

N urnber

Registration
October17, 2006

Date

Owner (REGISTRANT) GOURMETFOOD4U.COM,Inc. CORPORATIONOHIO 4481 JohnstonParkway
CIeIandOHIO 44128

Attorney of
Mark Kusner

Record

Type of
TRADEMARK. SERVICE MARK

Mark

Register PRINCIPAL-2(F)

Live/Dead
DEAD

Indicator

Cancellati on
May 24, 2013

Date

hiT;IL:zN Li;4’trn’L4.I
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IC 029. US 046. G & S: Milk, eporatedmilk, buttermilk, eggs,butter, peanutbutter, shortening,
getabIeoil, cooking getableoil spray; cannedegetables,namelycorn, sweet peas,green
beans,kidney beans,mushrooms,carrots,mixed egetables,potatoes, beets;cannedtomatoes,
namely, diced, whole-peeled,stewed;frozen getables,namely corn, greenpeas,sweetpeas,
greenbeans,mixed .egetables,broccoli; non-dairypowderedcreamer,strawberrypresen.es,grape
jelly, maraschinocherries;cannedfruit, namelypeaches,pineapple,mandarinoranges,pears;
cannedfruit cocktail, cannedtunafish, chicken, ham, turkey, roastbeef, ground beef, beefpatties,
bacon,salmon,processedmixed nuts, processedpeanuts,processedolhes, potatochips, imitation
shreddedcheese,pickles, soups,hot dogs, sausages,cannedpork and beans,beefstew, instant
potatoes,applesauce.FIRST USE: 20060801.FIRST USE IN COMMERCE: 20060801

Mark Drawing
(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

Code

26.01.17- Circles, two concentric;Concentriccircles, two; Two concentriccircles
26.11.21 - Rectanglesthat arecompletelyor partially shaded
26.11.25- Rectangleswith oneor morecurdsides

LETS-2 CV Two letters or combinationsof multiples of two letters
SHAPES-CIRCLECircle figures or designsincluding semi-circlesand incompletecircles
SHAPES-GEOMETRICGeometricfigures and solids including squares,rectangles,quadrilaterals
and polygons

Serial Number 78684074

Filing Date August 2, 2005

returnto TESS)
(Usethe “Back” buttonof theInternetBrowserto

Word Mark CV CLEAR VALUEf

Goodsand
Services

Design Search
Code

Trademark
SearchFacility
Classification
Code
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Current Basis IA

Original Filing
lB

Basis

Publishedfor
August 15, 2006

Opposition

Registration
3320321

Number

Registration
October23, 2007

Date

Owner (REGISTRANT)TopcoAssociates,LLC LIMITED LIABILIT’( COMPANY DELAWARE 150 Northwest
Point BItJ Elk GroeVillage ILLINOIS 60007

Attorney of
Mark A. Paskar

Record

Descriptionof
Color is not claimedas a featureof the mark.

Mark

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit Text SECT15. SECT8 (6-YR).

LivelDead
LIVE

Indicator

__________
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Typed Drawing

Word Mark

Goodsand
Services

Mark
Drawing
Code

Serial
Number

Filing Date

Current
Basis

Original
Filing Basis

Published

REMLINGER FARMSJ

IC 029. US 046. G & S: frozen fruit; frozen getabIes;frozen berries;fruit basedfillings for pies, cakes
and pastries;fruit basedsnackfoods; fruit preserves;jellies; jams; fiaored butters; { applesauceand
fiaored applesauces;]dehydratedfruit; fruit chips; crystallizedfruit; processednuts; dried beans;dried
beanmixes; dried peppers;dried berries; processed,edible seeds;smokedsalmon;beefjerkey;
pepperoni;salami; curedham; smokedsausages;soups;soupmixes; chili mixes; processedolis;
pickles; stuffed pickles; pickled getables;pickled peppers;pickled fruit; cheese;and fruit salad.FIRST
USE: 19730000.FIRST USE IN COMMERCE: 19730000

(1) TYPED DRAWING

78222140

March 5, 2003

IA

IA

for December23, 2003
Opposition

Registration
2823345

Number

RegistrationMarch 16, 2004
Date

Owner (REGISTRANT) INDIVIDUAL UNITED STATES P.O. Box 177 Carnation
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WASHINGTON 98014

(REGISTRANT) Remlinger, Gary INDIVIDUAL UNITED STATES P.O. Box 177 CarnationWASHINGTON
98014

(LAST LISTED OWNER) 3-D Holding LLC UNKNOWN P.O. Box 177 CarnationWASHINGTON 98014

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
Ken S. Costanza

Record

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FARMS’ APART FROM THE MARK AS
SHOWN

Type of
TRADEMARK

Mark

Register PRINCIPAL-2(F)

Affidavit
SECT 15. SECT8 (6-YR). SECTION 8(10-YR) 20140127.

Text

Renewal 1ST RENEWAL 20140127

LivelDead
LIVE

Indicator

____________ ____________
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Typed Drawing

Word Mark FRED MEYER

Goodsand IC 016. US 002 005 022 023029 037 038050. G & 5: Papercoffee filters; papernapkins; plastic wrap;
Services plastic food storagebagsfor householdand freezeruse. FIRST USE: 19770700.FIRST USE IN

COMMERCE: 19770700

IC 020. US 002 013 022025 032 050. G & 5: Drinking straws.FIRST USE: 20010500.FIRST USE IN
COMMERCE: 20010500

IC 021. US 002 013 023 029 030 033 040050. G & S: Disposable paperand plastic cups, platesand
bowls; [and disposablepaperand plastic containersfor food storage].FIRST USE: 19980500.FIRST
USE IN COMMERCE: 19980500

IC 029. US 046. G & 5: Butter, margarine,buttersubstitutes;fruit-basedsnackfood; [cheese;cheese
in loaf, shreddedand sliced riationsand combinations,including cheddar,mozzarella,Swiss,
American, muenster,and colby; creamcheeseand flared creamcheese;] gratedparmesancheese;
cannedtuna; dairy basedwhipped topping; preparedfrozen entreesconsistingprimarily of meat,[fish,]
poultry [or getables;frozen chickenbreasts;frozen fish sticks; ] french fried potatoes;processed
potatoes;[ black pudding; ] frozengetabIes;processedfruits andgetabIes,in general;canned(
getables;cannedbeans;[‘getabIesoupmix; ] soups,broth; cannedfruits; cannedfruit cocktails;
applesauce;cranberrysauce;raisins; [dried plums;] peanutbutter; fruit presers;orange marmalade;
meat; [luncheonmeat; ] sausages;[ hot dogs; ] bacon; [ bratwurst; I ham; [ cornedbeef; ] turkey,
chicken; [salami; bologna; ] beef; [breakfastlinks; ] powderednon-dairycreamer;[eporatedmilk,
instantmilk; ] pickles; sweetcucumberchips; processedolies; processedpotatoes; instant potatoes;
potatoesmixes, namely, au gratin potatomix, mashedpotatomix, seasonedpotato mixes;refried
beans;chili with beans;bakedbeans;cannedpork and beans;cannedstewedmeat; snackfood dips,
excludingsalsaand othersaucesusedas dips; [clam dip;] guacamoledip; beandip; [nachocheese
dip; I sourcream;flavored non-dairycreamers; [shortening;] vegetableoil, oIi oil; corn oil; canolaoil;
potato chips;nuts -shelled, roastedor otherwiseprocessed;processedtomatoes;tomatopaste,water
chestnuts;[processedsunflowerseeds].FIRST USE: 19701000.FIRST USE IN COMMERCE:
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19701000

Mark
Drawing (1) TYPED DRAWING
Code

Serial
78189272

Number

Filing Date Nomber26, 2002

Current
IA

Basis

Original
IA

Filing Basis

Published
for October14, 2003
Opposition

Registration
2802378

Number

Registration
January6, 2004

Date

Owner (REGISTRANT) Fred Meyer Stores,Inc. CORPORATIONDELAWARE 3800 S.E. 22ndAenue, P.O.
Box 42121 PortlandOREGON97242

(LAST LISTED OWNER) FRED MEYER STORES,INC. CORPORATIONOHIO 3800 S.E. 22ND
AVENUE PORTLAND OREGON97202

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
Laura C. Gustafson

Record

Prior
0927931;2019399;2676709

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR). SECTION 8(10-YR) 20130321.

Text

Renewal 1ST RENEWAL 20130321

OtherData The name,“FRED MEYER” doesnot identify a IiAng indiAduaI

LivelDead
LIVE

Indicator

__________
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Goodsand
Services

(CANCELLED) IC 029. US 046. G & S: Ham; sausage;dried salt duck; dried meatfloss; fish fillets;
shrimp paste;tinnedfruits; tinned seafood;crystallizedfruits; potatochips; jam; Chinesehawthorn
chips; pickled getables;pickled Chinesecabbage;fermentedbeancurd; preserdeggs; milk
beerages;lactic acid berages;edible oils; sunfloweroil for foods; fruit salads;jellies for food;
processedpreparednuts; processedpeanuts;processedsunflowerseeds;processedwatermelon
seeds;processedseeds;processedpine nuts; processedChinesetorreya nuts; processedhazelnuts;
processedpistachios;sugar-roastedchestnuts;processedbroadbeans;spicedbeans;cookedbeans;
cookedsesame;processedChinesecaterpillarfungus not for medical purposes;chips with shrimp
flaors; dilated potatochips; soya-beanmilk; chickenextract; flaor-coatedprocessedbeansnot coffee
beans;flaor-coatedpeanuts;sugarcoatedpine nuts; sugarcoatedwalnuts. FIRST USE: 19960000.
FIRST USE IN COMMERCE: 20001000

(CANCELLED) IC 030. US 046. G & 5: Coffee beerages;coffee; tea; teaberages;chocolate;candy
for food; crunchycandy; honey; beeglue for humanconsumption;royal jelly for humanconsumption,not
for medical purposes;biscuits; bread;cakes;pastries;muesli; puddings;oat flakes; Chinesepie; fried
doughtwist; dumplingswith meatandegetablestuffing; sweetdumplingsmadeof glutinous rice flour;
pyramid-shapeddumplingsmadeof glutinous rice wrappedin bambooor reed leas;rice cakes;
processedcereal reparations;instantnoodles;rice crust for usein pies; ice cream;‘Anegar; sauces;
condiments,namelypickled gingerand pimiento; soy sauce;seasonings;ketchup;flaoring sauce;
monosodiumglutamate;sherbets;teacontainingmilk. FIRST USE: 19960000.FIRST USE IN
COMMERCE: 20001000

(CANCELLED) IC 032. US 045 046 048. G & S: Beer; malt beer;fruit juices; ‘getablejuices; aerated
water; fruit nectars;non-alcoholiccider; non-alcoholicberages,namelyflavoredwater, fruit punch, non
alcoholicwine; non-alcoholicfruit beverages;soft drinks, namely, peanutmilk; sweet-sourplum juice;

http://tmsearch.uspto.go’ibiNshowfleld’?fdoc&state4805:u&lzm1.2.384 1/3



5/1/2014 TrademarkElectronicSearchS,stem(TESS)

gingerbeverages;carbonatedberages;unfermentedgrapemust; purified drinking water; colas. FIRST
USE: 19960000.FIRST USE IN COMMERCE: 20001000

(CANCELLED) IC 033. US 047 049. G & S: Rice alcohol; pure mellow wine; sake;wine madeof qingke
barley; yellow rice wine; wine; grapewine; arak; alcoholic fruit extracts;distilled spirits madeof rice;
distilled spirits madeof corn; distilled spirits madeof barely; preparedalcoholic cocktails;dka;
preparedalcoholic cocktails containingfruit; liqueurs; brandy;cooking wine; perry; gin; rum; light
sparklingwine; kirsch. FIRST USE: 19960000.FIRST USE IN COMMERCE: 20001000

Mark
Drawing (2) DESIGN ONLY
Code

Design 26.01.02- Circles, plain single line; Plain single line circles
Search 26.01.21 - Circles that are totally or partially shaded.
Code 28.01.25- Cyrillic characters(Russian);Hieroglyphic characters;Inscriptions in othernon-Latin

characters;Russiancharacters(Cyrillic)

Serial
78334431

Number

Filing Date December1, 2003

Current
1A

Basis

Original
1A

Filing Basis

Published
for Nomber15, 2005
Opposition

Registration
3057119

Number

Registration
February7 2006

Date

Owner (REGISTRANT) Hefei Huatai Food Co., Ltd. CORPORATIONCHINA 32 Lianhua Rd., Economic&
TechnologicalDelopmentZone, Hefei Anhui CHINA

(LAST LISTED OWNER) QIAQIA FOOD CO LTD CORPORATIONCHINA LIANHUA RD ECONOMIC
& TECHNOLOGICAL DEVELOPMENT, ZONE HEFEI, ANHUI CHINA

Assignment
ASSIGNMENTRECORDED

Recorded

Attorney of
Jeffrey L. Van Hoosear

Record

Type o
TRADEMARK

Mark

Register PRINCIPAL

Live/Dead
DEADIndicator

Cancellation
October5, 2012

Date
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FlavoriteI
Word Mark FLAVORITE

Goodsand (CANCELLED) IC 029. US 046. G & S: Processedalmonds;processedfruit; processedapricots;
Services processedcherries;processedcoconut;processedmandarinoranges;processedcranberries;cranberry

sauce;maraschinocherries;cannedfruit; processedprunes;processedstrawberries;processed
raspberries;raisins; rhubarbcuts; fruit-basedsnackfood; processedgetables;processedartichokes;
processedasparagus;processedgreen chiles;processedgreenpeas;processedgreenpeppers;
processedspinach;sliced bambooshoots;bakedbeans;processedbeans;processedcollard greens;
processedmushrooms;processedolis; french fried onions; pickles; french fry potatoes;potatoesau
gratin; potatochips; hashbrownpotatoes;instantpotatoes; scallopedpotatoes;frozen potatoes;
processedpotatoes;processedyams; processedpumpkin; sauerkraut;cookedsquash;canned
tomatoes;tomatopaste;choppedturnip greens;processedwaterchestnuts;canned‘vagetables;frozen
‘vegetables;frozen mixed‘vegetables;stewed‘vegetables;cole slaw; fruit salad;tropical fruit salad;
orange marmalade;fruit filling; fruit-basedfilling for cakesand pies; prunespread;pimentospread;jam;
jelly; beefpatties;pot roast;ham; bacon; imitation baconbits; pork; cannedpork and beans;sausage;
polish sausage;salami; sliced pepperoni;luncheonmeat; bologna; beefwieners;corn dogs; bratwurst;
braunschweiger;chicken; turkey; frozen fish; fish fillets; seafood;shrimp; cannedsalmon;cannedtuna
fish; chili; cornedbeefhash; butter; margarine;buttermilk; half and half cream; cheese;cottagecheese;
creamcheese;creamcheesefilling; eggsubstitute;eggs;dips; milk; non-dairycreamer;non-dairy
whipped topping;whipping cream;whipped topping;sourcream;yogurt; bouillon cubes;chickenbroth;
beefbroth; soup; cooking spray; corn oil; oli’ve oil; peanutoil; saladoil; shortening;soy/canolaoil blend;
soybeanoil; sunfloweroil; ‘vegetableoil; ‘vegetableoil spread;nut topping. nuts, namely, processednuts;
peanuts;peanutbutter; sunflowerseeds;frozen mealsconsistingprimarily of meat, poultry or
‘vegetables;pre-packageddinnersconsistingprimarily of meat,seafoodor poultry ser’vd with pasta,rice
and/or‘vegetables;potatosalad;sausage;applesauce;processedmustardgreens,namely, cannedand

http://tmsearch.uspto.go/bin/showfield?f=doc&state=4805:udzm1.2.388 1/3
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frozen mustardgreens;nuts for baking; gelatin; all for retail use. FIRST USE: 19830801.FIRST USE IN
COMMERCE: 19830801

(CANCELLED) IC 030. US 046. G & 5: Alfredo sauceseasoningmix; beefstew seasoningmix; beef
stroganoffseasoningmix; seasonedcoatingfor poultry; chili seasoningmix; enchiladaseasoningmix;
gramixes; hollandaisesauceseasoningmix; meatloafseasoningmix; sloppyjoe seasoningmix;
spaghettiseasoningmix; tacoseasoningmix; salt; pepper;spices;almondflaoring; food additivesfor
non-nutritionalpurposesfor useas flaverings; confectionery chipsfor baking; baking soda;cakemixes;
mixes for bakery goods;brown sugar; powderedsugar; sugar;sugarsubstitutes;flour; candy; cookies;
brownies;cakebars; cakemixes; cinnamonrolls; cupcakes;danishmix; donuts;food bars, namely,
readyto eatcerealderivedfood bars; marshmallows;fruit pies; pastries;pie crust; streudels;
ladyfingers;toasterpastries;turnovers;bagels;biscuits; bread; hamburgerbuns; hot dog buns; bread
crumbs; breadsticks;chow mein noodles;croutons;englishmuffins; breakfastcereal; hot cereal;
oatmeal;grits; hominy; ready-to-eatcerealderived food bars; stuffing mixes containingbread;pizza
crustdough; brown rice; rice; fried rice mix; instant rice; packagedmealsconsistingprimarily of rice with
beef, broccoli, chickenand/orcheese;rice pilaf mix; pancakemixes; pasta;macaroniand cheese;
noodleand saucemix; mealsconsistingprimarily of pasta;ramennoodles;pierogies;pot pies; turkey
pot pie; pizza; corn tortillas; flour tortillas; tacoshells;waffles; corn chips; cheeseflavored snacks,
namely, cheeseballs; crackers;crunchy curl snacks,namely, cheesecurls; flavored tortilla chips;
processedpopcorn;pretzels;tortilla chips; balsamicvinegar; barbequesauce;catsup;chili sauce;
cocktail sauce;corn syrup; dijon mustard;frosting; icing; flavored gelatin; gravy; honey; horseradish;hot
sauce;ketchup.chocolate-basedfillings for cakesand pies;pudding; chocolate-flavoredsyrup; maple
syrup; mayonnaise;mustard;pastasauce;pizzasauce;relish; sloppyjoe sauce;saladdressings;
salsa;soy sauce;steaksauce; tacosauce;tomatosauce;vinegar; vinegarcider; red wine vinegar;
imitation venilla; venilla extract; worcestershiresauce;ice cream; ice creambars; ice creamcones;ice
creamsandwiches;sherbet;ice; coffee; tea; and teabags;salsacon queso;cornmeal;all for retail use.
FIRST USE: 19830801.FIRST USE IN COMMERCE: 19830801

(CANCELLED) IC 032. US 045 046 048. G & 5: Sweetapplecider; fruit punch; fruit juice; seltzer;soda
water; soft drinks; drinking water; spring water; and sparklingwater; all for retail use. FIRST USE:
19830801.FIRST USE IN COMMERCE: 19830801

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 05.05.03- Fleur-de-lis
Search 26.11.21- Rectanglesthat arecompletelyor partially shaded
Code 26.11.25- Rectangleswith one or more curvedsides

Serial 78172278
Number

Filing Date October8, 2002

Current
1A

Basis

Original
1A

Filing Basis

Published
for November2, 2004
Opposition

Registration
Number

ZD’JIiI

Registration
July 19, 2005

Date

Owner (REGISTRANT)SUPERVALU INC CORPORATIONDELAWARE 11840 ValleyView Road EdenPrairie
MINNESOTA 55344

Attorney of
ScottW. Johnston

http://tmsearch.uspto.g 2.388 2/3
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Record

Type of
TRADE MARK

Mark

Register PRINCIPAL

LivelDead
DEAD

Indicator

Cancellation
September28, 2012

Date

____________
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TSDF j aus (Usethe Backubuttonof theInternetBrowserto
returnto TESS)

Word Mark RALPHS

Goodsand IC 029. US 046. G & S: [Garlic spread;] butter; cheese;cottagecheese;creamcheese;ricotta
Services cheese;eggs;milk; beeffranks; chickenfranks; [meatwieners; ] margarine;[fruit gelatin salad;

eggnog;]half and half; whipping cream; [chocolatemilk; honeyturkey; beefbologna; beefsalami; chip
beef; chip chicken; chip ham; chip pastrami;chip turkey; ham; turkey breast;honeyham; turkey
pastrami;turkey ham; turkey salami; j sliced, processedcheese;sourcream;yogurt; frozen
getables;fried chicken; [frozen fruits; ] whip topping; frozen potatoes;applesauce;cannedfruits;
baconbits; dried beanscannedchili con came;cannedstewedmeat; flaked coconut;dry coffee
creamer;cooking oil; saladoil; corn oils; cranberrysauce;dried fruit; cannedfruit cocktail; garbanzo
beans;fruit jellies; kidney beans;instantmilk; eporatedmilk; cannednuts; olis; peanutbutter;
pickles; cannedpork and beans;[potatochips; cheeseballs; ] potatomix, namely, instantmashed
potatomix, au gratin potatomix and frozen potatocups; fruit presers;raisins; refried beans;tomato
paste;shortening;cannedsoups;dry soupmixes; sprayoils; sunfloweroil; [safflower oil; ] canned
tomato; cannedtuna; bacon; [turkey;] beef; [chicken; pork; I sausage;[seafood;I fruit snacks;[egg
product, namely, raw eggsblendedinto a pourableliquid]. FIRST USE: 19590800.FIRST USE IN
COMMERCE: 19590800

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design
26.03.21 - Ols that arecompletelyor partially shadedSearchCode

Serial
78034636Number
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Filing Date Nomber9, 2000

Current
1A

Basis

Original
1A

Filing Basis

Published
for March 19, 2002
Opposition

Number

Registration
June11, 2002

Date

Owner (REGISTRANT) RalphsGroceryCompanyCORPORATIONDELAWARE 1100W. Artesia Bl\d.
ComptonCALIFORNIA 90220

(LAST LISTED OWNER) RALPHS GROCERYCOMPANY CORPORATIONOHIO 1100 WEST
ARTESIA BOULEVARD P.O. BOX 54143COMPTON CALIFORNIA 90220

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
Richard L. Kirkpatrick

Record

Prior
0893926;2356608;ANDOTHERS

Registrations

Description
Color is not claimedas a featureof the mark.

of Mark

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR). SECTION 8(10-YR) 20120423.

Text

Renewal 1ST RENEWAL 20120423

LivelDead
LIVE

Indicator

_________
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TypedDrawing

Word Mark

Goodsand
Services

Mark
Drawing
Code

Serial
Number

Filing Date

Current

http://tmsearch.uspto.golbin/showfield?f=doc&state=4805:udzm1.2.399

Record399 out of 927

(Usethe BackThuttonof the InternetBrowserto

MEXIFEAST

(CANCELLED) IC 029. US 046. G & S: Meats; seafood;fish; processedgetables;refried, frozen,
processed,and dried beans;frozen, preparedand packagedmealsconsistingprimarily of meat, fish,
poultry, beansor frozen, preparedand packagedgetables;lard; edible oils and fats;tomatopaste;
peanutbutter; processeddried, frozen, and cannedhot peppers;sausages;guacamole;sourcream;
yogurts; cheese;preparedand packageddesserts,namely bakerydesserts;bakerygoods;jellies; pork
rinds; processedmeats,namely,chicken,beef, pork, turkey, and ham; processed,canned,dried,
frozen and preseniodfruits; getabIes,namely processed,canned,dried, and frozen preserdspinach,
tomato, potato, carrot, celery, garlic, onion,cilantro, peppers,oIis, squash,pumpkin, zucchini, corn,
squashflower, yams,sweetpotato, chayote,peas,chick peas,epazaotewhich is a Mexican green
similar to cilantro, and mushrooms;and processededible seeds.FIRST USE: 20040512.FIRST USE IN
COMMERCE: 20040726

(CANCELLED) IC 030. US 046. G & 5: Latin food, namely, tamales,enchiladas,burritos, taquitos,
tacos,and quesadillas;processedherbs; processedgrains,namely, frozen, preparedand packaged
grains; corn meal; cornmeal breakfastcereals;rice; pasta;frozen, prepared,and packagedmeals
consistingprimarily of pasta,grains or frozen, preparedor packagedrice; seasoningsand spices;gra
mixes; flaored, sweetenedgelatin desserts;mole sauceand paste;cheesequesadillas;cheese
tamales;mayonnaise;chocolate;candy; salsa;picantesauce;hot sauce;chili paste;chili sauce;dried
chili peppers;tortillas; cheesesauce;puddings;flan and custards;tortilla chips; corn chips; grain based
chips and snackfoods. FIRST USE: 20040512.FIRST USE IN COMMERCE: 20040726

(1) TYPED DRAWING

78094043

Nomber19, 2001

1/2
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Basis 1A

Original
lB

Filing Basis

Published
for February4, 2003
Opposition

Registration
2933902

Number

Registration
March 15 2005

Date

Owner (REGISTRANT MexifeastFoods, IncCORPORATIONILLINOIS 8414 South BrandonA. Chicago
ILLINOIS 60617

Type of
TRADEMARK

Mark

Register PRINCIPAL

LivelDead
DEAD

Indicator

Cancellation
October21,2011

Date

_______

ZTtIëI [T1i1

________

[HOME SITE INDEXI SEARCH I eBUSINESS I HELP I PRIVPCY POLICY
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[Start List At: OR Jump to record: Record441 out of 927

return to TESS)
(Usethe Back”buttonof theInternetBrowserto

47i

IbuienMARKETS
Word Mark PRO’S RANCH MARKETS

Goodsand ic 029. US 046. G & S: Processedmeats,namely, cookedham,white turkey, andturkey ham;
Services beefjerky, dried beans;meat; processed cactusfor food purposes;chili; milk. FIRST USE:

20070925.USED IN ANOTHER FORM The mark was first usedanywherein a different form other
than thatsoughtto be registeredat least asearly as 00/00/1997.FIRST USE IN COMMERCE:
20070925

IC 030. US 046. G & S: Rice; bread;dried corn husksfor tamales;dried chili peppers.FIRST USE:
20070925.FIRST USE IN COMMERCE: 20070925

IC 032. US 045 046 048. G & S: Fruit juices; fruit drinks. FIRST USE: 20090429.FIRST USE IN
COMMERCE: 20090429

IC 035. US 100 101 102. G & 5: Supermarketservices.FIRST USE:20070925.USED IN ANOTHER
FORM The mark was first usedanywherein a differentform other thanthat soughtto be registered
at leastas early as 00/00/1997.FIRST USE IN COMMERCE: 20070925

Mark Drawing
(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS

Code

DesignSearch 03.13.03- Horns (of animal)along (not part of heads),antlers
Code 25.03.06- Backgroundscoredwith wood graining;Wood graining (background)

Trademark ANI-MISC Part of the animalsincluding animal bones,horns,claws,shells,eyes,coral,paws,eggs,
SearchFacility feathers,hidesor skins
Classification ART-07.13 Billboards, Signs
Code ART-25.01 Framework

http //tmsearch.uspto.golbinJshowfield?f=doc&state4805:uyizm1.2.441
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LETS-i S A single letter, multiples of a single letter or in combinationwith a design
LETTER-3-OR-MOREPRO Combinationof threeor more letters as part of the mark
NOTATION-SYMBOLS Notation Symbolssuchas Non-Latin characters,punctuationand
mathematicalsigns,zodiacsigns,prescriptionmarks
SHAPES-COLORS-3-OR-MOREDesign listing or lined for threeor more colors
SHAPES-MISCMiscellaneousshapeddesigns

Serial Number 77801351

Filing Date August 10, 2009

CurrentBasis 1A

Original Filing
1A

Basis

Publishedfor
September7, 2010

Opposition

Registration
3878572

Number

Registration
November23, 2010

Date

Owner (REGISTRANT) Pro & Sons, Inc. DBA Pro’s RanchMarkets CORPORATIONCALIFORNIA 1700 De
Soto PlaceOntarioCALIFORNIA 91761

(LAST LISTED OWNER) PRO AND SON’S, LLC LIMITED LIABILITY COMPANY CALIFORNIA 1700
DE SOTO PLACE ONTARIO CALIFORNIA 91761

Assignment
ASSIGNMENT RECORDED

Recorded

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “MARKETS” APART FROM THE MARK
AS SHOWN

Descriptionof The color(s) brown, red, and green, is/areclaimedas a featureof the mark. The mark consistsof the
Mark depictionof a woodenbull’s horn plaquewith the word “PRO’S” centeredon the plaqueand the

wording “RANCH MARKETS” centeredbelow the plaque.The color brown appearsin the wooden
bull’s horn plaque.The color red appearsin the word “PRO’S”. The color greenappearsin the
wording “RANCH MARKETS” and the outerborderoutlining the word “PRO’S”. The colors “black”
and “white” are usedfor outlining and shadingand arenot a part of the mark.

Type of Mark TRADEMARK. SERVICE MARK

Register PRINCIPAL

OtherData The nameshown in the mark doesnot identify a particularIMng individual.

Live/Dead
LIVE

Indicator

iIf-1 Zi ‘F.u’1’1

triwm i ,1T4I’i i9d

__________
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TSDR — TAB Status (Usethe BackThuttonof the InternetBrowserto
returnto TESS)

El Tepeyac
Word Mark EL TEPEYAC

TranslationsThe English translationof “EL TEPEYAC” in the mark is “TEPEYAC”, the nameof a National Park in
Mexico City.

Goodsand IC 029. US 046. G & S: Cheese;Drinking yogurts; Milk productsexcludingice cream, ice milk and
Services frozen yogurt; Yogurt; Sourcream;Chorizo; Sausages;Ham; Cannedpork and beans;Canned

vegetables;Dried beans;Refried beans;Vegetableoils; Chile erde;Cooking oil. FIRST USE:
20080325.FIRST USE IN COMMERCE: 20080331

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
77978941

Number

Filing Date March 24, 2008

Current
1A

Basis

Original
lB

Filing Basis

Published
for January20, 2009

http://tmsearch.uspto.golbin/showfleld?f=doc&state4805:uycJzm1.2.450 1/2
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Opposition

Registration
3782741

Number

Registration
April 27, 2010

Date

Owner (REGISTRANT) Imperial-MexicanFoods, Inc. CORPORATIONFLORIDA 15420SoftwoodCourt
Wellington FLORIDA 33414

Type of
TRADEMARK

Mark

Register PRINCIPAL

LivelDead
LIVE

Indicator

1iIL I1

________

Lk3A!It

___

IWTJTl
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L1 List At: OR I Jump ito record: Record457 out of 927

return to TESS)

Word Mark

Goodsand
Services

Standard
Characters
Claimed

Mark
Drawing
Code

Serial
77645053

Number

Filing Date January7, 2009

Current
1ABasis

Original
1AFiling Basis

Published

(Usethe BackThuttonof theInternetBrowserto

IJLJR’LiJRII\J(i riI El . Li\1\i1) ‘FE [Al’
NURTTJRESUS

NURTURING THE LAND THAT NURTURES US

IC 029. US 046. G & S: cheeses;yogurt; beefproducts,namely, beef, ground beef, beefsteak,beef
stew, and beefbones;pork products,namely, pork, ground pork, pork ribs, pork chops,hamsteaks,
pork sausage,and hot dogs; sauerkraut;pickles; processedbeans;and processedcarrots.FIRST USE:
20040000.FIRST USE IN COMMERCE: 20040000

IC 030. US 046. G & 5: breads,breadrolls, quick bread,muffins, cookies,cakes,granola,pies and
pastries.FIRST USE:20070000.FIRST USE IN COMMERCE: 20070000

(4) STANDARD CHARACTER MARK

http://tmsearch.uspto.gobirulshowfleld?f=doc&state4805:uydzm1.2.457 1/2
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for May 19, 2009
Opposition

Registration
3663238

Number

Registration
August 4 2009

Date

Owner (REGISTRANT) HawthorneValley Association,mc; CORPORATIONNEW YORK 327 County Route21C
GhentNEW YORK 12075

Attorney of
EDWARD G. GREIVE

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

Live/Dead
LVE

Indicator

SEAi&ëiil.

_________

Iip_ [i ‘fn’b :4.1

___________________

ii! IT’I I1 rniri
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TSDF - TTA$Statusj(Use the BackThuttonof the InternetBrowserto
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HAWTHORNE VALLEY FARM

Word Mark HAWTHORNE VALLEY FARM

Goodsand IC 029. us 046. G & 5: cheeses;yogurt; beefproducts,namely, beef, ground beef, beefsteak,beef
Services stew, and beefbones;pork products,namely, pork, ground pork, pork ribs, pork chops,ham steaks,

pork sausage,and hot dogs; sauerkraut;pickles; processedbeans;and processedcarrots.FIRST
USE: 19890000.FIRST USE IN COMMERCE: 19890000

IC 030. US 046. G & 5: breads,breadrolls, quick bread,muffins, cookies,cakes,granola,pies and
pastries.FIRST USE: 19980000.FIRST USE IN COMMERCE: 19980000

IC 035. US 100 101 102. G & 5: retail storeservicesfeaturingfood products.FIRST USE: 19890000.
FIRST USE IN COMMERCE: 19890000

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

eria
77644981

Number

Filing Date January7, 2009

Current
Basis 1A

htto://tmsearch.usoto.aolbinJshowfleld?f=doc&state=4805:udzm1.2.458 1/2
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Original 1A
Filing Basis

Published
for May 19, 2009
Opposition

Registration
3663236

Number

Registration
August 4 2009

Date

Owner (REGISTRANT) HawthorneValley Association,Inc. CORPORATIONNEW YORK 327 County Route
21C Ghent NEW YORK 12075

Attorney of
EDWARD 0. GREIVE

Record

Prior
2648850

Registrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “FARM” APART FROM THE MARK AS
SHOWN

Type of Mark TRADEMARK. SERVICE MARK

Register PRINCIPAL

Live/Dead
LIVE

Indicator

________________

I!wTr—I

I
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TSDR ASSIGN Stat (Usethe BackThuttonof the InternetBrowserto
return to TESS)

FIRST STREET

Word Mark FIRST STREET

Goodsand IC 029. US 046. G & S: Bacon; Beef; Broth; Butter; Cannedfish; Cannedfruits andgetabIes;
Services Cheese;Cheesesubstitutes;Chicken; Chili; Clam juice; Cole slaw; Condensedmilk; Corn dogs;

Cornedbeefhash;Dips; Dried beans;Edible oils and edible fats; Eggs; Evaporatedmilk; French
fried potatoes;Frozenfruits; Frozengetables;Fruit presen.s;Fruit saladsandgetablesalads;
Ham; Jellies andjams; Margarine;Meat; Milk; Peanutbutter; Pickles; Pork; Potatosalad;
Powderedmilk; Processedcoconut;Processednuts; Processedolies; Processedpotatoes;
Saladsexceptmacaroni,rice, and pastasalad;Sausages;Soupmixes; Soups;Sourcream;
Tomatopaste;Turkey; Whippedcream;Whippedtopping. FIRST USE: 20090200.FIRST USE IN
COMMERCE: 20090200

Standard
Characters
Claimed

Mark Drawing
(4) STANDARD CHARACTER MARKCode

Trademark
SearchFacility

NUM-1ST Marks containing1ST or the word FirstClassification
Code

Serial Number 77495827

Filing Date June10, 2008

CurrentBasis 1A

http://tmsearch.uspto.gobinfsho fleId’?fdoc&state=4805:udzm1.2.469 1/2
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Original Filing lB
Basis

Publishedfor
February2, 2010Opposition

Registration
3776722Number

Registration
Date April 20, 2010

Owner (REGISTRANT) Smart& Final StoresLLC LIMITED LIABILITY COMPANY CALIFORNIA 600 Citadel
Dri CommerceCALIFORNIA 90040

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
Record

David A. Plumley

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
LIVE

Indicator

I1!ILr1 •viw. [‘L .-,

‘WI I I wr*I I
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TSI3R ISSIGNStatus IJ1iV”iE11i (Usethe BackThuttonof the InternetBrowserto
return to TESS

OLD SCHOOLBRAND

Word Mark OLD SCHOOL BRAND
Goodsand IC 029. US 046. G & 5: Bacon; Candiednuts; Cheese;Cole slaw; Dried beans;Dried fruit mixes; Dried
Services fruits; Dried meat; Fruit presers;Fruitbasedsnackfood; Ham; Jams;Jellies; Jerky; Meat; Peanut

butter; Potatochips; Processedalmonds;Processednuts; Raisins;dried fruits. FIRST USE: 19930208.
FIRST USE IN COMMERCE: 19930208

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
77052834Number

Filing Date No’mber29, 2006

Current
1A

Basis

Original
1AFiling Basis

Published
for June26, 2007
Opposition

Registration

http://tmsearch.usptogolbin/showfleld?fdoc&state=48Q5:ucJzm1.2.474 1/2
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Number 3289742

Reg i stration
September11,2007Date

Owner (REGISTRANT)Old SchoolMill, Inc. CORPORATIONNORTH CAROLINA 28174 Hwy. 24-27Albemarle
NORTH CAROLINA 28001

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “BRAND” APART FROM THE MARK AS
SHOWN

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
Text SECT8 (6-YR).

Live/Dead
LIVE

Indicator

h,;’iiiiI

PTJI iW I ‘T!’1 T1 I IJ‘r
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ASSIGNStatus TTAB Status (Usethe BackThuttonof theInternetBrowserto
returnto TESS,)

SHURFINE

Word Mark SHURFINE

Goodsand IC 029. US 046. G & S: Pre-packageddinnersconsistingof primarily of meat,poultry and fish with
Services pasta;cheese;creamcheese;processedcheese;cheesespreads;cheesesubstitutes;mold-ripened

cheese;soft cheese;white cheese;low-fat cheese;non-fat cheese;string cheese;yogurt; butter; butter
substitutes;margarine;vegetable-basedspreads;Maraschinocherries;processedcherries;fruit-based
pie filling; frozen fish; getableoils and fats; cannedfish; cannedoysters;chili with and without beans;
beefstew; cannedcookedmeat; cannedpork and beans;cannedrefried beans;cannedbeans;jerky;
frozen mealsconsistingprimarily of meat, poultry and/orgetables;applesauce;cannedfruits and
vegetables;sauerkraut;dried fruits; cannedfruits; frozen fruits; fruit-basedsnackfoods; snackmix
consistingprimarily of processedfruits, processednuts and/orraisins; instantpotatoes;frozen
potatoes;shortening;edible oils; edible fats; processedoils and fats; ‘vegetableoils; non-dairycreamer;
broth; bouillon; bouillon concentrates;‘vegetableprotein bits hainga baconflavor; soups;cannedsoups;
soupmixes; pickled fruits; pickled getables;processedolives; pickles; processedpeppers;dried
beans;frozen chicken; ham; bacon;luncheonmeats;frankfurters; hot dogs; sausages;dried meat;
cannedtomatoes;getablejuice for cooking; sourcream;sourcreamsubstitutes;cottagecheese;half
and half; whipping cream; peanutbutter; fruit presers;jellies; jams; marmalade;fruit-basedspreads;
whippedcream;whipped topping; milk; eporatedmilk; powderedmilk; dip; frozen getabIes;and
dairy-baseddips; processednuts; raisins; potatochips; fruit-basedsnackfood; frozen mealsconsisting
primarily of potatoes.FIRST USE: 20050601.FIRST USE IN COMMERCE: 20050601

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK

http://tmsearch.uspto.golbin/showfleld?f=doc&state4805:uyJzm1.2.496 1/2
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Code

Serial
77485529Number

Filing Date May 28, 2008

Current
1ABasis

Original
1A

Filing Basis

Published
for October21,2008
Opposition

Registration
Number

Registration
January6 2009Date

Owner (REGISTRANT) ShurfineFoods,Inc. CORPORATIONILLINOIS 6700 SW SandburgSt. Tigard OREGON
97223

Attorney of
Hillary A. BrooksRecord

Prior
0558657;0807575;11 34376;AND OTHERSRegistrations

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator

SEARCHOG CURRLiar

_________

hi; i’k;4.1

_________

:ri iwj
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Start List At: OR Jump I to record: Record548 out of 927

TStR IASSIGt1Stu TTAB Status (Use the BackThuttonof the InternetBrowserto
returnto TESS,)

GORRADO’S

Word Mark CORRADOS

Goodsand IC 029. US 046. G & S: cheeseproducts,namely,whole-milk and part-skim milk mozzarella,and
Services whole-milk and part-skim milk ricotta; processedvegetables,namely, cannedstrawmushroom;canned

beans,namely, red kidney beans,cannalinnibeans,and chick peas;and, processedtomatoproducts,
namely, peeledtomatoes,crushedtomatoes,tomatopuree,tomatopaste;appetizersand condiments,
namely, black olie pate, roastedpeppers,and bottled and cannedripe oli’es; cooking and saladoils,
namely, Argin oli oil; corn oil, blendedoil, and saladoil; meatproducts,namely, packagedmeats,
chickenparts, baconbits, smokedand curedhams,sopresattasweet,sopresattahot, cappicola
sweet,cappicolahot, Milano salami,and nostranosalami. FIRST USE: 19730102.FIRST USE IN
COMMERCE: 19730102

IC 031. US 001 046. G & S: goodsfor landscaping,namely, IiAng plants, seedlings,sod, Ii’ treesand
bushes,mulch, top soil, raw bark, flower seedsand bulbs, li flowering plants, grassseed,wreathsof
dried flowers and cut li’e flowers; cut Christmastrees;produce,namely, fresh fruits andgetabIes;
and, fresh wine grapes.FIRST USE: 19730102.FIRST USE IN COMMERCE: 19730102

(CANCELLED) IC 032. US 045 046 048. G & S: [spring water; mineral water; applejuice beragesand
sweetcider; seltzerwater; and, fruit juices and fruit-flaored seltzerwater]. FIRST USE: 19730102.
FIRST USE IN COMMERCE: 19730102

IC 035. US 100 101 102. G & S: retail storefeaturingwine and beer-makingequipment.FIRST USE:
19730102.FIRST USE IN COMMERCE: 19730102

Standard
Characters

http://tmsearch.uspto.golbirshowfleId?f=doc&state=4805:udzm1.2.548 1/2
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Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
76630310

Number

Filing Date February3, 2005

Current
1A

Basis

Original
1A

Filing Basis

Published
for May 30, 2006
Opposition

Change
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
3131690

N urnber

Registration
August 22 2006Date

Owner (REGISTRANT) CORRADO’S SPECIALTY GOODS, INC CORPORATION NEW JERSEY1578 Main
AnueClifton NEW JERSEY07011

Attorney of
SiegmarSilberRecord

Prior
. 1 8660951 883758W19256221932689ANDOTHERSRegistrations

Type of Mark TRADEMARK. SERVICE MARK

Register PRINCIPAL-2(F)

Affidavit
SECT15. PARTIAL SECT8 (6-YR).

Text

OtherData Application incorporatesby referencethe consentfrom Mr. PeterCorradoby which consentthe
surnameis usedin the mark hereof.

Live/Dead
LIVE

Indicator

SEARCH OG[iZT1: • Ii;’fn’b (1 [vI41r
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TSDR ASSIGNtt TTAF1ius j (Usethe BackThuttonof the InternetBrowserto
return to TESS

Word Mark UNCLE PAULY

Goodsand IC 029. US 046. G & S: Cheese,namelywhole-milk and part-skim milk mozzarella,and whole-milk and
Services part-skim milk ricotta; processedgetabIes,namely, cannedstraw mushroom;cannedbeans,including

red kidney beans,cannalinnibeans,and chick peas;and, processedtomatoproducts,namely, peeled
tomatoes,crushedtomatoes,tomatopuree,tomatopaste;appetizersand condiments,namely, black
oli pate, roastedpeppers,and bottled and cannedripe olis; cooking and saladoils, including Argin
oli’e oil, corn oil, blendedoil, and saladoil; meat, namely, packagedmeats,chickenparts, baconbits,
smokedand curedhams,sopresattasweet,sopresattahot, cappicolasweet,cappicolahot, Milano
salami,and nostranosalami. FIRST USE: 20041102.FIRST USE IN COMMERCE: 20041102

IC 030. US 046. G & S: bakedgoodsand bakery products,namelybreads,hot dog and hamburgerrolls,
plain and flaored breadcrumbs,pastries,pies, cookies,panettones,eclairs,candy, marzipan,icing, and
chocolatechips; ice creamandfrozen yogurt; cereals,preparedfoods, and sauces,namely breakfast
cereals,corn flakes, granola, rice, instantrice, pasta,macaroni,spaghetti,gnocchi, tomatosauce,
homestylespaghettisauce,marinarasauce,ketchup,pizzasauce,hot sauce,whole and sliced garlic in
oil, capers,sundriedtomatopesto, red pepperpesto,and Genosepesto;spices,namelyall-spice,
whole and ground anise,arrowroot, dried basil, bay lea’s, barbecueseasoning,whole carawayseeds,
whole and groundcelery seeds,celery flakes, celery salt, chili powder, cinnamonsticks, ground
cinnamon,whole and groundclos,whole and groundcorriander,creamof tartar, whole and ground
cumin, curry powder, whole dill seed,dill weed,whole and groundfennel, whole and groundginger,
granulatedand mincedgarlic, garlic powder,garlic salt, choppedgarlic, Italian seasoning,lemon pepper,
whole and groundmarjoram,mint leaves,whole and groundmustard,meattenderizer,whole and ground
nutmeg,granulatedand choppedonion, onion powder, mincedonion, onion salt, oregano,Spanish
paprika, parsleyflakes, whole and groundblack pepper,courseblack pepper,whole and groundwhite
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pepper,cayennepepper,crushedred pepper,ground red pepper,pickling spice, poultry seasoning,
poppy seeds,rosemary,rubbedsage,whole and groundsage,sesameseed,mixed dehydrated
egetables,tarragonIeaes,thyme leasand groundthyme, and turmeric; vinegars,namelybalsamic
vinegar. FIRST USE: 20041102.FIRST USE IN COMMERCE: 20041102

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 02.01.20- Bakers(men); Butchers(men); Chefs (men); Men, butchers,chefs, and bakers
Search 02.01.31 - Men, stylized, including men depictedin caricatureform
Code 09.05.06- Chefs Hat

11.01.01 -Spoons

Serial
76632966

N urnber

Filing Date March 10, 2005

Current
IA

Basis

Original
1A

Filing Basis

Published
for December6, 2005
Opposition

Registration
3105712

Nurnber

Registration
June20 2006

Date

Owner (REGISTRANT) CORRADOSSPECIALTY GOODS INC CORPORATIONNEW JERSEY1578 Main
AenueClifton NEW JERSEY07011

Attorney of
SiegmarSilber

Record

Description The color(s) Red, Green,Yellow, Peach,Gray, White and Black is/areclaimedas a featureof the mark.
of Mark The colors Red, White and Greenappearin stripeson the chef’s apron.The color Gray appearson the

chefsneckerchiefand shoes.The color Peachappearsin the chefsfaceand hands.The color Yellow
appearson the spoonbeing held by the chef. The color White appearsin the chefshat and shirt. The
color black appearsin the chefshair, mustacheand eyes.The literal elementof the mark, which appears
in subscript,consistsof the term UNCLE PAULY.

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR).

Text

LivelDead LIVE
Indicator

SEARCH OGn_1i;rn Ii ‘f&]:I

_________________

irirrj i’i iri irrr

I HOME I SITE INDEXI SEARCH I eBUSINESS I HELP I PRIVYPOLiCY
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SEARCHOGI?; hi;itTii gtj

_______________________________

I 1M3 I T3I

Logouj Pleaselogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.

Tir

Start I List At: OR imp to record: Record562 out of 927

TSDR - SIGH Status TTAB Status (Usethe ‘BacIC buttonof theInternetBrowserto
returnto TESS)

CALABRIATANO

Word Mark CALABRIATANO

Goodsand ic 029. US 046. G & S: cheeseproducts,namely,whole milk and part-skim milk mozzarella,and whole-
Services milk and part skim milk ricotta; processediegetables,namely, cannedstrawmushroom;cannedbeans,

including red kidney beansand cannalinnibeans;cannedchick peas;processedtomatoproducts,
namely, peeledtomatoes,crushedtomatoes,tomatopuree,tomatopaste;appetizersand condiments,
namely, black olive pate, roastedpeppers,and bottled and cannedripe olies; cooking and saladoils,
including Argin oli’ oil; corn oil, blendedoil, and saladoil; meat, including packagedmeats,chicken
parts,baconbits, smokedandcuredhams,sopresattasweetsalami,sopresattahot salami, cappicola
sweetham,cappicolahot ham, Milano salami,and country-stylesalami. FIRST USE: 20041115.FIRST
USE IN COMMERCE: 20041115

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
76634320

Number

Filing Date March 25, 2005

Current 1A
Basis

Original
1A
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Filing Basis

Published
for January10, 2006
Opposition

Registration
3075395

Number

Registration
April 4, 2006

Date

Owner (REGISTRANT) CORRADO’S SPECIALTY GOODS, INC. CORPORATIONNEW JERSEY1578 Main
AnueClifton NEW JERSEY07011

Attorney of
SiegmarSilber

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR).

Text

LivelDead
LIVE

Indicator

_________

i’ ‘.

I HOME I SITE INDEXI SEARCH I eBuSINESSI HELP I PRIVPCY POLICY
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________________________________________
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___

Logout j Pleaselogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.

7T : I I r’irri

SJList At: OR Jump to record: Record686 out of 927

TSDR j ASSIGHStatus

_________

(Usethe BackThuttonof the InternetBrowserto
return to TESS,)

Word Mark THERE’S NO PLACE LIKE HOME HOMEPLACE

Goodsand (CANCELLED) IC 029. US 046. G & S: processedapples,applesauce,processedapricots,processed
Services asparagus,bacon,bakedbeans,dried beans,processedbeans,processedbeets,bologna,broth,

butter, peanutbutter, fruit-basedfillings for cakesand pies,cheese,cheeseand crackercombinations,
cheesefood, cheesespreads,maraschinocherries,processedcherries,chicken, chickenand
dumplings,chili with or without beans,potato chips,flaked coconut,cooking oil, cranberrysauce,
cream,whipping cream,non-dairycreamer,dairy products(excluding ice cream, ice milk and frozen
yogurt), dairy-basedfood beverages,snackfood dips (excludingsalsaand othersaucesusedas dips),
edible oil, frozen and packagedentreesconsistingprimarily of meat, fish, poultry, or vegetables,fish,
vegetable-basedfood beverages,meatFrankfurters,Frenchified potatoes,canned,dried and frozen
fruits, fresh slicedand cutfruits, unflaoredand unsweetenedgelatins,gherkins,ham,cornedbeef
hash,meathot dogs,jams, jellies, luncheonmeats,margarine,marmalade,meat-basedspreads,milk,
processedmushrooms,processednuts, processedolives, onion rings, processedonions,tomatopaste,
processedpeaches, processedpeppers,pickles, processedpimentos,pork rinds, instantpotatoes,fruit
preserves,sauerkraut,seafood,shortening,soupmixes, soups,sourcream,tomatopuree,processed
tomatoes,cut and sliced vegetables.FIRST USE: 19980723.FIRST USE IN COMMERCE: 19980723

(CANCELLED) IC 030. US 046. G & 5: bagels,bakerygoods,mixes for making bakerygoods,barbecue
sauce,biscuits, bread,breakfastcereals,buns, cakemixes, candy, candycoatedpopcorn,caramel
popcorn,caramels,cerealbasedsnackfood, cheeseflaored puffed corn snacks,cheesesauce,chili
powders,chocolatechips, corn chips, tortilla chips, confectionerychips for baking, hot chocolate,
chocolatecoverednuts, chocolatepowder,chocolatesyrup, chocolatetopping, seasonedcoatingfor
meat,fish, or poultry, cocoa,coffee, cookies,corn dogs, corn meal, cornsyrup, crackers,custard-
basedfillings for cakesand pies, Danishpastries,doughnuts,non-essentialoil extractsusedas
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flaoring, flour, frosting mixes, fruit pies, flared and sweetenedgelatins,gingerbread,granola-based
snackbars, gravies,gramixes, grits, hot sauce,ketchup,lasagna,macaroni,macaroniand cheese,
maplesyrup, marshmallowtopping, marshmallows,mayonnaise,meatpies, candy mints, muffins,
mustard,noodles,oatmeal,rolled oats, pancakemixes, pancakesyrup, pasta,pepper(spice), pickle
relish, pies, pot pies, pizza, pizzacrust, poppedpopcorn,pretzels,puffed corn snacks,rice, salad
dressings,salsa,salt, pizzasauce,soy sauce,spaghettisauce,tartarsauce,wheat-basedsnack
foods, spaghetti,spaghettiand meatballs,spices,sugar,tea, tea-basedbevarageswith fruit flaoring,
vinegar, and waffles. FIRST USE: 19971107.FIRST USE IN COMMERCE: 19971107

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 07.01.04- Detachedhouse
Search 07.11.09- Brick walls; Fences(including barbedwire and chain link); Gardenequipment,fencing; Gates;
Code Walls

24.09.07- Adrtising, banners;Banners
26.03.02- Ovals, plain single line; Plain single line ovals
26.03.13- Ovals, exactly two (not concentric);Two ovals
26.03.17- Concentricovals; Concentricovals and ovals within ovals; Ovals within ovals; Ovals,
concentric
26.03.28- Miscellaneousdesignswith ovarall oval shape,including amoeba-likeshapesand irregular
ovals; Oval shape(miscellaneousovarall shape)
27.03.05- Objectsforming lettersor numerals

Serial
75370273

Number

Filing Date October8, 1997

Current
1A

Basis

Original
lB

Filing Basis

Published
for July 21, 1998
Opposition

Registration
2322217

Number

Registration
February22, 2000Date

Owner (REGISTRANT) Fraley, Henry M., Jr. INDIVIDUAL UNITED STATES 100 CreeksideDrive Georgetown
KENTUCKY 40324

Attorney of
BRUCE A TASSAN

Record

Description . . . .

The stippling is a featureof the mark and not intendedto indicatecolor.of Mark

Type of
Mark TRADEMARK

Register PRINCIPAL

LivelDead
DEAD

Indicator

Cancellation
November25 2006Date

________

•9LIJ I If L4J Liw]TW
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TypedDrawing

Word Mark

Goodsand
Services

Mark
Drawing
Code

Serial
Number

Filing Date

Current

http://tmsearch.uspto.golbinJshowfield?f=doc&state=4805:uzm1.2.692

(Usethe Back” buttonof the InternetBrowserto

WESTERNVALLEY

(CANCELLED) IC 029. US 046. G & S: cannedfruits, cannedfruit cocktail, cut and/orslicedcanned
getabIes,cannedapplesauce,frozen fruits, frozen egetabIes,fruit preserves,applebutter,processed
olives, refried beans,cannedchili, cannedprocessedpimentos,shortening, eveporatedmilk, processed
cheese,cheesespreads,dairy-basedfood dips, pickles, margarine,bacon,salami, pickled peppers,
cannedham, bologna,frankfurters,cooking oils, saladoils, jelly, peanutbutter, dried beans,canned
tuna, cannedpork and beansand dry milk, tomatopureeand tomatopaste.FIRST USE: 19700423.
FIRST USE IN COMMERCE: 19700423

(CANCELLED) IC 030. US 046. G & S: refrigeratedbiscuits, black pepper,tea, tomatosauce,pickle
relishes,coffee, pancakemix, spaghettisauce,salt, catsup,vinegar, tacosauce,barbecuesauce,
macaroni-cheese,waffle/pancakesyrup, mustard,rice, and chili sauce,saladdressingsand
mayonnaise.FIRST USE: 19700423.FIRST USE IN COMMERCE: 19700423

(CANCELLED) IC 031. US 001 046. G & 5: cannedand dry dog food and unpoppedpopcorn.FIRST
USE: 19700423.FIRST USE IN COMMERCE: 19700423

(CANCELLED) IC 032. US 045 046 048. G & 5: tomatojuice, carbonatedsoft drinks, cannedfruit
nectars,prunejuice, frozen orangejuice concentrate,orangejuice, cannedfruit juices, applejuice,
cannedgrapejuice, fountain syrupsfor making soft drinks and frozen lemonadeconcentrate.FIRST
USE: 19700423.FIRST USE IN COMMERCE: 19700423

(1) TYPED DRAWING

75317247

June30, 1997
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Basis 1A

Original
1A

Filing Basis

Published
for February1, 2000
Opposition

Registration
2384459

Number

Registration
September12, 2000

Date

Owner (REGISTRANT)WESTERN FAMILY FOODS INC CORPORATIONOREGON 6700 S W SANDBURF
STREETTIGARD OREGON 972231870

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
DAVID P COOPER

Record

Prior
1990968

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
DEAD

indicator

Canceliati on
June16, 2007Date

iif1iT. I-i;1.ia1L’4’I L:LtIA!JT
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SEARCHOG — i1 I [Tfl ItTJ
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Start List At: OR [Jump to record: Record701 out of 927

TSDR f ASSIGNStatus (Use the ‘Back buttonof the InternetBrowserto
returnto TESS)

—_-z.-

Word Mark ALL KITCHENS

Goodsand (CANCELLED) IC 029. US 046. G & S: cannedrfrozen, freezedried and packagedfoods, namely,
Services anchovies,greenbeans,wax beans,refried beans,beets,carrots,chiles, corn, jalapenos,mixed

vagetables,onion rings, olivas, cannedonions, cocktail onions,dehydratedonions, frozen onions, peas,
peppers,stuffed peppers,pickles, relish, pork and beans,pumpkin, rhubarb,sauerkraut,spinach,
squash,sweetpotatoes,yams,tomatoes,beef, cannedbeef, ground beef, hot dogs, lamb, livar, pureed
meat,meatballs,pork, processedpork barbecue,breadedpork, cubedpork, ham, bacon,pork
sausage,turkey, vaal, salmon,shellfish, crab, oysters,scallops,lobster, applebutter, butter, cheese,
coconut,corn syrup, gratedcheese1’ margarine,vegetableoil, shortening,oliva oil, pimentos,
processedmeatsand ‘egetabIesfor useas pizzatoppings,soups,cranberrysauce,dairy baseddips,
egg nog, dry eggs,jellies, jams, condensedmilk, asepticmilk, dry milk, evaporatedmilk, moussemilk,
fruit basedfillings for cakesand pies, sourcream,citrus fruit cut in sections,fruit cocktail, fruit for
salads,mixed fruit, cut fruit for useas pizzatoppings,fruit sauce,cannedfruit, frozen fruit, processed
mandarinoranges,apples,apricots,artichokes,asparagas,a’ocado,bambooshoots,blueberries,
cabbage,cherries,grapes,mushrooms,processednuts, peaches,pears,peanutbutter, pineapple,
plums, raisins,and edible processedsunflowerseeds.FIRST USE: 19831231.FIRST USE IN
COMMERCE: 19831231

Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
75184423

Number

Filing Date October21,1996
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Current IA
Basis

Original
1A

Filing Basis

Published
for January20, 1998
Opposition

Registration
2150339

Number

Registration
Apnl 14, 1998

Date

Owner (REGISTRANT) ALL KITCHENS, INC. CORPORATIONDELAWARE 209 MAIN STREETBOISE IDAHO
83702

(LAST LISTED OWNER) PROGRESSIVEGROUPALLIANCE LLC LIMITED LIABILITY COMPANY
DELAWARE 12500WESTCREEK PARKWAY RICHMOND VIRGINIA 23238

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
PAUL F. KILMER

Record

Description .

The drawing is lined for the color green.
of Mark

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR).

Text

Live!Dead
DEAD

Indicator

Cancellation
January17, 2009

Date

Ii.HrnI Ii ‘ Li’]

I1!fd Ed1I1’T

SEARCH OG . iXT’J ITTJ [11?IPf

I HOME I SiTE INDEXI SEARCH I eBUS1NESSI HELP I PRIVACY POLICY
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Start
List At: OR Jump Ito record: Record703 out of 927

TSDR ASSIGNstatusj[ir (Usethe Backbuttonof theInternetBrowserto
returnto TESS

Kiteken

Vct1ue-
Word Mark KITCHEN VALUE

Goodsand (CANCELLED) IC 029. US 046. C & S: canned,frozen, freezedried and packagedfoods, namely,
Services anchovies,greenbeans,wax beans,refried beans,beets,carrots,chiles, corn, jalapenos,mixed

vegetables,onion rings, olives, cannedonions,cocktail onions,dehydratedonions,frozen onions, peas,
peppers,stuffed peppers,pickles, relish, pork and beans,pumpkin, rhubarb,sauerkraut,spinach,
squash,sweetpotatoes,yams,tomatoes,beef, cannedbeef, ground beef, hot dogs, lamb, liver, pureed
meat,meatballs,pork, processedpork barbecue,breadedpork, cubedpork, ham, bacon,pork
sausage,turkey, veal, salmon,shellfish, crab, oysters,scallops,lobster,applebutter, butter,cheese,
coconut,corn syrup, gratedcheese,margarine,vegetableoil, shortening,olive oil, pimentos,processed
meatsandvegetablesfor useas pizzatoppings,soups,cranberrysauce,dairy baseddips, egg nog, dry
eggs,jellies, jams, condensedmilk, asepticmilk, dry milk, eveporatedmilk, moussemilk, fruit based
fillings for cakesand pies, sourcream,citrus fruit cut in sections,fruit cocktail, fruit for salads,mixed
fruit, cut fruit for useas pizza toppings,fruit sauce,cannedfruit, frozen fruit, processedmandarin
oranges,apples,apricots,artichokes,asparagus,avocado,bambooshoots,blueberries,cabbage,
cherries,grapes,mushrooms,processednuts, peaches,pears,peanutbutter, pineapple,plums, raisins,
and edible processedsunflowerseeds.FIRST USE: 19831231.FIRST USE IN COMMERCE: 19831231

Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
75184421Number

Filing Date October21,1996

Current
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Original
Filing Basis

Published

(REGISTRANT)ALL
83702

HOME SITE INDEXI SEPRCH eBUSINESS HELP PRIVPCY POLICY

1A

for January20, 1998
Opposition

ChangeIn
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
2150338

Numr

Registration
Date

April 14, 1998

Owner

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
PAUL F KILMER

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

Live/Dead
DEAD

Indicator

Cancellati on
January15 2005Date

_________

‘jI

,rj i I

DORPORATION DELAWARE 209 MAIN STREETBOISE IDAHO

—

14JITiZJ TT1FTIseSEHOG
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return to TESS)

TypedDrawing

Word Mark FINE FARE

Goodsand IC 003. US 001 004 006 050 051 052. G & S: laundry and/ordish detergent,all purposecleaning
Services preparations,laundry bleachand fabric softenerfor domesticuse, householddetergent,bleach. FIRST

USE: 19740100.FIRST USE IN COMMERCE: 19740100

(CANCELLED) IC 008. US 023 028 044. G & 5: [razorbladesand table flatware, namely, forks, knives
and spoons1. FIRST USE: 19850500.FIRST USE IN COMMERCE: 19850500

IC 016. US 002 005 022 023 029037 038 050. G & S: papercoffee filters, disposablediapers,plastic
refuseand sandwichbags,plastic wrap, papertowels, toilet paper,papernapkinsand facial tissue.
FIRST USE: 19760000.FIRST USE IN COMMERCE: 19760000

IC 029. US 046. C & S: frozen vegetables,cannedvegetables,cannedfruit, fruit and/ornut and/or
whippedtoppings,poultry, fish fillets, pork, frozen and/ordried fruit, milk and milk substitutes,jellies and
jams, peanutbutter, pickles, processedolives, processedbeans,chili, processedpotatoes,potato
chips, sandwichspread,soup, tomatopaste,margarine,saladdressing,saladand cookingoil, vegetable
shortening,mayonnaise,instantnondairycreamer,butterand cheese,frozen turkeys, pasteurized
processcheesefood, and processedmeatproducts,namely, sliced cornedbeef; smoked,sliced
chicken,turkey, ham, and beef. FIRST USE: 19530000.FIRST USE IN COMMERCE: 19530000

IC 030. US 046. C & S: flour, waffles, bakerygoods,marshmallows,processedcereal,cocoa,coffee,
sauces,namely, spaghetti,picante,chili, worcestershireand steak,vinegar, crackers,stuffing mixes
containingbread,cookies,bread,honey, pasta,relish, packagedmealsconsistingprimarily of pastaor
rice, spices,sugar,tea, pancakesyrup, rice, pastries,rolls, artificially fruit flavered instantfood, beverage
not being dairy or vegetableor whey based,macaroniand cheese,and macaroniand cheesedinner.
FIRST USE: 19800800.FIRST USE IN COMMERCE: 19800800

IC 031. US 001 046. G & S: dog food, cat food, cat litter and unpoppedpopcorn.FIRST USE: 19920300.
FIRST USE IN COMMERCE: 19920300
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IC 032. US 045 046 048. G & S: fruit and ‘getablejuices, soft drinks, spring and drinking water. FIRST
USE: 19860400.FIRST USE IN COMMERCE: 19860400

IC 035. US 100 101 102. G & 5: franchising,namely, offering and providing technicalassistancein
connectionwith the establishmentand operationof grocerystores.FIRST USE: 19761100.FIRST USE
IN COMMERCE: 19761100

Mark
Drawing (1) TYPED DRAWING
Code

Serial
75177726

Number

Filing Date October7, 1996

Current
1ABasis

Original
1A

Filing Basis

Published
for April21, 1998
Opposition

ChangeIn
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
2336971

Number

Registration
April 4, 2000

Date

Owner (REGISTRANT) Retail GrocersGroup, Inc. CORPORATIONNEW YORK 455 16th StreetCarlstadtNEW
JERSEY07072

Attorney of
VanessaA. Ignacio Esq.Record

Type of
TRADEMARK. SERVICE MARKMark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR). PARTIAL SECTION 8(10-YR) 20100125.Text

Renewal 1ST RENEWAL 20100125

OtherData Registrationis limited to the area consistingof te statesof New York, New Jersey,Pennsyknia,and
Connecticut.ConcurrentUse ProceedingNo. 1123 with RegistrationNos. 1,814,631;1,283,524;
1,244,703;1,151,834;1,142,953;1,059,468;1,022,427;988,000;and 988,721.

Live/Dead
LIVE

Indicator
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Starti List At: OR Ito record: Record705 out of 927

(Usethe BackThuttonof the InternetBrowserto
return to TESS)

TypedDrawing

Word Mark KINGSTON

Goodsand IC 029. US 046. G & S: margarine,butter, cheesesauce,creamcheese,sourcream,cottagecheese,
Services yogurt, onion dip, milk, eggs,coconutflakes, applesauce,cannedfruits, fruit-basedpie filling, fruit

cocktail, cranberrysauce,cannedgetabIes,soups,instantpotatoes,tunafish, fish, raisins,dates,
dried apricots,getableoil, corn oil, sunfloweroil, canolaoil, shortening,maraschinocherries,whipped
toppings,chili, cannedpork and beans,refried beans,processedpeppers,pickles, cornedbeefhash,
beefstew, olis, jellies, fruit-basedspreads,fruit presendes,peanutbutter, processedpeanuts,
processedcashews,processedpecans,processedalmonds,processedwalnuts, processedmixed nuts,
evaporatedmilk, instantmilk, non-dairycreamer,beef, chicken,turkey, ham,bacon,hot dogs, sausage
and luncheonmeats,tomatopasteand fruit basedsnacks.FIRST USE: 19910308.FIRST USE IN
COMMERCE: 19910308

Mark
Drawing (1) TYPED DRAWING
Code

Serial
75166571Number

Filing Date September16, 1996

Current
IA

Basis

Original
1A

Filing Basis

Published
for July 1, 1997
Opposition

Registration
Number 2099287

http://trnsearch.uspto.goibin]shofleld?fdoc&state4805:udzm1.2.705 1/2
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September23, 1997

(REGISTRANT) KINGSTON MARKE11NG COMPANY CORPORATION ILLINOIS 7711 GrossPoint Road
Skokie ILLINOIS 600772697

CAROL A. GENIS,

TRADEMARK

PRINCIPAL

SECT15. SECT8 (6-YR). SECTION 8(10-YR) 20071023.

1ST RENEWAL 20071023

LIVE

5/1)2014

Registration
Date

Owner

Attorney of
Record

Type of
Mark

Register

Affidavit
Text

Renewal

LivelDead
Indicator

_______

[i

______________________

ThM3I T3

HOME SITE INDEXI SEARCH I eBUSINESS HELP PRIV,OCY POLICY
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Logout Please(ogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.

Start List At: OR Jump to record: Record715 out of 927

iSSIGtI Status (Usethe ‘BackThuttonof the InternetBrowserto

1%

return to TESS)

t
USIN TUNG YANG

Word Mark HSIN TUNG YANG

TranslationsThe English translationof the Chinesewording on the drawing is as follows; “new, “east” and “sun”
Goodsand IC 029. US 046. G & S: meatproducts;namely, smokedand cured beef, cannedbeef, smokedand
Services curedpork, cannedpork, marinatedmeat,ham and sausage;cannedfoods; namely, seafood,fish,

poultry, getables,eggsand beancurd;dried foods; namely,egetables,legumes,fruits, melon seeds,
beancurd,and nuts; and pickles, unflavoredand unsweetenedgelatins.FIRST USE: 19660000.FIRST
USE IN COMMERCE: 19760000

IC 030. US 046. G & S: dry foods; namely, roselle (dried flowers for herbal tea), rice and noodles;
seasonings;namely, pepper,chili powderand mixed spices;sauces;namely, shrimp, chili, bean,
garlic and sesame;bakery items; namely, pastriesand cookies; candies;and tea leaves.FIRST USE:
19660000.FIRST USE IN COMMERCE: 19760000

Mark
Drawing (3) DESIGN PLUS WORDS, LETtERS, AND/OR NUMBERS
Code

Design 01.05.01 - Sun, rising or setting(partially exposedor partially obstructed);Sunrise
SearchCode 01.15.06- Adrtising, skywriting; Clouds; Fog

26.07.21 - Diamondsthat are completelyor partially shaded
26.07.28- Diamondshapes(miscellaneousorall shape);Miscellaneousdesignswith orall diamond
shape,including lettersforming or comprisinga diamond
26.17.01 - Bands,straight; Bars, straight;Lines, straight; Straight line(s), band(s)or bar(s)
26.17.05- Bands,horizontal; Bars, horizontal; Horizontal line(s), band(s)or bar(s); Lines, horizontal
28.01.03- Asian characters;Chinesecharacters;Japanesecharacters

http://tmsearch.uspto.gobin/showtield?f=doc&state=4.805:udzm1.2715 1/2
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Serial
74262269

Number

Filing Date April 3, 1992

Current
IABasis

Original
1A

Filing Basis

Published
for November2, 1993
Opposition

Registration
1818049

Number

Registration
January25, 1994Date

Owner (REGISTRANT) MESE HSIN TUNG YANG FOODS COMPANY CORPORATIONCALIFORNIA 405
SouthAirport BouleverdSouthSan FranciscoCALIFORNIA 94080

(LAST LISTED OWNER) MA!, SU WUAN LEE INDIVIDUAL UNITED STATES 405 SOUTH AIRPORT
BOULEVARD SOUTH SAN FRANCISCOCALIFORNIA 94080

Assignment
ASSIGNMENTRECORDED

Recorded

Attorney of
JAMES E ROSIN!Record

Prior
1238608;1271957;1609231Registrations

Description
Color is not claimedas a featureof the mark.of Mark

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR). SECTION 8(10-YR) 20140131.Text

Renewal 2ND RENEWAL 20140131

Live/Dead
LIVE

Indicator

SEARCH OGhLiI4 I’f.n’JI IT IML4 IT’I liii [1lTl

iri’i iia I’Tr4 ar irri

I HOME I SITE INDEX! SEIRCH I eBUSINESS I HELP I PRIVPCYPOLICY
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Logout Pleaselogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.
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Start I List At: OR Ljump I to record: Record757 out of 927

ASSIGNStatue [!A8 Staw (Usethe1BackThuttonof theInternetBrowserto
return to TESS,.)

TypedDrawing

Word Mark CORRADO’S

Goodsand (CANCELLED) IC 029. us 046. G & S: cheeseproducts,namelywhole-milk and part-skim milk
Services mozarella,andwhole-milk and part-skim milk ricotta; processed\egetables,namelycannedstraw

mushroom;cannedbeans,namely red kidney beans,cannalinnibeans,and chick peas;and,
processedtomatoproducts,namely peeledtomatoes,crushedtomatoes,tomatopuree,tomatopaste;
appetizersand condiments,namely black olive pate, roastedpeppers,and bottled and cannedripe
olives; cooking and saladoils, namelyvirgin olive oil; corn oil, blendedoil, and saladoil; meatproducts,
namelypackagedmeats,chickenparts,baconbits, smokedand curedhams,sopresattasweet,
sopresattahot, cappicolasweet,cappicolahot, milano salami,and nostranosalami. FIRST USE:
19730102.FIRST USE IN COMMERCE: 19730102

Mark
Drawing (1) TYPED DRAWING
Code

Serial
74520072

Number

Filing Date May 2, 1994

Current
1A

Basis

Original
IA

Filing Basis

Published
for July 18, 1995
Opposition

Registration
Number 1925622

Registration
October10, 1995

http://tmsearch.uspto.goibinJshowfieId?f=doc&state=4805:uJzm1.2.757 1/2
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Date

Owner (REGISTRANT) CORRADO’S SPECIALTY GOODS, INC. CORPORATIONNEW JERSEY1578 Main
AvenueClifton NEW JERSEY07011

Attorney of
SiegmarSilber

Record

Prior
1866095

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL-2(F)

LivelDead
DEAD

Indicator

CancelI aU on
July 20, 2002

Date

_________ _________ __________________

IT41T4IT1

I HOME I SITE INDEXI SEIRCH I eBUSINESS I HELP I PRIVYPOLICY
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Start I List At: OR Jump I to record: Record760 out of 927

return to TESS)

TTAI3 Status (Usethe BackThuttonof theInternetBrowserto

Typed Drawing

Word Mark VIDA LA11NA

Goodsand
Services

Mark
Drawing
Code

Serial
Number

74506770

Filing Date March 29, 1994

Current
Basis

1A

TranslationsThe English translationof “VIDA LATINA” is “Latin life”.

IC 029. US 046. G & S: fruits and getables;namely, black beans,pinto beans,soy beans,red
pepper,yuca, and plantains;croquettesconsistingof a flour or corn batterwith ham, pork, or cheese;
milk; I cheeses;meats;namely, ham, pork, and beef; [and oli oil]. FIRST USE: 19940400.FIRST
USE IN COMMERCE: 19940400

IC 030. US 046. G & S: rice and mojo criollo (a blend of spices);tamalesmadeof beefor pork;. FIRST
USE: 19940400.FIRST USE IN COMMERCE: 19940400

(1) TYPED DRAWING

.2.760

Original
lBFiling Basis

Published
for
Opposition

January10, 1995

Registration
2077821Number

Registration
Date

July 8, 1997

1/2
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Owner (REGISTRANT) SyscoCorporationCORPORATION DELAWARE 1390 EncIa.eParkwayHouston
TEXAS 770772027

Attorney of
NathanC. Belzer

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR). SECTION 8(10-YR) 20070724.Text

Renewal 1ST RENEWAL 20070724

LivelDead
LIVE

Indicator

ijj

_________________________________

Iirri

IwJThm

I HOME I SITE INDEXI SEARCH I oBUSINESS I HELP I PRIVPCY POLICY
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rLogout Pleaselogoutwhenyou aredoneto releasesystemresourcesallocatedfor you.

— LWI

rStaList At: OR Jump to record: Record790 out of 927

TSDR ASSIGN (Use the ‘Back” buttonof the InternetBrowserto
returnto TESS

Typed Drawing

Word Mark COUNTRY MANOR

Goodsand (CANCELLED) IC 029. US 046. C & S: eggs;potatochips and potatosticks; frozen crinkle cut and
Services shoestringpotatoes;fruit jellies and presers;applesauce;fruit cocktail; cannedgetables;namely,

beans,beets,corn, peasandtomatoes;ham and sauerkraut;can milk; butter; and margarine.FIRST
USE: 19660000.FIRST USE IN COMMERCE: 19660000

(CANCELLED) IC 030. US 046. G & S: catsup,mustard;saladdressing;and syrup. FIRST USE:
19840600.FIRST USE IN COMMERCE: 19840600

(CANCELLED) IC 031. US 046. G & 5: cat and dog food. FIRST USE: 19840000.FIRST USE IN
COMMERCE: 19840000

(CANCELLED) IC 032. US 045. C & 5: fruit juices and fruit drinks and cranberryjuice cocktail. FIRST
USE: 19890000.FIRST USE IN COMMERCE: 19890000

Mark
Drawing (1) TYPED DRAWING
Code

Seria
74148126Number

Filing Date March 15, 1991

Current
1ABasis

Original
1AFiling Basis

Published
for March 24, 1992
Opposition
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Registration 1694651
Number

Registration
June16, 1992Date

Owner (REGISTRANT)P&C FOOD MARKETS, INC. CORPORATION NEW YORK P.O. Box 4965 Syracuse
NEW YORK 13221

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
Donald L. OttoRecord

Prior
0903148

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
DEAD

Indicator

Cancellation
December22, 1998Date

_______

wI i ii ri;.

_________
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Start LiAt OR Jump Ito record: Record802 out of 927

TDR ASSIGNStatus (Usethe Backbuttonof the InternetBrowserto
returnto TESS

TypedDrawing

Word Mark SHONEY’S

Goodsand (CANCELLED) iC 003. US 001 004 006 050 051 052. G & 5: [CLEANING AND SCOURING
Services PREPARATIONSFOR INSTITUTIONAL AND INDUSTRIAL USE - NAMELY, DETERGENTFOR

WASHING DISHES, GLASS CLEANING PREPARATION, SILVER POLISH AND TARNISH REMOVER,
AND CLEANING AND DESCALING COMPOUND FOR DEEP FAT FRYERS]. FIRST USE: 19800101.
FIRST USE IN COMMERCE: 19800101

IC 025. US 039. G & 5: SWEATSHIRTS,SWEATPANTS,SWEATERS,JACKETS, T-SHIRTS AND
CAPS. FIRST USE: 19800101.FIRST USE IN COMMERCE: 19800101

IC 029. US 046. G & S: [BACON, HAMS, j PROCESSEDVEGETABLES, PROCESSEDBEANS,
SALAD DRESSINGS,SOUP MIXES, GRAVY [, VEGETABLE SHORTENINGj AND MAYONNAISE.
FIRSTUSE: 19800101.FIRSTUSEIN COMMERCE: 19800101

IC 030. US 046. G & 5: [MUFFINS, CAKES, SEASONINGS,] SAUCES EXCLUDING APPLESAUCE
AND CRANBERRY SAUCE, [CANDY, BISCUITAND PANCAKE MIXES, TEA, CROUTONS,SUGAR]
AND HOT FUDGE. FIRST USE: 19800101.FIRST USE IN COMMERCE: 19800101

(CANCELLED) IC 032. US 045 046 048. G & 5: [GRENADINE AND LEMONADE SYRUPSI. FIRST
USE: 19800101.FIRSTUSEIN COMMERCE: 19800101

(CANCELLED) IC 034. US 002 008 009 017. G & 5: [MATCHES AND CIGARETTE LIGHTERS]. FIRST
USE: 19800101.FIRST USE IN COMMERCE: 19800101

Mark
Drawing (1) TYPED DRAWING
Code

Serial
73832678Number

Filing Date October20, 1989

http://tmsearch.uspto.goibin/showfleId’?fdoc&state=4805:udzm12.802 1/2
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Current 1A
Basis

Original
1A

Filing Basis

Published
for August 14, 1990
Opposition

ChangeIii
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
62O734

Number

Registration
Noember6, 1990Date

Owner (REGISTRANT) SHONEY’S, INC. CORPORATIONTENNESSEE1727 ELM HILL PIKE NASHVILLE
TENNESSEE37210

(LAST LISTED OWNER) Shoney’sNorth America Corp. CORPORATIONGEORGIA Suite B-i 1717 Elm
Hill Pike NASHVILLE TENNESSEE37210

Assignment
ASSIGNMENTRECORDEDRecorded

Attorney of
CharlesG. Zug

Record

nor
i088370;i190289

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR). PARTIAL SECTION 8(10-YR) 20101105.Text

Renewal 2ND RENEWAL 20101105

LivelDead
LIVE

Indicator

LiI Th

________
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Start List At: OR Jump I to record: Record864 out of 927

TSDR ASSIGNStatus TTAB Status (Usethe BackThuttonof theInternetBrowserto
return to TESS,)

Word Mark MONARCH

Goodsarid IC 029 030. US 046. G & S: CANNED FRUITS AND FRUIT PRESERVES,INCLUDING APPLES,APPLE
Services BUTTER, APPLE SAUCE, APRICOTS, BLACKBERRIES, BLACKBERRY PRESERVES,

BLUEBERRIES, CHERRIES, EGG PLUMS, GRAPES,GRAPEFRUIT, GRAPE MARMALADE,
PEACHES,PEARS, PINEAPPLE, STRAWBERRY PRESERVES;CANNED VEGETABLES INCLUDING
ASPARAGUS, BAKED BEANS, BEETS, CELERY, KIDNEY BEANS, LIMA BEANS, OKRA, PEAS,
PUMPKIN, STRING BEANS, SUCCOTASH,SWEETCORN, SWEETPOTATOES,TOMATOES, AND
SPINACH; CANNED MEATS, INCLUDING CHICKEN, HAM, BEEF, AND BACON; CANNED SOUPS;
RELISHES, INCLUDING CHILI SAUCE, GREENAND RIPE OLIVES, RED PEPPERS,SWEETRELISH
PICKLES, TOMATO CATCHUP, AND COCKTAIL CATCHUP; SPICES—NAMELY, BLACK PEPPER,
CINNAMON, PREPAREDMUSTARD, PAPRIKA; SALAD DRESSINGAND VINEGAR, CONDENSED
MILK, COFFEE;COCONUT, WALNUT MEATS, AND PEANUT BU1TER; MARSHMALLOW CREME,
MAPLE SIRUP, SUGAR, FLOUR AND CEREALS--NAMELY, BARLEY, CORN MEAL, DESSERT
TAPIOCA, PANCAKE FLOUR, PEARL TAPIOCA. FIRST USE: 18800000.FIRST USE IN COMMERCE:
18800000

Mark
Drawing (3) DESIGN PLUS WORDS, LE1TERS, AND/OR NUMBERS
Code

Design 03.01.01 - Lions
Search 03.01.16- Headsof cats,dogs,woIs, foxes, bears,lions, tigers
Code 26.01.21 - Circles that are totally or partially shaded.

Serial
71163176

Number

http://trrisearch.uspto.golbirt/showfieId?fdoc&state=4805:udzm1.2.864 1/2



Assignment
Recorded

Attorney of
Record

Type of
Mark

Register

Affidavit
Text

Renewal

LivelDead
Indicator
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wrisa i
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TrademarkElectronicSearchS,stem(TESS)5/1/2014

Filing Date May 1, 1922

Current
1A

Basis

Original
1AFiling Basis

Registration
0180558Number

Registration
March 4, 1924Date

Owner (REGISTRANT) Reid, Murdoch & Co. CORPORATIONILLINOIS ChicagoILLINOIS

(LAST LISTED OWNER) US FOODS, INC. CORPORATION DELAWARE 9399W. HIGGINS ROAD,
SUITE 500 ROSEMONTILLINOIS 60018

ASSIGNMENT RECORDED

Clay A. Tillack

TRADEMARK

PRINCIPAL

SECTION 8(10-YR) 20040319.

3RD RENEWAL 20040319

LIVE

FREEFOR,

hp://tmsearch.uspto,goibinIshowfield’?fdoc&state=4805:udzm1.2.864 912
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F starti List At: OR Jump Ito record: Record897 out of 927

TSDR ASSIGN Status TTAB Status (Usethe Back” buttonof theInternetBrowserto
returnto TESS)

Word Mark STOKES

Goodsand (EXPIRED) IC 029. US 046. G & S: CANNED AND PACKAGED PREPAREDFOOD PRODUCTS-
Services NAMELY, WHITE BEANS WITH HAM, CHILE CON CARNE, CHILE CON CARNE WITH BEANS, BEEF

WITH BARBECUE SAUCE, AND LIMA BEANS WITH HAM. FIRST USE: 19540915.FIRST USE IN
COMMERCE: 19541102

Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

SeraI
71686233Number

Filing Date April 25, 1955

Current
1A

Basis

Original
1A

Filing Basis

Date
Amended

September30, 1957to Current
Register

Registration
0661193Number

Registration
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Date April 29, 1958

Owner (REGISTRANT)STOKES CANNING COMPANY CORPORATIONCOLORADO 5590 HIGH STREET
DENVER COLORADO 80216

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
ANDREW D SORENSENRecord

Type of
TRADEMARKMark

Register SUPPLEMENTAL

Renewal 2ND RENEWAL 19980603
Live/Dead

DEAD
Indicator

PPT Iruli.

!f IM4 I

___

-

___

HOME SITE INDEXI SEARCH I eBUSINESS I HELP I PRIVACY POLICY
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Start At: OR Jump 1 to record:

__

Record903 out of 927

TSDR j ri1IiLiril1 (Usethe Backbuttonof theInternetBrowserto

IC 029 030 032. US 046. G & S: CANNED OR BOTTLED PICKLES, * NAMELY, CORNICHONS; *

PICKLED VEGETABLES, * NAMELY, PICKLED MUSHROOM CAPS; * PICKLED FRUITS, * NAMELY,
WATERMELON RIND; * OLIVES, VINEGAR, [EDIBLE OLIVE OIL,] MUSTARD, SEA FOOD COCKTAIL
SAUCE, HORSE RADISH SAUCE, CAPERS,ONION JUICE, GARLIC JUICE [CINNAMON STICKS,]
SWEETAND SOURCABBAGE, [BABAS, CREPESSUZETTE, ] VEGETABLES, * NAMELY,
ARTICHOKE BOTTOMS, ARTICHOKE HEARTS, ARTICHOKE SALAD, BABY CORN, WATER
CHESTNUTS, BAMBOO SHOOTS,CARROTS, HEARTS OF PALM, ASPARAGUS, DRIED
MUSHROOMS, PEPPERS,CAULIFLOWER, GIARDINIERA, SPLIT PEAS, BLACK BEANS, LENTILS,
COCKTAIL ONIONS, MARTINI ONIONS, BEET BALLS, TOMATOES, GRAPEVINE LEAVES,
PEPPERONCINI;* FRUITS, * NAMELY, MANDARIN ORANGE SEGMENTS; * [ BERRIES, FRUIT
JUICES, FRUIT PRESERVES,]PRESERVEDFRUITS, * NAMELY, MARASCHINO CHERRIES; *

JAM, ] JELLY, * NAMELY, JALAPENO JELLY, MINT JELLY; * [ HONEY, MAPLE SYRUP,] SALAD
DRESSING, * NAMELY, POPPYSEEDDRESSING,SPICEAND HERB DRESSINGMIX; * [ BACON
RINDS, TOASTED PUMPKIN SEEDS,TOASTED FLAVORED BREAD STICKS, TOASTED CHIPPED
COCONUT,] CROUTONS, [FRENCH FRIED ONIONS, CANAPES, PATE DE FOIE GRAS, CAVIAR,]
TOMATO ASPIC, [COOKED WILD RICE, CHOP SUEY, FISH AND SHELL FISH PASTES, POULTRY,
TURKEY SAUSAGES,CHICKEN TAMALES, BUFFALO MEAT, COCKTAIL FRANKFURTS, BEEF
TONGUE, HAM,] FISH, * NAMELY, KIPPEREDSNACKS, OCTOPUS,SQUID, TROUT, SARDINES,
MACKAREL, ANCHOVIES; * SHELL FISH, * NAMELY, LOBSTER, CRABMEAT, CLAMS, SHRIMP,
OYSTERS,MUSSELS; * AND SOUP * NAMELY, MINESTONE MIX*. FIRST USE: 19450900.FIRST
USE IN COMMERCE: 19450900

returnto TESS)
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Services
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Code

eria
71631824

Number

Filing Date June26, 1952

Current
1A

Basis

Original
1A

Filing Basis

ChangeIn
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
0613248

Number

Registration
September27,1955

Date

Owner (REGISTRANT) SWISSAMERICAN FOOD CO. CORPORATIONILLINOIS 2542 N. ELSTON AVE.
CHICAGO ILLINOIS

(LAST LISTED OWNER) WORLD FINER FOODS, INC. CCRPORATIONBY CHANGE OF NAME FROM
DELAWARE 300 BROADACRES DRIVE BLOOMFIELD NEW JERSEY07003

Assignment
ASSIGNMENT RECORDEDRecorded

Attorney of
RAYMOND A. KURZRecord

Type of
TRADEMARK

Mark

Register PRINCIPAL-2(F)

Affidavit
SECT 15. SECTION 8(10-YR) 20050719.Text

Renewal 3RD RENEWAL 20050719

LivelDead
LIVE

Indicator

iiii;ii h-i0’’i*I ITi1 [.11IITJ
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[Start List At: OR Jump I to record: Record919 out of 927

TSDR iistat9j jjetusJ(Usethe Back”buttonof the InternetBrowserto
returnto TESS)

Word Mark PLEE-ZING

Goodsand
Services

Mark

(EXPIRED) iC 029 030. US 046. G & S: MUSHROOMS, CORN SYRUP HONEY-PEANUTBUTTER,
POTATO CHIPS, GRAPEFRUITJUICE FOR FOOD PURPOSES,ORANGE JUICE FOR FOOD
PURPOSES,POPCORNIN ITS NATURAL STATE, BARBEQUE SAUCE, BEAN SPROUTS,SOOY
SAUCE, HORSERADISH,MARMALADE, CANNED CLAM CHOWDER, CANNED CLAM JUICE,
CANNED CODFISH CAKES, CANNED APPLES,CANNED BLACKBERRIES, CANNED CHERRIES,
CANNED CRABAPPLES,CANNED STRAWBERRIES,MILK, SOUPS,CANNED RED BEANS, OKRA,
CANNED ONIONS, A VARIETY OF GREENS,CANNED TURNIP GREENS;CHOCOLATE, OLIVE
RELISH, PREPAREDMUSTARD, TARTARE SAUCE, ALLSPICE, CELERY SALT, CHILI POWDER,
CINNAMON, CURRY POWDER, GINGER, MACE, DRY MUSTARD, PEPPER,NUTMEG, ONION
SEASONING, PAPRIKA, PICKLING SAUCE, POULTRY SEASONING,TURMERIC, WHOLE SPICES,
WORCESTERSHIRESAUCE, COOKING OILS, OLIVE OIL, PEANUT OIL, SALAD OIL, FOOD
FLAVORING EXrRACTS, LEMON, ORANGE VANILLA AND AND ALMOND, CHILI CON CARNE,
COOKED BRAINS, CORNED BEEF HASH, DRIED BEEF, LUNCH TONGUE, PIGS’ FEET, POTTED
HAM, POTTED MEATS, SAUSAGE, TRIPE, VIENNA SAUSAGE, GELATINE, ALMOND MEATS,
PEANUTS, PECAN MEATS, WALNUT MEATS, PICKLES, ORANGE MARMALADE, JELLIES, FRUIT
PRESERVES,SUGAR; BLACK, GREENAND MIXED TEA; ORANGE PEKOE TEA;
MARSHMALLOWS; OLEOMARGARINE; RICE. FIRST USE: 19331100.FIRST USE IN COMMERCE:
19331100

Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
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Number

Filing Date April 30, 1934

Current
1ABasis

Original
1AFiling Basis

ChangeIn
CHANGE IN REGISTRATION HAS OCCURREDReg i stration

Registration
0328597Number

Registration
October1, 1935Date

Owner (REGISTRANT) PLEEZING, INC. CORPORATIONDELAWARE 35 EAST WACKER DRIVE CHICAGO
ILLINOIS

Type of
TRADEMARKMark

Register PRINCIPAL

Affidavit
SECT 12C. SECT 15.Text

Renewal 2ND RENEWAL 19751001

LivelDead
D AD

Indicator

________

i1jj1
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TSDR ASSIGNStatus TTAB Status (Usethe Backbuttonof theInternetBrowserto
returnto TESS

REALM
Word Mark REALM

Goodsand (EXPIRED) IC 029. US 046. G & S: [CANNED FISH AND SEA FOOD NAMELY, ANCHOVIES, CAVIAR,
Services CLAMS, CLAM CHOWDER, CLAM JUICE, CODFISH, CODFISH BALLS AND CAKES, CRABMEAT,

FISH BALLS, FISH FLAKES, HERRING, LOBSTER, MACKEREL, OYSTERS,SALMON, SARDINES,
SHAD, SHRIMP, TUNA FISH; CANNED FRUITS NAMELY, APPLES,APRICOTS, BLACKBERRIES,
BLUEBERRIES, CHERRIES,CRABAPPLES,FIGS, FRUIT FOR SALADS, GOOSEBERRIES,
GRAPEFRUIT, LOGANBERRIES, PEACHES,PEARS, PINEAPPLE, PLUMS, RASPBERRIES,
RHUBARB, STRAWBERRIES,OLIVES, MILK, MALTED MILK, SOUPSNAMELY, ASPARAGUS,
BEAN, BEEF, BOUILLON, CHICKEN, CELERY, CONSOMME, MOCK TURTLE, PEA, TOMATO,
VEGETABLE AND VEGETABLE-BEEF SOUP; CANNED VEGETABLES NAMELY, ASPARAGUS,
BEAN SPROUTS,BAKED BEANS, BEETS, BRUSSELSPROUTS,CARROTS, CAULIFLOWER,
GREEN BEANS, CORN, HOMINY, KALE, KIDNEY BEANS, LIMA BEANS, RED BEANS, MIXED
VEGETABLES, MUSHROOMS, OKRA, ONIONS, PEAS, PIMIENTOES, PUMPKIN, SAUER KRAUT,
SAUER KRAUT JUICE, SPINACH, SQUASH, SUCCOTASH,SWEETPOTATOES, SWISS CHARD,
TOMATOES, TOMATO JUICE, TOMATO PASTE, TOMATO PUREE,TURNIP GREENS;CEREALS
NAMELY, BARLEY, CORN FLAKES, CORN MEAL, FARINA, HOMINY GRITS, OAT FLAKES,
OATMEAL, RICE FLAKES, ROLLED OATS, WHEAT BISCUIT, WHEAT CEREAL, AND WHEAT
FLAKES; CHEESE.COCOA AND CHOCOLATE NAMELY, BITTER CHOCOLATE, SWEET
CHOCOLATE, COCOA AND COCOANUT, COFFEE,CONDIMENTS NAMELY, BARBECUE SAUCE,
CATSUP, CHILI SAUCE, HORSERADISH,FRENCH DRESSING,MELON MANGOES, MINT SAUCE,
OLIVE RELISH, OYSTERCOCKTAIL SAUCE, PEARL ONIONS, PEPPERSAUCE, PREPARED
MUSTARD, TARTAR SAUCE, THOUSAND ISLAND DRESSING,TOBASCO SAUCE, VEGETABLE
SAUCE, ALLSPICE, CELERY SALT, CHILI POWDER,CINNAMON, CURRY POWDER, GINGER,
MACE, DRY MUSTARD, BLACK AND WHITE PEPPER,RED PEPPER,NUTMEG, ONION

http://tmsearch.uspto.golbirshowfield?f=doc&state4805:ucJzm12.920 ii:
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SEASONING, PAPRIKA, PICKLING SPICE, POULTRY SEASONING, TURMERIC, WHOLE SPICES,
VINEGAR, AND WORCHESTERSHIRESAUCE, COOKING OILS NAMELY,COOKING OIL,OLIVE OIL,
PEANUT OIL, AND SALAD OIL, DRIED FRUITS NAMELY, APRICOTS, CURRANTS, DATES, FIGS,
GLACE CHERRIES,CITRON PEEL, LEMON PEEL, ORANGE PEEL, PEACHES,PRUNESAND
RAISINS] EXTRACTS FOR FOOD PURPOSESNAMELY, FLAVORING EXTRACTS, ALMOND
EXTRACT, LEMON EXTRACT, ORANGE EXTRACT, AND VANILLA EXTRACT; [WHEAT FLOUR, BUCK
WHEAT FLOUR, CAKE FLOUR, PANCAKE FLOUR, WHOLEWHEAT FLOUR; MEATS NAMELY,
BACON, BONED CHICKEN, CHICKEN A LA KING, BOUILLON CUBES, CHILI CON CARNE, CHOP
SUEY, COOKED BRAINS, cORNED BEEF, CORN BEEF HASH, DRIED BEEF, LAMB’S TONGUE,
PIGS FEET, PO1TEDHAM,POTTEDMEATS, SAUSAGE, SMOKED MEATS, TAMALES, TRIPE,
VIENNA SAUSAGE; GELATINE, HONEY, MACARONI, NOODLES, SPAGHETTI, NUTS AND NUT
PRODUCTSNAMELY, ALMOND MEATS, PEANUTS, PECAN MEATS, WALNUT MEATS, PICKLES
NAMELY, DILL, MIXED, SOURAND SWEETPICKLES, JELLIES AND PRESERVESNAMELY, APPLE
BUTTER, APPLE SAUCE, CRANBERRY MARMALADE, PEACH BUTTER, APPLE JELLY;
BLACKBERRY, CURRANT, GRAPE, RASPBERRY,AND STRAWBERRY JELLIES; BLACKBERRY
PRESERVES;CHERRY, PEACH, PINEAPPLE, PLUM, RASPBERRY,AND STRAWBERRY
PRESERVES;SUGAR.SYRUP AND MOLASSES NAMELY, CORN SYRUP, MAPLE SYRUP,
MOLASSES, SORGHUM, TEA NAMELY, BLACK, GREEN, MIXED AND ORANGE PEKOE TEA,
BUTTER, CANDY, CHEWING GUM, ICINGS, JELLY POWDER, JUNKET TABLETS, LARD,
MARASCHINO CHERRIES, MARSH MALLOWS AND MARSHMALLOW CREAM, NUT MARGARINE,
OLEOMARGARINE, PEANUT BUTTER, UNPOPPEDPOP CORN, POTATO CHIPS, RICE, SCRATCH
FEED, AND TAPIOCA ]. FIRSTUSE: 19321128.FIRSTUSEIN COMMERCE: 19321128

Mark
Drawing (5) WORDS, LETTERS, AND/OR NUMBERS IN STYLIZED FORM
Code

Serial
71337005

Number

Filing Date April 20, 1933

Current
1A

Basis

Original
1A

Filing Basis

Registration
030760

Number

Registration
October31 1933

Date

Owner (REGISTRANT) HOUSEHOLD PRODUCTSCO. CORPORATION ILLINOIS 35 EAST WALKER DRIVE
CHICAGO ILLINOIS

Type of
Mark TRADEMARK

Register PRINCIPAL

Affidavit
SECT12C. SECT15.Text

Renewal 2ND RENEWAL 19731031

LivelDead
DE

Indicator

______
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_________
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Start I List At: OR I Jump to record: Record622 out of 927

returnto TESS)
(Use the ‘BackThuttonof the InternetBrowserto

Word Mark

Goodsand
Services

(CANCELLED) IC 016. US 002 005 022 023 029 037 038050. G & 5: PAPERPRODUCTS,NAMELY,
FACIAL TISSUE, NAPKINS, PAPERTOWELS. FIRST USE: 19980414.FIRST USE IN COMMERCE:
19980414

Mark

(CANCELLED) IC 029. US 046. G & 5: PACKAGED DELI MEATS, NAMELY, BOLOGNA, TURKEY,
AND HAM; FROZEN STEAKHOUSE-STYLE HAMBURGER PATTIES; OLIVE OIL; FRUIT PRESERVES
AND SPREADS;STUFFEDCHEDDAR BAKED POTATO; CHICKEN STRIPS;CHICKEN NUGGETS;
FROZEN ORGANIC VEGETABLES; CANNED VEGETABLES, NAMELY, TOMATOES, CHICK PEAS,
KIDNEY BEANS, CANNELLIN1; CHEESES,NAMELY, FETA CHEESE,CHEDDAR CHEESEAND
GRATED CHEESE;TOFU. FIRST USE: 19980306.FIRST USE IN COMMERCE: 19980306

(CANCELLED) IC 030. US 046. G & 5: ICE CREAM; VINEGAR; BREAD CRUMBS; PASTA;
BREAKFAST CEREAL; COOKIES; CHOCOLATE MORSELS; CHEESECAKE;GOURMETTEAS;
COFFEE; REFRIGERATEDFLOUR TORTILLAS; FLATBREADS; MAPLE SYRUP; MUSTARD;
FROZEN BAKERY PIES; FROZEN PIZZA; SAUCES, NAMELY, PASTA SAUCE, SALSA, STEAK
SAUCE, SEAFOODSAUCE, BARBEQUE SAUCE; CHICKEN POT PIE, SHEPHERD’SPIE, AND
SIRLOIN STEAK PIE; FROZENENTREES,NAMELY MEAT LASAGNA, VEGETABLE LASAGNA.
FIRST USE: 19980203.FIRST USE IN COMMERCE: 19980203

(CANCELLED) IC 032. US 045 046048. G & 5: CARBONATED AND NON-CARBONATED SOFT
DRINKS, FRUIT JUICE, SPARKLINGWATER, SELTZERWATER. FIRSTUSE: 19980203.FIRST USE
IN COMMERCE: 19980203

I I I I I
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Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design .

24.05.01 - Circular or elliptical seals;Seals,circular or elliptical
26.01.21 - Circles that are totally or partially shaded.

Serial
76230996

Number

Filing Date March 26, 2001

Current
1A

Basis

Original
1A

Filing Basis

Published
for October29, 2002
Opposition

Registration
2676575

Number

Reg i stration
January21, 2003

Date

Owner (REGISTRANT) Koninklijke Ahold nvCORPORATIONNETHERLANDS Piet Heinkade167-173
AmsterdamNETHERLANDS 1019 GM

Attorney of
MICHAEL A DOCTROW

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

LivelDead
DEAD

Indicator

Cancellation
August 29 2009

Date
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St List At: OR Jump to record: Record631 out of 927

ASS!GHStatus f TTAB Sta (Usethe ‘BackThuttonof the InternetBrowserto
return to TESS)

I
Word Mark SENSATIONAL

Goodsand (CANCELLED) IC 016. US 002 005 022 023 029 037038 050.G & S: PAPERPRODUCTS,NAMELY,
Services FACIAL TISSUE, NAPKINS, PAPERTOWELS. FIRST USE: 19980900.FIRST USE IN COMMERCE:

19980900

(CANCELLED) IC 029. US 046. G & 5: PACKAGED DELI MEATS, NAMELY, BOLOGNA, TURKEY,
AND HAM; OLIVE OIL; FRUIT PRESERVES;STUFFEDCHEDDAR BAKED POTATO; CHICKEN
STRIPS; CHICKEN NUGGETS; FROZEN ORGANIC VEGETABLES; CANNED VEGETABLES,
NAMELY, TOMATOES, CHICK PEAS, KIDNEY BEANS CANNELLINI; CHEESES,NAMELY, FETA
CHEESE,CHEDDAR CHEESEAND GRATED CHEESEAND TOFU. FIRST USE: 19980900.FIRST
USE IN COMMERCE: 19980900

(CANCELLED) IC 030. US 046. G & 5: ICE CREAM; VINEGAR; BREAD CRUMBS; PASTA;
BREAKFAST CEREAL; COOKIES; CHOCOLATE MORSELS; CHEESECAKE;GOURMETTEAS;
COFFEE; REFRIGERATEDFLOUR TORTILLAS; FLAT BREADS; MAPLE SYRUP; MUSTARD;
FROZEN BAKERY PIES; FROZEN PIZZA; SAUCES, NAMELY, PASTA SAUCE SALSA, STEAK
SAUCE, SEAFOODSAUCE, BARBECUE SAUCE; CHICKEN POT PIE, SHEPHERD’SPIE, SIRLOIN
STEAK PIE AND STEAKHOUSE BURGERS; FROZEN ENTREES,NAMELY MEAT LASAGNA,
VEGETABLE LASAGNA. FIRST USE: 19980900.FIRST USE IN COMMERCE: 19980900

(CANCELLED) IC 032. US 045 046 048. G & S: CARBONATED AND NON-CARBONATED SOFT
DRINKS, FRUIT JUICE SPARKLING WATER, SELTZERWATER. FIRST USE: 19980900.FIRST USE
IN COMMERCE: 19980900

Mark
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Drawing (3) DESIGN PLUS WORDS, LETFERS,AND/OR NUMBERS
Code

Design
SearchCode

26it21 - Rectanglesthat are completelyor partially shaded

Serial
76011021

Number

Filing Date March 24, 2000

Current
1A

Basis

Original
lB

Filing Basis

Published
for October23, 2001
Opposition

Registration
2632529

Number

Registration
October8, 2002

Date

Owner (REGISTRANT) Koninklij ke Ahold nvC€RPORATION NETHERLANDS Albert Heijnweg 11507EH
ZaandamNEThERLANDS

Attorney of
Albert P. Sharpe,IIIRecord

Prior
0176170;1376170i808281ANDOTHERSRegistrations

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
DEAD

Indicator

Cancellation
May 16, 2009

Date

_________
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_________
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Start 1 List At: OR I Jump Ito record: Record632 out of 927

!!PJJ Ti!t!tus (Usethe BackThuttonof the InternetBrowserto
return to TESS)

TypedDrawing

Word Mark EL BURRITO MERCADO

TranslationsThe English translationof “EL BURRITO MERCADO” is “the burrito market” or “the burrito marketplace”.
Goodsand (CANCELLED) IC 029. US 046. G & S: processedfruit; groundalmonds,processedapricots, baked
Services beans,dried beans,roastbeef, bouillon,peanutbutter, cannedpork and beans,cheesefood,

processedcherries,Chile con queso,processedalmonds,processeda’ocados,processedbeans,beef
stock, soupbroth, buttersubstitutes,cheesein general,cheesespreads,chicken,chili, processed
apples,bacon,beandip, beef, processedbeets,butter, candiedfruit, cheeseand cracker
combinations,cheesesubstitutes,chickenand dumplings,bananachips, applesauce,baconrinds,
bologna,chocolatenut butter, processedcabbage,candiednuts, cheesefondue, maraschinocherries,
chickenstock, dairy-basedchocolatefood berages,chowder,flaked coconut, coleslaw, corned beef
hash,crayfish, egg nog mixes, powderedeggs,getable-based,chocolatefood beverages;clam juice,
cottagecheese,whipping cream,dairy-baseddips, ediblefats, eggssubstituteproduct; frozen,prepared
and package entreesconsistingprimarily of meat, fish, poultry oregetables;non-dairycream;dips,
excludingsalsaandothersaucesusedas dips; edible oil, meatextracts,yuccachips; meat, fish and
getablebasedchow mein; desiccatedcoconut,coconutoil, cornedbeef, cranberrysauce;chicken,
meatand fish croquettes;processeddates,egg flog, eggs,ediblefats, fruit-basedfillings for cakesand
pies; fish stock, fruit chips, fruit rinds, fruit-basedspreads,sandwichspread,namely, meat-based
spreads,getablebasedspreads,and dairy basedspread;unfla’ored and unsweetenedgelatins,ham,
jams, meatjuices, lard, lentils, margarine,meat, meatjellies, mincemeat,processedolis, fish; dairy,
egetable,whey and soy-basedfood berages;fruit consers,fruit peels,fruit topping, guacamole,
hamburgermeat,jellies, kefir, layer, Iker, margarinesubstitutes,luncheonmeat, meatjuices. milk,
processedmushrooms;shelledand roastednuts; saladsoil, omelets,fish and chips, foie gras,
frankfurtermeat, fruit leathers,jerky, processedkelp, lemon curd, lk,er past, marmalade,textured
getableprotein for use asa meat extender,meatpaste,acidophilusmilk, non-dairycreamer, coconut
oil, getableoil, onion rings,fruit paste,fruit pulps, fruit-basedsnackfoods, half and half, not dog meat,
clam juice, processedlamb, processedlemons,meatsubstitutes,chocolatemilk, nut topping, cooking
oil, processedonions, processedoranges,guapaste,processedpeaches,processedpeels,french
fried potatoes,poultry substitutes,black pudding, quenelles,rennet,salmon,cranberrysauce,
sausages,shrimp; snackmix consistingprimarily of processedfruits, processednuts and/orraisins;

http://tmsearch.uspto.golbir/showfleld?f=doc&state4805:udzm1.2.632 1/3
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sourcreamsubstitute,dried soybeans,oysters,meatpaste,peanutbutter, processedpeppers,
processedpimientos, potatochips, instantpotatoes;fruit pulp, processedquince,pickled watermelon
rind; fruit sauces,processededible seeds,soupsmixes, soy-basedfood berageusedas a milk
substitutes;food packagecombinations,consistingprimarily of cheese,meatand/orprocessedfruit;
tomatopaste,fruit pectin, pickled egetables,pork, potatocrisps,processedpotatoes,fruit presens;
processedpumpkin seeds,raisins, baconrinds, saladoil; saladsexcept,macaroni,rice, and pasta
salad;sardines,sauerkraut,processedpumpkinseeds,soups,soybeanoil for cooking, getablepaste,
pickles, potatopancakes,‘getableprotein bits having a baconflavor, tbmtb puree,refried beans,fruit
salads,salami, applesauce,blood sausage,shortening,sourcream,cannedsoybeans,tuna fish,
whippeddairy topping turkey whipping cream stews canned cookedor otherwiseprocessed
tomatoes.tripe, eal, getablepaste,pickled egetables,whey, yogurt, preseredtruffles, al stock,
cannedand bottledgetables.FIRST USE: 19920000.FIRST USE IN COMMERCE: 19920000

(CANCELLED) IC 030. US 046. C & S: allspice; chow mein noodles;seasonedcoatingfor meat, fish,
poultry coffee substitutes,cookies,corn flakes, corn syrup, crackers,custard-basedfillings for cakes
and pies, candydecorationsfor cakes,doughconditioners,eclairs, prepared,frozen and packaged
entreesconsistingprimarily of pastaor rice, chutney,cocoa,conesfor ice cream,corn chips, corn
meal, couscous,crepes,custards,edible decorationsfor cakes,doughstabilizers,egg rolls, malt
extractsfor food, cinnamon,cocoamixes, confectionerychips for baking, corn curls, puffed corn
snacks,crab boil, crumpets,frozen custards,dessertsnuffles,doughnuts,empanadas,malt extracts
usedas flavoring, cIos, coffee, frozen confections,corn dogs, crackerand cheesecombinations,
curry, Danish pastries,dough, dumplings,enchiladas,extractsusedas fla’rings, fajitas, fish
sandwiches,flour, frankfurtersandwiches,fruit ice, saladdressing,farina, fla’vring syrup, chocolate
fondue; herb tea, namely, herbalfood berages;Corn and applefritters, Fruit pies, Chocolate-based
fillings for cakesand pies, food flarings; Food addithsfor non-nutritionalpurposesfor useas a
flaring, ingredientor filler; Chocolatefood beragesnot being dairy-basedor getablebased;Frosting
mixes, Frozenyogurt, Flavoringsfor tobacco,Ready-to-eatcerealderivedfood bars, Food starch,
Frostings,Bakery goods,Baking soda,Breadcrumbs,Brownies, Candy, Caramelpopcorn,Cheese
Flavoredpuffed corn snacks,Chewinggum, Chili sauce,Corn Chips, Tortilla Chips, Hot Chocolate,
Chocolatepowder, garlic, namely, powderedand mincedgarlic. Almond paste,Mixes for making bakery
goods,Barbecuesauce,Biscuits, Breadsticks, Bubble gum, Caramels,BreakfastCereals,Cheese
sauce,Chicory basedcoffee substitute,Chili seasoning,Flour-basedChips, ChocolateChips, Chocolate
syrup, Chow chow, Flavoredand sweetenedGelatins,Artichoke sauce,Grain-basedfood Beverages,
Bran, Buns, Cakemixes, Candycoatedpopcorn,Catsup,ProcessedCereals,Cheesecake,Dried chili
peppers,chimichangas,Grain-basedChips, Dried Chives, Chocolatecoverednut, Chocolatetopping,
CrystallizedGinger, Bagels,Baking powder, Bread, Brioches,Burritos, Cakes,Capers,Cerealbased
snackfood, Chalupas,Chervil, Chili powders,Taco Chips, Chocolate,Chocolatefondue, Chocolate
truffles, PreservedGinger, PowderedspiceGinger, Granola-basedsnackbars, Grits, Hot chocolate,Ice,
Ice creamsubstitute,Iced tea, Lasagna,Macaroni, Marshmallowtopping, Mayonnaise,Ice Milk, Candy
Mints, Noodles,Pancakemixes, Pasta,Pastries,dried chili peppersfor useas a seasoning;Mincemeat
Pies, Ham Glaze, Gravies,Hamburgersandwiches;processedherbsin general.Hot dog sandwiches,
Soy-basedIce creamsubstitute,FlavoredIces, Licorice, Macaroni and cheese,Malt for food purposes,
Marshmallows,Milkshakes,Nutmeg, Pancakesyrup, Pastasalad,Danish Pastries,Pot Pies,
ProcessedGrains in general,Gravy, Chewing Cum, Honey, Hot sauce,Ice cream, Ice cubes,Icing,
Macaronisalad,Marzipan, Meat pies, Basesfor making Milkshakes,Molasses,Pancakes,Pasta
shells, PeanutButterconfectionerychips, Pickle relish, Fruit Pies, Pimientousedas a condiment,
Granola,Gravy mixes, Halvah, Horseradish,Hushpuppies,Ketchup, Non-medicatedLozenges,Malt
extractsfor food, marinades,Matzo, Meat tenderizers,Muffins, Oatmeal,Parlaits,Pasties,Pepper,
Pies, Meat Pies, Pizza, Pizzacrust, CaramelPopcorn,Pretzels,Rice, Rusks,PastaSalad,Salt, Not
Sauce,TartarSauce,Seasoningsin general,Sherbet,Cereal-basedsnackfood, Soy Sauce,Spaghetti
sauce,Stuffing mixes containingbread,Sweetmeats,Maple Syrup, Table syrup, Tacos,Tea, Tomato
sauce,Pizzadough, PoppedPopcorn,Processedunpoppedpopcorn,Quiche, Rice-salad,PizzaSauce,
TomatoSauce,ProcessedSemolina,Sloppy Joesauce,Rice-basedsnackfoods, Sopapillas,Spices,
Sugar,Tamales,Tea for food purposes,Teriyaki sauce,ChocolateTopping, Puddings,Ravioli, Sago,
Sandwiches,Sauces,Shakes,Sloppy Joeseasoningmix, Wheat-basedsnackfoods, Sorbet,
Spaghetti, Sushi,Corn Syrup, Taco seasoning,Tapioca,Thickeningagentsfor usein cooking, Candy
coated,Popcorn,Pot pies, Relish, Rolls, Macaroni Salad,Salsa,Chili Sauce,PastaShells, Snack
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mixed consistingprimarily of crackers,pretzels,candiednuts and/orpoppedpopcorn.DessertSouffles,
Spaghettiand meatballs,Natural Sweeteners,Flaoring Syrup, Tacoshells,Tea-basedbeerageswith
fruit fla’rings, Topping syrup, Tortilla chips, ChocolateTruffles, Waffles, Yeast, Tortilla shells,Vanilla,
ProcessedWheat,Tortillas, Vinegar, Wheatgerm otherthan a dietary supplement,Zwieback, Treacle,
Wafers. FIRST USE: 19920000.FIRST USE IN COMMERCE: 19920000

Mark
Drawing (1)TYPED DRAWING
Code

Serial
75686466

N urnber

Filing Date April 19, 1999

Current
1A

Basis

Original
1A

Filing Basis

Published
for September3, 2002
Opposition

Registration
2653059Number

Registration
Date Nomber26, 2002

Owner (REGISTRANT) El Burrito Market, Inc. CORPORATION MINNESOTA 175 ConcordStreetSt. Paul
MINNESOTA 55107

Attorney of
Dad C. West

Record

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “BURRITO” APART FROM THE MARK AS
SHOWN

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR).

Text

LivelDead
DEAD

Indicator

Cancellation
June28, 2013

Date

ii-i.rtIi hi ft1k4.1

I II if3
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Word Mark

Goodsand
Services
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fiIiiiiE (Usethe Backbuttonof theInternetBrowserto

POCAHONTAS

IC 029. us 046. G & 5: Bacon, beef, cornedbeef, roastbeef, hamburger,hamburgerpatties,pot roasts,
steaks,clams,ham, hot dogs, meatballs, pastrami,pork, pork chops,pork steaks,sausages,
sausagepatties,turkey, chicken,chickenbreasts,chickenfilets, chickennuggets,chickenwith
dumplings,cole slaw, soups,soupbases,chowders,chowderbases,chili, processedbeans,canned
fruits, bottled sliced fruits, processedfruits, applesauce,cannedgetables,processedgetabIes,
cheeses,stews,fruit toppings,yogurts,getableoil basedspreads,edible shortening,cooking oil,
edible oils, margarine andbutter, unflavoredunsweetenedgelatins,sandwichspreads,jellies; frozen
entreesconsistingof primarily of meat, seafoodor poultry; potatochips, potatocrisps and pork rinds.
FIRST USE: 19760708.FIRST USE IN COMMERCE: 19760708

IC 030. US 046. G & S: Mixes for making bakerygoods;bakerygoods,desserts,namely, cakes,pies,
custardand puddings;spices,sauces,steaksauces,hot sauces,ketchup,barbecuesauces,taco
sauces, salsas,mustards,relish, horseradish,chocolate syrups,topping syrups,mayonnaise,salad
dressings,tartarsauce,rice, burritos, enchiladas,fajitas, graAes, lasagna,stuffing mixes containing
bread,fiaoredand sweetenedgelatins,processedoats,spices,fla’t,ored sweetenedgelatins;frozen
entreesconsistingprimarily of pastaand rice; candy, puffed corn snacks,corn chips, tacochips, tortilla
chips, pretzels,cookies,crackersand wafers. FIRST USE: 19760708.FIRST USE IN COMMERCE:
19760708

IC 032. US 045 046048. G & S: Fruit drinks, fruit juices, fruit juice concentrates;and powdersusedin
the preparationof soft drinks. FIRST USE: 19760708.FIRST USE IN COMMERCE: 19760708

(CANCELLED) IC 035. US 100 101 102. G & 5: Wholesaledistributorshipsfeaturingfood and beverage
productsand otherfoodserviceindustry supplies.FIRST USE: 19760708.FIRST USE IN COMMERCE:
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19760708

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 03.17.02- Feathers
SearchCode27.03.05- Objectsforming lettersor numerals

Serial
75865827

Number

Filing Date December6, 1999

Current
1A

Basis

Original
1A

Filing Basis

Published
for Nomber13, 2001
Opposition

Changelfl
CHANGE IN REGISTRATION HAS OCCURREDRegistration

Registration
2535467

Number

Registration
February5 2002

Date

Owner (REGISTRANT) POCAHONTAS FOODS USA, INC. CORPORATIONVIRGINIA 7420 RancoRoad
RichmondVIRGINIA 23228

(LAST LISTED OWNER) PERFORMANCEFOOD GROUP, INC. CORPORATIONCOLORADO 12500
WEST CREEK PARKWAY RICHMOND VIRGINIA 23238

Assignment
ASSIGNMENTRECORDED

Recorded

Attorney of
GARRETT M. WEBER

Record

Prior
1078504;1966065;ANDOTHERSRegistrations

Type of Mark TRADEMARK. SERVICE MARK

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR). PARTIAL SECTION 8(10-YR) 20111114.Text

Renewal 1ST RENEWAL 20111114

LivelDead
LIVE

Indicator
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_________________________
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Start I List At: OR I Jump I to record: Record52 out of 261

TSDR ASSIGNStatus TTABSatus I
return to TESS)

$way

Word Mark SHINEWAY

TranslationsThe non-Latin charactersin the mark transliterateto “ShuangHui and this means“double and
gathering” in English. The wording “Shineway” has no meaningin a foreign language.

Goodsand IC 029. US 046. G & S: Bacon; Charcuterie;Edible boneoil; Ham; Lard for food; Meat; Pork; Poultry,
Services not li; Sausages;Tinned meat; Meat croquettes.FIRST USE: 20110313.FIRST USE IN

COMMERCE: 20110313

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

24.09.25- Bunting (flags); Flags, signal; Otherflags
28.01.03- Asian characters;Chinesecharacters;JapanesecharactersCode

Seria
85889907Number

Filing Date March 28, 2013

Current
IA

Basis

Original
IA

Filing Basis

Published
for August27, 2013
Opposition
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Registration
4432170

Number

Registration
Nomber12, 2013Date

Owner (REGISTRANT) HenanShuanghuilnstment& DeeIopmentCo Ltd CORPORATIONCHINA No 1,
ShuanghuiRoad Luohe City, HenanCHINA

Description Color is not claimedas a featureof the mark. The mark consistsof a wording “Shineway” undertwo
of Mark Chinesecharacterstransliteratedto “ShuangHui’. The backgroundis a flag-like design.
Type of

TRADEMARK
Mark

Register PRINCIPAL

LivelDead
LIVE

Indicator

1i119•-PJP

_______

II wfl IT4

______
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PR ASSIGNstusj TTABtus (Use the 13ackThuttonof the InternetBrowserto
return to TESS)

VERSAILLES BAKERY

Word Mark VERSAILLES BAKERY

Goodsand IC 029. US 046. G & S: HAM AND CHICKEN CROQUETTES,CHICKEN SALAD, TUNA SALAD,
Services PROCESSEDPOTATOES,MEATBALLS, COOKED HAM, CHEESES,PROCESSEDFRUITS,

BACON, PROCESSEDOLIVES, TURKEY, EGGS, CHICKEN WINGS, MEAT LOAF, OMELETTES,
HAM SPREAD. FIRST USE: 19810623.FIRST USE IN COMMERCE: 19810623

IC 030. US 046. C & 5: SANDWICHES, PASTRIESAND CUBAN PASTRY PUFFS,BAKERY
DESSERTS,COOKIES, EMPANADAS, TAMALES, CAKES, PIES, TARTS, QUICHE, CHOCOLATE
COVERED FRUIT, MEAT PIE. FIRST USE: 19810623.FIRST USE IN COMMERCE: 19810623

IC 031. US 001 046. G & 5: FRESH FRUIT. FIRST USE: 19810623.FIRST USE IN COMMERCE:
19810623

IC 035. US 100 101 102. G & 5: RETAIL BAKERY SHOPS.FIRST USE: 19810623.FIRST USE IN
COMMERCE: 19810623

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
Number 85372651
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Filing Date

Current
1A

Basis

Original
1AFiling Basis

Published
for
Opposition

Registration
4102479Number

Registration
February21 2012

Date

Owner (REGISTRANT)Valls Holdings Inc CORPORATION FLORIDA Penthouse3663 SW 8th StreetMiami
FLORIDA 33135

Attorney of
Robert M. Schwartz

Record

nor
1334521i7124292304351;ANDOTHERS

Registrations

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “BAKERY APART FROM THE MARK AS
SHOWN

Type of Mark TRADEMARK. SERVICE MARK

Register PRINCIPAL

Live/Dead
LIVE

Indicator
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____________________ ___________________________
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SEARCHOG
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Jiu Lian
Word Mark JIU LIAN

Translations The Englishtranslationof “Jiu Lian” in the mark is “nine alliance”.

Goodsand IC 029. US 046. G & S: Chickencroquettes;Crustaceans;Fish; Ham; Meat; Meat jellies; Poultry, not
Services Iie; Preservedgetables;Sausages;Tinned meat. FIRST USE:20090123.FIRST USE IN

COMMERCE: 20090822

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Serial
85294720

Number

Filing Date April 13, 2011

CurrentBasis 1A

Original
IA

Filing Basis

Publishedfor
September13, 2011Opposition

Registration 4062858
Number
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Registration Noember29, 2011
Date

Owner (REGISTRANT)QINGDAO NiNE-ALLIANCE GROUP CO,.LTD LIMITED LIABILITY COMPANY CHINA
ShanghaiWesternRd Laixi City, QingdaoCHINA

Prior
3987238Registrations

Descriptionof
Color is not claimedas a featureof the mark.Mark

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator

i1r11JIJ. LIPI Ii.’1n’W]
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TSDR [!S!IGN Status TTAB Status (Use the “BackThuttonof the InternetBrowserto
returnto TESS

Nine Alliance
Word Mark NINE ALLIANCE

Goodsand IC 029. US 046. C & S: Chickencroquettes;Crustaceans;Fish; Ham; Meat; Meat jellies; Poultry, not
Services Iie; Presendgetables;Sausages;Tinned meat. FIRST USE: 20100911.FIRST USE IN

COMMERCE: 20110203

Standard
Characters
Claimed

Mark
Drawing (4) STANDARD CHARACTER MARK
Code

Seria
85123679

Number

Filing Date September7, 2010

CurrentBasis 1A

Original
lB

Filing Basis

Publishedfor
February8, 2011Opposition

Registration
3987238Number

Registration
Date June28,2011
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Owner (REGISTRANT) QINGDAO NINE-ALLIANCE GROUPCO,.LTD LIMITED LIABILITY COMPANY CHINA
ShanghaiWesternRd Laixi City, QingdaoCHINA

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
LIVE

Indicator

rpj

____________
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Mark
Drawing
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Design
Search
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Goodsand
Services

(CANCELLED) IC 029. US 046. G & S: Milk products,namely, beanmilk, cheese,butter, yogurt, meat
products,namely, sausages,ham, hamburgermeat, hot dog meat,steakand meatcroquettes;
preparedfish products,namely, preparedfish, fish cakes,namely, kamaboko,fish cakes,namely,
chikuwa, fish cakes,namely, hanpenand fish cakes,namely, tsumire; eggs;stews,soups,potatoau
gratin and packagedentreesconsistingprimarily of meat. FIRST USE: 20040210.FIRST USE IN
COMMERCE: 20040210

(CANCELLED) IC 030. US 046. G & 5: Curry, preparationsof confectioneryand bread,namely,
freezableliquid for usein making frozen confections,frozen confections,peanutbutterconfectionery
chips, bread,breadsticks, food packagecombinationsconsistingprimarily of bread,crackersand/or
cookies,breadrolls, stuffing mixes containingbread; ice creams,ice monaka,namely, ice cream
wrappedin pastryshells; soft ice creams;sherbets;preparedfoods of cereals,namely, processedplant
basedgrains; Worcestershiresauce,gravy sauce,ketchup,soy sauce,vinegar, sobanoodlessauce,
food dressings,namely,saladdressing,edible oils, cooking oils, food additis for non-nutritional
purposesfor useas a fla’oring, ingredientor filler, mayonnaise,barbecuesauce,Chinesemeat
dumplings,sandwiches,sushi,steamedbun with meat, hamburgersandwiches,pizzas,packaged
entreesconsistingprimarily of pastaor rice, hot dog sandwiches,meatpies, raviolis, sweetenedflaored
gelatin desserts,puddingsand cakes.FIRST USE: 20040210.FIRST USE IN COMMERCE: 20040210

(2) DESIGN ONLY

01.07.25- Globes,other
05.03.25- Leaf, single; Otherleaves
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Code 26.17.09- Bands,cund; Bars, cur.ed;Curd line(s), band(s)or bar(s); Lines, curd
Serial

76389083N urnber

Filing Date March 29, 2002

Current
1ABasis

Original
lB

Filing Basis

Published
for September16, 2003
Opposition

Registration
2935314Number

Registration
March 22 2005Date

Owner (REGISTRANT) PeacebeansKabushiki KaishaCORPORATIONJAPAN 4-4, Iwamoto-cho1 chome
Chiyoda-kuTokyo 101-0032JAPAN

Attorney of
Curtis L. HarringtonRecord

Description The mark consistsof a globe subdividedrtically with the left half having a blue color subdkidedinto a
of Mark few longitudinal and latitude lines. The right half of the rtical subdivisionis orangein color with one

shademark generallyfollowing abouttwo thirds of the outerdiameter.From a point nearthe bottom of
the globe a sweepingorangestemextendsoutsideand aroundthe right half of the ertical subdivision
and back toward the top of the globe and abothe globe. The orangestemterminatesin a pair of green
leaes,one of which is generallyalignedwith the final extentof the orangestemand anotherwhich is
abouthalf the length of the longer leaf and bearsa forty fie degreeangleto the brown stem.Color is
claimedas a featureof the mark. The leascomponentof the drawing are in the color green,the stem
of the leasis in the color orange,the globe componentof the drawing is dual colored,with the left half
of the globe in the color blue, scoredwith white lines and the right half of the globe in the color orange.

Type of
TRADEMARKMark

Register PRINCIPAL

Live/Dead
DEADIndicator

Cancellation
October28 2011Date
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TypedDrawing

Word Mark PEACEBEANS
Goodsand (CANCELLED) IC 029. US 046. G & 5: Milk products,namely,beanmilk, cheese,butter, yogurt, meat
Services products,namely, sausages,ham, hamburgermeat, hot dog meat, steakand meatcroquettes;

preparedfish products,namely, preparedfish, fish cakes,namely, kamaboko,fish cakes,namely,
chikuwa, fish cakes,namely,hanpenandfish cakes,namely, tsumire; eggs;stews,soups,potatoau
gratin and packagedentreesconsistingprimarily of meat. FIRST USE: 20040210.FIRST USE IN
COMMERCE: 20040210

(CANCELLED) IC 030. US 046. G & 5: Curry, preparationsof confectioneryand bread,namely,
freezableliquid for usein making frozen confections,frozen confections,peanutbutterconfectionery
chips, bread,breadsticks, food packagecombinationsconsistingprimarily of bread,crackersand/or
cookies,breadrolls, stuffing mixes containingbread; ice creams,ice monaka,namely, ice cream
wrappedin pastryshells; soft ice creams;sherbets;preparedfoods of cereals,namely, processedplant
basedgrains; Worcestershiresauce,gravy sauce,ketchup,soy sauce,vinegar, sobanoodlessauce,
food dressings,namely, saladdressing,edible oils, cooking oils, food additivesfor non-nutritional
purposesfor useas a flaoring, ingredientor filler, mayonnaise,barbecuesauce,Chinesemeat
dumplings,sandwiches,sushi,steamedbun with meat, hamburgersandwiches,pizzas,packaged
entreesconsistingprimarily of pastaor rice, hot dog sandwiches,meatpies, raviolis, sweetenedfiaored
gelatin desserts,puddingsand cakes.FIRST USE: 20040210.FIRST USE IN COMMERCE: 20040210

Mark
Drawing (1)TYPED DRAWING
Code

Serial
76389081N urnber

Filing Date March 29, 2002
Current

1ABasis

Original
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Filing Basis lB

Publ i shed
for September16, 2003
Opposition

Registration
2935313Number

Registration
March 22, 2005Date

Owner (REGISTRANT) PeacebeansKabushiki KaishaCORPORATIONJAPAN 4-4, Iwamoto-cho1 chome
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return to TESS

fmIk

Word Mark MONMILK

Goodsand IC 029. US 046. G & S: Bouillon; broth; preparationsfor making bouillon; charcuterie;extractsfor soups;
Services chicken, meat,fish croquettes;meat;ham; sausages;processedmeat; tripe; pork; sliced meat; jerky;

food productsmadefrom fish, namely, fish not live, fish cakes,fish fillets; dried fish; preservedfruits;
frozen fruits; jams; dried vegetables;frozen mealsconsistingprimarily of meat, fish, poultry or
vegetables;vegetables,instantfrozen; eggs;butter; cream;cheese;milk; yogurt; kefir; milk beverages
with high milk content;whey; milk productsexcluding ice cream,ice milk and frozen yogurt; margarine;
tofu; vegetablesouppreparations;vegetablejuices for cooking; charqui; processedvegetables;fresh,
cannedor bottled sliced vegetables;dairy-basedchocolatefood beverages;vegetable-basedchocolate
food beverages.FIRST USE: 20050910.FIRST USE IN COMMERCE: 20051028

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design 01.11.02- Moons, crescent;Moons, half; Partial moons, including half moonsand crescentmoons(not a
Search moonwith craters)
Code 01.15.08- Raindrop(a singledrop); Single drop (rain, tear, etc.); Teardrop(a single drop)

26.09.21 - Squaresthat are completelyor partially shaded
26.17.09- Bands,curved; Bars, curved; Curved line(s), band(s)or bar(s); Lines, curved
27.01.04- Letters forming objects;Numbersforming objects;Objectscomposedof letters or numerals;
Punctuationforming objects

Serial
78734981

Number

Filing Date October18, 2005
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Current 1A
BaSI S

Original
lB

Filing Basis

Published
for July 4, 2006
Opposition

Registration
3240716

Number

Registration
May 8, 2007Date

Owner (REGISTRANT) INNER MONGOLIA MENGNIU DAIRY GROUP)COMPANY LIMITED CORPORATION
CHINA SHENGLE ECONOMIC ZONE HELINGEER COUNTY, HUHHOT INNER MONGOLIA CHINA

Attorney of
JoeMcKinney MuncyRecord

Description
Color is not claimedas a featureof the mark.of Mark

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT 15. SECT8 (6-YR).Text
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Start I List At: OR [Jump to record: Record201 out of 261

LR ASSIGNStatus]I TTA8Status(Use the 73ack”buttonof the InternetBrowserto
returnto TESS)

Word Mark CUISON A WORLD OF FLAVORS
Translations The wording “cuison” has no meaningin a foreign language.
Goodsand IC 029. US 046. G & S: Beefpatties; Beefslices; Beefstew; Candiedfruit snacks;Chickenand
Services dumplings;Chickencroquettes;Chickenmousse;Chickenstock; Chow mein; Combinationmeal

consistingprimarily of a meator getable-basedentreeand a soupor saladfor consumptionon or
off the premises;Condiments,namely, pepperoil; Cookedfruits and ‘vegetables;Cornedbeef;
Cornedbeefhash;Crystallised,frosted,frozen, and preservedfruit; Crystallizedfruit; Crystallized
fruits; Cut fruits; Dehydratedfruit snacks;Dried fruit and egetables;Dried fruit mixes; Dried fruits;
Dried ‘vegetables;Dry or aromatizedfruit; Fig and dateroll consistingof dried fruits, nuts, and spices;
Fish; Fish and chips; Fish and meatpresenes;Fish cakes;Fish croquettes;Fish fillets; Fish
mousse;Fish preser’ves;Fish stock; Food glazing preparationscomprisedprimarily of fruit and/or
fruit pectic for use in cooking and baking; Food packagecombinationsconsistingprimarily of
cheese,meatand/orprocessedfruit; Frenchfried potatoes;Fried potatoes;Frostedfruits; Frozen
appetizersconsistingprimarily of chickenor seafood;Frozenfruits; Frozen‘vegetables;Fruit and soy
basedsnackfood; Fruit and ‘vegetablesalads;Fruit chips; Fruit concentratesand pureesusedas
ingredientsof foods; Fruit conserves;Fruit paste;Fruit peel; Fruit peels; Fruit preser’ves;Fruit pulp;
Fruit pulps; Fruit purees;Fruit salads;Fruit saladsand ‘vegetablesalads;Fruit topping; Fruit-based
filling for cakesand pies; Fruit-basedfood be’verage;Fruit-basedorganicfood bars; Fruit-based
snackfood; Fruit-basedspreads;Gardensalads;Glazedfruits; Ham; Instantpotatoes;Meat and
meatextracts;Meat extract; Meat extracts;Meat jellies; Meat juices; Meat paste.Meat preser’ves;
Meat substitutes;Meat, fish, fruit and ‘vegetablejellies; Meat, fish, fruit and ‘vegetablepreserves;
Meat, fish, poultry and game; Meat, fish, poultry and gamepreser’ves;Meat, frozen; Meat, fruit and
‘vegetablejellies, jams; Meat, fruit and ‘vegetablejellies, jams, eggs;Meat, poultry and game; Meat-
basedmousse;Meat-basedsnackfoods; Meat-basedspreads;Milk basedbeveragescontaining
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fruit juice; Milk beveragescontainingfruits; Milk drinks containingfruits; Milk-based beverages
containingmilk concentrates,vegetableoil and addednutrients; Nut meats;Pickled fish; Pickled
fruits; Pickledvegetables;Pork; Potatochips; Potatocrisps; Potatocrisps and chips; Potato
dumplings;Potatofritters; Potatopancakes;Potatosalad; Potatosticks; Potato-basedgnocchi;
Potato-basedsnackfoods; Poultry and game; Pre-cutvegetablesalad; Pre-packageddinners
consistingof meat, seafood,fish, poultry and vegetables;Preparedbeef; Preparedmeat; Preserved
fruit and vegetables;Preservedfruits; Preservedfruits and vegetables;Preservedmeatsand
sausages;Preservedvegetables(in oil); Preserved,dried and cookedfruit and vegetables;Preserved,
dried, cookedand grilled vegetables;Processedgarlic; Processedginsengfor useas a vegetable;
Refrigeratedfood packagecombinationsconsistingprimarily of meat,cheeseor processed
vegetablesfor purposesof creatinga sandwich;Rice milk for useas a milk substitute;Roastbeef;
Salads exceptmacaroni,rice, and pastasalad;Seafood;Seafoodsboiled downin soy sauce
(tsukudani);Seasonedmeat, seafood,fish, poultry and vegetables;Smokedfish; Snackmix
consistingof dehydratedfruit and processednuts; Snackmix consistingof wasabipeas,processed
nuts, dehydratedfruit and/orraisins.Snackmix consistingprimarily of dehydratedfruits, processed
nuts and also including sesamesticks; Snackmix consistingprimarily of processedfruits,
processednuts and/orraisins; Steamedcakesof smashedfish and yam(hampen);Steamedor
toastedcakesof fish paste(kamaboko);Taco salad;Texturedvegetableprotein for useas a meat
extender;Tube-shapedtoastedcakesof fish paste(chikuwa); Tuna fish; Veal; Veal stock; Vegetable
chips; Vegetablejuice for cooking; Vegetablemousse;Vegetableoils; Vegetablepaste;Vegetable
puree;Vegetablesalads;Vegetable-basedchocolatefood beverages;Vegetable-basedfood
beverages;Vegetable-basedmeatsubstitutes;Vegetable-basedsnackfoods; Vegetable-based
spreads;Vegetables,instantfrozen; frozen, preparedand packagedentreesconsistingprimarily of
meat, fish, poultry or vegetables;frozen, preparedand packagedmealsconsistingprimarily of meat,
fish, poultry or vegetables;frozen, preparedand packagedvegetable-basedentrees;chicken, meat
and fish croquettes;meat, fish and vegetablesouffles. FIRST USE: 20060523.FIRST USE IN
COMMERCE: 20060523

IC 030. US 046. G & S: Artichoke sauce;Artificial coffee; Artificial coffee and tea; Bakery desserts;
Bakery products,namely, sweetbakerygoods;Baking spices;Barbecuesauce;Barbequesauce;
Beveragesmadeof coffee; Beveragesmadeof tea; Black tea; Boiled sweets;Caffeine-freecoffee;
Cakesof sugar-boundedmillet or poppedrice (okoshi); Candies;Cerealbasedenergy bars;Cheese
sauce;Chickenwing sauce;Chicory and chicory mixtures,all for useas substitutesfor coffee;
Chicory basedcoffee substitute;Chili pastefor useas a seasoning;Chili powders;Chili sauce;Chili
seasoning;Chineserice noodles(bifun, uncooked);Chocolatecoveredfruit; Chocolatecovered
roastedcoffee beans;Chocolatefood beveragesnot being dairy-basedor vegetablebased;Cocoa;
Cocoabeverageswith milk; Cocoa-basedbeverages;Cocoa-basedcondimentsand seasoningsfor
food and drink; Coffee; Coffee and artificial coffee; Coffee and coffee substitutes;Coffee andtea;
Coffee basedbeverages;Coffee beverageswith milk; Coffeeessences;Coffee extracts;Coffee
flaveredsyrup usedin making food beverages;Coffee substitutes;Coffee-basedbeveragecontaining
milk; Coffee-basedbeverages;Condiment,namely, peppersauce;Corn starchbaseddrink, in the
natureof a food beverageconsistingprimarily of maizeand porridge; Curry; Dessertmousse;
Dessertpuddings;Dessertsouffles; Dipping sauces;Disposablecupswith a tea-filled pouch
ultrasonicallyweldedto one sideof the bottom of the cup, which allows the natural fiber pouchto
float nearthe bottom; Dough-basedpocketswith filling consistingprimarily of meats,poultry, fish,
fruits andvegetablesand cheese;Dough-basedpocketswith filling consistingprimarily of pastaor
rice; Dried chili peppers.Dry seasoningmixes for gravy, stews,spaghetti;Dry spicerub for meats
and fish; Edible fruit ices; Edible spices;Fish dumplings; Fish sandwiches;Fish sauce;Flaver
enhancersusedin food and beverageproducts;Flavered,sweetenedgelatin desserts;Flaveringsfor
beverages;Flaveuringsfor soups;Flaveuringsof tea; Frankfurtersandwiches;Freshpizza; Frozen
dessertconsistingof fruit and creamor creamsubstitutes;Frozensoy-baseddesserts;Fruit cakes;
Fruit cobblers;Fruit couli; Fruit flaveurings,exceptessences;Fruit ice; Fruit ice bar; Fruit ices; Fruit
jellies; Fruit pastefor flaveuring offood; Fruit pies; Fruit saucesexcluding cranberrysauceand
applesauce;Fruit teas;Fruit turnovers;Ginger; Grain-basedbeverages;Grain-basedfood beverages;
Gravies; Gravy; Gravy mixes; Greentea; Gum sweets;Hamburgersandwiches;Herb tea; Herbal
food beverages;Herbal tea; Hop extractsusedas flavering for foods and beverages;Hot dog
sandwiches;Hot sauce;Ice creamdrinks; Ice creamsandwiches;Iced coffee; Icedtea; Instant
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coffee; Instanttea; Japanesegreentea; Japanesehorseradishpowderspice(wasabipowder);
Japanesepepperpowderspice(sanshopowder); Lime tea; Macaroni; Macaroni and cheese;
Macaroni salad; Maize-basedpuddingdessert(mazamorramorada);Masalapowderand spices;
Masalarice for biryani; Meat cures; Meat graAes; Meat pies; Meat tenderizers;Meat tenderizersfor
householdpurposes;Meat turnoers;Mix for making combinednoodleand saucedish; Mixes in the
natureof concentrates,syrupsor powdersusedin the preparationof tea basedbeerages;Mixtures
of coffee and chicory; Mustardpowder; Noodlesand saucemixes combinedin unitary packages.
Noodles,sauce,and processedgetablescombinedin unitary packages;Noodles,sauce,and
seasoningtoppingscombinedin unitary packages;Noodles,sauce,and topping combinedin unitary
packages;Noodles,sauce,dehydratedgetables,and topping combinedin unitary packages;
Noodles,seasonings,edible oil, and dehydratedgetabIescombinedin unitary packages;Noodles,
seasonings,edible oil, and flavorings combinedin unitary packages;Oolong tea; Packagedmeal
kits consistingprimarily of pastaor rice; Packagedmeal mixes consistingprimarily of pastaor rice;
Pastaand noodles;Pastafor soups;Pastasalad; Pastasauce;Pasta-wrappingsfor gyoza; Pellet-
shapedrice crackers(arare); Pepper;Pepperpowder; Pepperspice; Picantesauce;Pico de Gallo
sauce;Pizza; Pizzacrust; Pizzadough; Pizzasauce;Pizzas;Poundedrice cakes(mochi);
Preparedcocoaandcocoa-basedberages;Preparedcoffee and coffee-basedberages;Prepared
pasta;Processedginsengusedas an herb, spiceor flavoring; Ready-madesauces;Rice; Rice and
seasoningmix combinedin unitary packages;Rice cakes;Rice crackers;Rice dumplingsdressed
with sweetbeanjam (ankoro); Rice noodles;Rice pudding; Rice salad; Rice, seasonings,and
flarings combinedin unitary packages;Rice-basedpuddingdessert(arroz con leche); Rice-based
snackfoods; Sagetea; Saladdressing;Saladdressings;Saladsauces;Salsa;Sandwiches;Sauce
mixes; Sauces;Saucesfor barbecuedmeat; Scentedwaterfor fia’oring berages;Seafoodpies;
Seasonedcoatingfor meat, fish, poultry; Sloppy JoeSauce;Sobanoodles;Soft pin-rolled cakesof
poundedrice (gyuhi); Somennoodles;Soy burgersandwiches;Soy sauce;Spaghettisauce;Spice
blends;Spicerubs; Spices;Spicesand ice; Steaksauce.Steamedbuns stuffed with mincedmeat
(niku-manjuh);Sugarfreesweets;Sugarlesssweets;Sweetbeanjam coatedwith sugared-bean
basedsoft shell; Sweetdumplings(dango); Sweetpoundedrice cakes(mochi-gashi);Sweets;Tartar
sauce;Tea; Tea extracts;Tea for infusions; Tea of parchedpowderof barley with husk (mugi-cha);
Tea of salty kelp powder(kombu-cha);Tea substitutes;Tea-basedbe’rageswith fruit fia’oring;
Teriyaki sauce;Theme-freeteasweetenedwith sweeteners;Tomatosauce;Turkey burger
sandwiches;Udon noodles;Vegetableconcentratesusedfor seasoning;Veggie burgersandwiches;
frozen, preparedand packagedentreesconsistingprimarily of pastaor rice; frozen, preparedand
packagedmealsconsistingprimarily of pastaor rice. FIRST USE: 20060523.FIRST USE IN
COMMERCE: 20060523

Mark Drawing
(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERSCode

DesignSearch 01.15.05- Smoke; Steam;Vapor
Code 26.17.02- Bands,waw; Bars, waw; Lines, waw; Wa line(s), band(s)or bar(s)

26.17.09- Bands,cun,ed; Bars, cuned;Curd line(s), band(s)or bar(s); Lines, curd
27.03.01 - Geometricfigures forming letters, numeralsor punctuation

Trademark INAN Inanimateobjectssuchas lighting,clouds,footprints,atomic
SearchFacility configurations,snowftakes,rainbows,flames
Classification SHAPES-BAR-BANDSDesignswith bar, bandsor lines
Code SHAPES-COLORS-3-OR-MOREDesign listing or lined for threeor more colors

SHAPES-MISCMiscellaneousshapeddesigns

Serial Number 77552004

Filing Date August 20, 2008

CurrentBasis 1A

Original Filing
1A;1BBasis

Publishedfor
May 12, 2009Opposition

Registration
Number
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Registration
July 27, 2010

Date

Owner (REGISTRANT)Cuison InternationalCORPORATIONARIZONA P. 0. Box 9847 Scottsdale
ARIZONA 85252

Attorney of
Michael W. Margra

Record

Descriptionof The color(s) green,charcoalgray, light gray and orangeare claimedas a featureof the mark is/are
Mark claimedas a featureof the mark. The mark consistsof Letter “C’ in greenwith long tail at an angle

endingor letter “0”; letters “U”, “I” and “S’ in charcoalgray; letter “0” in orangewith two light gray
marks aboeletter to simulatesteam;letter “N” in charcoalgray; word “CUISON” outlined in light
gray on right side to form shadow;below word “CUISOSN” “words “A World of’ in charcoalgray; and
word “FIaors” in green.

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator

SEARCHOGhiIE1
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Start I List At:

C
:i’

OR imp Ito record: Record203 out of 261

Word Mark BLYNK ORGANIC

IC 029. US 046. G & 5: Organicfood productsin the natureof processedfruits, cannedfruits,
bottled fruits, dried fruits, preservedfruits frozen fruits, fruit chips, fruit paste,fruit pectin, fruit peels,
fruit pulps, fruit rinds, fruit salads,fruit saucesin the natureof applesauceand cranberrysauce,fruit
topping, fruit-basedsnackfood, fruit presersand conseres,fruit-basedfilings for cakesand pies,
fruit-basedspreads,cut or sliced fresh fruits, applesauce,processedapples,processedapricots,
bananachips, processedblueberries,processedcherries,maraschinocherries,processedlemons,
processedoranges,processedpeaches, processedpeels,raisins, cranberrysauce,crystallized
fruit, jams, jellies, lemon curd, marmalade,processeddates,processedartichokes,processed
asparagus,processedaocados,processedbeans,bakedbeans,dried beans,processedbeets,
processedolhs, processedmushrooms,processedonions, processedpeppers,processed
pimientos,processedpotatoes,processedtomatoes,cannedsoybeans,potato chips,yuccachips,
cole slaw, dried soybeans,french fried potatoes,gherkins,guacamole,instantpotatoes,processed
lentils, onion rings, pickled getables,pickles, potatocrisps,potatopancakes,presenedtruffles,
processedcorn, saladsexceptmacaroni,rice, and pastasalad,sauerkraut,getablesalads,
processedegetables,tomatopaste,tomatopuree,texturedgetableprotein for useas a meat
extender,tofu, processedpumpkin seeds,processedalmonds,processedcoconut,edible oils,
peanutbutter, nut butter, butter, buttersubstitutes,chocolatenut butter, cooking oil, processed
edible seeds,rennet,candiedfruit and candiedfruit snacksand candiednuts, saladoil, processed
nuts, tahini, vegetableoil, processedanchoAes,processedclams,caviar, bacon,beef, cornedbeef,
roastbeef, bologna,chicken, chickenand dumplings,seafood,soups,bouillon, soupbroth. soup
mixes, chowder,clam juice, chili, chopsuey,chow mein, processedcrayfish,getablecroquettes,
fish, fish and chips, fish fillets, ham, hamburgermeat, hot dogs,jerky, lir paste,luncheonmeats,
meat, meatsubstitutes,pate, pork, pork rinds, poultry, poultry substitutes,processedprawns,

returnto TESS1)

atus TTAII Status (Usethe ‘Backbuttonof theInternetBrowserto

Goodsand
Services
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processedlamb, salami, salmon,mayonnaise-basedsandwichspread,sardines,sausages,
shellfish, processedshrimp, smokedsalmon, lox, tunafish, turkey, veal, creamcheese,cheese,
cheesespreads,cheesesubstitutes,cheeseand crackercombinations,milk, half and half milk and
creammixture, non-dairy creamer,acidophilusmilk, chocolatemilk, cream,whey-basedfood
beverages,soy-basedfood beveragesusedas a milk substitute,dairy-basedfood beverages,dairy-
basedchocolatefood beverages,vegetable-basedfood beverages,vegetable-basedchocolatefood
beverages,cottagecheese,dairy productsexcluding ice cream, ice milk and frozen yogurt, dairy-
baseddips, dips excludingsalsaand excluding othersaucesusedas dips, egg nog, egg substitute,
eggs,margarine,margarinesubstitutes,sourcreamsubstitutes,sourcream,whipping creamand
yogurt, processedgarlic, and potato-basedgnocchi. FIRST USE: 20090401.FIRST USE IN
COMMERCE: 20090401

IC 030. US 046. G & S: Organicfood productsin the natureof artichokesauce,bagels,bakery
goods,baking powder, bakingsoda,barbecuesauce,biscuits, processedbran, bread,breadrolls,
breadsticks, breakfastcereals,brioches,buns, burritos, cakemixes, cakes,candy, candycake
decorations,candycoatedpopcorn,candy mints, capers,caramelpopcorn,caramels,cereal-based
snackfood, chalupas,cheeseflavered puffed corn snacks,cheesesauce,cheesecake,chili
powders,chili sauce,chocolate,chocolatechips, chocolatecoverednuts, chocolatefondue,
chocolatefood beveragesnot being dairy-basedor vegetable-based,chocolatepowder, chocolate
syrup, chocolatetopping, chocolatetruffles, chocolate-basedfilings for cakesand pies, chow mein
noodles,chutney,cinnamon,cloves, cocoa,cocoamixes, coffee, conesfor ice cream,confectionery
chips for baking, cookies,corn chips, corn curls, corn flakes, corn meal, corn syrup, couscous,
crackerand cheesecombinations,crackers,crepes,crumpets,crystallizedginger, curry, custard-
basedfilings for cakesand pies, custards,danishpastries,dessertsouffles, doughnuts,dried chili
peppers,dumplings,eclairs,egg rolls, empanadas,enchiladas,fajitas, farina, flavered ices, flavering
syrup, flour, flour-basedchips, food starch,frozen confections,frozen custards,frozen entrees
consistingprimarily of pastaor rice, frozenyogurt, fruit ice, fruit pies, gingerbread,glazedpopcorn,
flour-basedgnocchi, grain or chicory basedcoffee substitutes,grain-basedchips, grain-basedfood
beverages,granola,granola-basedsnackbars, halvah, ham glaze, herb tea, herbalfood beverages,
honey, horseradish,hot chocolate,hot sauce,ice creamsubstitute,ice cream,kasha,ketchup,
lasagna,licorice, macaroni,macaroniand cheese,macaronisalad,maplesyrup, marinades,
mayonnaise,meatpies, minced garlic, mincemeatpies, mixes for making bakery goods.molasses,
muffins, mustard,non-medicatedlozenges,noodles,nutmeg,oatmeal,pancakemixes, pancake
syrup, pancakes,parfaits, pasta,pastasalad,pastashells, pastries,peanutbutterconfectionery
chips, pepper,pickle relish, pies, pizza, pizza sauce,poppedpopcorn, pot pies, powderedgarlic,
powderedginger, preservedginger, pretzels,processedcereals,processedgrains, processedoats,
processedpopcorn,puddings,puffed corn snacks,quiche, ravioli, ready-to-eatcerealderived food
bars, relish, rice, rice salad,rice-basedsnackfoods, rolled oats, rusks, saladdressings,salsa,salt,
sandwiches,sauces,seasonings,sherbet,snackmix consistingprimarily of crackersand/or
pretzelsand/orcandiednuts and/orpoppedpopcorn,sorbet,soy sauce,soy-basedice cream
substitute,spaghetti,spaghettiand meatballs,spaghettisauce,spices,sugar,taco chips, taco
shells, tamales,tartarsauce,tea, tea-basedbeverageswith fruit flavering, tomatosauce,tortilla
chips, tortillas, nilla, vinegar,wafers,waffles andwheat-basedsnackfoods, and fruit sauces
excludingcranberrysauceand applesauce.FIRST USE: 20081101.FIRST USE IN COMMERCE:
20081101

IC 032. US 045 046 048. G & 5: Organic food and beverageproductsin the natureof ale, beer,
nonalcoholicmalt beverage,non-alcoholicpunch, non-alcoholiccocktail mixes, carbonatedand non-
carbonatedsoft drinks, colas,gingerale, gingerbeer, fruit flavered soft drinks, soft drinks fla’.ored
with tea, fruit juices, fruit juice concentrates,aeratedfruit juices, fruit drinks, fruit nectars,fruit punch,
sweetcider, lemonade,syrup for making lemonade,syrupsand essencesfor use in making soft
drinks, tomatojuice, vegetablejuices, aloeverajuice, sportsdrinks, mineral water, seltzerwater,
sodawater, spring water, aeratedwater, drinking water, quininewaterand tablewater. FIRST USE:
20090301.FIRST USE IN COMMERCE: 20090301

Mark Drawing
(3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERSCode

DesignSearch 05.05.25- Daffodils; Iris (flower); Otherflowers
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Code 26.11.10- Rectanglesdi’Aded onceinto two sections
26.11.21 - Rectanglesthat are completelyor partially shaded

Trademrk
SHAPES-GEOMETRICGeometricfigures and solids including squares,rectangles,quadrilateralsSearchFacility

Classification and polygons
VEG Plant life suchas trees,fiowers,fruits,grains,nuts,wreaths,andleavesCode

Serial Number 77471475

Filing Date May 12, 2008

CurrentBasis 1A

Original Filing
lB

Basis

Publishedfor
March 17, 2009

Opposition

Registration
3755408

Number

Registration
March 2, 2010

Date

Owner (REGISTRANT)BLYNK, INC. CORPORATIONNORTH CAROLINA Suite 302 1900 SouthBoulerd
CharlotteNORTH CAROLINA 28203

(LAST LISTED OWNER) BLYNK ENTERPRISES,INC. CORPORATIONNORTH CAROLINA 1704
EastBoulerd, Suite 101 CharlotteNORTH CAROLINA 28203

Assignment
ASSIGNMENT RECORDED

Recorded

Attorney of
ChristopherL. Bernard

Record

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “ORGANIC” APART FROM THE MARK
AS SHOWN

Descriptionof Color is not claimedas a featureof the mark. The mark consistsof a squarewith roundedcorners
Mark that is di’vided ertically into two equalhahes;in the left half appearsthe wording “BLYNK” oriented

rtically, and in the right half appearsthe wording “ORGANIC” beneatha designin the natureof a
stylized daffodil.

Type of Mark TRADEMARK

Register PRINCIPAL

LivelDead
LIVE

Indicator

_________
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rstart List At: OR Jump Ito record: Record231 out of 261

TSDR ASSIGN Status TTAB Status (Usethe ‘Back’buttonof theInternetBrowserto
return to TESSj

TypedDrawing

Word Mark EL BURRITO MERCADO
TranslationsThe Englishtranslationof “EL BURRITO MERCADO” is ‘the burrito market or “the burrito marketplace”.
Goodsand (CANCELLED) IC 029. US 046. G & S: processedfruit; groundalmonds,processedapricots,baked
Services beans,dried beans,roastbeef, bouillon, peanutbutter, cannedpork and beans,cheesefood, processed

cherries,Chile con queso,processedalmonds,processedaocados,processedbeans,beefstock,
soupbroth, buttersubstitutes,cheesein general,cheesespreads,chicken,chili, processedapples,
bacon,beandip, beef, processedbeets,butter, candiedfruit, cheeseand crackercombinations,cheese
substitutes,chickenand dumplings,bananachips, applesauce,baconrinds, bologna,chocolatenut
butter, processedcabbage,candiednuts, cheesefondue, maraschinocherries,chickenstock, dairy-
basedchocolatefood beerages,chowder,flaked coconut,cole slaw, cornedbeefhash,crayfish, egg
nog mixes, powderedeggs,‘getable-based,chocolatefood berages;clam juice, cottagecheese,
whipping cream,dairy-baseddips, edible fats, eggssubstituteproduct; frozen, preparedand package
entreesconsistingprimarily of meat,fish, poultry or getables;non-dairycream;dips, excludingsalsa
and othersaucesusedas dips; edible oil, meatextracts,yuccachips; meat, fish and ‘getablebased
chow mein; desiccatedcoconut,coconutoil, cornedbeef, cranberrysauce;chicken, meatand fish
croquettes;processeddates,egg nog, eggs,ediblefats, fruit-basedfillings for cakesand pies; fish
stock, fruit chips, fruit rinds, fruit-basedspreads,sandwichspread,namely, meat-basedspreads,
vegetablebasedspreads,and dairy basedspread;unflavoredand unsweetenedgelatins,ham,jams,
meatjuices, lard, lentils, margarine,meat, meatjellies, mincemeat,processedolis, fish; dairy,
vegetable,whey and soy-basedfood berages;fruit conser’s,fruit peels,fruit topping, guacamole,
hamburgermeat,jellies, kefir, layer, li’er, margarinesubstitutes,luncheonmeat,meatjuices. milk,
processedmushrooms;shelledand roastednuts; saladsoil, omelets,fish and chips, foie gras,
frankfurtermeat, fruit leathers,jerky, processedkelp, lemon curd, li’r past, marmalade,textured
getableprotein for useas a meatextender,meatpaste,acidophilusmilk, non-dairycreamer,coconut
oil, getableoil, onion rings, fruit paste,fruit pulps, fruit-basedsnackfoods, half and half, not dog meat,
clam juice, processedlamb, processedlemons,meatsubstitutes,chocolatemilk, nut topping, cooking
oil, processedonions, processedoranges,guapaste,processedpeaches,processedpeels,french
fried potatoes,poultry substitutes,black pudding, quenelles,rennet,salmon,cranberrysauce,
sausages,shrimp; snackmix consistingprimarily of processedfruits, processednuts and/orraisins;
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sourcreamsubstitute,dried soybeans,oysters,meatpaste,peanutbutter, processedpeppers,
processedpimientos,potatochips, instantpotatoes;fruit pulp, processedquince, pickled watermelon
rind; fruit sauces,processededible seeds,soupsmixes, soy-basedfood beerageusedas a milk
substitutes;food packagecombinations,consistingprimarily of cheese,meatand/orprocessedfruit;
tomatopaste,fruit pectin, pickled getables,pork, potatocrisps, processedpotatoes,fruit preserves;
processedpumpkin seeds,raisins, baconrinds, saladoil; saladsexcept,macaroni,rice, and pasta
salad;sardines,sauerkraut,processedpumpkin seeds,soups,soybeanoil for cooking, ‘getabLepaste,
pickles, potatopancakes,getableprotein bits having a baconfla’r, tomatopuree, refried beans,fruit
salads,salami, applesauce,blood sausage,shortening,sourcream,cannedsoybeans,tunafish,
whippeddairy topping, turkey, whipping cream,stews;canned,cookedor otherwiseprocessed
tomatoes.tripe, eal, getablepaste,pickled vegetables,whey, yogurt, preserdtruffles, al stock,
cannedand bottled ‘getables.FIRST USE: 19920000.FIRST USE IN COMMERCE: 19920000

(CANCELLED) IC 030. US 046. G & S: allspice; chow mein noodles;seasonedcoatingfor meat,fish,
poultry coffee substitutes,cookies,corn flakes, corn syrup, crackers,custard-basedfillings for cakes
and pies, candydecorationsfor cakes,doughconditioners,eclairs,prepared,frozen and packaged
entreesconsistingprimarily of pastaor rice, chutney,cocoa,conesfor ice cream,corn chips, corn
meal, couscous,crepes,custards,edible decorationsfor cakes,doughstabilizers,egg rolls, malt
extractsfor food, cinnamon,cocoamixes, confectionerychips for baking, corn curls, puffed corn
snacks,crab boil, crumpets,frozen custards,dessertsnuffles, doughnuts,empanadas,malt extracts
usedas flavoring, cloves, coffee, frozen confections,corn dogs, crackerand cheesecombinations,
curry, Danish pastries,dough, dumplings,enchiladas,extractsusedas flavorings, fajitas, fish
sandwiches,flour, frankfurtersandwiches,fruit ice, saladdressing,farina, flavoring syrup, chocolate
fondue; herb tea, namely, herbal food bevorages;Corn and applefritters, Fruit pies, Chocolate-based
fillings for cakesand pies, food flavorings; Food additivosfor non-nutritionalpurposesfor useas a
flavoring, ingredientor filler; Chocolatefood bevoragesnot being dairy-basedor vegetablebased;Frosting
mixes, Frozenyogurt, Flavoringsfor tobacco,Ready-to-eatcerealderived food bars, Food starch,
Frostings,Bakery goods,Baking soda,Breadcrumbs,Brownies,Candy, Caramelpopcorn,Cheese
Flavoredpuffed corn snacks,Chewinggum, Chili sauce,Corn Chips, Tortilla Chips, Hot Chocolate,
Chocolatepowder, garlic, namely,powderedand mincedgarlic. Almond paste,Mixes for making bakery
goods,Barbecuesauce,Biscuits, Breadsticks, Bubble gum, Caramels,BreakfastCereals,Cheese
sauce,Chicory basedcoffee substitute,Chili seasoning,Flour-basedChips, ChocolateChips, Chocolate
syrup, Chow chow, Flavoredand sweetenedGelatins,Artichoke sauce,Grain-basedfood Beverages,
Bran, Buns, Cakemixes, Candycoatedpopcorn,Catsup,ProcessedCereals,Cheesecake,Dried chili
peppers,chimichangas,Grain-basedChips, Dried Chives, Chocolatecoverednut, Chocolatetopping,
CrystallizedGinger, Bagels,Baking powder, Bread, Brioches,Burritos, Cakes,Capers,Cerealbased
snackfood, Chalupas,Chervil, Chili powders,Taco Chips, Chocolate,Chocolatefondue, Chocolate
truffles, PreservedGinger, PowderedspiceGinger, Granola-basedsnackbars, Grits, Hot chocolate,Ice,
Ice creamsubstitute,Iced tea, Lasagna,Macaroni, Marshmallowtopping, Mayonnaise,Ice Milk, Candy
Mints, Noodles,Pancakemixes, Pasta,Pastries,dried chili peppersfor useas a seasoning;Mincemeat
Pies, Ham Glaze, Gravies,Hamburgersandwiches;processedherbs in general.Hot dog sandwiches,
Soy-basedIce creamsubstitute,Flavored Ices, Licorice, Macaroni andcheese,Malt for food purposes,
Marshmallows,Milkshakes,Nutmeg, Pancakesyrup, Pastasalad,DanishPastries,Pot Pies,
ProcessedGrains in general,Gravy, ChewingCum, Honey, Hot sauce,Ice cream, Ice cubes,Icing,
Macaronisalad,Marzipan, Meat pies, Basesfor making Milkshakes,Molasses,Pancakes,Pasta
shells, PeanutButter confectionerychips, Pickle relish, Fruit Pies, Pimientousedas a condiment,
Granola,Gravy mixes, Halveh, Horseradish,Hushpuppies,Ketchup,Non-medicatedLozenges,Malt
extractsfor food, marinades,Matzo, Meat tenderizers,Muffins, Oatmeal,Parfaits,Pasties,Pepper,
Pies, Meat Pies, Pizza, Pizzacrust, CaramelPopcorn,Pretzels,Rice, Rusks,PastaSalad,Salt, Not
Sauce,TartarSauce,Seasoningsin general,Sherbet,Cereal-basedsnackfood, Soy Sauce,Spaghetti
sauce,Stuffing mixes containingbread,Sweetmeats,Maple Syrup, Tablesyrup, Tacos,Tea, Tomato
sauce,Pizzadough, PoppedPopcorn,Processedunpoppedpopcorn,Quiche, Rice-salad,PizzaSauce,
TomatoSauce,ProcessedSemolina,Sloppy Joesauce,Rice-basedsnackfoods, Sopapillas,Spices,
Sugar,Tamales,Teafor food purposes,Teriyaki sauce,ChocolateTopping, Puddings,Ravioli, Sago,
Sandwiches,Sauces,Shakes,Sloppy Joeseasoningmix, Wheat-basedsnackfoods, Sorbet,
Spaghetti,Sushi, Corn Syrup, Taco seasoning,Tapioca,Thickeningagentsfor usein cooking, Candy
coated,Popcorn,Pot pies, Relish, Rolls, Macaroni Salad,Salsa,Chili Sauce,PastaShells, Snack
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mixed consistingprimarily of crackers,pretzels,candiednuts and/orpoppedpopcorn.DessertSouffles,
Spaghettiand meatballs,Natural Sweeteners,Flaring Syrup, Taco shells,Tea-basedbe”rageswith
fruit fla’.rings, Topping syrup, Tortilla chips, ChocolateTruffles, Waffles, Yeast,Tortilla shells,Vanilla,
ProcessedWheat,Tortillas, Vinegar, Wheatgerm otherthan a dietary supplement,Zwieback,Treacle,
Wafers. FIRST USE: 19920000.FIRST USE IN COMMERCE: 19920000

Mark
Drawing (1) TYPED DRAWING
Code

erial
75686466

Number

Filing Date April 19, 1999

Current
1A

Basis

Original
1A

Filing Basis

Published
for September3, 2002
Opposition

Registration
2653059

Number

Registrati on
Date Nomber26, 2002

Owner (REGISTRANT) El Burrito Market Inc CORPORATION MINNESOTA 175 ConcordStreetSt Paul
MINNESOTA 55107

Attorney of
Dad C. WestRecord

Disclaimer NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE “BURRITO’ APART FROM ThE MARK AS
SHOWN

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR).Text

LivelDead
DEAD

Indicator

Cancellation
June28, 2013

Date
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TSDR ASSGNStatus TTAB Status (Usethe BackThuttonof theInternetBrowserto
return to TESS1)

r

Goodsand (CANCELLED) IC 029. us 046. C & S: Processedfruit; groundalmonds,processedapricots,baked
Services beans,dried beans,roast beef, bouillon, peanutbutter, cannedpork and beans,cheesefood, processed

cherries,chile con queso,processedalmonds,processeda’ocados,processedbeans,beefstock, soup
broth, buttersubstitutes,cheesein general,cheesespreads,chicken,chili, processedapples,bacon,
beandip, beef, processedbeets,butter, candiedfruit, cheeseand crackercombinations,cheese
substitutes,chickenand dumplings,bananachips, applesauce,baconrinds, bologna,chocolatenut
butter, processedcabbage,candiednuts, cheesefondue, maraschinocherries,chickenstock, dairy-
basedchocolatefood beerages,chowder,flaked coconut,cole slaw, cornedbeefhash,crayfish, egg
nog mixes, powderedeggs,‘getable-based,chocolatefood berages;clam juice, cottagecheese,
whipping cream,dairy-baseddips, edible fats, eggssubstituteproduct; frozen, preparedand package
entreesconsistingprimarily of meat,fish, poultry orgetables;non-dairycream;dips, excludingsalsa
and othersaucesusedas dips; edible oil, meatextracts,yuccachips; meat, fish andgetablebased
chow mein; desiccatedcoconut,coconutoil, cornedbeef, cranberrysauce;chicken,meatand fish
croquettes;processeddates,egg nog, eggs,ediblefats, fruit-basedfillings for cakesand pies; fish
stock, fruit chips, fruit rinds, fruit-basedspreads,sandwichspread,namely, meat-basedspreads,
‘getablebasedspreads,and dairy basedspread;unflaoredand unsweetenedgelatins,ham,jams,
meatjuices, lard, lentils, margarine,meat,meatjellies, mincemeat,processedolis, fish; dairy,
getable,whey and soy-basedfood berages;fruit conseRes,fruit peels,fruit topping, guacamole,
hamburgermeat,jellies, kefir, laer, lh.er, margarinesubstitutes,luncheonmeat,meatjuices. milk,
processedmushrooms;shelledand roastednuts; saladsoil, omelets,fish and chips, foie gras,
frankfurtermeat, fruit leathers,jerky, processedkelp, lemon curd, li’er past, marmalade,textured
‘vegetableprotein for useas a meatextender,meatpaste,acidophilusmilk, non-dairycreamer,coconut
oil, getableoil, onion rings, fruit paste,fruit pulps, fruit-basedsnackfoods, half and half, not dog meat,
clam juice, processedlamb, processedlemons,meatsubstitutes,chocolatemilk, nut topping, cooking
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oil, processedonions,processedoranges,guavapaste,processedpeaches,processedpeels,french
fried potatoes,poultry substitutes,black pudding, quenelles,rennet,salmon,cranberrysauce,
sausages,shrimp; snackmix consistingprimarily of processedfruits, processednuts and/orraisins;
sourcreamsubstitute,dried soybeans,oysters,meatpaste,peanutbutter, processedpeppers,
processedpimientos,potatochips, instantpotatoes;fruit pulp, processedquince, pickled watermelon
rind; fruit sauces,processededible seeds,soupsmixes, soy-basedfood berageusedas a milk
substitutes;food packagecombinations,consistingprimarily of cheese,meatand/orprocessedfruit;
tomatopaste,fruit pectin, pickled vagetables,pork, potatocrisps,processedpotatoes,fruit presers;
processedpumpkin seeds,raisins, baconrinds, saladoil; saladsexcept,macaroni,rice, and pasta
salad;sardines,sauerkraut,processedpumpkin seeds,soups,soybeanoil for cooking, vagetablepaste,
pickles, potatopancakes,vagetableprotein bits having a baconflavar, tomatopuree, refried beans,fruit
salads,salami, applesauce,blood sausage,shortening,sourcream,cannedsoybeans,tunafish,
whipped dairy topping, turkey, whipping cream,stews;canned,cookedor otherwiseprocessed
tomatoes.tripe, vaal, getablepaste,pickled vagetables,whey, yogurt, preser’dtruffles, ‘seal stock,
cannedand bottled vagetables.FIRST USE: 19790000.FIRST USE IN COMMERCE: 19790000

(CANCELLED) IC 030. US 046. G & 5: Allspice; chow mein noodles;seasonedCoatingfor meat, fish,
poultry Coffee substitutes,Cookies,Corn flakes, Corn syrup, Crackers,Custard-basedfillings for cakes
and pies, CandyDecorationsfor cakes,doughconditioners,Eclairs, Prepared,frozen and packaged
entreesconsistingprimarily of pastaor rice, Chutney,Cocoa,Conesfor ice cream,Corn chips, Corn
meal, Couscous,Crepes,Custards,Edible Decorationsfor cakes,Dough Stabilizers,Egg rolls, Malt
extractsfor food, Cinnamon,Cocoamixes, Confectionerychips for baking, Corn curls, Puffed Corn
snacks,Crab boil, Crumpets,FrozenCustards,DessertSouffles, Doughnuts,Empanadas,Malt extracts
usedas flaoring, cloves, Coffee, Frozenconfections,Corn dogs, Crackerand cheesecombinations,
Curry, Danishpastries,Dough, Dumplings, Enchiladas,Extractsusedas flaorings, fajitas, Fish
sandwiches,Flour, Frankfurtersandwiches,Fruit ice, SaladDressing,Farina, Flaoring syrup, Chocolate
Fondue;herb tea, namely, herbal food berages;Corn and applefritters, Fruit pies, Chocolate-based
fillings for cakesand pies, food flaorings; Food additisfor non-nutritionalpurposesfor useas a
flaoring, ingredientor filler; Chocolatefood beragesnot being dairy-basedor vegetable-based;Frosting
mixes, Frozenyogurt, FIaoringsfor tobacco,Ready-toeat cerealderivadfood bars, Food starch,
Frostings,Bakery goods,Baking soda,Breadcrumbs,Brownies, Candy, Caramelpopcorn,Cheese
Flaoredpuffed corn snacks,Chewinggum, Chili sauce,Corn Chips, Tortilla Chips, Hot Chocolate,
Chocolatepowder, garlic, namely, powderedand minced garlic. Almond paste,Mixes for making bakery
goods,Barbecuesauce,Biscuits, Breadsticks, Bubble gum, Caramels,BreakfastCereals,Cheese
sauce,Chicory basedcoffee substitute,Chili seasoning,Flour-basedChips, ChocolateChips, Chocolate
syrup, Chow chow, FlaoredandsweetenedGelatins,Artichoke sauce,Grain-basedfood Beverages,
Bran, Buns, Cakemixes, Candycoatedpopcorn,Catsup,ProcessedCereals,Cheesecake,Dried chili
peppers,chimichangas,Grain-basedChips, Dried Chies,Chocolateco’red nut, Chocolatetopping,
CrystallizedGinger, Bagels, Baking powder, Bread, Brioches,Burritos, Cakes,Capers,Cerealbased
snackfood, Chalupas,ChenAl, Chili powders,Taco Chips, Chocolate,Chocolatefondue, Chocolate
truffles, PreseniedGinger, PowderedspiceGinger, Granola-basedsnackbars, Grits, Hot chocolate,Ice,
Ice creamsubstitute,Iced tea, Lasagna,Macaroni, Marshmallowtopping, Mayonnaise,Ice Milk, Candy
Mints, Noodles,Pancakemixes, Pasta,Pastries,dried chili peppersfor useas a seasoning;Mincemeat
PiesHam Glaze Gravies Hamburgersandwichesprocessedherbsin general Hot dog sandwiches
Soy-basedIce creamsubstitute,FIaoredIces, Licorice, Macaroniand cheese,Malt for food purposes,
Marshmallows,Milkshakes, Nutmeg, Pancakesyrup, Pastasalad,DanishPastries,Pot Pies,
ProcessedGrains in generaT,Gra, Chewing Cum, Honey, Hot sauce,Ice cream, Ice cubes,Icing,
Macaronisalad,Marzipan, Meat pies, Basesfor making Milkshakes,Molasses,Pancakes,Pasta
shells, PeanutButter confectionerychips, Pickle relish, Fruit Pies, Pimientousedas a condiment,
Granola,Gra mixes, Halvah, Horseradish,Hushpuppies,Ketchup, Non-medicatedLozenges,Malt
extractsfor food, marinades,Matzo, Meat tenderizers,Muffins, Oatmeal,Parfaits,Pasties,Pepper,
Pies, Meat Pies, Pizza, Pizzacrust, CaramelPopcorn,Pretzels,Rice, Rusks,PastaSalad,Salt, Not
Sauce,TartarSauce,Seasoningsin general,Sherbet,Cereal-basedsnackfood, Soy Sauce,Spaghetti
sauce,Stuffing mixes containingbread,Sweetmeats,Maple Syrup, Table syrup, Tacos,Tea, Tomato
sauce,Pizzadough, PoppedPopcorn,Processedunpoppedpopcorn,Quiche, Rice-salad,PizzaSauce,
TomatoSauce,ProcessedSemolina,Sloppy Joesauce,Rice-basedsnackfoods, Sopapillas,Spices,
Sugar,Tamales,Tea for food purposes,Teriyaki sauce,ChocolateTopping, Puddings,Ravioli, Sago,
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Sandwiches,Sauces,Shakes,Sloppy Joeseasoningmix, Wheat-basedsnackfoods, Sorbet,
Spaghetti,Sushi, Corn Syrup, Taco seasoning,Tapioca,Thickeningagentsfor usein cooking, Candy-
coated,Popcorn,Pot pies, Relish, Rolls, Macaroni Salad,Salsa,Chili Sauce,PastaShells, Snack
mixed consistingprimarily of crackers,pretzels,candiednuts and/orpoppedpopcorn.DessertSouffles,
Spaghettiand meatballs,Natural Sweeteners,Flavoring Syrup, Taco shells,Tea-basedbeverageswith
fruit flarings, Topping syrup, Tortilla chips, ChocolateTruffles, Waffles, Yeast, Tortilla shells,Vanilla,
ProcessedWheat,Tortillas, Vinegar, Wheatgerm otherthan a dietary supplement,Zwieback,Treacle,
Wafers. FIRST USE: 19790000.FIRST USE IN COMMERCE: 19790000

Mark
Drawing (2) DESIGN ONLY
Code

Design 03.05.02- Burros; Donkeys;Jackass;Mules
Search 03.05.24- Stylized horses,donkeys,zebras
Code 05.13.25- Bales of hay or straw; Hay in bales; Otherplants including balesof hay or straw; Straw in

bales
26.11.20- Rectanglesinside one another

Serial
75684942

Number

Filing Date April 19, 1999

Current
1A

Basis

Original
1A

Filing Basis

Published
for January1 2002
Opposition

Registration
2551510

Number

Registration
March 26, 2002Date

Owner (REGISTRANT) EL BURRITO MARKET INC CORPORATION MINNESOTA 175 ConcordStreetSt
Paul MINNESOTA 55107

Attorney of
Dad C. West

Record

Type of
TRADEMARK

Mark

Register PRINCIPAL

Affidavit
SECT15. SECT8 (6-YR).

Text

Live/Dead
DEAD

Indicator

Cancellation
Noember2, 2012

Date
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TypedDrawing

Word Mark NOBODY KNOWS CHICKEN LIKE THE FOLKS AT WEAVER

Goodsand (CANCELLED) IC 029. US 046. G & S: RefrigeratedPoultry Products-Namely,Chicken Roll, Sliced
Services ChickenRoll, Turkey Rolls, Chicken Hot Dogs, Chicken Bologna, Sliced Chicken Bologna, Turkey

Ham, SlicedTurkey Ham, Raw Chicken Lk,ers; FrozenPoultry Products-Namely,Fried and Raw
ChickenBreasts,Thighs, Drumsticks,Wings, Wing Sections,FrozenRaw ChickenLirs, Chicken
Skin and Finely GroundChicken Meat, ChickenCroquettes,ChickenAuGratin, ChickenPatties,
LuncheonMeats andTurkeys. FIRST USE: 19820404.FIRST USE IN COMMERCE: 19820427

Mark
Drawing (1) TYPED DRAWING
Code

Seria
73383052

Number

Filing Date September1, 1982

Current
1A

Basis

Original
1A

Filing Basis

Published
for August 14, 1984
Opposition

Registration
1301964

Number

Registration
October23, 1984

Date

Owner (REGISTRANT)Victor F. Wear, Inc. CORPORATIONPENNSYLVANIA 403 5. CusterA. New
Holland PENNSYLVANIA 17557
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Attorney of Frank P. Presta
Record

Prior
0972512;1130523

Registrations

Disclaimer No claim is madeto the excIusheright to usethe word “Chicken’, apartfrom the mark as shown.

Type of Mark TRADEMARK

Register PRINCIPAL

Live/Dead
DEAD

Indicator

Cancellation
February23, 1991

Date

________

1j

________
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\iVaver\
Word Mark WEAVER

Goodsand (CANCELLED) IC 029. US 046. G & S: REFRIGERATEDPOULTRY PRODUCTS-NAMELY, CHICKEN
Services ROLL, SLICED CHICKEN ROLL, TURKEY ROLLS, CHICKEN HOT DOGS, CHICKEN BOLOGNA,

SLICED CHICKEN BOLOGNA, TURKEY HAM, SLICED TURKEY HAM, RAW CHICKEN LIVERS,
LIQUID WHOLE EGGSAND SHELL EGGS; FROZEN POULTRY PRODUCTS-NAMELY, FRIED AND
RAW CHICKEN BREASTS,THIGHS, DRUMSTICKS, WINGS, WING SECTIONS,FROZEN RAW
CHICKEN LIVERS, CHICKEN SKIN AND FINELY GROUND CHICKEN MEAT, CHICKEN
CROQUETTES,CHICKEN AUGRATIN, CHICKEN PATTIES, LUNCHEON MEATS, LIQUID WHOLE
EGGS, BLENDED EGG PRODUCTSAND TURKEYS. FIRST USE: 19780111.FIRST USE IN
COMMERCE: 19780111

Mark
Drawing (3) DESIGN PLUS WORDS, LETTERS, AND/OR NUMBERS
Code

Design
26.13.01 - Quadrilateralsas carriersorassingleor multiple line bordersSearchCode

Serial
73174180Number

Filing Date June13, 1978

Current
IA

Basis

Original
1A

Filing Basis
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Registration 1130523
Number

Registration
February5, 1980

Date

Owner (REGISTRANT)VICTOR F. WEAVER, INC. CORPORATIONPENNSYLVANIA 403 S. CUSTERAVE.
NEW HOLLAND PENNSYLVANIA 17557

Assignment
ASSIGNMENT RECORDED

Recorded

Prior
0892542;0972512;1035445

Registrations

Type of Mark TRADEMARK

Register PRINCIPAL-2(F)

Affidavit
SECT 15. SECT8 (6-YR).

Text

LivelDead
DEAD

Indicator

Cancellation
February17, 2001

Date
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________
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______
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IN THE UNITED STATESPATENT AND TRADEMARK OFFICE
BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

x
GOYA FOODS,INC. : OppositionNo.: 91208141

Opposer,
V.

Mark: CASERA
MARQUEZ BROTHERSINTERNATIONAL, : Ser.No. 85430918
INC.

Applicant.

x

DECLARATION OF JOHNM. RANNELLS
IN SUPPORTOF OPPOSER’SMOTON FORSUMMARY JUDGMENT

EXHIBIT 2

Applicant responsesto Requestfor Admissions



I IN THE UNITED STATESPATENT AND TRADEMARK OFFICE

2 BEFORETHE TRADEMARK TRIAL AND APPEAL BOARD

3
In the matterof TrademarkApplication:

SerialNo.: 85/430918
5 Filed: September23, 2011

Mark: CASERA
6

7 GOYA FOODS,INC. OppositionNo. 91208141

8 Opposer, APPLICANT’S RESPONSETO
OPPOSER’SFIRSTREQUEST

9 v. FORADMISSIONS

10 MARQUEZ BROTHERS
INTERNATIONAL, INC.

11
Applicant.

12

13 PROPOUNDINGPARTY: Opposer,GoyaFoods,Inc.

14 RESPONDINGPARTY: Applicant, MarquezBrothersInternational,Inc.
15

SETNO.: One
16

17

18 Pursuantto Rule 2.120of the TrademarkRulesof PracticeandRule 36 of the Federal

19 Rulesof Civil Procedure,Applicant,MarquezBrothersInternational,Inc. (“Applicant”),

20 respondsto Opposer,GoyaFoods,Inc.’s (“Opposer”),Requestfor Admissionsas follows:

21 PRELIMINARY STATEMENT
“7

1. It shouldbe notedthat Applicanthasnot fully completedinvestigationof the facts
23

relatingto this case,hasnot fully completeddiscoveryin this action,andhasnot completed
24

preparationfor trial. All of the responsescontainedhereinarebasedonly uponsuchinformation

26 anddocumentswhich arepresentlyavailableto and specificallyknownto Applicant, and

27 1
APPLICANT’S RESPONSETO OPPOSER’SFIRST REQUESTFOR ADMISSIONS

28



1 discloseonly thoseresponseswhich presentlyoccurto Applicant. It is anticipatedthat further

2 discovery,independentinvestigation,legal research,andanalysiswill supplyadditionalfacts,

3
andmeaningto the knownfacts,as well asestablishentirely newfactualconclusionsandlegal

4
contentionsall of which may leadto substantialadditionsto, changesin, andvariationsfrom the

)

6
responseshereinset forth.

2. The following responsesare givenwithout prejudiceto Applicant’s right to produce

8 evidenceof any subsequentlydiscoveredfact or factswhich Applicant may later clarify, discover

9 or recall. Applicant accordinglyreservesthe right to changeany andall responseshereinas

10
additionalfacts areascertained,analysesare made,legal researchis completed,andcontentions

ii
are made.Any responseor partial responsecombinedwith an objectionshall not be deemeda

12

13
waiverof the objectionandany suchobjectionsareexpresslyreserved.

14 3. The informationsetforth hereinis true andcorrectto the bestknowledgeof Applicant as

15 of this date,but is subjectto correctionfor inadvertenterrors,mistakesor omissions.These

16 responsesarebasedupondiscoveryandinvestigationconductedby Applicant to date.Discovery

17 is continuing.

18 .

4. Applicant reservesthe right to introduceat trial any andall documentsproducedby the
19

partiesin this actionor by any third partiesthat supportor tendto supportApplicant’s
20

- 1
contentionsat trial or in supportof or in oppositionto any motion in this case.To the extentthat

22 Applicant identifiescertaindocumentsor delineatesfactscontainedwithin any documentor

23 otherwise,Applicantdoesso without prejudiceto establishat a later dateany additionalfacts

24 thatmay be containedwithin or discoveredas a resultof subsequentreview of suchdocuments

25 or as resultof additionalinvestigationor discovery.

26

27
APPLICANT’S RESPONSETO OPPOSER’SFIRST REQUESTFOR ADMISSIONS
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1 RESPONSES

‘4 U•. -...

9 REQUESTFORADMISSION NO. 3: Admit that Applicant hasneverusedthe mark

10
CASERA on chorizosold in the United States.

11
RESPONSE:Admit.

12
REQUESTFORADMISSION NO. 4: Admit thatAdmit that Applicanthasneverusedthe

14 markCASERA on longanizasold in the United States.

15 RESPONSE:Admit.

16 REQUESTFORADMISSION NO. 5: Admit that Applicant hasneverusedthe mark

17 CASERA on deli meatssold in the United States.

RESPONSE:Admit.

REACTED
27
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REQUESTFORADMISSION NO. 9: Admit thatApplicant intendsthat chorizobearing

6
Applicant’s CASERA mark will be sold at retail in grocerystoresin the United States.

7 RESPONSE:Admit.

8 REQUESTFORADMISSION NO. 10: Admit that Applicant intendsthat longanizabearing

9 Applicant’s CASERAmark will be sold at retail in grocerystoresin the United States.
10

RESPONSE:Admit.
11

REQUESTFOR ADMISSION NO. 11: Admit thatApplicant intendsthatdeli meatsbearing
12

13
Applicant’s CASERA mark will be sold at retail in grocerystoresin the United States.

14 RESPONSE:Admit.

r r’’ r .

[C ‘i itC1

4
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I REQUESTFORADMISSION NO. 15: Admit thatApplicant intendsthat chorizobearing

2 Applicant’s CASERAmark will be sold at retail in bodegasin the United States.

RESPONSE:Admit.
4

REQUESTFORADMISSION NO. 16: Admit thatApplicant intendsthat longanizabearing

6
Applicant’s CASERAmark will be sold at retail in bodegasin the United States.

7 RESPONSE:Admit.

8 REQUESTFORADMISSION NO. 17: Admit thatApplicant intendsthat deli meatsbearing

9 Applicant’s CASERA mark will be sold at retail in bodegasin the United States.
10

RESPONSE:Admit.

REDACTLD

22 REQUESTFORADMISSION NO. 21: Admit that Applicant intendsthatchorizobearing

23 Applicant’s CASERA markwill be sold at retail in supermarketsin the United States.

24 RESPONSE:Admit.

25

26

27
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I REQUESTFORADMISSION NO. 22: Admit that Applicant intendsthat longanizabearing
2 Applicant’s CASERA mark will be sold at retail in supermarketsin the United States.
3

RESPONSE:Admit.
4

REQUESTFORADMISSION NO. 23: Admit that Applicant intendsthat deli meatsbearing)

6
Applicant’s CASERA mark will be sold at retail in supermarketsin the United States.

7 RESPONSE:Admit.

REDACTED

27 6
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REDACYLD

16
Dated:June5, 2014 Respectfullysubmitted,

17
OWEN, WICKERSHAM & ERICKSON,P.C.

18

reg9NC5n
21 KathleenE. Letourneau

Attorneysfor Applicant,

23
MarquezBrothersInternational,Inc

455 Market Street,19th Floor
24 SanFrancisco,California 94105

(415) 882-3200
25 E-mail: gowenhowe.corn

ke1owe.com
26

27 9
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