
 

We're starting with a new salad, which is 
made with grape cherry tomatoes (both 
red and gold), roasted hazelnuts, julienne 
of leeks and feta cubes, all dressed-up 
with a hazelnut oil/champagne vinegar 
vinaigrette. This will have an intro price of 
and free samples!

Next, we'll be making soup, in this case Celery Root with Y u k o n 
Gold Potatoes. It's made with celery root of course, sweet onions, the 
aforementioned potatoes, local carrots, chicken stock, celery, cream and 
'spices'. Reg. $7.99 tub —  

Followed by.... Dinner, which will be our Air-Chilled Chicken Breasts 
with a Peach Sauce. These have been poached and seasoned with a sauce 
which features our beautiful Niagara peaches. 
Reg. $4.39/100g

—And lastly, we'll be making a batch or two of our Rum and Pineapple 
Salsa to go with our Stuffed Tenderloin feature. These are sold in the 
8oz. tubs, and it's made with fresh super-sweet pineapple, sweet onions 
and sweet peppers, chili, fresh herbs, brown sugar, 
rum and 'spices'.
Reg. $4.99 featured this week at...

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY, AUGUST 19th

Hours:    Mon. ~ Fri. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Avenue (Just W. of Kennedy) 

(905) 940-0655

	 	

	

				

							

	

				

Hours:
Mon. 10:00-7:00 ~ Tues.-Thurs. 9:00-7:00 ~ Fri. 9:00-7:00

Sat. 9:00-6:00 ~ Sun. 10:00-5:00
548 Carlton Road, Unionville

940-1770
www.thevillagegrocer.com
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?DO	YOU	PLAY	BALL
If you were interested in playing Slo-Pitch in one of the best 
leagues around, and you are over 25,( and a good sport), 
the Unionville Mens Slo-Pitch League has some vacancies for 
this upcoming season. For more info either see me (Evan) or 
hit   'http://www.leaguelineup.com/uspl' for info and the 
application form.

This week's soup feature is Cream	of	Potato	with	Bacon. 
This is a chicken-stock based soup with lots of potatoes, 
onions, some celery.....and, of course, the bacon, all cooked 
down and pureed into a cream soup. 
It's quite hearty, and in my opinion, 
delicious.  Serves 3-4.  Reg. $6.99

	A	SQUARE	DEAL!
Actually, these are not quite square, but they have the market 
cornered on decadence, that's for sure. They are all made right 
here in our little bakery, and the recipes are a collection from 
various archives that we have collected (and perfected) over 
the years. The flavours will be.....Cream	Cheese	Brownie, 
Triple-Chocolate	 Brownie (meaning triple the amount of 
chocolate), Pecan, Date, Lemon-Coconut, Iced-Lemon, 
Rocky	 Road, Sour	 Cherry, Nanaimo and lastly, Cathy's	
Cranberry. The regular price of these varies from $2.49 to 
$2.99, but all will be on sale at .....
A word of caution is that these are 
best enjoyed at room-temperature,
never straight from the fridge, no 
matter how powerful the temptation!1/3 OFF

THIS
WEEK

The actual bonus here is that these are not seasoned (or 
moisture-enhanced).  When you get these, all the flavour is 
up to you, and I know that you can do it!.  You can specify 
these either really meaty or on the thinner side, and they come 
to you without that insipid little tail tucked underneath.  Try 
simmering these first in some Ginger Ale, 
or even Coke, until they are tender.  This 
method imparts a bit of sweetness to the 
whole episode. Regular $8.95/lb

RIBS

25 %
OFF
THIS
WEEK

These boys are hot!...... and spicy too!  If you've been 
hankering for a little excitement in 
your bun, look no further than these.  
You may need a beer in hand to keep 
the heat down.  Reg. $3.99/lb 25%

OFF
THIS
WEEK

OOKIN'
WHAT'SCAT THE DELI .... ?

Firstly, we've got a fresh soup happening. It's made with, are 
you ready, Black	Tiger	Shrimp	and	Roasted	Corn!! This is 
a chowder-style soup, with a few 
diced veggies as well.  This will 
have an intro price of ..............
Serves 3-4
Secondly, our salad feature this week will be our Spicy	Bean.  
It's a combo of beans and rice, 
with a few veggies mixed in, all 
sparked-up in a spicy dressing. 
Full of goodness, and a hot deal....
Thirdly, we'll be making Chicken	 Fajitas. These are with 
Grilled Chicken Breast, some 
diced peppers, sweet onions, 
cheese and 'spices'.  They will be.....

OFF
THIS
WEEK1/2

4.99$

7.95$
EACH

EACH

DWHAT’S	FOR
INNER?

This is one of our newer items added this year to our 
collection of frozen entrees.  Hoisin	Beef	 is fully cooked, 
all you need to do is warm it.  This is great with rice, or 
perhaps even rice noodles.  You'll find that this, the rice and a 
side of steamed veggies will be a full 
meal, leaving only enough room 
for our great desserts.
Serves 3-4. Regular $17.95 25OFF

THIS
WEEK

%Looking for a fantastic little spring trick? Plant some spring 
bulbs in full bloom in the garden now! Your garden will look 
great, the bulbs will come up again every year, and you’ll 
have your whole neighborhood wondering how you get your 
bulbs to bloom before anyone else.  If you’re interested in 
learning to build your own spring mixed bulb garden with all 
the trimmings, you should call Queensbridge Mill (905) 887-
1127 and sign up for the class with Greg, our resident flower 
guy! You’ll get to build your own and then take it home. 
Date: Tuesday, March 23rd   Time: {1:00 p.m. – 2:30 p.m.} 
This week we have our first shipment of pansies and violas in, 
frost hearty and in bloom. We also have hydrangea in several 
sizes and colours, the first of the season.  If you have yet to 
try out our fantastic Roses this is the week to do it. We have 
a deal on our three favorite varieties in pink, red and white.

!OUTSIDE
WHAT’S	HAPPENIN’

SOUPS	ON

25 OFF
THIS
WEEK

%

Hitherto, it’s been me telling you all the virtues of our Ham, 
but I now have independent corroboration of my story.  At 
the recent Ontario Independent Meat Processors Convention, 
our MAPLE	SUGAR	HAM won the GOLD	AWARD in 
the ham-making competition.  It’s not that we’re so smart, or 
even innovative,  it’s just our stubborn adherence to the idea 
of not cutting corners and taking shortcuts in the process of 
making our Hams (or anything else we do, for that matter). 
For Easter, Ham is the meal of choice, and we offer three 
types. Firstly, we make a great TRADITIONAL	EASTER	
HAM. It’s with the bone in, it’s available either whole or 
half, and it’s slow-smoked over oak.  Next is a BLACK	
FOREST	 HAM. This is boneless, slow-smoked over oak, 
and fully-cooked, ready to go. Thirdly, we have our MAPLE	
SUGAR	HAMS. These are boneless, and slow-roasted with 
Maple and Brown Sugar until they are fully cooked. What 
is different about our Hams is they are not ‘extended’ like 
commercially-made hams are. When you read the label on a 
supermarket ham and see those words ‘protein added’, know 
that it’s not a good thing at all. What it means is that not 
all you are paying for...and eating....is actually ham..... and 
what ham you do get is of a texture far different than what 
ham used to be like, and ours still is. It takes us longer to 
make these, and they shrink during processing rather than 
grow, but what you get is the genuine old-fashioned article.
TRADITIONAL	EASTER	HAMS..................  $2.99	/lb
BLACK	FOREST	HAMS................................  $6.50	/lb
MAPLE	SUGAR	HAMS..................................  $6.50	/lb
........................it’s	best	to	order	early.....................

HAMS

These are size '32's' from Florida. They are not the deep red 
variety, but more orange-pink, 
fairly thin-skinned....and very 
sweet and enjoyable!   99¢ LB

THIS
WEEK

Our Chocolate is in....and out on display.  As we usually
do, we have a couple of Giant Easter Rabbits for the  
kids. So if you are 12 or under, leave me your  name, 
age and telephone number with one of the cashiers, and you 
could win one of these.  The draw will take place on the 
evening of April 1st. 

CHOCOLATE!

There's a bit of good news if you love our Turkeys.  We’ll 
have some fresh ones available for Easter Weekend, 
something that hasn’t been possible in the past. They 
will be a medium size, about 15lbs, and as usual they 
will be free-range, grown on the same farm as always.  
Whole.............................................................$2.99/lb 
Boneless Breasts, any size ...................................... $7.95	/lb
(either stuffed or au natural)

TURKEYS!

	 	

	

				

							

	

				

Hours:
Mon. 10:00-7:00 ~ Tues.-Thurs. 9:00-7:00 ~ Fri. 9:00-7:00

Sat. 9:00-6:00 ~ Sun. 10:00-5:00
548 Carlton Road, Unionville

940-1770
www.thevillagegrocer.com
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?DO	YOU	PLAY	BALL
If you were interested in playing Slo-Pitch in one of the best 
leagues around, and you are over 25,( and a good sport), 
the Unionville Mens Slo-Pitch League has some vacancies for 
this upcoming season. For more info either see me (Evan) or 
hit   'http://www.leaguelineup.com/uspl' for info and the 
application form.

This week's soup feature is Cream	of	Potato	with	Bacon. 
This is a chicken-stock based soup with lots of potatoes, 
onions, some celery.....and, of course, the bacon, all cooked 
down and pureed into a cream soup. 
It's quite hearty, and in my opinion, 
delicious.  Serves 3-4.  Reg. $6.99

	A	SQUARE	DEAL!
Actually, these are not quite square, but they have the market 
cornered on decadence, that's for sure. They are all made right 
here in our little bakery, and the recipes are a collection from 
various archives that we have collected (and perfected) over 
the years. The flavours will be.....Cream	Cheese	Brownie, 
Triple-Chocolate	 Brownie (meaning triple the amount of 
chocolate), Pecan, Date, Lemon-Coconut, Iced-Lemon, 
Rocky	 Road, Sour	 Cherry, Nanaimo and lastly, Cathy's	
Cranberry. The regular price of these varies from $2.49 to 
$2.99, but all will be on sale at .....
A word of caution is that these are 
best enjoyed at room-temperature,
never straight from the fridge, no 
matter how powerful the temptation!1/3 OFF

THIS
WEEK

The actual bonus here is that these are not seasoned (or 
moisture-enhanced).  When you get these, all the flavour is 
up to you, and I know that you can do it!.  You can specify 
these either really meaty or on the thinner side, and they come 
to you without that insipid little tail tucked underneath.  Try 
simmering these first in some Ginger Ale, 
or even Coke, until they are tender.  This 
method imparts a bit of sweetness to the 
whole episode. Regular $8.95/lb

RIBS

25 %
OFF
THIS
WEEK

These boys are hot!...... and spicy too!  If you've been 
hankering for a little excitement in 
your bun, look no further than these.  
You may need a beer in hand to keep 
the heat down.  Reg. $3.99/lb 25%

OFF
THIS
WEEK

OOKIN'
WHAT'SCAT THE DELI .... ?

Firstly, we've got a fresh soup happening. It's made with, are 
you ready, Black	Tiger	Shrimp	and	Roasted	Corn!! This is 
a chowder-style soup, with a few 
diced veggies as well.  This will 
have an intro price of ..............
Serves 3-4
Secondly, our salad feature this week will be our Spicy	Bean.  
It's a combo of beans and rice, 
with a few veggies mixed in, all 
sparked-up in a spicy dressing. 
Full of goodness, and a hot deal....
Thirdly, we'll be making Chicken	 Fajitas. These are with 
Grilled Chicken Breast, some 
diced peppers, sweet onions, 
cheese and 'spices'.  They will be.....

OFF
THIS
WEEK1/2

4.99$

7.95$
EACH

EACH

DWHAT’S	FOR
INNER?

This is one of our newer items added this year to our 
collection of frozen entrees.  Hoisin	Beef	 is fully cooked, 
all you need to do is warm it.  This is great with rice, or 
perhaps even rice noodles.  You'll find that this, the rice and a 
side of steamed veggies will be a full 
meal, leaving only enough room 
for our great desserts.
Serves 3-4. Regular $17.95 25OFF

THIS
WEEK

%Looking for a fantastic little spring trick? Plant some spring 
bulbs in full bloom in the garden now! Your garden will look 
great, the bulbs will come up again every year, and you’ll 
have your whole neighborhood wondering how you get your 
bulbs to bloom before anyone else.  If you’re interested in 
learning to build your own spring mixed bulb garden with all 
the trimmings, you should call Queensbridge Mill (905) 887-
1127 and sign up for the class with Greg, our resident flower 
guy! You’ll get to build your own and then take it home. 
Date: Tuesday, March 23rd   Time: {1:00 p.m. – 2:30 p.m.} 
This week we have our first shipment of pansies and violas in, 
frost hearty and in bloom. We also have hydrangea in several 
sizes and colours, the first of the season.  If you have yet to 
try out our fantastic Roses this is the week to do it. We have 
a deal on our three favorite varieties in pink, red and white.

!OUTSIDE
WHAT’S	HAPPENIN’

SOUPS	ON

25 OFF
THIS
WEEK

%

Hitherto, it’s been me telling you all the virtues of our Ham, 
but I now have independent corroboration of my story.  At 
the recent Ontario Independent Meat Processors Convention, 
our MAPLE	SUGAR	HAM won the GOLD	AWARD in 
the ham-making competition.  It’s not that we’re so smart, or 
even innovative,  it’s just our stubborn adherence to the idea 
of not cutting corners and taking shortcuts in the process of 
making our Hams (or anything else we do, for that matter). 
For Easter, Ham is the meal of choice, and we offer three 
types. Firstly, we make a great TRADITIONAL	EASTER	
HAM. It’s with the bone in, it’s available either whole or 
half, and it’s slow-smoked over oak.  Next is a BLACK	
FOREST	 HAM. This is boneless, slow-smoked over oak, 
and fully-cooked, ready to go. Thirdly, we have our MAPLE	
SUGAR	HAMS. These are boneless, and slow-roasted with 
Maple and Brown Sugar until they are fully cooked. What 
is different about our Hams is they are not ‘extended’ like 
commercially-made hams are. When you read the label on a 
supermarket ham and see those words ‘protein added’, know 
that it’s not a good thing at all. What it means is that not 
all you are paying for...and eating....is actually ham..... and 
what ham you do get is of a texture far different than what 
ham used to be like, and ours still is. It takes us longer to 
make these, and they shrink during processing rather than 
grow, but what you get is the genuine old-fashioned article.
TRADITIONAL	EASTER	HAMS..................  $2.99	/lb
BLACK	FOREST	HAMS................................  $6.50	/lb
MAPLE	SUGAR	HAMS..................................  $6.50	/lb
........................it’s	best	to	order	early.....................

HAMS

These are size '32's' from Florida. They are not the deep red 
variety, but more orange-pink, 
fairly thin-skinned....and very 
sweet and enjoyable!   99¢ LB

THIS
WEEK

Our Chocolate is in....and out on display.  As we usually
do, we have a couple of Giant Easter Rabbits for the  
kids. So if you are 12 or under, leave me your  name, 
age and telephone number with one of the cashiers, and you 
could win one of these.  The draw will take place on the 
evening of April 1st. 

CHOCOLATE!

There's a bit of good news if you love our Turkeys.  We’ll 
have some fresh ones available for Easter Weekend, 
something that hasn’t been possible in the past. They 
will be a medium size, about 15lbs, and as usual they 
will be free-range, grown on the same farm as always.  
Whole.............................................................$2.99/lb 
Boneless Breasts, any size ...................................... $7.95	/lb
(either stuffed or au natural)

TURKEYS!

	 	

	

				

							

	

				

Hours:
Mon. 10:00-7:00 ~ Tues.-Thurs. 9:00-7:00 ~ Fri. 9:00-7:00

Sat. 9:00-6:00 ~ Sun. 10:00-5:00
548 Carlton Road, Unionville

940-1770
www.thevillagegrocer.com
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?DO	YOU	PLAY	BALL
If you were interested in playing Slo-Pitch in one of the best 
leagues around, and you are over 25,( and a good sport), 
the Unionville Mens Slo-Pitch League has some vacancies for 
this upcoming season. For more info either see me (Evan) or 
hit   'http://www.leaguelineup.com/uspl' for info and the 
application form.

This week's soup feature is Cream	of	Potato	with	Bacon. 
This is a chicken-stock based soup with lots of potatoes, 
onions, some celery.....and, of course, the bacon, all cooked 
down and pureed into a cream soup. 
It's quite hearty, and in my opinion, 
delicious.  Serves 3-4.  Reg. $6.99

	A	SQUARE	DEAL!
Actually, these are not quite square, but they have the market 
cornered on decadence, that's for sure. They are all made right 
here in our little bakery, and the recipes are a collection from 
various archives that we have collected (and perfected) over 
the years. The flavours will be.....Cream	Cheese	Brownie, 
Triple-Chocolate	 Brownie (meaning triple the amount of 
chocolate), Pecan, Date, Lemon-Coconut, Iced-Lemon, 
Rocky	 Road, Sour	 Cherry, Nanaimo and lastly, Cathy's	
Cranberry. The regular price of these varies from $2.49 to 
$2.99, but all will be on sale at .....
A word of caution is that these are 
best enjoyed at room-temperature,
never straight from the fridge, no 
matter how powerful the temptation!1/3 OFF

THIS
WEEK

The actual bonus here is that these are not seasoned (or 
moisture-enhanced).  When you get these, all the flavour is 
up to you, and I know that you can do it!.  You can specify 
these either really meaty or on the thinner side, and they come 
to you without that insipid little tail tucked underneath.  Try 
simmering these first in some Ginger Ale, 
or even Coke, until they are tender.  This 
method imparts a bit of sweetness to the 
whole episode. Regular $8.95/lb

RIBS

25 %
OFF
THIS
WEEK

These boys are hot!...... and spicy too!  If you've been 
hankering for a little excitement in 
your bun, look no further than these.  
You may need a beer in hand to keep 
the heat down.  Reg. $3.99/lb 25%

OFF
THIS
WEEK

OOKIN'
WHAT'SCAT THE DELI .... ?

Firstly, we've got a fresh soup happening. It's made with, are 
you ready, Black	Tiger	Shrimp	and	Roasted	Corn!! This is 
a chowder-style soup, with a few 
diced veggies as well.  This will 
have an intro price of ..............
Serves 3-4
Secondly, our salad feature this week will be our Spicy	Bean.  
It's a combo of beans and rice, 
with a few veggies mixed in, all 
sparked-up in a spicy dressing. 
Full of goodness, and a hot deal....
Thirdly, we'll be making Chicken	 Fajitas. These are with 
Grilled Chicken Breast, some 
diced peppers, sweet onions, 
cheese and 'spices'.  They will be.....

OFF
THIS
WEEK1/2

4.99$

7.95$
EACH

EACH

DWHAT’S	FOR
INNER?

This is one of our newer items added this year to our 
collection of frozen entrees.  Hoisin	Beef	 is fully cooked, 
all you need to do is warm it.  This is great with rice, or 
perhaps even rice noodles.  You'll find that this, the rice and a 
side of steamed veggies will be a full 
meal, leaving only enough room 
for our great desserts.
Serves 3-4. Regular $17.95 25OFF

THIS
WEEK

%Looking for a fantastic little spring trick? Plant some spring 
bulbs in full bloom in the garden now! Your garden will look 
great, the bulbs will come up again every year, and you’ll 
have your whole neighborhood wondering how you get your 
bulbs to bloom before anyone else.  If you’re interested in 
learning to build your own spring mixed bulb garden with all 
the trimmings, you should call Queensbridge Mill (905) 887-
1127 and sign up for the class with Greg, our resident flower 
guy! You’ll get to build your own and then take it home. 
Date: Tuesday, March 23rd   Time: {1:00 p.m. – 2:30 p.m.} 
This week we have our first shipment of pansies and violas in, 
frost hearty and in bloom. We also have hydrangea in several 
sizes and colours, the first of the season.  If you have yet to 
try out our fantastic Roses this is the week to do it. We have 
a deal on our three favorite varieties in pink, red and white.

!OUTSIDE
WHAT’S	HAPPENIN’

SOUPS	ON

25 OFF
THIS
WEEK

%

Hitherto, it’s been me telling you all the virtues of our Ham, 
but I now have independent corroboration of my story.  At 
the recent Ontario Independent Meat Processors Convention, 
our MAPLE	SUGAR	HAM won the GOLD	AWARD in 
the ham-making competition.  It’s not that we’re so smart, or 
even innovative,  it’s just our stubborn adherence to the idea 
of not cutting corners and taking shortcuts in the process of 
making our Hams (or anything else we do, for that matter). 
For Easter, Ham is the meal of choice, and we offer three 
types. Firstly, we make a great TRADITIONAL	EASTER	
HAM. It’s with the bone in, it’s available either whole or 
half, and it’s slow-smoked over oak.  Next is a BLACK	
FOREST	 HAM. This is boneless, slow-smoked over oak, 
and fully-cooked, ready to go. Thirdly, we have our MAPLE	
SUGAR	HAMS. These are boneless, and slow-roasted with 
Maple and Brown Sugar until they are fully cooked. What 
is different about our Hams is they are not ‘extended’ like 
commercially-made hams are. When you read the label on a 
supermarket ham and see those words ‘protein added’, know 
that it’s not a good thing at all. What it means is that not 
all you are paying for...and eating....is actually ham..... and 
what ham you do get is of a texture far different than what 
ham used to be like, and ours still is. It takes us longer to 
make these, and they shrink during processing rather than 
grow, but what you get is the genuine old-fashioned article.
TRADITIONAL	EASTER	HAMS..................  $2.99	/lb
BLACK	FOREST	HAMS................................  $6.50	/lb
MAPLE	SUGAR	HAMS..................................  $6.50	/lb
........................it’s	best	to	order	early.....................

HAMS

These are size '32's' from Florida. They are not the deep red 
variety, but more orange-pink, 
fairly thin-skinned....and very 
sweet and enjoyable!   99¢ LB

THIS
WEEK

Our Chocolate is in....and out on display.  As we usually
do, we have a couple of Giant Easter Rabbits for the  
kids. So if you are 12 or under, leave me your  name, 
age and telephone number with one of the cashiers, and you 
could win one of these.  The draw will take place on the 
evening of April 1st. 

CHOCOLATE!

There's a bit of good news if you love our Turkeys.  We’ll 
have some fresh ones available for Easter Weekend, 
something that hasn’t been possible in the past. They 
will be a medium size, about 15lbs, and as usual they 
will be free-range, grown on the same farm as always.  
Whole.............................................................$2.99/lb 
Boneless Breasts, any size ...................................... $7.95	/lb
(either stuffed or au natural)

TURKEYS!

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY, NOVEMBER 27, 2011
Hours:    Mon. ~ Fri. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Avenue (Just W. of Kennedy) 

(905) 940-0655

	 	

	

				

							

	

				

Hours:
Mon. 10:00-7:00 ~ Tues.-Thurs. 9:00-7:00 ~ Fri. 9:00-7:00

Sat. 9:00-6:00 ~ Sun. 10:00-5:00
548 Carlton Road, Unionville

940-1770
www.thevillagegrocer.com
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?DO	YOU	PLAY	BALL
If you were interested in playing Slo-Pitch in one of the best 
leagues around, and you are over 25,( and a good sport), 
the Unionville Mens Slo-Pitch League has some vacancies for 
this upcoming season. For more info either see me (Evan) or 
hit   'http://www.leaguelineup.com/uspl' for info and the 
application form.

This week's soup feature is Cream	of	Potato	with	Bacon. 
This is a chicken-stock based soup with lots of potatoes, 
onions, some celery.....and, of course, the bacon, all cooked 
down and pureed into a cream soup. 
It's quite hearty, and in my opinion, 
delicious.  Serves 3-4.  Reg. $6.99

	A	SQUARE	DEAL!
Actually, these are not quite square, but they have the market 
cornered on decadence, that's for sure. They are all made right 
here in our little bakery, and the recipes are a collection from 
various archives that we have collected (and perfected) over 
the years. The flavours will be.....Cream	Cheese	Brownie, 
Triple-Chocolate	 Brownie (meaning triple the amount of 
chocolate), Pecan, Date, Lemon-Coconut, Iced-Lemon, 
Rocky	 Road, Sour	 Cherry, Nanaimo and lastly, Cathy's	
Cranberry. The regular price of these varies from $2.49 to 
$2.99, but all will be on sale at .....
A word of caution is that these are 
best enjoyed at room-temperature,
never straight from the fridge, no 
matter how powerful the temptation!1/3 OFF

THIS
WEEK

The actual bonus here is that these are not seasoned (or 
moisture-enhanced).  When you get these, all the flavour is 
up to you, and I know that you can do it!.  You can specify 
these either really meaty or on the thinner side, and they come 
to you without that insipid little tail tucked underneath.  Try 
simmering these first in some Ginger Ale, 
or even Coke, until they are tender.  This 
method imparts a bit of sweetness to the 
whole episode. Regular $8.95/lb

RIBS

25 %
OFF
THIS
WEEK

These boys are hot!...... and spicy too!  If you've been 
hankering for a little excitement in 
your bun, look no further than these.  
You may need a beer in hand to keep 
the heat down.  Reg. $3.99/lb 25%

OFF
THIS
WEEK

OOKIN'
WHAT'SCAT THE DELI .... ?

Firstly, we've got a fresh soup happening. It's made with, are 
you ready, Black	Tiger	Shrimp	and	Roasted	Corn!! This is 
a chowder-style soup, with a few 
diced veggies as well.  This will 
have an intro price of ..............
Serves 3-4
Secondly, our salad feature this week will be our Spicy	Bean.  
It's a combo of beans and rice, 
with a few veggies mixed in, all 
sparked-up in a spicy dressing. 
Full of goodness, and a hot deal....
Thirdly, we'll be making Chicken	 Fajitas. These are with 
Grilled Chicken Breast, some 
diced peppers, sweet onions, 
cheese and 'spices'.  They will be.....

OFF
THIS
WEEK1/2

4.99$

7.95$
EACH

EACH

DWHAT’S	FOR
INNER?

This is one of our newer items added this year to our 
collection of frozen entrees.  Hoisin	Beef	 is fully cooked, 
all you need to do is warm it.  This is great with rice, or 
perhaps even rice noodles.  You'll find that this, the rice and a 
side of steamed veggies will be a full 
meal, leaving only enough room 
for our great desserts.
Serves 3-4. Regular $17.95 25OFF

THIS
WEEK

%Looking for a fantastic little spring trick? Plant some spring 
bulbs in full bloom in the garden now! Your garden will look 
great, the bulbs will come up again every year, and you’ll 
have your whole neighborhood wondering how you get your 
bulbs to bloom before anyone else.  If you’re interested in 
learning to build your own spring mixed bulb garden with all 
the trimmings, you should call Queensbridge Mill (905) 887-
1127 and sign up for the class with Greg, our resident flower 
guy! You’ll get to build your own and then take it home. 
Date: Tuesday, March 23rd   Time: {1:00 p.m. – 2:30 p.m.} 
This week we have our first shipment of pansies and violas in, 
frost hearty and in bloom. We also have hydrangea in several 
sizes and colours, the first of the season.  If you have yet to 
try out our fantastic Roses this is the week to do it. We have 
a deal on our three favorite varieties in pink, red and white.

!OUTSIDE
WHAT’S	HAPPENIN’

SOUPS	ON

25 OFF
THIS
WEEK

%

Hitherto, it’s been me telling you all the virtues of our Ham, 
but I now have independent corroboration of my story.  At 
the recent Ontario Independent Meat Processors Convention, 
our MAPLE	SUGAR	HAM won the GOLD	AWARD in 
the ham-making competition.  It’s not that we’re so smart, or 
even innovative,  it’s just our stubborn adherence to the idea 
of not cutting corners and taking shortcuts in the process of 
making our Hams (or anything else we do, for that matter). 
For Easter, Ham is the meal of choice, and we offer three 
types. Firstly, we make a great TRADITIONAL	EASTER	
HAM. It’s with the bone in, it’s available either whole or 
half, and it’s slow-smoked over oak.  Next is a BLACK	
FOREST	 HAM. This is boneless, slow-smoked over oak, 
and fully-cooked, ready to go. Thirdly, we have our MAPLE	
SUGAR	HAMS. These are boneless, and slow-roasted with 
Maple and Brown Sugar until they are fully cooked. What 
is different about our Hams is they are not ‘extended’ like 
commercially-made hams are. When you read the label on a 
supermarket ham and see those words ‘protein added’, know 
that it’s not a good thing at all. What it means is that not 
all you are paying for...and eating....is actually ham..... and 
what ham you do get is of a texture far different than what 
ham used to be like, and ours still is. It takes us longer to 
make these, and they shrink during processing rather than 
grow, but what you get is the genuine old-fashioned article.
TRADITIONAL	EASTER	HAMS..................  $2.99	/lb
BLACK	FOREST	HAMS................................  $6.50	/lb
MAPLE	SUGAR	HAMS..................................  $6.50	/lb
........................it’s	best	to	order	early.....................

HAMS

These are size '32's' from Florida. They are not the deep red 
variety, but more orange-pink, 
fairly thin-skinned....and very 
sweet and enjoyable!   99¢ LB

THIS
WEEK

Our Chocolate is in....and out on display.  As we usually
do, we have a couple of Giant Easter Rabbits for the  
kids. So if you are 12 or under, leave me your  name, 
age and telephone number with one of the cashiers, and you 
could win one of these.  The draw will take place on the 
evening of April 1st. 

CHOCOLATE!

There's a bit of good news if you love our Turkeys.  We’ll 
have some fresh ones available for Easter Weekend, 
something that hasn’t been possible in the past. They 
will be a medium size, about 15lbs, and as usual they 
will be free-range, grown on the same farm as always.  
Whole.............................................................$2.99/lb 
Boneless Breasts, any size ...................................... $7.95	/lb
(either stuffed or au natural)

TURKEYS!

~GIFT~

AT THE DELI......COOKIN’?WHAT’S

‘OKA’

BWHAT’S
AKING
—THIS WEEK—!

ASKETS

SOUP’S ON!

-CHILEAN-

OFF
THIS
WEEK

LANK STEAKSF

CHEESE
The final piece of the puzzle has arrived 
from the Foodland staff — it’s Caroline, 
one of the deli folk who had worked 
there for many years.  During my ‘job 
interview’ with her, I asked what her 
favourite cheese was, and she replied, with 
no hestitation at all, that it was “OKA”.  
For years this cheese was the only artisanal 
cheese available from Quebec — but it has 
been a bit overwhelmed by the plethora 
of cheeses that now comes our way from 
‘La Belle Province’.  If you have the time, 
strike up a conversation
with Caroline about this 
cheese and prepare for a 
bite! Reg. $4.49/100g

B

Our beans are currently coming from Mexico and they are my fave bean — other than the locals, of course.  What I 
like about these is that they are always tender, of a consistent size, and they’ve been handled well from 
there to here because they always last well.
Reg. $2.49/lb

NEWCASTLE BROWN

WHAT’S FOR LUNCH! 

WHAT’S THE

Many folk from the trade come to visit our 
store to see what we do and how we do it.  
Usually they’ll ask how we got started in the 
frozen entrée business.  It seems to me that 
we’ve done it forever, but when I think back, 
Doreen’s Chicken Pies were the first thing 
(and for the longest time, the only thing) that 
we made.  When it came to having a backlog 
of orders, we realized that our customers 
were telling us something.  So this is it folks, 
the ‘Charter Member’ of our frozen entrée 
bus ine s s ,  wh i ch  ha s 
grown quite large indeed.
Serves 3-4  Reg. $17.95

What I like most about our 
soups, apart from the flavour for 
sure, it that the ingredient panel 
is straight-forward reading — it 
makes me hungry just reading it, 
and that’s long 
before it’s hot in 
a bowl looking
me in the eye! 
Serves 3-4 
Reg. $7.95

This is an item that goes back a long way with us.  In fact, I think that we 
started making these in our original little Main Street Markham store.
What makes these so popular is (a) the marinade that we make - it’s delicious!
(b) there is no waste at all; what you buy, you can eat, (c) they are easy to 
prepare - hot grill, 7 minutes each side on average, a bit more if it’s thicker, 
and a bit less if it’s smaller.  Just slice it thinly across the grain when you’re 
done - maybe after a short rest for the steak, (d) it has that quintessential 
flavour of beef - if you like that flavour, 
you need one of these, and finally (e) they 
are very reasonably priced for what you get.
Reg. $9.95/lb LIMITED QUANTITIES

This is a pork sausage which is ground slightly finer, seasoned with sea salt, 
pepper, sage, some sauteed onions and Newcastle Brown Ale.  These will fit well 
into a bun or with mashed potatoes and 
mushy peas (ok, not mushy) on a plate 
with a spoon of gravy.  Made with our 
amazing Omega pork.     Reg. $4.99/lb

If you are new to our store, it won’t take 
you long to realize that we’re in the basket 
business.  Although I’ve never really counted 
them, there must be thousands to choose 
from.  During the festive season we make 
them up with food goodies to fit any budget 
or taste (including wine, if you like).  You can 
pick what you would like and we’ll make it 
up, as well, or it can be boxed, as you wish!  
See Gill or Evan if you have a special request.  
We offer good value!

The season for these has now began - and it’s about as long as 
Chile itself is.  The berries that we’ll feature this week come in a 
6oz pack — a little bigger than others, 
and the flavour is good.  The winter 
blues, at least the good kind, are here.   

There will be a number of events hosted by the Queen Bees, and others, 
which will be taking place at either the Mill or at the Grocer.  The full list 
is available on their website and ours, but I want to draw your attention to 
two in particular.  The first is a wine and cheese pairing which will take place 
at the store on Dec 6th.  Drew Innes, an instructor from George Brown, will 
be present to lead you through the process, step by step — and I’m going to 
serve some of our freshly made appetizers and treats.
The second will take place on both Wednesday Dec 14th and Thursday 
December 15th, and it’s all about Christmas Dinner at the Village, and this 
time it’s not Turkey.  I will be explaining, cooking, carving and serving some 
pretty neat fare, along with a touch of wine!  Cost of each of these events is 
79.99 plus HST (sorry about that), all well worth it.  Registration can be 
done by calling 905-887-1127.

I can say t h a t 
we’re back for the 
season, but the fact is, we 
work on this all year long — and have raised 
and donated approximately $200,000 to local 
community-in-need initiatives.
As we have for the past few Christmas’s, we’re 
providing Christmas Dinners for families 
in need through the Markham Foodbank.  
Last year, the count was 250 families and I 
suspect that we’ll have a few more to look 
after this year.  How can you help?  Firstly, 
the very festively decorated Grocermobile 
will be situated at Crosby Arena on the three 
Sundays preceding Christmas.  We accept food 
items and donations, and we serve coffee and 
cookies.  Secondly, we will be conducting a 
door-to-door canvas in a number of areas in 
town.  This is how it works: We will leave a 
Village Grocer Bag on your doorknob with 
a note asking for donations or foodstuffs 
and letting you know the pick-up times for 
the following day on which the aforesaid 
Grocermobile will be by with the Elves and 
a big red firetruck, with the fire guys, for 
the heavy lifting. Thirdly, you can drop any 
donation or food item or unwrapped gift at 
our store, and we’ll make sure that it gets 
into the right hands.  As a community, your 
generosity in the past has been awe-inspiring, 
and I’ve no doubt that this year will be 
similarily awesome.

We do have some of their great 
Advent Calendars yet, as well as 
a very large assortment of their 
famous chocolate, in all shapes 
and flavours.  If you have ever 
been to the original store out 
in Victoria, you’ll know that 
it’s the epicentre of chocolate in 
Canada.

Four items this week, of which two are my faves.  I love a good 
hearty soup and our Beef Barley Soup really hits the spot for me.  
Firstly, there’s lots of beef and secondly, the flavour is nice and long 
because we really cook the stock 
down.  Simply stuf f  real ly ! 
Featured this week at.......
and located in the cooler on the north side of the store.
The second item is Bruschetta Pasta, a salad really which is made 
with our Bruschetta mix and rotini (fusilli).  I like it warm for 
lunch, with the addition of a few of our 
pitted  black olives.  It will be featured this 
week in the deli counter at .................... 
The third item is Mary’s Baked Beans.  These are a hit for sure, 
but not with me and there’s a story..... My late Dad was a cook in 
the navy, and when he cooked at home it was beans — usually for 
a full week at a time.... and they and me, didn’t get along too well.  
Fact is, Mary’s are much better, 
and I’m almost ready to begin 
anew.      440ml size  Reg. $4.99
And the fourth item is Salmon with Café du Paris Butter.  Café du 
Paris butter is a whipped butter that’s made with spices, including 
saffron and brandy, and in this case, lends 
a hand in making this oven-roasted salmon 
a bit decadent.  Reg. $4.62/100g

This week our feature sandwich will be 
our oven-roasted Turkey with Provolone 
cheese. The deal is that you get the 
soup or salad as a no-charge bonus 
this week. You’ll love our lunches!

We’ve arranged a feature on our own savoury dip this week.  It’s 
made with some sharp asiago and mild artichokes, which makes 
a great combo that’s long 
on flavour, yet smooth.
Reg. $2.39/100g
— Do you need a creacker to go with it?  We’ve also arrange a 
deal on ACE CRISPS.  The two together, it’s akin to romance!

Apple Pecan Loaves - I feel this is the best loaf we make.  It is 
very moist and flavorful, full of apples and pecans and spiced just 
right..........................................................................Reg. $5.99
Caramel-Pecan Cinnamon Buns – chopped pecans and extra 
caramel inside our cinnamon buns. Reg....$6.99/4 or $1.79 each
Pecan Pies -  we are making 3 types this week: Traditional, 
Cranberry and Chocolate Pecan pie in two sizes $5.95 & $12.95 
for Traditional and Cranberry. $6.95 & $14.95 for Chocolate.
Maple Pecan Muffins - cakey muffin with chopped pecans and 
maple syrup........................................................Reg. $1.99 each
Caramel Pecan Coffee Cake -  Brandied spiced apples mixed 
with pecans and caramel baked into the cake, topped with caramel 
................................................................................Reg.$17.95
Raspberry Caramel Cheesecake -  everybody is asking for 
flourless options, so here goes.  Instead of our regular shorbread 
crust, we have made the bottoms with crushed pecans, brown 
sugar and butter, then filled it with cream cheese mix swirled with 
caramel and fresh raspberries.  The whole thing is topped with 
caramel, raspberries and candied pecans.  $15.95 and $24.95 each
Caramel Pecan Shortbread - we had shortbread on special a 
couple of weeks ago, but didn’t make enough of these beauties, 
running out very early.  So we’ll feature them again this 
week.  What makes these shortbreads especially tasty and rich is 
the interaction of the added caramel 
with the brown sugar and the butter in 
the shortbread dough. Reg. $9.95 pkg
What else is baking are our own Tourtières, Sausage Rolls, Mincemeat 
Pies in the freezer.  Tubs of our Mincemeat, Mincemeat Tarts, 
Gingerbread Hearts, Bags of little Gingerbread Men,  and for those 
celebrating the American Thanksgiving, there are pumpkin pies.
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SAUSAGES

GREEN BEANS
$ 1.49 LB

THIS
WEEK

This week, it's all peachy-local that is...from Hunter Farm 
in Niagara-On-The-Lake. We'll be making...
PEACH CUSTARD CAKES In my humble opinion, this 
is one of the best items that we make, especially when the 
peaches are great. We bake apples and peaches right in the 
golden buttercake, and then pour liquid custard in halfway 
through the process. If you don't eat the whole cake in a 
sitting, no worries, as it's probably better the next day. 
There are two sizes, $15.95 and $24.95
PEACH FRANGIAPAN SQUARES Made on a shortbread 
crust, with almond cream and spiced-up freshly sliced 
peaches. This is available in 8x5 foils. Reg. $9.95 ea. 
PEACH SLIPPERS These have had a low profile this 
spring and summer, but they're back in a big way this 
week. Our puff pastry squares, topped with custard and 
fresh peaches, baked till golden, and then glazed. Reg. 
$3.49 each.     
PEACH PIES What's more perfect after an August B.B.Q. 
than a peach pie? These will be available in lattice top or 
with streusel, and either freshly baked or frozen, but ready-
to-bake. I personally like them baked at home because I 
love that aroma — I wish that I had after-shave that was as 
good! Reg. $10.95 each 9" size
All these items, will be featured this week at...
P.S. — We are working on a new Lemond 
Curd Cake which I enjoyed on our recent trip to Ireland 
— it will be worth the wait! 

Deli!
WHAT’S cookin’

at the

—THIS WEEK—

 
 

 

We'll be sampling a range of bread from 
Stonemill Bakery — and, there will be a deal 
happening! We will also have Michelle back to 
sample her very well received Caraffe Olives, 
all seasoned up nice. Both these tastings will 
be on Friday and Saturday, mid-day.

We've been making this item for many years, to good reviews. The 
stuffing is bread-based, mixed with a plethora of dried fruits. It's 
probably best baked in the oven (cooking directions are on the scale 
label), but it can be seared and then roasted indirectly on the B.B.Q. 
Try it with Kulam's Pineapple Salsa for a bit of a 
treat. Reg. $10.95/lb

Well, we're starting to re-fill the 
sidewalk again, slowly but surely, 
with a broader assortment of the fall 
repertoire. Inside, we'll have a feature 
on some of our large bouquets 
which come in many colours and 
assortments. They are regularly 
$19.99, but this 
week, think...

This is a milder sausage that we grind 
fairly fine, and use some marjoram, 
some allspice, a bit of mace and 
some toasted wheat crumb. We stuff 
them into a larger casing, so they 
are great to B.B.Q. and perhaps 
garnish with caramelized onions 
and Nance's mustard... a little bit of 
heaven. 
Reg. $4.99/lb

When Mariella came to me with this item, I was expecting 
a log or flat round cheese in the French style, but this is in 
a brick, in the Danish style...what was I thinking? So, when 
you get this, you'll need to cut it in cubes too, and perhaps 
use those as a crouton in your fave salad, perhaps with some 
toasted walnuts or pecans as a counterpoint, or you could do 
what I did and just eat it like that, in cubes of 
course! Reg. $3.99/100g 
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OFF

	  ~ NIAGARA ~PEACHES
We’ll have these for the duration now that peach season is in 
full swing – and local nectarines too, all from Hunter Farm in 
Niagara-On-The-Lake. 

Peach Baskets will be $3.99 each, loose peaches will be  
.99/lb. and nectarines will be $1.49/lb. Life is good down on 
the farm! 

EFFERVÉ
These are a range of drinks which come in assorted 

flavours of lemonade (4 of those), plus a few others. 
They are sparkling (as the name suggests) and they 
come in a pretty bottle with a reusable stopper — 
très classé! My little girl and I did a taste test on the 
range of lemonades, and she pronounced her fave 
to be 'Pink', while I like the blood orange — your 
fave might be different, and this is the week to find 

out! 
Reg. $6.49 each. 750ml

SPARKLING LEMONADE

The really good corn is now in season, and we’ll have a lot of 
it. Normally we trim this all up for you, but this week that 
might be tough – but at $2.99/dozen, you’ll probably want 
to help out. Now, a lot of people BBQ corn on the grill, but 
they usually leave it in the husk, which seems to me to be a 
lot like boiling it. I suggest that  you fully husk them, season 
them with an olive oil based blend of herbs (basil is good) 
and grill them bare back. They’re done 
when the kernels start to caramelize a bit.  
I think that you’ll like it. 3.99DOZ.

 

—THIS WEEKEND— It was a customer who first asked if we could 
get these in — (he had had to get his at 
Pusateri's) and we've now got them. If you 
had one of the big 'dogs' at our recent B.B.Q. 
this is what you had. My pal Patti Esaw loved 
them, and I'm thinking that you will too! 
They are a good size, and 
they'll be featured at...

This week it's a Ciabatta bun with 
Roasted Chicken Breast, all sliced up, 
with some of our Pineapple Salsa, 
Roasted Peppers, Chipotle Mayo and 
'mixed shoots'. I'm tempted to say 'all 
you can eat', because most folks have 
difficulty finishing 
one of these...

LUNCH?WHAT’S for

$7.99EACH
$4.994 pack!

NATHAN'S
ballpark dogs!


