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This week we wanted to feature a variety of holiday-inspired 
fl avours but as we were discussing we kept on coming back to 
our gingerbread and how freaking amazing they are.
Gingerbread Muffi ns - This is a seasonal favorite, a moist 
buttermilk muffi n with all of the classic gingerbread spices. 
It's also got a hint of orange zest and golden raisins. As much 
as I like this muffi n, I am convinced that the real reason people 
buy it is the white fondant icing and teeny tiny gingerbread 
man cookie on top. Reg. $2.59 each
Candied Ginger Shortbread - We fi nely chop crystallized 
ginger and add it to our buttery shortbread cookies. 
Reg $9.99/container
Gingerbread Cake with Cream Cheese Icing - This is an 
old-fashioned cake with raisins and all of the traditional 
gingerbread spices. In the past, we fi lled this cake with brandy 
buttercream but this year we are changing it up and using 
cream cheese icing. It's fi nished with toasted gingerbread 
cookie crumbs and a cute little decorated gingerbread man. 
Reg. Small: $24.99 each
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We’ll start it off with our soup of the week, a Cream 
of Roasted Red Pepper and Tomato. I feel like cream 
is a misnomer here as it’s actually a light and vibrant 
soup, with just a splash of cream to tie all the fl avours 
together. This is one of my favourites, and I often take 
it home and doctor it up with my favourite hot sauce 
and a few cracks of black pepper. Reg. $8.99/900ml
Next up we’ll have a Three Bean & Corn Salad. This 
is a very healthy meal, and a great way to get an extra 
boost of protein on your plate. We use romano, kidney 
and black beans with corn, onions, peppers and cherry 
tomatoes in a rice wine vinaigrette. Very fresh tasting. 
Reg. $1.99/100g
Our Chef’s Salad of the week will be one of our 
longtime bestsellers, our Riviera Salad or as it’s 
frequently referred to, “that one with the strawberries”. 
This is both simple and elegant, chopped strawberries 
and toasted pecans on a bed of romaine with a creamy 
and tangy poppyseed dressing. Reg. $10.99/container
Next up is Kulam’s Butter Chicken. He’s given me the 
recipe for this before. Either he’s leading me somewhat 
astray with the directions, or the fi ner points of Indian 
cuisine have eluded me as it never turns out even half as 
well as his does. It’s creamy, perfectly seasoned and as 
good as any Butter Chicken you’ll fi nd out there. Just 
pick up a naan bread at our deli to soak up all those 
juices and you’re good to go. Reg. $10.99/500g
We’ll have Cheese Tortellini in a Vodka Cream Sauce. 
Rich and delicious, it's defi nitely worth it to save the 
diet until New Years. Reg. $10.99/500g
We’ll have Kulam’s Pineapple & Rum Jam. This is a 
new item for us we’ve made the last month or so and 
we’ve been selling out every batch we’ve made. It’s super 
versatile, perfect for a slice of toast, a glaze for chicken 
or pork, or a condiment for brie, which just happens to 
be on special. Reg. $7.99/500ml
Our sous vide of the week will be a Jack Daniels BBQ 
Chicken Breast. We grill this and then baste it in our 
signature BBQ sauce before vacpacking it. All you have 
to do is put the bag in boiling water for ten minutes or 
so and then cut it open to serve. Reg. $6.99/100g

SIRLOIN

Our pizza of the week will be a new one, our Chicken 
Carbonara Pizza. Grilled chicken 
breast with bacon, caramelized 
onions and sautéed mushrooms 
on a parmesan cream sauce base. 
Featured at:

PIZZA PIZZAZZ

SIZZLING

ALL 25% OFF

WHAT'S COOKING AT THE

AISLE FOUR
We wanted to feature a combo of crackers 
and dips this week. Our cracker of choice 
is one we’ve carried for years and years 
from Stonewall Kitchens (reg. $8.99/
box). I’m quite partial to both the 
Asiago and the Rosemary Parmesan 
fl avours. We’ll also be featuring a pair of 
chutneys from Moss Berry Farms (reg. 
$5.99/jar) in Stratford, Ontario. They 
have an Apple Tamarind and a Mango 
variety, both go quite 
lovely on the crackers or 
with the featured wheels 
of brie. Featured at:

I will be the fi rst to admit I am no lover of 
salami sandwiches, I love me some cured 
meats but not really in sandwich form. 
However, judging by the rampant sales 
of our Salami & Provolone Panini, I am 
very much in the minority. Kristine, the 
longtime stalwart in our café, created this 
for Evan one fateful lunch and it has since 
become a staple in our sandwich counter. 
A very straightforward sandwich, our 
sweet Italian salami, 
roasted peppers, 
provolone cheese 
and a pesto aioli. 
Featured at:

WHAT'S FORLUNCH?

A baked brie is a quintessentially Christmas items for 
me, much like Grethe’s famous Cheeseballs or Sausage 
Rolls --- you can have them year round but they 
somehow seem to taste better before the holiday season. 
I got this hankering last Saturday after work, and since 
I live right by Kensington Market, excellent cheese is 
right at my doorstep. However, nowhere seemed to have 
the right size of brie, only those massive wedges which I 
awkwardly tried to cut into shape to fi t my circular brie 
baker. I tried to make it with Kulam’s Pineapple & Rum 
Jam (on special this week, hint hint) but the process 
was disastrous. Oh well…I should have waited until 
this weekend and got the Whole Brie Wheel on special. 
It might be a few weeks away until primetime holiday 
entertaining but it’s better 
to pick this up now and let it 
ripen in your fridge to have the 
gooiest, creamiest, richest brie 
available! Featured at:

WHAT'S FOR DINNER?
We’ll have a pair of frozen specials this week. Firstly, our Turkey Rice Soup (reg. $8.99/900ml), 
an excellent gluten-free alternative to Chicken Noodle (reg. $8.99/900ml) that 
sacrifi ces no fl avour. We’ll also have our Beef Bourguignon (reg. $23.99/8x5 
foil). I thoroughly enjoy this served over egg noodles or a creamy mashed potato. 
All items will be... 25%

OFF

CHEESE, PLEASE

SHAKEDOWN SALE
We sourced some excellent Prime Sirloin this week, a 
designation reserved for the top 2% of beef produced, 
graded in terms of tenderness, juiciness and fl avour. We 
couldn’t decide if we wanted to feature Top Sirloin Roasts 
(reg. $12.99/lb) or my personal favourite, Sirloin Burgers 
(reg. $10.99/lb). I think the real star here is our sirloin 
burgers which are seasoned with salt, pepper, dehydrated 
onions and a zip of HP sauce. I think it’s the dried onions 
in them that give them a distinctive smell when put on a 
sizzling hot grill. I swear when these are 
on special you can walk the streets of 
Unionville and smell that intoxicating 
aroma wafting from innumerable 
backyards. Featured at:

SAUSAGES
These are smooth and easy going down. They are not 
particularly spicy, but do have a long, and mellow 
fl avour. I prefer to parcook these in water at a low boil 
and fi nish them off on a piping hot cast iron pan for 
a minute a side to give them a little 
crispiness. As with all things in life, 
they are best enjoyed with an IPA. 
Reg. $5.99/lb

HONEY GARLIC

One of the fi rst lessons my mother ever gave me on 
customer service was not to pick favourites when it came 
to customers. However, occasionally there are people so 
kind-hearted and perennially upbeat that you just can’t 
help yourself. One of these happens to be Marilyn Todd, 
perhaps the most badass grandmother I know. In fact her 
whole family are extremely loyal customers and pretty 
awesome in their own right. So when she came to me 
with a special request I just had to go the distance. As 
per her request, we’ll be making 6 packs of our decadent 
and amazing Cinnamon Buns drizzled with a cream 
cheese icing and studded with raisins in an "8x5" foil 
pan. These will come up hot every 
morning and are tailor-made for 
sharing at the offi ce or at home. 
Featured at:

Our sidewalk is full again, as I think 
it should be. You’ll fi nd lots and lots 
of materials (greenery, ornamental 
decorations, branches and birch poles) 
for you do-it-yourselfers, and a huge 
assortment of pre-made urn inserts and 
patio pots for those less inclined but still 
wanting beauty. Coming very soon will be 
big trees in two sizes  that are all done up 
with a festive fl are. 
Inside, Pointsettias are plentiful, as well 
as Amaryllis and Frosty Ferns. We have 
lots of Cyclamen, Christmas Planters and 
Christmas Cacti. If you’d like something 
done especially for you, don’t be shy, just 
ask.

OUTSIDE?
WHAT'S HAPPENIN'

CINNAMON BUNS
We’ll have a variety of our Marinated Chicken Breasts 
this week. Teriyaki, Hyatt (my personal 
favourite) and the ever-popular, Maple 
Mustard. These will also be available ‘au 
natural’ if you prefer! Reg. $12.99/lb

CHICKEN BREASTS
MARINATED

HOCKEY WITH HEART

OPEN HOUSE
We are extremely excited to be hosting 
our second annual Christmas Market at 
the store next Thursday, November 23. 
Last year we held this Open House and 
I don’t think anybody had the slightest 
inkling how wildly popular it was 
going to be, so this year we’ve made it 
bigger! I’ll be roasting chestnuts, Evan 
will be carving up some turkeys, mugs 
of hot apple cider will abound, lots of 
samples from our suppliers including 
shortbreads, chocolates, charcuterie and 
tons more. So come one, come all for a 
lovely evening of eating, drinking and 
holiday shopping!

THURSDAY NOV. 23RD
6:30 PM - 9:00 PM

CHRISTMAS

The Village Grocer is a proud supporter of Hockey with Heart, 
and this Christmas season, Wayne and his team of volunteers 
will once again be out in full force collecting for  the Annual 
Hockey with Heart Food Drive. Starting Saturday November 
25th volunteers will be handing out VG bags for you to fi ll up 
and then collecting them the following Sunday! If you aren’t 
part of their route and would like to donate to the cause, you 
can drop off any food or unwrapped toys right here at the 
Grocer. Check out our website for more details. 

4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655

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

 www.thevillagegrocer.com

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY NOVEMBER 19
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