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SPECIALS IN EFFECT FROM THURSDAY TO CLOSING SUNDAY, AUGUST 28

These are the light brown, very large-head mushrooms
that we sell. We remove the stems from these so they’ll
lie flat on your grill, and the best preparation is to turn
them upside down, drizzle some seasoned

olive oil on them, and let them absorb it before you grill them. Since they are the approximate
size of a burger, they’re perfect if you like a twist. They can also be sliced in ‘steaks’ and grilled
with your other veggies. Any way you choose, you’ve got flavour going on. Reg. $5.99/lb.

From our frozen section we’ll have two
items, the first being our Leek and
Potato Soup. These are local leek and
potatoes, with a base of chicken stock,
900ml size. The other item will be
Chicken Cacciatore. This is made with
our air-chilled chicken breasts, and a
sauce using lots of local tomatoes. This
comes in an 8" x 5" foil and will serve
2 or 3. Reg. are $8.95
and $20.95, and both
will be featured at

We’ll have a feature this week on an assortment of our Kebabs,
starting with our Beef Kebabs that have been marinated,
our Pork Souvlakis made in the Greek fashion with Lemon,
Garlic, Pepper and Oregano, and finally our Chicken Kebabs
made with a new marinade that Kulam has developed which
is with red chilis, and then finally our Chicken Souvlaki. We
make these all an 8oz size, so the portion is generous. If you
are thinking Greek, we’ll also have a deal
happening on Tzatziki and new mini-white
Potatoes. The whole works here will be
Featured at

I think that we started making this in our first week of
business, and after 30 some years it’s just as popular. I love it
for dipping veggies, but Naan Bread works well
too; in fact, there’s not much that isn’t happy
with this! Reg. $6.49/500ml size, and it will be
featured at

What we’ve done here is portion out the
usual 11 qt baskets into 500ml containers,
and set a price just above our cost. Consider
these brain food, and
they’re not bad with ice
cream either……

We’ll have a choice of blues to jack-up your salad this weekend,
and they are Creamy Danish Blue...an old-school standby that
is the blue that most of you would be familiar with. It’s got a bit
of tang, but it mellows out. (Reg. $3.99/100g) The second is
St. Agur, a French Blue that has ‘rounded edges’…..it’s mellow
from the get-go with a rich creamy texture (Reg. $6.99/100g),
and the last will be Gorgonzola, creaminess personified,
and it’s been produced for at least 1,000 years,
(Reg. $4.99/100g) Any of these will bring an extra
dimension to your salad, or dinner for that matter.
These will be featured this week at

These are smooth and easy going down. They are not
particularly spicy, but do have a long, mellow flavour.
They are good for the grill, and although they can be done
exclusively on the grill, I like to pre-cook
them a bit first and finish them on the
grill. Reg. $5.99/lb., and they will be
featured at

This week marks our final performance for the 2016
and what an outstanding season it has been. It has been
an Absolute incredible musical Journey with tributes
to Queen, U2, Rolling Stones, Buddy Holly, Elton
John, The Beatles, Chicago, the Bee Gees, the Eagles,
original classical guitarist Johannes and Unionville’s
own the Tone Dogs. So how fittingly appropriate it
is to sign off this fabulous season with internationally
acclaimed Absolute Journey. Don’t Stop Believin’ and
all of the hits from Steve Perry’s Journey!!! Get there
early and bring your own seat as this week, sadly our
last one for 2016, will be huge!!!!

Local peach season is in full swing, and although the
drought that we went through took its toll on yields,
the flavour of the crop this year is good. Particularly
good for baking are the ‘Baby Gold’ variety, and that’s
what we have this week, so please enjoy!
Peach Custard Cakes……this is a butter cake with
sliced apples and peaches baked-in. After the initial
baking, we pierce them and pour liquid custard over
them and bake them a second time. It’s in this way that
you get that beauty texture that improves as they sit a
bit. They are then topped with peach slices and glazed.
YUM! We make two sizes, Reg. $18.95 and $28.95
Peach Cheesecake Flans…..these begin with a
shortbread crust, then a thinner layer of cheesecake
with fanned peaches baked-in, and finished with a dust
of cinnamon sugar and glaze, Reg. $24.95
Peach Colada Muffins……..what they’ve done here
is take my fave muffin, remove the pineapple and
substitute cubes of baby gold peaches. You’ve still got
the coconut factor happening, and the texture that
makes these amazing. Reg. $2.29
Peach Jelly Rolls……..I am sure you have heard the
old expression ‘peaches and cream’ in your travels, and
that is what’s happening in our Jelly Roll Department
this weekend. We have substituted for mixed berries the
aforementioned baby golds, and the result is culinary
bliss. Reg. $17.95
All these items will be
featured this week at
while supplies last

We’ll start out with our Cole Slaw, and this will be a bit twisted
with the addition of Jalapenos and lime……think totally delicious
and on the mild side, and very refreshing! This
is actually a recipe from our Queen Bees, and
usually one bowl isn’t enough. Reg. $1.99/100g,
featured at
Next, we’ll be making our Fire-roasted Red Pepper and
Tomato Soup. If you like roasted peppers, you will love that
distinct yet mellow flavour they impart. You’ll also find sweet
onions, Yukon potatoes, garlic and cream, and
mild spices. I love this soup! Reg. $8.95 per
900ml. Featured this week at
This will be followed by our slow-smoked Southern-Style
Back Ribs with Jack Daniel’s BBQ Sauce.
They take about 5 hours to do, so there may
be some availability gaps, but we’ll do our best.
Featured at
Our next item will be Jerked-up Chicken Breasts which have
been marinated in our Jerk Sauce and grilled. All you need to
do is…..re-warm them for dinner, cut them in
slices to top your salad, or cut them into a pasta
dish, warm or cold. Reg. $4.99/100g, and
featured at
And next ………there will be Cheese Tortellini,
done with our warm-smoked Salmon, sweet
onions, garlic, cream, a touch of Vodka and
‘spices’. These will be available in 4" x 5" foils.
Featured at
Our SOUS VIDE feature this week will be Steak au Poivre. This
is a Prime Grade Beef Tenderloin which has been Grilled Medium
Rare, and then topped with a Green Peppercorn Sauce. They are
fully cooked when you get them, simply put the steak, bag and
all, in boiling water for 10 to 12 minutes, and
then VOILA!.....just as if you made it right
then, but without the fuss. Reg. $7.99/100g,
and featured at
…..and lastly, our feature salad dressing this week will be BLUE
CHEESE. It’s chunky, cream, and in my world,
delicious. I love it not just as a dressing, but
as a dip as well. Reg. $5.99 per 250ml, and
featured at

These are Del Monte Melons, grown in California,
rather large, and while their initial appearance is that
of an ugly duckling, when you cut them you’ll find
them super sweet and delicious...the
proverbial swan! Featured this
week at

DINNER?
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25%
OFF

Our feature this week will
be Grilled Blue Steak.
What you get here are slices
of grilled Strip Loin, sweet
Onion Slivers, crumbled
Blue Cheese, Mushrooms
with a Tomato based sauce.
A very popular dish, 12” size
featured
at $1095

EACH

$199
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PIZZZZA
PIZZZZZAZ! We’ll have a promo this week on

3 of their savouries in the larger
500ml size, and they are Chili
Sauce...not quite Doreen’s but
pretty close, Relish for burgers
and dogs, and lastly, Salad Beets,
a favourite of mine and the
local Golf Pro! All these have a
Reg. of $6.99 each, and our
feature will be if you buy 2, you’ll
get the third one FREE, mix and
match.

The first shipments of fall
Garden Mums has arrived,
as well as some of the
ancillary products like grass,
cabbage, ornamental kale
and peppers. The side walk
is full again, just how we
like it.

HONEYDEW MELONS!SALAD BLUES!
LATE SUMMER
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SAUSAGES!
HONEY GARLIC

WHAT’S COOKIN’
AT THEDELI!

I'm a big Cobb Salad guy. If I see one
on a menu, it's an instant no-brainer.
So I thought why not take all those
ingredients that make it so good and
put them together in one wrap. Chicken,
bacon, hardboiled egg, corn, avocado,
cherry tomatoes and
old cheddar all with
a homemade ranch
dressing.
Sunday Brunch will begin with our
Chicken Noodle Soup, and then a
choice of Steak and Mushroom Stew,
Fusilli w/ Cajun Chicken, Onions and
Asparagus in Rose Sauce, or Chicken
Breast w/ Pesto Cream Sauce, with
either rice or mashed and vegetable. Tea
or coffee, and a mini dessert.
All for
Served from
noon till 2.
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