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Jelly Rolls – If you’ve ever been to our 
bakery, you’ve got to know what these are. 
These layers of sponge cake rolled with 
fresh whipped cream and fresh berries are 
as much a signature item for us as our hams 
and fl ank steaks. These were actually fi rst 
made as a staff lunch at our old store by 
our Finnish chef, Kimmo. Everybody loved 
them and raved and insisted we should 
make these for customers, but he insisted 
that you couldn’t mass produce something 
with that much fresh whipped cream to sit 
in our cake counter. After producing 800 
of them in a single day last Christmas Eve 
using 250 litres of cream and 1000 cups of 
hand-cut strawberries, maybe it wasn’t such 
a ludicrous idea. Reg. $19.99 each
Butter Tarts – Hand-pressed tart shells 
fi lled with my grandmother’s original 
buttertart fi lling (butter, brown sugar, eggs 
and a few raisins here and there). 
Reg. $9.99/6 pack
Banana Bread – Usually I’ll just paraphrase 
what our baker Andrea e-mails me when 
writing this copy but as she despises 
bananas with a fi ery passion, I’ll give it 
my best shot. Super moist and fl uffy, our 
decadent banana bread is second to none. 
Because you know, this isn’t rich enough on 
its own, I like to warm mine a touch and 
schmear it with butter. Large size only. 
Reg. $7.99 each

Tonight, local law fi rm Crupi Law presents Night Fever 
with the multiple dance hits of the Bee Gees – Stayin’ 
Alive, You Should Be Dancing, Jive Talkin’, Nights on 
Broadway and more!!!! Next week, June 29, Green River 
with John Fogarty’s Creedence Clearwater Revival 
down on the bayou/swamp rock best!! Make every 
Thursday Night at the Bandstand a calendar must. Pick 
up a Village Grocer pre-concert dinner and enjoy the 
evening at the Millennium Bandstand at Fred Varley 
and Main. Every Thursday evening 7:30 – 9:00pm!!!!

Our outdoor selection is winding 
down pretty quickly, but we do have a 
refi ll of Potted Herbs, a good selection 
of those beauty Hydrangeas that you 
see when you enter our lot from the 
West (not in bloom yet though….), 
quite a few Japanese Maples in many 
styles, and some Canada Day Garden 
Rabbits to populate your garden. If 
you are thinking that a cast-iron urn 
might work for you on your patio or 
in your garden, speak to one of our 
staff about the selection available, and 
sizing. They can be had in a number of 
colours as well. 
Moving inside, don’t miss out on 
Peony Season; it is 
a short one and they 
will be gone in a 
fl ash.

We’ll have a pair of specials from the 
freezer section this weekend. First, 
we’ll have our Turkey Lasagna (Reg. 
$16.99/8x5). This is 
essentially the same as 
our meat lasagna but 
with lean turkey meat. 
Secondly, we’ll have our Cream 
of Tomato Basil Soup (Reg. 
$8.99/900ml). I’m a massive fan of 
this soup as it’s not too 
creamy and just needs 
a single crack of black 
pepper to put it over 
the edge.

We’ll start off with our Broccoli Caulifl ower Salad. 
This has been an anchor in our salad counter since day 
one of our old store on Markham Main. It’s never ceased 
to amaze me how something as bland as raw broccoli 
and cauli can be elevated to such great heights with a 
little help from bacon bits, diced red onion and a zippy 
dressing. Reg. $1.99/100g
We actually sell a lot of hot soups throughout the year, 
but come summer time, I start craving our Chilled 
Three Melon Soup. As much a soup as it is a smoothie, 
we puree watermelon, cantaloupe and honeydew to a 
beautiful pinkish hue and season it with mint, honey, 
apple juice and a little shot of Tabasco. 
Reg. $8.99/900ml
Next up I’m once again pushing my agenda of having 
more prepared Indian food, so we’ll have Chef Kulam’s 
Chicken Curry. Marinated chicken thigh braised and 
slow-cooked in tamarind and curry sauce with ample 
amounts of ginger and garlic. Reg. $10.99/500g
Next up, we’ll have Smoked Jack Daniel’s Pork Ribs. 
We take big meaty racks of baby back ribs, the same 
as you’d fi nd in our meat department, rub them in a 
peppery rub, before basting them in our Jack Daniels’ 
BBQ Sauce and smoking them to perfection. Reheating 
instructions? Put them on the grill to draw out a little 
more of that smoked fl avour and to caramelize the BBQ 
sauce a touch. Reg. $3.29/100g
We’ll have Peach and Brie Stuffed Chicken Breasts. 
These are a new creation of our chef’s, pairing sweet 
summer peaches and creamy brie with fresh sage, fresh 
cracked pepper and sea salt. Reg. $5.99/100g
Our chef’s salad of the week will be our Smoked Salmon 
Niçoise. Big fl akes of our housemade Evan’s smoked 
salmon with shaved red onion, cherry tomatoes, green 
beans, capers and olives on a bed of romaine. 
Reg. $14.99/container

Lastly, we’ll have a Jack Daniels Pulled Chicken & 
Pineapple Pizza. Pineapple on a pizza pie can be fairly 
controversial and while I’m totally against watery 
canned pineapple on my slice, the grilled pineapple 
we make with maple syrup and 
Mexican chili powder is undeniably 
amazing and a very legit topping. 
Featured at: 

ALL 25% OFF

This is a smaller version, in all respects, of 
our stuffed pork loin roast. 
These are on the mild side 
but with an abundance of 
fl avour. Plump and juicy 
too! Reg. $5.99/lb

Out of everything our family and staff have accomplished at the 
store, perhaps our greatest claim to fame has been giving the humble 
Flank Steak the love it rightly deserves. These have become one of 
our signature items that people have been enjoying for years and 
years. The quasi-balsamic/teriyaki marinade, as so many other 
things in our store, was developed by my grandmother, Doreen. We 
trim these up real nice and marinate them for a few days in that 
perfect sweet and savoury mixture. Easy to do on the grill or on 
broil, 7 and a half minutes a side (trust me, I’ve got it down to a 
science). Let it rest while you set the table, and then slice as thinly 
as possible and serve…either on a bun or just on the 
plate. Two condiments work perfectly with this: our 
homemade Jack Daniel’s BBQ Sauce or a tablespoon 
of horseradish mixed into a cup of mayonnaise. 
Reg. $12.99/lb

Salad is the ultimate summer food, cool, crisp and refreshing with 
endless options and versatility. We’ll be featuring the full line of salad 
blends from our friends just up the street from us at Meadowsweet 
Farms…seriously they’re about a two minute drive from us. All eight of 
their mixes are composed of dozens of seasonally available ingredients, 
all local, all organic, all unbelievably fl avourful. Our 
best seller is the Lovely Lettuce, which puts regular 
spring mix to shame, but my go-to is the Spicy and 
Wicked Mix, which will dissuade you of any delusion 
that lettuce is only a vessel for dressing. Reg. $6.99 each
Which brings me to my next point….we’re also have our full line of 
Salad Dressings on special. These are all made in-house without any 
preservatives or stabilizers. Picks of the crop? You 
cannot go wrong with our Asiago Caesar Dressing, 
our Brandied Cranberry Dressing or our Raspberry 
Balsamic Dressing. Reg. $5.99 - $6.99/250ml

WATERMELONS
JUMBO

We got our melon guy at the market to pick us out ten bins of 
the best melons he could get his hands on. We only bring in 
the biggest size, they’re always seedless, and they also happen 
to be a total steal this week at: 

WHOLE: $7.99        HALF: $4.99

PICKEREL FILLETS
Our head butcher, Mike Pickering, is away for the week, but he will surely 
be sad that he missed these. We bring in our Pickerel from right around his 
hometown of Blenheim right by Lake Erie, where he grew up in a Mennonite 
enclave. Local pickerel brought in real fresh, you cannot go wrong. I couldn’t 
remember if I mentioned this in an ad before, but the 
best way to eat pickerel was shown to me by my fi rst 
girlfriend’s father who happened to be an avid fi sherman. 
He would slice it real thin, dredge it in pancake batter 
and fry it until crispy and golden and serve it with a 
squeeze of lemon. So fl ippin' tasty! Featured at: BURGERS

$499
PACK

THURSDAY NIGHT AT THE

JALAPEÑO CHEDDAR
We're made these a few times now to rave 
reviews. We deseed the peppers so it's a 
totally manageable heat, 
and use extra old cheddar 
to give it that sharpness 
that every burger needs. 
Featured at:

WHAT'S FOR LUNCH?
Our Riviera Salad has a massive 
following. Fresh strawberries with 
pecans on a bed of romaine with a 
creamy poppyseed dressing...how 
could you possibly go wrong? So we 
thought why not put it into a wrap? 
We'll have our nitrate-free roast turkey 
breast, fresh diced strawberries, 
our candied pecans and a touch of 
goat cheese with that same amazing 
dressing. I just tried 
one to experiment 
and it's actually 
stupendous! 
Featured at:
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