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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY MAY 28

Lots of deliciously sweet and savoury honey goodies this week, 
starting off with our Honey Lemon Corn Salad. Roasted 
corn, diced peppers, onions, black beans and romano beans in 
a honey mustard dressing. Reg. $1.99/100g
Next up we’ll have our Honey Garlic Chicken Stirfry. Strips 
of white meat with peppers, onions and other veggies in a 
homemade sweet and garlicky sauce with an undeniable zing 
of ginger. Reg. $9.99/500g
Next we’ll have a Lemon Honey Tomato Gazpacho, perfect 
for the hot days ahead. Roma tomatoes, cucumbers sweetened 
up with honey, a zip of lemon and a dash of hot sauce. 
Reg. $8.99/900ml 
In our deli counter, we’ll have Honey Lime Glazed Salmon 
Fillets. The sweet and citrusy goodness is just so amazing on 
the fish.  Reg. $5.99/100g
I’m most excited about our racks of Honey Garlic Ribs. These 
feature a homemade sauce with honey, soy sauce, vinegar, a 
touch of hot sauce and a healthy dose of garlic. 
Reg. $3.29/100g
Lastly we will be featuring our Honey Lime and Cilantro 
Salad Dressing. This liquid taste explosion will kill it on a 
chopped salad of romaine, grilled corn, tomatoes and avocado. 
Reg $5.99/250ml

ALL 25% OFF

We’re going to have a couple 
honey-themed cheeses this 
week. The first is the Honeybee 
Gouda from Wisconsin. This 
is a firm goat’s cheese that 
has a sweet finish comparable 
to a honey-roasted cashew. 
Great snacking 
cheese. 
Reg. $6.49/100g

The second is a discovery of 
my own. Being a total nerd 
obsessed with the industry, 
last week I spent a rare day off 
touring a few grocery stores. 
I was at the Cheese Boutique 
in Etobicoke (a serious foodie 
destination) when a particular 
piece of cheddar caught my 
eye. My curiousity must have 
been evident as an employee 
came over to me and explained 
that the bizarrely-named, 
Henry Goes to the Opera was 
a two-year-old cheddar that 
had been rubbed and aged in 
fresh creamed honey which is 
produced in the hives atop the 
Four Seasons Opera Centre. 
Decadent much? I tried a bit 
and it was so incredibly sharp 
yet sweet, I couldn’t believe 
it. Without a doubt the best 
cheese I’ve ever eaten. Knowing 
we had honey week coming up 
I bought three blocks right 
then and there. As a treat to 
all our cheese-loving customers 
we’ll be selling these at our cost 
so you can judge for yourself. 

We get honey from a few local apiaries, so instead of featuring 
just one, we called three different ones and asked what 
interesting products we could feature this week.
First from Staite’s Honey in Uxbridge we’ll have their Raw 
Creamed Honey. (Reg.$8.49/500g) This is what you’ll find in 
my cupboard at home. It’s at a great price and I find creamed 
honey so much easier and less messy to work with. We’ll also 
have their Wildflower Honey (Reg. $7.99/500g), and their  
ultra- uber healthy Bee Pollen. A tablespoon a day is beneficial 
for your energy, skin, digestion, immune system and rumoured 
to be nature’s Viagra. Reg. $12.99/jar
Next up, from Rosewood Winery in Niagara, we’ll have a 
pair of very unique honeys. First off, we’ll have their Smoked 
Honey (Reg. $12.99/jar). This amazing condiment is just 
screaming to be put on a cheese board and is also wicked good 
in marinades. We’ll also have their Nutty Honey (Reg. $9.99/
jar) which is loaded with walnuts providing an interesting 
texture and unbelievably unique flavour. This pairs especially 
well with soft cheeses like a Brie or St. Agur.
Lastly, we’ll have product from our friends from Veez Beez 
right here in Markham. They’ll be here demo-ing their brand 
spanking new Spicy Honey (Reg. $14.99/bottle) which is 
amazing in marinades or simply glazed on chicken, pork or 
fish. Make sure you stop by and try for yourself. 

ALL 25% OFF

HONEY MUSTARD
As soon as I see these in the meat counter I’m always sure to grab a few 
extras to freeze. We only make them a few times a year and they’re a great 
change of pace from the beef burger. These are a wee bit leaner (and thus 
healthier) than our beef burgers so you’ve got to take 
some precaution to not overcook them, but the bison 
gives them a naturally sweet finish that goes oh-so-well 
with a grainy mustard. Featured at: 

One of our go-to mild 
sausages, these have a 
sweet, mellow finish that 
lingers on the taste buds. 
As with most things in life, 
this is best enjoyed on the 
grill with an 
IPA in hand. 
Reg. $5.99/lb 

HONEY SOY

The honey mustard that we use at the café is nothing short of 
addictive. We’ll be cutting it with a touch of mayo and adding 
it to our Black Forest Ham and Swiss Croissant. Featured at: 
Also, as the stubborn weather is finally starting to heat up,  
we've decided it's about time to start making Iced Lattes this 
week. Featured at:

A slight tweak to our classic 
maple mustard marinade, 
we’re swapping out maple for 
honey. Perfect balance of grainy 
mustard and sweet, sweet honey, 
grab some of these bad boys and 
slap ‘em on the 
grill. 
Reg: $12.49/lb 

BAKING

BISON BURGERS

CHEESE,

This week we pay homage to that sweet elixir that bees seem to 
magically conjure out of wildflowers – Honey! Not just good 
on toast and in tea, honey is as versatile as it gets, shining in 
marinades, in desserts, on cheeseboards, in cocktails or even 
like my little brother likes to use it, with green tea as a facial 
cleanser. (Sorry Dylan!) I grew up thinking there was only the 
one type that came out of that bear-shaped jar, but have come 
to realize that there are all different types with different floral 
aromas, tastes, colours and consistencies. Be sure to grab one 
of the jars we have on sale this weekend and try some of these 
specials that we’ve made using this exceptionally sweet and 
complex condiment!

25%
OFF

SALMON FILLETS

HONEY GARLIC

STRAWBERRIES

THIS WEEK?

WHATS IN THE DELI?

$1999
PER LB

HONEY WEEK!

CHICKEN BREAST
$1399

PER LB

$199
CONTAINER

$599
EACH

This is a new take on our ever-popular Teriyaki-Marinated 
Salmon. You’ve got the sweetness of the honey, the saltiness of 
the soy, a touch of ginger for a zing, and a wee bit of garlic just 
because it makes everything better. Cook 
these under your broiler to get a nice 
caramelized finish from all that honey. 
Featured at: 

Honey-Frosted Lemon Cake - three layers of 
white sponge cake with just a hint of lemon, 
brushed with a lemon syrup, then filled and 
topped with honey frosting. Reg. $18.99 each
Honey Apple Scones - these are new and we 
kept the ingredients simple to highlight the 
flavors. They are subtly sweet with liquid 
honey, lightly spiced with cinnamon and 
nutmeg. Fresh chopped apples are folded in to 
provide a bit of texture and lots of pure apple 
flavor. Reg. $2.29 each
Milk and Honey Buns - these are a yeast raised 
bun, a little larger than a dinner roll and have a 
hint of sweetness from the honey. Perfect size 
for a breakfast or lunch sandwich. 
Reg. $5.99/pack of 4
Rosemary and Honey Candied Almonds – 
These were presented as a sample at a staff 
meeting where I promptly devoured most 
of them. The surviving nuts made their 
way around the store and staff from every 
department came by the bakery to let us 
know how addictive they are! For something 
completely different, we went with a sweet 
and savoury approach... We candied slivered 
almonds with butter, honey and fresh 
rosemary! They are great as a snack on their 
own or sprinkled on a salad.
Reg. $8.99/container
Honey Loaf – So Andrea asked me to come up 
with some persuasively wordy copy for these 
loaves but I thought the e-mail she sent me 
was flawless and didn’t need any doctoring 
“Did you ever see the movie Ratatouille? If so, 
you will recall the scene at the end of the movie 
when the food critic Ego, tastes the ratatouille 
and he is taken back to his fondest childhood 
memory. If not, you must google and watch 
this scene...because THIS is what happened to 
me when I tasted Cliff's amazing honey loaf)! 
I was instantly transported back to the age 
of 6 when my mother would make me toast 
with honey and a cup of tea for comfort... 
It's a dense loaf, with a deep honey flavour, 
even better the next day toasted with an ample 
schmear of butter.” Reg. 9.99 each

ALL 25% OFF

25%
OFF

Gorgeously plump and firm nuggets of goodness from 
California. These have been getting better and better 
week by week. Enjoy! Featured at: 

SAUSAGES

AISLE FOUR

PLEASE

WHAT'S FOR LUNCH?

It's time to get your hands dirty! The store sidewalk and some of the parking 
lot real estate are packed with beautiful plants, flowers and an assortment of 
small annual pots for you to get creative at home. What has arrived today are 
stunning stock geraniums in 5 and 10 inch pots, along with hanging baskets. 
Speaking of hanging baskets, we have plenty of them in splendid colours 
including shade hangers in an assortment of shapes and sizes. Mandevilla 
come in 6 foot planters and 4 foot planters as well as in hanging baskets.
This weekend we will see lots and lots of patio pots, lobelia baskets, window 
boxes and 12 inch fiber hanging baskets. Also, a wide assortment of 6 inch 
dahlia that love the sun! Don't forget we have a wide selection of Japanese 
maple trees that will be sure to make a statement in your front yard. For your 
indoor/shaded areas, we have beautiful ivy topiaries, palm trees and ficus 
trees. For any questions you may have, our wonderful outdoor floral staff are 
here to help with your floral selections, we are ready for you! 

$399
EACH

We’ve also infused some local 
honey with vanilla to make 
some seriously tasty Vanilla 
Honey Lattes. Available in 
small: $2.99 and large: $3.99.

WHAT'S

WHAT'S IN BLOOM?

25%
OFF


