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A NOTE FROM EVAN....

BENNETT’S

NOW:

LUNCH?

CHEESE, PLEASE

SMOKIES 

RASPBERRIES 20%
OFF

Beautiful half pints of Driscoll Raspberries this week. 
Extra fi rm, extra sweet…. $199

HALF PINT

LABOUR DAY!

Apple Crisp – Don’t get me wrong, I love a slice of pie, 
but I usually just eat the delicious fi lling and leave the 
naked crust on my plate. That’s why I was delighted 
that we skipped the pastry altogether and featured our 
totally amazing apple crisp this week. We use sliced local 
Courtland apples (my go-to for baking), toss them in sugar 
and spices, then top with our buttery crisp topping. Super 
simple, but undeniably classic. We’ll have these coming up 
hot at the bakery throughout the day or you can grab a 
frozen one and bake it at home. Reg. $12.99 each
White Chocolate Cranberry Cheesecake - As the weather 
gets cooler we always feature this cheesecake... shortbread 
crust, our smooth cheesecake fi lling marbled with our 
own cranberry sauce, with some white chocolate chunks 
baked in to balance the tart cranberry. Finished with more 
cranberry sauce and white chocolate shavings. 
Small Reg. $24.99 each
Caramel Apple Scone - As requested by Ashley, the lovely 
young lady who puts these ads together and manages our 
social media... we fold cooked, spiced apples and golden 
ribbons of caramel into the scones before we bake them. 
After baking, they are drizzled with more melted caramel. 
Reg. $2.29 each
Date Squares - We start with a base of buttery oat crumble 
and then layer it with our cooked date fi lling and more 
buttery crumble for the top layer, baked to golden brown. 
Reg. $10.99/pan

$1499
EACH

25%
OFF

POT ROAST

ALL 25% OFF

25%
OFF

We’ve got local fl avour by the bushel at the deli this week, 
starting with our Cranberry Quinoa, a healthy salad that 
doesn’t hold back on the tastebuds. This is loaded with 
slivered almonds, dried cranberries, peppers and onions in 
our homemade brandied cranberry sauce. Reg. $2.99/100g 
I consider myself to be the apex predator amongst my 
roommates, I do most of the heavy lifting in the kitchen 
and often fi nd my leftovers picked over by those vultures 
when I’m not looking. My solution has been to make a big 
pot of soup every week that they are free to help themselves 
to. Last week I tried my hand at one of my favourites from 
the store, our Curried Squash and Apple Soup. I used 
local buttercup squash, Courtland apples, roasted peppers, 
and sweetened with a zip of maple syrup. The results were 
sublime but still admittedly not as good as Kulam’s. So, I 
deferred to the master this week and had him make a batch 
for all of you to enjoy. It’s seriously amazing stuff.
Reg. $8.99/900ml
Next up, we’ll have a Teriyaki Beef Stirfry, with onions, 
peppers, celery, lemongrass, served over noodles. Super 
easy, tasty, nutritious and delicious. Reg. $9.99/500g
Back by popular demand, we’ll have our Cobb Salad. Salad 
almost feels like a misnomer here as it’s such a substantial 
portion. We load up a bed of romaine lettuce with grilled 
chicken breast, smoked bacon, hardboiled egg, grape 
tomatoes, avocado, julienned peppers and cheese. Served 
with a French vinaigrette, this defi nitely serves two. 
Reg. $14.99/container
Our sous vide of the week will be Beef Tenderloin in a 
Green Peppercorn Sauce. Pop this vac-packed morsel of 
deliciousness into boiling water for 10 minutes, cut it open 
and serve; it’s that simple! Reg. $8.99/100g
Brandied Cranberry Dressing of all things, which we’ve 
been making up for years and years but has only recently 
developed a devoted following. Who knew?! Tart and 
sweet, you’ll fi nd this will perfectly complement baby 
spinach, strawberries and goat cheese. Reg. $5.99/250ml

I’m super stoked about this next special, it’s something 
I’ve wanted to feature forever, our Chicken Pot Pies in the 
ceramic bowl. We load up a bowl big enough for two with 
hearty chicken stew and top it with 
our homemade puff pastry. Bring 
home our Brandied Cranberry 
Sauce to enjoy with this. 
Featured at: 
We’ll feature our Hawaiian Pizza this week. While 
pineapple on pizza is and will continue to be a point of 
controversy for many, I am actually a fan. We roast fresh 
slices of pineapple with Cajun seasoning and maple syrup as 
opposed to plain ol’ canned pineapple, so there’s a world of 
difference there. Add on our Maple Sugar ham and candied 
bacon and you’ve got a pizza that 
perfectly balances sweet and salty, 
while indulging your most basic 
carnivorous needs. Featured at:

Wait…didn’t your store feature apple cider last week? Admittedly, 
we did, but is there such a thing as too much cider, especially 
this time of year? This is the one you’ll fi nd in our produce 
department alongside our Orange Juice. It’s pressed daily with 
no added sugar at Bennett’s Apple Orchards 
just outside of Hamilton, and it’s the best 
around. We’re selling this at our cost, so load 
up! Featured at: 

AISLE FOUR 

We’ll be featuring an admittedly creepy-named, but super tasty cheese this week, ‘the 
Tickler’. A mature cow’s milk white cheddar, aged for 18 months, this cheese will 
‘tickle’ your palate with sharpness and a hint of salty impertinence. Reg. $3.99/100g 

ALL 25% OFF

$1299
EACH

We’ll have a pair of seasonal pasta sauces 
this week from Dave’s Gourmet Specialty 
Foods, their Wild Mushroom Sauce and 
their Butternut Squash Sauce. These 
are handpicked by our Italian gourmand 
and Grocery Czarina, 
Mariella, so you can 
be sure they make an 
amazing pasta. 
Reg. $10.99/jar
Secondly, we’ll have Italian-Imported 
Dried Porcini Mushrooms. Last week 
we got a call from a certain Canadian 
cooking show saying they wanted to 
come by the store for a shoot about 
porcini mushrooms. So we went 
absolutely crazy, we called everybody 
for fresh porcinis, which are super hard 
to come by, spent thousands of dollars 
on dried mushrooms (more than my 
fi rst car cost), ordered in bushels of 
rosemary to make a grandiose vignette 
with and just generally lost our minds 
with exuberance. At the last minute, 
they switched ingredients…go fi gure…
their indecision is your boon though, 
as now you can get the most fl avourful 
mushroom at the most incredible price. 
Try your hand at an 
amazing mushroom 
risotto this week. 
Reg. $10.99/packet 25%

OFF

We’ll have AAA Canadian Blade Roasts for you to make the 
perfect Pot Roast this week. Anybody who’s ever been in a 
kitchen has their own variation on a pot roast dinner, though we 
will provide my grandmother Doreen’s recipe in case you want 
a template. You can mix up the vegetables, the spices, the cut 
of beef, the braising liquid, the time, the temp: there’s lots of 
room for play here. My personal thoughts on the matter: keep 
the herbs simple (thyme and rosemary), parsnips are a must, opt 
for sweet cippolini onions instead of a bland cooking onion, soak 
some dried mushrooms (on special this week) 
then, sauté them in butter reserving the liquid. 
Use equal parts mushroom juice and red wine to 
braise the beef in. Reg. $8.99/lb

After three decades at the helm of Village Grocer, and following a great deal of thought and refl ection, I have 
decided to make a change. It’s a development that excites me, and which I’m looking forward to. Basically, I 
am stepping back from the day-to-day management of VG in order to “return to my roots” – which will result 
in more direct interaction between me and our customers. To make this happen, I am delighted to welcome 
my friend Brad Fletcher to handle the executive level management of the business. Brad is a modest fellow, so 
I will take it upon myself to boast about his lengthy and successful senior-level executive experience - which 
Village Grocer is now so fortunate to have in the person leading our team. Plus, and this is very close to my 
heart, Brad will be a business mentor to my son Thomas, who wishes at some point to carry on our 30-year 
Family Business. While thinking about this change over the last few months, I frequently refl ected on how 
incredibly blessed Cathy and I have been with the richness of the experience in developing our very humble 
little business into something bigger. We had no idea when we started out that we would be where we are 
today, and we had no idea how much work it would be, how much fun it would be, and how many friends that 
we would make along the way...and what community really was. So many of our friends have shared our ups 
and downs along the way, as we have shared theirs too…that’s the community part. Intertwined in this whole 
fantastic episode is our immediate and extended family, whom most of you have come to know through the 
store, their sports, school and their many extra-curriculars. Further, the people who have chosen to work with 
us all these years have brought lots of enjoyment to our day-to-day lives; something which I truly appreciate 
and am thankful for.
As for what I’ll be doing – perhaps “Minister Without Portfolio” is the best description. I’ll be frequently 
serving customers at VG’s meat counter (for those who don’t know, that’s where I come from. I’m a butcher 
by training and trade). I’ll also be a “rover” around the store – helping out where and when needed, plus 
I’ll be the in-house repairman.  There’s always something that needs fi xing and I love doing that stuff. Plus, 
every spring, I will be front-line involved in our robust outdoor fl ower and garden center. My happiness is 
measured by how dirty my hands are! So, that’s the plan. I’m handing over the day-to-day management of 
VG to a guy who really knows what he’s doing at the executive leadership level – and as a result, I will now be 
more available to you – our valued customers – on a regular basis. (Although I might, on occasion, be AWOL 
during the summer to play a round or two of golf!)

Pretty well every week we feature a fresh sausage, so this time we 
thought we’d double down on our sausage business and feature a 
pair of smoked sausages. Made by my favourite French Canadian 
butcher, John. Our smokies are one of the unheralded treasures 
of our store, having taken home the coveted platinum hardware 
at the Ontario Meat Packers’ Award two years ago. A mildly 
spiced pork sausage, available either plain or 
with cheddar, these really shine served at room 
temperature with a creamy mustard. 
Reg. $7.99/lb

APPLE ALLSPICE SAUSAGE
A robust, fl avourful pork link seasoned with allspice (duh!), 
parsley and black pepper with chunks of fresh 
Granny Smith and dry apple cider to lend some 
moisture and extra fl avour. 
Reg. $6.99/lb 25%

OFFLast week I was going through old 
ads trying to brainstorm what we 
could have on special at the café 
and it struck me that it’s been an 
eon since we featured our famous 
Prime Rib Sandwiches, and that 
is simply unacceptable. We cook 
beautiful ribeye roasts to medium 
rare, slice them thin on our deli 
slicer and stack them high on a 
Kaiser roll with gravy, caramelized 
onion, horseradish and whatever 
else you 
desire. 
Featured at:

APPLE CIDER 

INCLUDING $2.00 DEPOSIT

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 OCTOBER 22

twitter.com/villagegrocer 
facebook.com/thevillagegrocer.unionville 
instagram.com/thevillagegrocer
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