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SPECIALS IN EFFECT FROM THURSDAY TO CLOSING SUNDAY, OCTOBER 2

My buddy Allan Bell, along with his considerable
entourage, will be out in full force on the
Thanksgiving weekend selling the now famous
Breast Cancer Luncheon Raffle Tickets. One of
the many prizes is a year of shopping in our store.
(value at $5,200)

Pflaumenkuchen is the authentic German Plum
Cake, with butter cake batter. The base of this cake
is a yeast raised dough. We cover it with fresh plum
slices and buttery streusel. After it's baked, it's
sprinkled with icing sugar. 8" cake Reg: $18.95
(available from Friday to Sunday)
Next, we’re making some classic BLACK
FOREST CAKE. It’s made with 3 layers of
our rich chocolate cake which have each been
brushed with Kirsch (tart cherry brandy), then
filled with sour cherry filling and whipped cream,
and then finished with whipped cream and
dark chocolate curls. We’ll be making two sizes.
Reg: $19.95 and $29.95
APPLE STREUSEL TARTS - As I write this,
I’m just brushing the crumbs off my shirt as I
head downstairs to get another of these beauties.
They're made with spiced cooked apples, brown
sugar, and brandy-soaked raisins, topped with
buttery streusel. Serve them slightly warm.
Reg: $1.79 each or $9.99/6
APPLE STREUSEL MUFFINS - are perfect for
this theme. Lighter muffins full of fresh chopped
apples, dusted with cinnamon and topped with
streusel crumbs. Reg: $2.29
CHOCOLATE RASPBERRY BUNDT
CAKES - Chocolate cake studded with raspberry.
After baking, we soak the cake with a coffee
brandy mix and fill the hole in the middle with
chocolate ganache and fresh raspberries. It's then
topped with more caramel and raspberries!. Reg:
$18.95
ALL THE ABOvE
ITEMS ARE

In keeping with that fall theme, we’ll begin
with our Bavarian Potato Salad. We make
this with steamed mini red and white potatoes,
pickled red onions, roasted bacon cubes, and
snipped green onions, with a
white wine and lemon dressing.
Reg: $1.89/100g. Featured at

Next, we’ll be making
Kartoffelsuppe (Potato Soup). We use Yukon potatoes, leeks, smoked sausage
slices, some turnip and carrots, chicken and a touch of cumin. It’s a delicious
and hearty soup. Featured this week at

Following this, we’ll have Rot Kohl, which is prepared red cabbage, German
style. What’s in it is onion, red wine, bacon slivers, apple and a pinch of cinnamon
and cloves. Warmed, it is a perfect side for almost any dinner. Featured at

Next up, there will be a Bavarian Meatball Stew. The list of ingredients here is
long and the flavour is great! Comfort food, Bavarian style. Featured at

And lastly, we’ll have an Oktoberfest Pizza! We use our sausages,
caramelized onions, roasted garlic, grated Swiss and tomatoes. 12” size,
featured at

We’ll be using our Black Forest Ham to make Ham
& Swiss Sandwiches on Marbled Rye. The dressing
is a mustard-mayo using our ‘Lion
Mustard’, and for a buck more, we’ll
have cold Beck’s Beer to complete
the picture.

Sunday Brunch will begin with our Leek and Potato
Soup with Bacon, with either Beef and Potato Stew,
Penne with Smoked Sausage in a Mustard Sauce, or
Chicken Breasts with Mushrooms, with spâetzle or
mashed, tea or coffee and a slice
of German Plum Cake. All for

Served from noon till 2.

The story is this: We are heavily into the ham business, but the old-
fashioned way. To many folk nowadays, ham is ham – if you’ve tried one,
you’ve tried them all – that is, unless you are old enough to remember
what ham originally tasted like before the process of making them
became mechanized. Machines? Yes, that’s right. Nowadays, almost all
hams (including spiral honey-baked hams) are put through a process
called ‘tumbling’. It’s like a giant dryer, but with the opposite function.
This machine boosts ‘yield’, which means hams grow in weight during
the process (just read the ‘protein added’ part of the label to find out
how much it has ‘grown’). The good part (for the manufacturer) is that:
a) you have more ham to sell because they’ve all expanded, and b) all the
little miscellaneous bits of pork can be put through this process as well,
because it glues it all together in the shape of a ham ($1.99 supermarket
ham). The bad part (for the customer) is that gone for good is the
texture, tenderness and flavour that made ham famous in the first place.
At our store, we make ham in the time-honoured, pre-mechanical way,
by hand! Come pay us a visit. We’ll restore your faith in ham. It’s best
to order early.

These late-season grapes
are sweet and full of
flavour, seedless, extra large
- a perfect
snack. Red
or Green

And.... we have a wonderful selection of desserts
available for ordering for Thanksgiving. Visit
www.thevillagegrocer.com for the list of
Thanksgiving bakery items. Please call the ladies
at the bakery counter or come in and place your
order in good time!

These are one of my favourite sausages. The seasoning is a bit mellow and long,
and the moisture component here is beer. At home, we parboil these a bit first
before we finish them on the grill.

These work with a bun very well, but try them out in chunks
mixed with Spâetzle, an underrated egg noodle of German
origin. Reg: $5.99/lb. Featured at

To go with these, we’ll have some ‘Lowensenf’ which
translated is ‘Lion Mustard’. It is not as ferocious as
a lion can be, but it is perfect with these sausages.
Reg: $4.49/jar…also featured at

And while we are at it, why not try some Sauerkraut? There are two
types to choose from here - the Regular is more laid back and nothing
like our North American types and we have Winekraut - a little sharper
with vinegar. The brand is, Kuhne, well known over
there, and if I had to choose it would be the regular,
warm, and tossed with grilled chunks of our bacon.
Reg: 4.49/jar, also featured at

And lastly, while we are at Oktoberfest, you must have some Cambozola
Cheese. This is a very atypical German cheese in that it’s origins
are French (the camembert part) and Italian Gorgonzola (the
blue part). The marriage of the two is sublime at room temp. I
find it irresistible. Reg: $5.99/100g. Featured at

These are not in a crate, but
loose. Flavour is exceptional,
easy to peel and I challenge you
to eat only one! Featured at

These are now local, and this
is the best time to enjoy them,
pretty much right off the tree.
Large size
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SMOKED

We make amazing Smoked Turkeys,
probably because we start with our
amazing fresh turkeys. These are becoming
increasingly popular, especially with our
Asian customers. It seems that we always
make a few less than what we need, which
causes problems. If you would like one, it
must be ordered in advance, before Oct.
2nd, because it takes a week to get them
ready. Secondly, be sure that you specify
‘smoked’ turkey, as otherwise it goes
on the list for regular
turkeys. Order deadline
Oct. 2nd.

We’ve sold these amazing turkeys for the past 30 years. Although the farm has passed from father to son, it’s
the same growing and processing technique that produces what we, and many others, feel are the best turkeys
available. What makes them so good? It’s simple really. Firstly, they eat lots of grain and corn, as much or
as little as they want, because they run loose. Add to this a gentler de-feathering process which leaves more
of the flavour (and the odd feather) with the turkey, and you’ll have a bird which exceeds your expectations
without the aid of the artificial enhancements that Butterballs and other prebasted turkeys receive. Ours are
moist (naturally), tender and full of flavor, and they cook a bit quicker, as well. The turkey sizes this year will
be on the large side, starting at 14 lb. up to 21 lb. If it were left entirely up to me, I would pick one in the
17-21 lb. range. They are the heavier hen turkeys, all with a bit more meat on their bones, and more succulent
meat at that! Should a whole turkey be too much for you to handle, we do section them into whatever portion
would be suitable. There will be boneless breast roasts, in sizes from 3 lb. to 10 lb., and they can be had either
stuffed with our Sage & Onion Stuffing, or au naturel. We also make stuffed boneless thighs,
which are my fave. Organic turkeys are available at $5.49/lb. They’re around 14-16 lb.
each. We only have a limited quantity. Please order ahead.
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Traditional
Bone-In Hams,

whole or half

$3.99/lb.

Hardwood Smoked
Black Forest Hams,
boneless, whole or half

$8.50/lb.

Oven-Roasted
Maple Sugar Ham,
boneless, whole or half

$8.50/lb.

HAMS?
WHY BUY OUR

$499
EACH!


