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SPECIALS IN EFFECT FROM THURSDAY TO CLOSING SUNDAY, JANUARY 22

WHAT'S IN THE DELI?RObbIE bURNS DAY
Our theme this week is Scottish fare in commemoration
of the fabled Scotsman who was probably their most
prolific writer of verse and song.
Basically a farmer, Robbie Burns followed his heart,
at first unsteadily, but eventually to immortal fame as
the national poet of Scotland. You can’t attain these
heights on an empty stomach, so we’ll be serving
traditional Scottish fare in his memory. We have
forgone the traditional haggis and have used a bit of
licence where it was necessary to do so, but we should
make a Scotsman feel at home - right down to the Cullen
Skink and potato scones. Please enjoy!

We'll start with Mini Potato and Bacon Salad. For this we use steamed red and
white mini potatoes, our double-smoked bacon, diced peppers and pickled onions in
a white balsamic dressing. Featured at
Next up, we'll be making our Leek and Potato Soup. In this, you'll find leeks of
course, Yukon gold potatoes, sweet onions, garlic, fresh thyme, chicken stock, cream
and a delicate seasoning. Featured at
Following along, we'll have Scotch Eggs. Hardboiled eggs surrounded by our
store-made English breakfast sausage, seasoned with thyme and a pinch of nutmeg,
breaded and fried to crispy perfection. There's a good chance these will be my lunch
for the rest of the week - I love them!
To say that I'm excited about our authentic Lamb Shepherd's Pie would be a massive

understatement. A rich stew consisting of ground
Ontario lamb with onions, carrots,
peas, white wine & fresh thyme, baked
with a topping of leek mashed potatoes.
(Reg. $9.95/4x5 container.) Now
And lastly, we'll have a Flemish Quiche on special.
We fill our homemade pie shells with Evan's smoked
salmon, sauteed leeks, egg, salt and pepper. I make a
frittata at least once a week with
our smoked salmon and can attest
to what a perfect lunch it makes.
(Reg. $14.95/9" size.) Now

It's been a while since we've seen
mangoes of this size and quality, so as
soon as I saw them I got super excited.
They are size 7 from Peru.

Large bunches of fresh US broccoli.

Cold-smoked fish is a staple in traditional Scottish
cuisine. Smoked cod or haddock (AKA Finnan haddie) is
the main ingredient in what is Scotland's signature (and
somewhat ominously-named) dish, Cullen Skink. Don't
be thrown off though, this soup is bolstered with starchy
potatoes and luxurious cream to give
even the heartiest chowder a run for its
money. We'll have the recipe for you at
the seafood counter. Featured at
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As oats are far easier to grow than wheat in Scotland
and with exotic spices being historically unaffordable,
Scots have had to draw on their natural larder of fruit,
grain and dairy to craft some elegantly simple sweets and
desserts to wash the haggis down...
We've made a Rhubarb Oatmeal Crumble Pie by
taking our regular recipe with rhubarb, orange zest and
spices and switching out a lattice top for a generous
oatmeal crumble, giving it a crisp, nutty-flavoured finish.
Reg. $12.95

This one sounds out of this world tasty...we're making
Chocolate Oat Fudge Bars. These are our take on
Highland Toffee Bars (a popular Scottish chocolate bar).
We bake a layer of soft chocolate fudge on top of an
oatmeal base, reserving enough of the oatmeal crumble
to bake in giant dollops atop the fudge. Reg. $10.99/pan

Tipsy Laird - As well as being the dessert traditionally
served on Burns Night, this has also become a semi-
regular item at our bakery as well. In fact, we had
several specially-ordered as desserts for Christmas
dinners this year. We soak our sponge cake in sherry and
layer it with fresh berries, vanilla custard and freshly
whipped cream before topping it with toasted almonds.
Reg. $5.95/500mL container
Finally, we'll have an Empire Cookie. These are a super-
popular treat in the UK, and particularly in Scotland. In
our version, we've used two thin sugar cookies sandwiched
with our seedless raspberry preserves, topped with the
traditional glaze and decorated with a glace cherry in the
centre. Think a giant Peak Frean cookie! Reg. $2.99ea

AISLE 4!

CHEESE - PLEASE!

WHAT'S IN bLOOM?

ALL 25% OFF

We'll have two Scottish-inspired specials this week. First
off we'll have 4" potted Bluebells.
($5.99 ea) We'll also have a fresh-cut
special as well, a Blue Thistle Flower,
Scotland's national flower.

A LITTLE HEADS UP:
Evan's Smoked Salmon and our BBQ Chickens won't be
available this week as we are doing a little kitchen upgrade.
Available again starting Jan. 23 Mon.

$799
bOUqUET

We've featured the same Smoked Salmon Sandwich
the last three years on Robbie Burns' Day and it's always
received rave reviews. We start with sliced pumpernickel
bread from Steeles Bakery, shmear it with cream cheese
mixed with dill and lemon zest, stack on a healthy portion
of lox, add a few cukes, some spinach
and a finally homemade red onion relish
that just makes everything divine. NOw

Sunday Brunch will start with our Leek and Potato Soup,
followed by either Penne w/ Chicken, Onion, Spinach
in rose sauce, Chicken Breast w/ Mushroom Sauce,
Scottish Stew or Colcannon
on Rice & Vegetable.Tea or
coffee and a mini dessert. All for
Served from Noon till 2.

$799

$1195

It seems that every fruit and vegetable has a personalized
device to peel or dice or core them, and I detest them all
- people just have to get more comfortable with kitchen
knives. However, this is the one tool that is a caveat
to my rule - the Spiralizer! You can create fresh and
healthy meals in minutes by transforming your favourite
vegetables and fruits into imaginative, low-carb and
gluten-free vegetarian dishes. The Paderno Spiralizer
comes with three interchangeable
blades and a non-slip bottom.
Reg. $39.99 NOw

$2999
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Since out hearts and our appetites are in Scotland
this week, we'll be featuring two cheddars; the first is
Glenphilly Malt whisky Cheddar, and the other is
Orkney 'Mature' Cheddar. Both are hearty cheeses, and
can be enjoyed with a single malt or a
rich ale. They are priced $6.49/100g
and $9.99/200g block respectively.
Both will be featured at 25%

OFF

$129
EA

$149
/bUNCH

We'll be featuring a few items this
week, starting with our assortment of
Robertson's Marmalades, as well as
that of Mackay's Marmalades. Both
are available in 250mL size, with a wide
variety of flavours. Regular prices range
from $4.49 to $5.99ea
(depending on the type)
and they will all be
Featured at

But what to put this on? Oak Run
Bakery Crumpets of course! Available
in packs of 6, there is no better way to
start your day than these
toasted, buttered and
slathered with jam or
marmalade.
Next up we'll have Mackie's Crisps
(Scottish for 'chips') available in three
different, totally outside-the-box
flavours: Haggis & Pepper, Aberdeen
Beef and Scotch Bonnet. The perfect
accompaniment to a
Robbie Burns book of
poems! Reg. $3.99

Next up we'll have a cult classic on
special, the quintessentially Scottish
soft drink, Irn Bru.
This is considered to
be "Scotland's other
national drink"…. after
whisky, of course!
Lastly, we'll have Hyley's Scottish Pekoe
Tea. A robust black tea
in a very elegant tin.
Reg. $6.99 Now

Back by popular demand, we'll also have
a variety of Scottish baked goods from
But n Ben's Bakery in Scarborough,
Potato Scones, Mini Haggis Pies and
many more...

$189
/PACk

$279
/bOTTLE

25%
OFF

25%
OFF

25%
OFF

Known to Scots as the "Shoulder Joint Roast", a
beautifully slow-cooked meal lies at the crossroads of
economical pricing and rich flavour.
It’s the perfect dish for any winter's
day. Reg. $7.99/lb 25%

OFF

XL MANGOES
bROCCOLI

Innis and Gunn is an iconic Scottish ale that is aged in
American oak whiskey barrels, imbuing the beer with a
rich and complex flavour with notes of vanilla and toffee.
It’s one of my favourites and we'll use this as the requisite
beer in our pork sausage that’s also seasoned with cloves,
mace and a touch of vanilla. These are
best browned in a cast iron pan and
finished in the oven to retain all the
delicious beer in the link. Featured at

SAUSAGESINNIS & GUNN

/100g
$125

/900ml
$599

I had to do a double take when I first
looked and saw that we had a Shepherd's
Pie Pizza on feature, but if you've ever
tried any of Chef Linda's pizza creations,
you'll know you're in for a treat. A hearty
pizza indeed with ample ground beef,
potatoes, onions and roasted garlic on a
base of beef gravy. It’s
Robbie Burns week...
who knows! $995

EA

$299
EA

But mark the Rustic, haggis-fed,
The trembling earth resounds his tread.

Clap in his walie nieve a blade,
He'll mak it whissle;

An' legs an' arms, an' heads will sned,
Like taps o' thrissle.

Ye Pow'rs, wha mak mankind your care,
And dish them out their bill o' fare,

Auld Scotland wants nae skinking ware
That jaups in luggies;

But, if ye wish her gratefu' prayer
Gie her a haggis!

-Robbie Burns saying grace
before a haggis dinner

SCOTTISH SMOkEDHADDOCk
$999

/LB

$599
/LB

POT ROAST


