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ALL 25% OFF

DINNER?
WHAT'S FOR

PLEASE!
CHEESE

Kate here. My brother, Thomas, asked me to write about chickens.
Living in downtown Toronto I have to go to the competition to buy a
lot of my groceries. I've made a study of BBQ chickens and the results
are in; from the small upscale grocery shops to big grocery chains,
the Village Grocer offers the absolute best BBQ chicken around.
Ours are significantly larger than most, seasoned to perfection, and
oh so succulent! It is a staple in my home. Torn off the bone and
enjoyed on its own the first night (always the dark meat), leftovers
are the highlight of a Cobb salad or a classic chicken sandwich with
lots of mayo. This is the week to try one of
our amazing Rotisserie Chickens if
you haven't already done so, and if
you have, too.

This week’s cheese is a Bellavitano, an
undeniably sharp and tasty cheddar from
Wisconsin, in a brand spankin’ new Citrus
and Ginger flavour. As the Balsamic varietal
is one of my perennial favourites, I decided I’d
go to the cheese cooler and cut off a chunk to
sample. I was surprised, it’s a lot herbier than
I anticipated, and coated with flakes of savory
roasted pepper, with only a hint of ginger
and orange peel in the aftertaste. Definitely
not what I anticipated, definitely outside
the box, definitely better than I could have
hoped for, seriously tasty
stuff to nibble on before,
after or during dinner.
Reg. $7.99/100g

As I write this the forecast is calling for an unprecedented sunny weekend, so we thought
we’d get assembling three different types of kabobs that you could mix and match for the grill
this weekend. We’ll have both our Chicken and Pork Souvlaki, a light marinade of oil, salt
and pepper and fresh herbs with generous chunks of lean meat that need only be served with
a squeeze of fresh lemon juice to shine. We’ll also have our Marinated Beef Kabobs. These
aren’t your regular kabobs. We take all the juicy, tender bits of trim from our rib eyes, striploins
and sirloins, cube them up and marinate them in our homemade flank marinade to make sure
you get the best kabobs in town. Reg. from $7.99 - $21.99 /lb

We’re featuring three locally produced artisanal products this week
that are at home in any summer BBQ spread. Firstly, we’ll have
our most popular green olives, the Caraffa Italian Olives (found
in the fridge beside the café); and the most popular black olive,
our Envy Kalamata Olives. I’m not usually an olive guy but the
Caraffa brand is a big exception to that rule, so mellow and smooth.
Both Reg. $9.99/jar
People settle too easily for basic condiments on their burgers. Get
away from my meat with your bland yellow mustard and your off
label ketchup! This week we’ll have two home style ketchups that
are sure to up your condiment game in no time. We’ll have the
Rootham’s Fire-Roasted Ketchup Reg. $6.99 and the Nanny
Hudson’s Homestyle Ketchup Reg. $5.99, which eats almost like a
chili sauce/tomato chutney, it’s real good.
Finally, we’ll feature a brand that I actually got into the store myself,
and not only because I thought the saleswoman was drop-dead
gorgeous, but because I thought the store was lacking a real stand
out sour and crunchy dill, which the Provisions Baby Dill Pickles
happen to be. We’ll also have the Bread and Butter Dills, perfect for
sandwiches or burgers. Both Reg. $7.99

BAKERY?
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BANDSTAND!

ALL 25% OFF

ALL 25% OFF

Focaccia - This is Cliff's famous bread dough
which he tops with olive oil, Italian seasoning,
fresh sliced tomatoes and cheddar cheese.
8"round bread. $7.99
Pecan Pies - We are featuring our traditional
pecan pies. We prebake our handmade pastry
shells and fill them with both crushed and
whole pecans and then pour just enough of the
syrupy filling over top to hold it all together.
$16.99
S'Mores Bars - The base is a deliciously
buttery graham crust, layered with chocolate
chunks, condensed milk and marshmallows
and baked until the chocolate melts and the
marshmallows are lusciously puffed and golden
brown. Available in an 8"x5" pan. $10.99
Bavarian Apple Cheese Flan - We use the
shallow shortbread crusts for this flan, fill it
with cheesecake and fan cinnamon-sugared
fresh apple slices across the top. Liberally
sprinkled with more cinnamon sugar and
finished with apricot glaze. $24.99

TURKEY
SPINACH ASIAGO

SAUSAGES
Cathy, ever the poultry enthusiast, was quite
adamant that we feature 2 turkey sausage
this weekend. So instead of recreating one
of our pork-based links, we went outside
the box and have made up something totally
new. Aside from spinach and tasty Asiago,
these will have garlic and fresh ground
black pepper. Let us know what you think!
Turkey Sage & Onion
Sausages also available.
Both featured at

$699
/LB

We’ll have both California Strawberries and
full pints of amazing BC
Blueberries this week, in
abundance.

BERRY BLOWOUT!
$199

Both

We’ll have a pair of specials available from
our freezer this weekend. Firstly we’ll
have our Beef and Barley Soup Reg.
$8.99/900ml. Secondly, we’ll have our
Stuffed Chicken Breast in a Dijon Cream
Sauce Reg.$20.99/8”x5”foil. This is one of
my faves from university and goes brilliantly
alongside herb-roasted
mini potatoes. 25%

OFFBoth

LUNCH?
WHAT'S FOR

Not only our bakery specials, but also
our lunch special comes from our head
baker, Andrea, this week. Believe it or not,
usually when I’m off and get a text from
my coworkers it’s not to tell me how much
they miss me, it’s usually that I’ve forgotten
something. So last Thursday night when
I saw Andrea had message I had a brief
moment of panic, only to read this…
“So uhhh you know how you and Evan find
moments of ecstacy in some desserts… [vast
understatement!] I read the ad and I just
tried our smoked chicken for the first time.
Her favorite sandwich features a Portuguese
kaiser, Tart Cherry Red Pepper Jelly
(it's spicy!), Grilled Artichokes, Smoked
Chicken and Melted Brie.
Sounds pretty good, right? So I thought we’d
feature it with a few tweaks. We’ll have it on
our white and wholewheat paninis as they’ll
hold up better, we’ll swap smoked turkey for
chicken and we’ll throw
on some peppery arugula,
as it’s the finest
green I know of.

$899Now

Tonight, Sensation with an outstanding
mix of Motown and Pop!!!! Next
week, August 3, Unionville BIA presents
Unionville’s adopted favorite artist Johannes
Linstead with his incomparable fiery Latin/
Mediterranean classical instrumental hits!!!
Make Thursday Nights at the Bandstand a
calendar favorite. Pick up a Village Grocer
pre - concert dinner and enjoy the evening
at the Unionville Millennium Bandstand at
Fred Varley and Main. Every Thursday 7:30 –
9:00pm!!!!

HAWAIIAN PIZZA
We’ll be featuring our amazing Hawaiian Pizza this weekend. While
pineapple on a pie remains a controversial topping, we use fresh
pineapple and season it with maple sugar and cayenne, giving it a
boost in sweetness and a zip of heat before
we roast it. Alongside our maple sugar ham
and candied bacon, how could you
possible go wrong?

$1099
Now

25%
OFF

$1099
Now

We`ll start out with one of my long, long time faves this week, our
Singapore Noodle Salad. I could seriously slurp this pasta salad
all day, it`s tailor-made for BBQs, but I think it`s the perfect side
for just about anything. Oyster sauce, curry powder
and just the slightest touch of hot sauce (seriously,
not too spicy!) give it a nice Asian flavor and the
diced bell peppers provide a much-needed crunch.
Featured at
Our soup of the week will be a Maple Sweet Potato and
Caramelized Onion. Nice and thick without being creamy, the
maple and the slow-cooked onion give this
a natural sweetness, and a crack of freshly
ground black pepper pushes it over the top.
Reg. $8.99/900ml
As an appetizer, we`ll have both Chicken & Shrimp and Pork
& Shrimp Siu Mai. Highly addictive snacks that just need a
splash of soya sauce. I can seriously eat twenty of these in a sitting
before a lingering sense of
gluttony settles in, they`re
so freaking good!
Mix and match,
Quite frequently we get requests for some of our recipes at the
store. In my experience, the most common two would be the
aforementioned Singapore Noodle, but more so, the Napa
Cabbage Salad. You know, the one with the slivered almonds, fried
noodles and sesame seeds in the sweet Asian dressing? My hands
are tied, I can’t give out our store recipes, but
what I can do is put our homemade Napa Salad
Dressing on special and you can go wild at home.
Reg. $5.99/250ml
We’ll be featuring one of our most popular entrée salads this
week, our Riviera Salad. As with a lot of our best offerings,
this is super simple and super elegant.
Chopped romaine, fresh strawberries, toasted
pecans, all tossed in a poppyseed dressing.
Reg. $10.99
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25%
OFF

25%
OFF

99¢
/100G

or $999
/DOZ.Now 99¢

EACH


