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ALL 25% OFF

ALL 25% OFF

DINNER?
WHAT'S FOR

CHEESE
PLEASE!

BANDSTAND

When it comes to smoked meats the humble chicken usually gets overshadowed by the likes
of brisket, ribs and sausages, when it can actually be jaw-droppingly delicious. Slightly salty,
permeated with smokiness, ultra juicy, our whole smoked chickens are the bomb! There are a
couple ways to enjoy these: ire up your Q and warm sectioned breasts and thighs over indirect
heat while grilling your chosen veggies, and enjoy with the red pepper jelly we
have on special, or just shred by hand and throw on a salad (Smoked Chicken
Caesar, anybody?). These are super labour intensive, thus we don’t do them
all the time, so get them while the getting’s good! Reg. $15.95 each

We’re trying something new and a tad outside the box this
week with this one. These are made from wild hogs and are
mildly seasoned with salt, pepper, garlic and parsley to let the
rich lavour of the boar shine through. We
admittedly use a touch of pork fat to make sure
these are as juicy as ever. Try a few links and give
us your feedback! Featured at

Wine and cheese, perhaps the best pairing
since peanut butter met jam. We’re taking the
dynamic duo to the next logical step this week
when we feature Luckett Vineyards Wine-
Washed Cheese. It’s a full-bodied Swiss
cheese with a bit of fruitiness from the wine.
Pick up some of the Perth and Pestle Red
Pepper Jellies we have on
special to serve with this.
Reg. $4.99/100g

BAKERY?
WHAT'S IN THE

We’ll have a bevy of offerings from our grocery section this week, all of which you’ll
ind perfect for some ‘al fresco’ entertaining.

Firstly we’ll have our full line of Efferve Sparkling Lemonades. There’s about
eight different lavours, I’m quite partial to the Pear Lemonade and the Pink
Lemonade, but all are equally refreshing over ice on a hot summer’s day. Reg. $6.99

Next up, we’ll have all the oil and vinegars you need to make the meanest Caprese
Salad that you ever did see with our Brunello’s Infused Balsamic Vinegars
Reg. $29.99, available in Apple, Raspberry or Plain. We’ll also have L’Asperetto
Oak Barrel Aged Red Wine Vinegar Reg. $12.99 which totally blows that
bottle of generic wine vinegar that’s been sitting in the back of your cupboard
since forever out of the water! Seriously, this stuff is very robust tasting and adds
a whole new dimension of lavour to your grilled veggies or a salad dressing. And
because vinegar is nothing without oil, we’ll also be featuring our Carli Olive Oil
in the 500ml size, as well. Reg. $13.99

Lastly, we’ll have the line of locally-produced Perth and Pestle Red Pepper Jellies
Reg. $7.49. I’m obsessed with these on chicken (smoked chicken is on special, just
saying…), pork or soft cheeses. They come in an astounding array of lavours, each
more exotic than the last. Personally, I’m partial to the Thai Mango and the XXX Hot.

WHAT’S IN
AISLEFOUR?

DELI?
WHAT’S IN THE

LUNCH?
WHAT'S FOR

SAUSAGESWILD BOAR

BURGERSCHEDDAR

CHICKENSWHOLE SMOKED

SKEENA CHERRIES

PEAMEAL

Every year I ind myself waiting for those few short weeks when Washington Cherries are in full swing.
I’m a total fanatic for local produce, but there really is no beating a Northwest cherry for irmness
and lavour. Often I take a bag home and consume it all before I even get there,
littering the DVP with cherry pits as I’m stuck in trafic. These 9½ count behemoths
are nothing short of amazing and at a price lower than I think we’ve ever featured at

$299
/LB

Our beef burgers in an 8oz size loaded with shredded
extra old cheddar. Gooey, delicious, just the right
amount of messy. Put a schmear of
our Jack Daniels’ BBQ Sauce on your
burg and you’re golden. Featured at

$849
/LB

Raspberry Rhubarb Pie – A few months
back when we had raspberry rhubarb galettes
on special, we had a bit of illing left over
which we made a few pies out of. Cathy loved
this pie and so did a few of our wholesale
accounts, so we started off making a few a
week, but now are making more than many
of our longtime favourites! These pies are
illed with raspberries, rhubarb, vanilla
and sugar and covered with a lattice pastry
top. Available at the counter already baked
$12.99

Amarena Cherry Flan – I once told Andrea
that I despise lans. I always ind their crust-
to-illing ratio totally underwhelming, pretty
much pie’s ugly cousin. That was until I tried
this and fell head over heels! I instinctively
grab one every time they make an appearance
in the cake counter. We ill a deep shortbread
crust with frangipane illing (almond)
studded with Amarena cherries (intensely
lavorful wild cherries imported from Italy),
before baking to perfection and inishing with
apricot glaze. $29.99

Big Cookies – Two large cookies and a glass
of milk: my Tuesday ritual, a weekly blessing,
but as I write this a couple hours prior to a
trip to the dentist for a illing, perhaps a small
(but worthwhile) curse as well. We’ll have
three lavours on special this
weekend: M&M (my fave),
Nutella, and Chocolate
Chunk. $2.99 each

Rhubarb Crisp – After how wildly successful
our Cherry Almond Crisps were last week,
we’ve decided to do a little spin on it and make
it with rhubarb, oats and pecans. We bake
these in a 4x5” foil pan and bring them up hot
periodically through the day,
so they’re guaranteed fresh.
Enjoy warm with vanilla ice
cream. Featured at

25%
OFF

25%
OFF

We'll start off with our Black Bean and Feta Quinoa.
We normally prepare this with couscous but we thought
we'd throw a bone to all you gluten-free folk out there.
Diced peppers, zucchini, feta, in a zesty lemon dressing.
Reg. $2.99/100g

Next up we'll have our soup of the week, a Tequila
Gazpacho. Diced tomatoes, peppers, cucumbers in
tomato juice, seasoned with mint, honey, a touch of hot
sauce and a nip of Tabasco. Reg. $8.99/100g

Next, we'll have Turkey a la King, a rich and hearty
turkey stew with mushrooms and notes of garlic, perfect
to heat up at the cottage when it’s too wet to grill.
Reg. $9.99/500g

Our salad of the week will be our wildly popular Caesar
Salad. Our homemade Asiago Caesar Dressing is my
Grandma's, the same recipe we've been using since we
opened many years ago. Reg. $10.99/container

We'll have our famous Champagne Shrimp. If you've
never tried these before, you're in for a huge treat. Jumbo
cocktail shrimp that we toss in our homemade champagne
vinaigrette with fresh chives. The perfect appetizer for a
summer BBQ. Reg. $7.99/100g

We'll have our amazing Mango Salsa this weekend, as
well. We dice fresh mangos with red onion and peppers
before adding honey and touch of hot sauce. This is the
perfect condiment for ish, chicken, pork or just straight
up with a bag of tortillas. Reg. $5.99/250ml

Lastly our dressing of the week will be our Blue Cheese
Dressing, perfect as a dip for veggies or at top of a wedge
salad, but I like mine drizzled over slices of rare roast
beef. Reg. $5.99/250ml

We’ll have a refreshing Greek Chicken Wrap for
special this week. Grilled lemon herb chicken loaded
with cherry tomatoes, diced peppers, red onion,
olives, feta and dressed with a
lemon-dill tzatziki.

NOW $899

You'll ind a pair of specials in our freezer. Our soup
will be our Minestrone, a rich stock loaded with pasta,
beans and veggies. Reg. $8.99/900ml We'll also have our
Beef Vindaloo, nice chunks of beef
in a slightly spicy, lavourful sauce.
Reg. $21.95/8”x5” foil 25%

OFF

25%
OFF

$899
/LB

We’ll have a feature on whole pieces of our storemade
Peameal this week. Legally we have to refer to these
as ‘Sweet Pickled Pork Backs in Cornmeal’ but
as that name has roughly the same amount of sex
appeal as a boiled turnip, we’ll just refer to them
as Peameal Bacon. What makes ours special is that:
a) we use only centre-cuts of pork loin to make it,
b) we cure it fairly lightly so that you don’t get a
salty taste, and c) we don’t ‘extend’ the meat in a
tumbler, which means that you won’t get a water
residue when you’re cooking it. If
there’s a better breakfast than several
slices of this on Steeles white bread
with a touch of Nance’s mustard and
a dash of hot sauce, I haven’t found it
yet. Reg. $6.99/lb

1/3
OFF

$599
EACH

Ton i g h t , Un i o n v i l l e
Arms presents the Cavern-
ers with their authentic
tribute to the Liverpool
Fab Four, the Beatles and
some of their many later
year hits and more!!!! Next
week, July 27, Catech and
PeopleToGo present Sen-
sation with an outstand-
ing mix of Motown and
Pop hits!!! Make Thursday
Nights at the Bandstand a
calendar favorite. Pick up
a Village Grocer pre - con-
cert dinner and enjoy the
evening at the Unionville
Millennium Bandstand
at Fred Varley and Main.
Every Thursday 7:30 –
9:00pm!!!!


