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Out of everything our family and staff have accomplished at the store, perhaps our 
greatest claim to fame has been giving the humble fl ank steak the love it rightly 
deserves. These are one of our signature items that people have been enjoying for 
years and years. The quasi-balsamic/teriyaki marinade, as is the case with many 
other things in our store, was developed by my grandmother, Doreen. We trim 
these up real nice and marinate them for a few days in that perfect sweet and 
savoury mixture. Easy to do on the grill or on broil, 7 and a half minutes a side 
(trust me, I’ve got it down to a science). Let it rest while you set the table, and 
then slice as thinly as possible and serve…either on a bun or just on 
the plate. Two condiments work perfectly with this: our homemade 
Jack Daniel’s BBQ Sauce or a tablespoon of horseradish mixed into 
a cup of mayonnaise. Reg. $12.99/lb

LABOUR DAY!
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I’ve been called out by customers in the past for saying 
that everything is my “favourite”. Some might say I 
have fi ckle preferences, I prefer to think that I have 
an evolving palate. However, my perennial favourite 
salad at our deli is the Singapore Noodle Salad. 
Super simple, but very tasty, the perfect side for any 
lunch. We take vermicelli noodles and toss them in a 
slightly spicy Asian dressing with diced peppers and 
green onion. Reg. $1.49/100g
We’ll start it off with our soup of the week, a Cream 
of Roasted Red Pepper and Tomato. I feel like cream 
is a misnomer here as it’s actually a quite light and 
vibrant soup, with just has a splash to tie all the 
fl avours together. This is one of my favourites, I take 
it home and doctor it up with my favourite hot sauce 
and a few cracks of black pepper. Reg. $8.99/900ml
We’ll have the star of the show this week, Doreen's 
Beef, Beer & Onions. If you shopped at our location 
on Carlton (or before that on Markham Main) you’ll 
remember my grandmother, whose sweetness was 
only outshone by her killer skills in the kitchen.  This 
is an elegant yet simple beef stew that was one of her 
signatures. Reg. $10.99/500g
Our chef, Kulam, was classically trained in Paris, so 
you better believe he can throw together a mean take 
on Chicken Cordon Bleu, a French staple. We take 
a chicken breast, stuff it with our homemade Black 
Forest Ham, a slice of Swiss, bread it, fry it and then 
it’s up to you to enjoy it. Reg. $5.99/100g
Our sous vide of the week will be a Grilled Ribeye 
in a Porcini Mushroom Sauce. Pop this Pandora’s 
box of deliciousness into a pot of boiling water, wait 
ten minutes (approximately the time it takes me to 
consume a glass of red), and then cut it open and 
serve. Reg. $8.99/100g

SALMON FILLETS
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OFF

This is one of the mainstays in our fi sh counter, and my 
personal go- to when I take salmon home. No added 
colouring, a traditional diet, raised in the frigid waters 
in Norwegian fjords to ensure an ample amount of those 
essential omega-3 and omega-6 fats. Featured at:

2 FOR $5.00!
We’ll be featuring my newest 
addiction this week – Sloane’s 
Tea. This is without a doubt 
our most luxury line of tea, 
sourced from around the 
world and blended right here 
in Toronto. These are the tea 
of choice in all the chic cafes 
across town and we were one 
of the fi rst grocery stores 
to stock them. We’ll have 
three fl avours on sale this 
week: Earl Grey, Heavenly 
Cream (my hand’s down 
favourite) and Citron Calm, a 
herbaceous chamomile with an 
impertinence of lemongrass. 
Reg. $18.99/tin
I’m constantly amazed at how 
quickly we fl y through bottles 
of honey at the café. I think 
people must dump out their 
coffee and fi ll the cups to the 
brim with honey. Honestly, it’s 
crazy! So knowing how much 
you guys love your honey with 
tea, we’ll be featuring our own 
Village Grocer 
Honey. Reg. 
$9.99/jar
Both:

FLANK STEAKS
OUR FAMOUS

We’ll be featuring Evan’s all-time favourite this week, 
our Lemon Meringue Pie. What makes ours so special 
is that it’s totally made from scratch, starting with 
juicing fresh lemons and ending with the egg whites. 
These are worth a trip across town to get because there 
is no place that does this, period! Reg. $18.99 each 
Harvest Cookie – AKA the healthy cookie! This is 
easily our best-selling cookie, and with good reason. 
I’ve told Cliff, our master baker, to make more of 
these each batch but try as we might we can never 
keep up to the incredible demand. Very simple recipe, 
these are a mixture of oats, dried cranberries, pumpkin 
seeds and toasted walnuts. Reg. $2.99 each
And lastly we’ll have what I believe is our best selling 
muffi n, our Mixed Berry Bran. This is our always-
moist bran muffi n loaded with fresh blueberries, 
raspberries and apple. Reg.$2.59 each

First, we’ll have a Split Pea and 
Ham Soup ($8.99/900ml). If 
there’s a perfect soup for this 
wintery weather, this is it. 
We’ll also have our Turkey 
Lasagna ($16.99/8x5 foil). 
This is made exactly the same 
as our meat lasagna except 
subs t i tu t ing 
ground turkey 
for beef. 
Featured at:

I’ve got good news and bad news here, the good 
being that we’ve got a fabulously delicious pizza this 
week, our ‘Pizza Bolognese’. This is loaded with 
our aforementioned crumbled Italian sausage, sweet 
onion, tomato, basil and freshly grated parmagiano. 
The bad news is that the week after our pizza oven is 
going to be down for at least a week for renovations. 
Our classically-trained pizza chef from Rome, Davide, 
wanted to tweak our layout a bit so we’re installing a 
new counter so you’ll be able to 
pick up the best slices in town. 
Sorry for any inconveniences 
but I guarantee it will be worth 
the wait. Featured at:

WHAT'S FOR

Blueberries can be really hit or miss after the local 
season is done. The Peruvian crop we see around 
Christmas is usually nice and crunchy, but devoid of 
sweetness. As soon as I saw these Chilean blues and 
tasted how wonderfully sweet they were, I scooped up 
a whole pallet. Half pints.Featured at:

When shopping for produce at the terminal, there are 
several things that you always go to the same place for. 
One house consistently has the best tomatoes, another has 
the best berries, you’ve got a guy for potatoes but there 
are certain products that pretty well everybody sells and 
you really have to shop around to get the best. Without a 
doubt, nothing occupies more of my early mornings than 
making sure our customers get the best oranges from the 
terminal. Our oranges are always the sweetest, always the 
fi rmest, always seedless, always the 
juiciest! Usually we pay a premium for 
our efforts but this week I got a great 
deal to pass along.Featured at:

ORGANIC

Being a complete and total mangiacake, I’m no lover of 
fennel seeds and thus these aren’t my go-to for grilling 
season. However, when making pasta sauce or topping 
for a pizza, these are really your best bet and the only 
ones I would use. You can either cut them out of the 
casing and crumble the meat, or cook 
them and slice them. However you use 
them, they’re on sale this week – both the 
mild and hot varieties. Reg. $6.49/lb

ITALIAN SAUSAGES

We’ll be featuring a creation of one of my homeboys 
in the café this week, Kristine. My mouth started to 
water in Pavlovian fashion as soon as she sent me this 
idea for a sandwich, with our housemade medium-
rare roast beef, smoked bacon, 
horseradish cheddar, tomato, lettuce 
and arugula, with grainy mustard 
mayo on a panini. Featured at:
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Join Linda and Karen on 
January 24th at 11:30 am 
for some "Slow Cooker 
Magic"! They will inspire 
you to slowcook your way 
to fl avourful, stress-free 
meals with the easy-to-use, 
economical and time saving 
kitchen wonder. Cost includes 
copy of Chef Ricardo's "Slow 
Cooker Favourites". Space 
is limited. Registration is 
required. $69.99 / person.

If you have been to the store in the last week or so, 
you would have noticed the spectacular showing of 
lush house plants in our fl oral area. Not only are they 
a beautiful statement piece, but they also act as an air 
purifi er which is essential during the winter months. 
We have an assortment of varieties in different sizes 
including Fiddle Leaves Fig Trees, Bamboo Palm, 
Bird of Paradice, Sago Palm, and Rubber Trees. 
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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
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