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WHAT'S FOR LUNCH?

STUFFED PALMER

WHAT'S COOKING AT THE

We’ll have Ontario Pork Tenderloins on sale this week. 
We will have two different stuffings available, the first 
being our signature Sage & Onion Stuffing. 
We’ll also have a Cranberry and Brie Stuffing 
to mix it up, as well as "au naturel" We’ll also 
have these ‘au naturel’ for those of you who 
like your tenderloins unstuffed. These are 
super easy to cook, just roast at 350°F for 45 
minutes. Reg. $11.99/lb

TEEN COOKING CAMP: Tuesday March 13th from 9:00 am - 4:00 pm. 
Ages 11-16. $89.00+hst per camper. All Teen Chefs will make a complete 
dinner to take home for their family. Camp also includes waffle breakfast, and 
grilled panini lunch.
LITTLE CHEFS CAMP: Thursday March 15th from 9:00 am - 4:00 pm. 
Ages 7-10. $80 + hst per camper. A full day of fun inspired by the movie 
Moana. Camp includes a “make-your-own” waffle breakfast, take-home crafts, 
hands-on lunch, and afternoon movie with snacks and treats. 
Registration is required. Forms are available in-store and a printable version 
online. For any additional information, please call Karen or Linda at (905) 
940-0655 for details. Space is limited, and these camps sell out fast! 

FRESH

PORK TENDERLOINS

TILAPIA FILLETS
We'll start off with one of my personal faves. If you've 
tasted Kulam's soup, you'll know it's world class, and his 
Cream of Mushroom may be his best offering. Hearty, 
with a rich mushroom taste, nothing better on a cold 
winter's day! Reg. $8.99/900ml
Next up we'll have our Tomato and Olive Salad. I eat just about everything 
with the exception of olives, I really can't stand them except for the little black 
pitted taggiache olives we use in this salad. They're mellow and sweet, not 
pungent at all. Sweet cherry tomatoes with these olives, and toasted pinenuts 
in a red wine vinaigrette? Sign me up! Reg. $2.99/100g
Next up, Beef Bourguignon. Slow cooked hunks of tender beef braised in 
red wine, stock, herbs, pearl onions and mushrooms. Best served over egg 
noodles. Reg. $12.99/500g
Next up, we'll have Whole Grilled Bone-In Beef Tenderloin. Nobody likes to 
fire up the grill in mid-February, so save yourself the hassle. Reg. $7.99/100g
Back by popular demand, we'll have our Cobb Salad. Salad almost feels like 
a misnomer here as it's such a substantial portion. We load a bed of romaine 
lettuce up with roasted chicken breast, smoked bacon, hardboiled egg, 
avocado, grape tomatoes, Swiss cheese with a vibrant vinaigrette. Definitely 
serves two. Reg. $15.99/container
Lastly, we'll have two specials this week from the freezer, both of which I 
happen to love. Our Mac and Cheese (Reg. $12.99/8x5 foil) which is sublime. 
Also, we'll have our Cream of Tomato Soup. Reg. $8.99/900ml

CHEESE, PLEASE!

At any given time at the store we sell three or four different 
types of mangos. You’ve got your Tommys, your 

yellow Ataulfos, we’ve been getting really lovely 
Australian Pearls recently, and then you have 
my personal favourite, these Palmer Mangos. 
These are airflown from Brazil, which means they 
stay on the tree until they are just short of ripe, 
which allows their flavour (and juiciness) to fully 
develop. If you’ve ever had the pleasure of eating 
a peach right off of the tree, you’ll know the 
world of difference this makes. Your conventional 
mango is picked rock hard and transported by 
container ship, which may take a few weeks. Leave 
these out for a day or two to ripen (you’ll know 
by the seductive aroma and that they’re slightly 
soft) and you’ll be favoured 
with a mango so sweet and juicy 
that you’ll need a bib to eat it. 
Featured at:

ORANGES

High in protein, low in fat and reasonably priced, there’s 
plenty of reasons why Tilapia is one of the most consumed 
fish, however flavour is admittedly not on that list which is 
why we’re selling it three different ways. You can have it in 
our homemade Zesty Lemon Marinade, stuffed with our 
Lemon-Dill Stuffing and tied as a roast (the same uber tasty 
bread stuffing that we use in our salmon 
neptunes), or just ‘au naturel’ so you can 
prepare it however you like. 
Reg. $12.99/lb

Usually for Superbowl I stuff my face with wings and nachos, 
“bro food” for lack of a better word. This year I went to my 
Aunt Carol’s house where she roasted up a gorgeous prime rib 
roast. Not your typical sit-around-the-TV dinner, but I’m not 
complaining, it was awesome! And it struck me…it’s been an 
eternity since we featured Prime Rib Sandwiches at the café! 
A quarter pound of shaved beef piled high on a fresh Kaiser 
roll, I love mine simply with caramelized 
onions, horseradish and gravy to dip it in. It 
doesn’t get any better than this. 
Featured at:

$999
EACH

FARMER'S

Going with a Black and White motif for this week’s ad…which 
means one thing: Chocolate! Lots and lots of chocolate!
Shadow Cakes - AKA the checkerboard cake (we used to cut 
the cake layers into rings and assemble such that it would 
create a checkerboard pattern when cut, then we would ice it 
and pipe a ganache checkerboard on the top). About a year 
ago, I decided to take the exact same components and give 
this cake a makeover, in both the assembly and decor... This 
is now one of our three top-selling layer cakes. Four layers of 
cake (two vanilla, two chocolate) filled with ganache, masked 
with white icing and topped with a ganache "shadow". They 
are decorated whimsically with assorted candies, chocolate 
and fondant flowers. Reg. Small: $24.99 each
Chocolate Chunk Muffins – I have a very real love/hate 
relationship with these muffins. Rich buttermilk batter 
studded with dark chocolate, there’s nothing wrong with 
that. However, many years ago at the old store on Carlton 
I ate four of these in one sitting and whether this is more 
impressive than it is revolting is up for debate. Between the 
stomach ache and the sensation of magnified gravity that 
followed, I usually restrict myself to one. Reg. $2.59 each
Reverse Chocolate Chip Muffins – Rich double chocolate 
cookie dough studded with white chocolate chips. Sign me 
up! Reg. $2.59 each
Oreo Cheesecake – So. Darn. Good. Our decadent cheesecake 
filling with chunks of Oreo folded in, atop our shortbread 
crust. Reg. Small: $24.99 each

SAUSAGES
Pretty simple, undeniably 
tasty. A fine ground pork 
sausage with mild spices.

Regular:
$6.49/lb 25%

OFF

When healthy eating coincides 
with tasty eating, it’s a really 
beautiful thing. That’s why we 
love Indulge Kettle Corn: a 
popcorn snack that is ultra-light, 
guilt-free and a fix for both your 
sweet and salty cravings. Aside 
from being totally addictive, it’s 
also local. The owner, Allan, is 
a Toronto guy who gave up his 
nine-to-five sales job to start this 
business based on an old family 
recipe. Reg. $4.99/bag
Next up, we’ll have one of our 
favourite winter treats, Organic 
Fair Hot Chocolate. A rich, dark 
cocoa delicately seasoned with 
vanilla bean and cinnamon, just 
whisk into warm milk and you’re 
good to go. 
Reg. $13.99/container
Lastly, we’ll have our big ol’ jugs 
of Wellesley Apple Cider. Not 
too sweet, not too dry, this local 
product from Niagara is the gold 
standard in cider. 
Reg. $8.99/1.89 L jug

We’ll be featuring one of Cathy’s faves, 
the Provolone Piccante Aurrichio. This 
is one of my all-time favourites as well, 
and dissuaded me of all my preconceived 
notions of provolone being a bland 
mozzarella ripoff that reeks of feet. The 
piccante is aged an extra month, which 
gives it a drier texture and a much more 
intense flavour. This will really shine when 
shaved on a salad or pasta, 
or enjoyed with a glass of 
dry red wine. 
Reg. $6.99/100g

MARCH BREAK KIDS CULINARY CAMPS!

Many years ago, back at our Carlton Street 
location, I remember the very first time 
we unloaded  a case of these particularily 
strangely-named oranges. They were oh, 
so good, very sweet with half the acidity 
of a navel orange and a lovely pink hue. 
Found a stunning supply 
of these which you guys 
will be sure to enjoy. 
Featured at:

ALL 25% OFF
CARA CARA

$149
POUND

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

 www.thevillagegrocer.com
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