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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY MARCH 25
Hours: Mon.~ Fri. 8:00 -8:00 • Sat. 8:00 - 6:00 • Sun. 9:00 - 6:00

 905-940-0655 Follow Us!

While the imminent holiday may take a backseat to Christmas and 
Thanksgiving, I’ve always thought Easter to be one of the more exciting 
times of the year at our store. Spring is here: flowers abound, local produce 
is soon to pop up here and there, the weather is getting warmer by the 
day, life is good!
Around the floral gazebo, you’ll see a ton of seasonal stuff in bloom. 
Easter usually coincides with the arrival of Daffodils, so those are a can’t 
miss! And we only ever get the very best Tulips and Hyacinth available 
at the market. I’m not blessed with a green thumb, but I’ve always had 
a soft spot for the gorgeous pastel-coloured Hydrangea. Available in a 
variety of sizes, these always make a stunning statement and can be re-
potted in better weather. If you’re looking for Lilies, we’ve got you: Easter 
Lilies, Calla Lilies, Asiatic Lilies, Tiger Lilies and Oriental Lilies are all 
available. Be sure to call Vi to order your custom Easter centerpieces.
While the first local produce is still a few weeks away, there are a lot of 
great eats to be had. We’ll have the full range of lettuce mixes and greens 
from Meadowsweet Farms, just up the street from us on Warden. If you 
haven’t tried their Spicy Blend or their Lovely Lettuce, I highly suggest 
you do so. The Asparagus has been nothing short of spectacular, as have 
been the Local Tomatoes, especially the cherry toms on the vine. The 
berry season in California is starting imminently, so keep your eyes (and 
tastebuds) peeled for some sweet Strawberries. Be sure not to miss out on 
our fresh cut fruit and veg bowls! They are ideal for a brunch or to snack 
on any time!
The centerpiece of any holiday is always the meat! Whether you’re doing 
ham, lamb or beef, we’ve got the perfect condiment for you! If you’re going 
with Ham, there’s really nothing better than Doreen’s Mustard Sauce. 
It’s been our go-to since day one and we haven’t tweaked it once. For 
Lamb, we’ve got about a dozen mint jellies. My favourite is the Greave’s 
Mint Jelly. For Beef, you cannot go wrong with Kozlik’s Horseradish! 
And if you’re trying one of our Turkeys, Doreen’s Cranberry Sauce is the 
essential condiment!
While ham is delicious and flowers are all fine and dandy, and I always 
love some fresh produce, the best part of Easter, without a doubt, is the 
Chocolate, and nobody does chocolate better than our friends at Aunt 
Sarah’s. They’ll be demo-ing two of their seasonal specialties – their 
Chocolate Bunny Ears and their irresistibly rich Peanut Butter Eggs. 
Double-whipped peanut butter encapsulated by milk chocolate – sign me 
up!

EASTER
ESSENTIALS HAMS

OLD SCHOOL

While turkeys may take centre stage for Christmas and Thanksgiving, 
Easter is indisputably the ‘Ham holiday’, and nobody’s ham can hold a 
torch to ours. We didn’t reinvent the humble ham, what sets ours apart 
is our adherence to time-honoured traditions and a steadfast refusal 
to cut corners. What is different about our hams is that they are not 
‘extended’ like commercially-produced hams. When you read the label on 
a supermarket ham and see the words “protein-added”, know that it’s 
not a good thing at all, it just means they’re adding salty water weight to 
the roast. What it means is that not all you are paying for, and eating, is 
actually ham, and what ham you do get is of a texture far different than 
what ham used to be like, and ours still is. It takes us longer to make these, 
and they shrink during the process rather than grow, but what you get is 
the genuine old-fashioned article.
We offer three types: First, we make a great Traditional Easter Ham. With 
the bone in, it’s available either whole or half, and it’s slow cooked over 
oak wood. We’ll be posting a video to our website instructing you how to 
carve these delicious monstrosities. Next is a Black Forest Ham. This is 
boneless, slow-smoked over oak and fully-cooked, ready to go. Third, we 
have our Maple Sugar Ham. These too are boneless and slow-roasted with 
maple and brown sugar until they are fully-cooked.

Maple Sugar 
Ham

$8.99/LB
Black Forest 

Ham
$8.99/LB

Traditional
Bone-In Ham

$4.49/LB

WHERE’S THE BEEF?
Although ham is the overwhelming option for the big dinner, it’s not everybody’s 
first choice. We have a really big selection of premium meats to choose from. For 
starters, no one that I know goes to the length that we do to pick out Pork Loin 
Roasts, available stuffed, plain or if you’re looking to pick up a real showstopper, 
as a Crown Roast. The same is true of our Prime Rib Roasts. We ask our suppliers 
to earmark the best of the best, as quality is always of paramount importance, 
and even more so during the holidays. At this time of year, all our beef is ‘Prime 
Grade’, the highest grade in Canada and the US, reserved for 2% of all beef 
produced. We pay a premium to get this grade and thus it’s a little more than the 
average supermarket price, but you totally get what you pay for! 

WE WILL BE CLOSED ON
GOOD FRIDAY & 
EASTER SUNDAY

BAKING
WHAT’S

FOR EASTER?
For Easter we try to feature a lot of our ‘lighter’ fare, lots of fruit-forward 
specials, pastel colours, and as it’s Easter, lots of chocolate! Here’s our menu for 
the holiday. We’ll be making a lot of other goodies in our counter if you pop by 
the store, but these are the ones we’re taking orders for!
Easter Cake – Layers of vanilla sponge filled with fresh strawberries, whipped 
cream and meringue, covered in pastel meringues. 
Carrot Cake – This is what we usually get every Easter. Four layers of rich, dense 
carrot cake with coconut, pineapple, pecans and a cream cheese frosting. 
Chocolate Ganache Cake – The moistest chocolate cake on the planet masked in 
delectable ganache.
Chocolate Frosted Cake  - Chocolate cake with a sweet cocoa frosting decked 
out in Easter swag.
Vanilla Cake – White cake with pastel icings and lots of Easter goodies.
Jelly Rolls – This needs no introduction. If you know our store, you know the 
infamous Jelly Roll.
Mousse Cakes – We’ll have both our Black and White Mousse Cake and a Lemon 
Raspberry Mousse Cake.
Mixed Berry Custard Cakes – A butter cake loaded with fresh berries and apple, 
taken out of the oven halfway through baking and drowned in custard. Finished 
with fresh berries and an apricot glaze.
Cheesecakes – I recently got the glorious job of making all the cheesecake mix. I 
couldn’t believe how much cream cheese we go through, it’s wild. We’ll have five 
varieties: Cherry, Mango, Lemon, Turtle and Strawberry.
Coffee Cakes – We’ll have both our Lemon Poppyseed Cake and our Pumpkin 
Coffee Cake, which is the perfect apres dinner treat with a cup of coffee.
Pies – Lemon Meringue, Coconut Cream, Key Lime, Pecan and assorted fruit 
pies (apple, peach, blueberry and strawberry-rhubarb.)
Pralines and Cream Flan – This is an absolutely scrumptious concoction of 
custard, whipped cream , white chocolate mousse, chopped candied pecans and 
caramel in a pecan crust.
Chocolate Flourless Cake – It really is like a delicious giant brownie! Made with 
only four ingredients; butter, sugar, eggs and dark chocolate.  Topped with a 
whipped cream/sour cream mix and fresh berries.

Order deadline for pick-up Thursday March 29th: 
Tuesday March 27th at 12 NOON

Order deadline for pick-up Saturday March 31th: 
Wednesday March 28th at 12 NOON

SAUSAGES
PRIME RIB

We trim and bone out about 60 or so prime ribs a week downstairs and 
save all those tasty morsels of finger meat (the ultra-
marbled, tender meat between the rib bones) and grind 
them up for these sausages along with salt, pepper and 
some mild herbs. The resultant sausage is mellow and 
sublime.  Reg. $7.49/lb 25%

OFF

RAINBOW TROUT
We found some really beautiful Organic Trout Filets for you folks this 
week. I’m a big seafood guy and a definite sucker for trout as it’s so quick 
to cook after a long day. I’ll usually just cook it stovetop in a skillet for 
about 8 minutes, seasoned with Italian seasoning, salt and pepper. I’ll 
remove it from the pan to rest before I saute garlic and then add some 
lemon juice, white wine, parsley (flat parsley is 
the best) and butter to drizzle over. So simple, 
so healthy and undeniably tasty. Featured at: $1499

POUND

DELI?
WHAT'S COOKING AT THE

We’ll kick it off with our Roasted Red Pepper and Tomato Soup. Sweet 
and mellow, with onion, carrot, celery, roasted garlic, chicken stock and a 
touch of cream. Reg. $8.99/900ml
And now for something completely different, we’ll have a Korean Tofu 
Salad. Firm tofu, cucumber, red pepper, scallion and slivered almonds in a 
sweet Asian dressing. Reg. $1.49/100g
We’ll have our Chicken Curry (Reg. $12.99/500g). Made with breast 
meat, onion, garlic and ginger simmered in coconut milk, lemon juice and 
our curry mix. Be sure to pick up a container of our Coconut Basmati Rice 
(Reg. $5.99/500g) to enjoy this over.
We’ll have a Sweet and Sour Pork Stirfry. Fried chunks of pork tossed in 
our homemade sauce. Reg. $10.99/500g
Finally, we’ll have our Greek Dressing. Same one we use in our amazing 
Greek salad, so pick up some fresh veg and enjoy. Reg. $6.99/250ml

ALL 25% OFF
FRESH SUSHI
An insane special this week! An 8 piece pack of 
California Rolls. Featured at: $499

PACK

CHEESE, PLEASE!
With the tulips about to pop, it only seemed right to have a pair of 
incredible Dutch cheeses for you to choose from this 
week. We’ll have the aptly named Dutch Masterpiece 
(Reg. $4.99/100g), an aged Gouda, very sharp with a 
firm texture. Featured at: 25%

OFF

About two weeks ago we were given a sample of ‘cake doughnuts’ from Grace, a 
local baker based in Stouffville. They’re not actually fried like a typical doughnut, 
but are small cakes decorated like doughnuts. I was quite skeptical at first but 
man oh man, are these spectacular! They’re soft and spongy, unbelievably fresh 
like a doughnut should be, and just addictive. We’ll have five varieties: the 
Canadian (maple frosting, crumbled bacon), Mocha, Oreo Cheesecake, Red 
Velvet and Vanilla. I promise you’ll be hooked.

DOUGHNUTS!

6 FOR $12.00
WHAT’S THE BUZZZ?

SPRING IS IN THE AIR!!! Beautiful, easy-care Spring Coloured Tablecloths 
have arrived for setting your Easter Table.  Available 
in every colour to match your decor. Machine 
washable/dryable and no ironing required.  
Starting at:

Also, check out the Queen Bee’s Spring Cleaning Must-Haves. Every hive in the 
Village must have them!

DINNER?
WHAT’S FOR

We’ll have a pair of frozen specials for you to stock up on this week. 
We’ll have one of my alltime fave comfort foods, our Split Pea and 
Ham Soup (Reg. $8.99/900ml). We’ll also have our 
rich and luxuriously delicious Beef Bourguignon 
(Reg. $23.99/8x5 foil). Chunks of tender chuck roast 
simmered with vegetables in red wine and beef stock, 
cannot go wrong here. Both: 25%

OFF

A few months back we featured a creation of one of my homeboys from the 
café, Kristine, that I haven’t been able to get off my mind since, it was that 
delicious. Shaved medium rare roast beef, horseradish 
cheddar, smoked bacon, tomato, lettuce and arugula 
on a soft panini. Best enjoyed toasted. Featured at: $899

EACH

LUNCH?
WHAT’S FOR

$1899
EACH

ORGANIC


