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WHAT'S FOR

We got an order in for a cappuccino mousse cake last week. 
Apparently, it’s something we’d done occasionally in the past, 
but I’d actually never seen it before. I consulted the recipe 
in the book and had the lovely ladies in the bakery whip up 
a batch of the mousse it’s layered in. Wow! Velvety, not too 
sweet, just a smooth espresso fl avour like in a perfect latte. I 
thought this would be a great special and before I knew it, it 
was coffee week at the bakery…
Cappuccino Mousse Cake – The aforementioned delicious 
cake. Two layers of white, one layer of chocolate dressed in 
a mousse made using milk chocolate and real espresso with a 
swirl of ganache on the top. Potentially your new favourite 
cake. Reg. Small: $26.99 each
Personal Tiramisu – The quintessential ‘coffee dessert’. I 
thought it would be a tad redundant with the mousse cake, so 
we’ll be making up them in individual tubs. When something 
is this good, why would you want to share anyways? Smooth 
mascarpone cheese, lady fi ngers drenched in real espresso, 
cocoa: you know the drill. Reg. $7.99 each
Mocha Muffi ns – I’ve been having a ton of fun leafi ng 
through the old recipe books in the bakery. It’s actually wild 
how many different pastries and desserts we’ve tried out 
over the years. Some are typed out, others are on scraps of 
paper, there’s even a few in my grandmother’s handwriting 
(the Village Grocer defi nitely has not gone digital). I’ve been 
resurrecting some old muffi ns and found this certifi ed winner. 
A moist buttermilk base with dark chocolate folded in and 
espresso rippled throughout. Reg. $2.59 each
Banana Bread – With the inclement weather last week, our 
banana sales were down. A pile of ripe bananas on a Monday 
means only one thing...a sale on banana bread the following 
weekend! Our banana bread was the fi rst thing I remember 
truly loving from the store. Lightly buttered, thick cut slices 
of moist banana loaf are an indelible part of my childhood. 
We'll be baking them fresh periodically through the weekend, 
so be sure to pick one up. Reg. Large: $7.99 each

LUNCH?

We’ll kick off with our world-famous (or 
at least locally famous) Napa Salad. Napa 
cabbage tossed with fried noodles, slivered 
almonds and toasted sesame seeds in a 
sweet Asian dressing. Reg. $1.49100g
Next up, we’ll have our Cream of Tomato 
Basil Soup. Nice light soup, we only use a 
zip of cream. Reg. $8.99/900ml
Next up we’ll have Chicken Vindaloo, 
tender pieces of white meat simmered in 
a medium spicy coconut milk with garlic, 
ginger and tamarind. Reg. $12.99/500g 
Next up, we’ll have Penne Carbonara. A 
delicious Alfredo sauce with our smoked 
bacon. Reg. $10.99/500g
Our sous vide of the week will be a Chicken 
Breast in a Porcini Mushroom Sauce. Pop 
the bag in a pot of boiling water for ten 
minutes, cut it open and voila, a restaurant 
quality dinner is served! Reg. $5.99/100g
Finally, we’ll have our Tuna Niçoise Salad. 
Our tuna salad with hardboiled egg, 
tender French beans, potato, tomatoes and 
my favourite taggiasche olives (actually the 
only olive I’ll eat) in a vibrant vinaigrette. 
Reg. $14.99/container

We’ll have two turkey specials for ya! The fi rst is our Turkey Rice Soup (Reg. 
$8.99/900ml) which is essentially our gluten-free take on Chicken Noodle, 
(actually I like the turkey broth better). Next up, we’ll have 
a Turkey Lasagna (Reg. $16.99/8x5 foil), the same recipe as 
our meat lasagna, just substituting with leaner ground turkey. 
Both featured at:

VEAL
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ALL 25% OFF

We’ll kick it off with Sheldon 
Creek Smoothies. These are 
the same people we get that 
incredible whole milk in the glass 
jugs from. They’ve developed a 
couple smoothies that I’m a big 
fan of. Two fl avours: Raspberry 
and Mango. Both are delicious, 
not overly sweet. A nutritious 
addition to a kid’s lunch or a 
great post-workout. 
Reg. $2.75 each
Next up, we’ll have the Indulge 
Popcorn. Locally produced in 
Toronto, this is a healthy and 
addictive popcorn snack that 
sells like wildfi re. Satisfi es your 
sweet and salty cravings without 
OD’ing on calories. 
Reg. $5.99/bag
Next up, we’ll have our line 
of Farmer’s Pantry Dips. I 
mentioned these a few weeks 
ago when we were featuring a 
cracker. I found these in a little 
store by my house and thought 
we should carry them. Lots of 
great fl avours: I’m quite partial 
to the Smoked Beet Hummus, 
the Tomato Chipolte Hummus, 
and the Asiago Crab Wasabi Dip 
is one of the most unique things 
I’ve ever tasted! Reg. $5.95 each
Lastly we’ll have our Tutti Frutti 
Mix. Evan is a known fanatic for 
dried fruit and we’ve taken some 
of his favourites and put them 
all together. Apple rings, juicy 
prunes, peaches and apricots. 
Reg. $8.99/ container

I love me some Cheddar, the older and sharper, the better! 
This 9-Year Old Cheddar is about as old and crumbly as we 
get at the store. It’s way too crumbly to cut, so we just break 
it by hand into attractive chunks and then package all the 
crumbs into tubs. The chunks are awesome, 
but I always take the tubs of crumbs and use 
it to make the most amazing mac and cheese. 
So rich, so sharp, it’s incredible! Available in 
white and coloured. Reg. $5.99/100g

Last year when struggling to think of a sausage special, 
our veteran stalwart behind the meat counter, ‘Turkey 
Al' Gamblin, suggested we bring back an old classic, 
our Veal Sausage. This fi ne-ground sausage is delicately 
seasoned with thyme, lemon zest, salt, 
pepper and a fl ourish of garlic. Super 
tasty, no wonder these are Cathy’s 
faves! Featured at:

After years of slinging sandwiches in the café, I have a love/hate 
relationship with these peculiar little fruits. We’d always try and come up 
with exciting new sandwiches and hot lunches but people would never 
stray from their beloved turkey avocado paninis. They’re fantastic in any 
sandwich, salad or just on their own with salt, pepper and a touch of 
lemon juice, but after slicing thousands upon thousands over the years, I 
rarely take them home any more. 
We always buy the Rivas brand, which in my mind is the creamiest, 
most consistent avocado at the market. And we only ever 

buy these in a premium size twelve. I 
can safely say you won’t fi nd a better 
avocado anywhere! Reg. $3.99 each 50%

OFF

I was leafi ng through old 
ads looking for inspiration 
when I found a past special 
that I'd loved but totally 
forgotten about, our 
Grilled Sirloin Steak and 
Portabello Mushroom 
Sandwich. Instead of a 
shaved roast beef, we grill 
a thickcut sirloin steak and 
slice it by hand while it's 
still warm. We pile on crispy 
fried onions, and roasted 
portabello mushrooms all 
on a soft panini with roasted 
garlic aioli. 

Featured at:
$899

EACH

For every ham there is a hock, and we have a huge 
amount of these available this weekend. We cure and 
slow smoke these over oak. The meat is sweet and 
succulent. They can be fabulous in a soup, or simply 
warmed and eaten as they are. Reg. $3.99/lb

After the apocalyptic weather we experienced last 
weekend, we thought we’d feature an item for the 
grill in the hopes of coaxing spring back to life. We've 
been making our Teriyaki Burgers  since we were up 
in our old location on Carlton. They have a sweet and 
salty yin and yang going on. I'd go a 
little left-fi eld on the toppings, think 
grilled pineapple.Very tasty stuff. 
Reg. $7.99/lb 

FRESH

As far as I’m concerned, Halibut is the best thing to 
come out of the ocean. Moist, delicate whitefi sh that 
falls apart in delectable white fl akes. Our chef usually 
chops leeks fi nely and sautès them in a lemon butter, 
then puts it over a roasted fi let. However you do it, 
(I’d lean towards minimalism 
here), this fi sh is prized for a 
reason, and doesn’t need to be 
dressed up at all. Featured at: 

ALL 25% OFF

Without fail every week, the salesman I buy 
all our berries off of asks if I want to buy his 
broccoli, which I politely refuse. It’s become 
part of my early morning routine. I fi nally 
gave him a shot and was 
rewarded with big, fi rm, 
fresh bunches of Broccoli 
at an outstanding price. 
Featured at: 

ALL 25% OFF
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