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So……lots to report here! Firstly, the Flower area will 
be open Monday, and the forecast is good. There is a 
full truck of Mandevilla today, mostly pinks and reds. 
These are prolifi c climbers that fl ower right till the 
frost. We are short on Sunshine ferns, so get them 
quick, small ones are coming tomorrow. Arriving as I 
write this is a full truck of hanging baskets, including 
some of those larger shade variety. If you are feeling 
the creative urge to plant your own arrangements, 
we’ve got your stuff, and it looks beautiful. We are 
very excited here, and apologize for jamming-up the 
area a bit, but to us, there is nothing worse than an 
empty space, anywhere. Life is beautiful! 

$799
EACH

ALL 25% OFF

ROAST BEEF

AISLE FOUR

AT THE
I did a little research and saw that asparagus was 
prominently featured on Harry and Meghan’s 
wedding menu, so we made up a Cream of 
Asparagus Soup (Reg. $8.99/900ml), using a big 
batch of local asparagus. 
As it’s heating up, we've also made up our 
Gazpacho Soup (Reg. $8.99/900ml). Plum 
tomatoes, celery, cukes sweetened with a touch of 
honey, freshened up with mint, alongside a kick of 
tequila and a zip of hot sauce. 
Our salad of the week is our Cranberry Quinoa 
(Reg. $2.99/100g). Super healthy and tasty, diced 
onions, peppers and raisins tossed with quinoa in 
a cranberry dressing.
We’ll have another one of Doreen’s signature dishes, 
her Beef, Beer and Onions (Reg. $14.99/500g). 
Carol, Cathy and Mike all get glossy-eyed when 
this is brought up, as it’s so freaking tasty! A rich 
beef stew, cooked down with onions and a pint. 
Best served with…you guessed it…a beer.
Next up, we’ll have fi lets of Evan’s Smoked Salmon 
(Reg. $6.99/100g). We’ve made these in-house for 
decades. We cure them and then slowcook them 
in our smoker. Flaked into a salad or pasta or just 
to snack on with our mustard sauce, you can’t go 
wrong. 
Finally, our Chef's Salad of the week will be our 
English Summer Salad (Reg. $14.99/container). 
This will not be served at the wedding, but I 
believe it certainly is tasty enough. Romaine, 
cherry tomatoes, cucumber, Stilton cheese, Black 
Forest ham, toasted walnuts, and apple in an apple 
cider vinaigrette.

As previously stated, I’m always been a tad wary of English 
cooking, but their baking is spot on as far as I’m concerned. 
We’ve picked out some of our favourite goodies for you to 
indulge on while celebrating the festivities. 
Scones – If you’re not nibbling on a scone with jam and 
clotted cream while watching the wedding, 
you may as well just stay in bed and skip 
it altogether. We’ll be doing fi ve different 
fl avours: Wild Blueberry, Apple & Honey, 
Raspberry Almond, Lemon Poppyseed 
and just Plain. 
Lemon Elderfl ower Cake – This was actually brought to my 
attention by one of our longtime customers who brought 
me a newspaper clipping out of the Star featuring a cake 
recipe of the Princess-to-be, a lovely Lemon Elderfl ower 
Cake. Four layers of vanilla sponge baked with fresh 
lemon zest, soaked in an elderfl ower syrup and layered 
with a lemon buttercream. Garnished 
with beautiful fl orals. Have to hand it to 
Meghan, she’s clearly quite the baker. 
Reg. Small: $29.99  Large: $39.99
Empire Cookies – One of my fave English 
goodies, and so damn delicious! Two layers 
of sugar cookies with raspberry jam in 
between, glazed and with a cherry on top. 
Reg. $2.99 each
Strawberry Cream Pie – I’ve been waiting for weeks to 
get the perfect sweet strawberries to put this recipe of my 
grandmother’s at an absurd price and sell hundreds of them. 
So simple and so tasty. Our homemade 
graham crust fi lled with fresh strawberries 
and topped with a ton of fresh whipped 
cream. Reg. $16.99 ...while quantities last.

Something that we always 
had at home when I was 
young, McVitie’s Digestive 
Cookies (Reg. $5.99/tin). 
I haven’t had one of these 
for years now, but when I 
opened the pack to try one, 
it was just as comfortable 
as before, perhaps more so! 
These come in a decorative 
English tin this time….very 
British!
We’ll have our Oakrun 
Crumpets, or as I like to 
call them, ‘sponges for 
butter and jam’. I love 
these, such a tasty breakfast 
goodie. Reg. $2.29/pack
We’ll also be featuring 
Evan’s favourite, the Wild 
Blueberry Jam (Reg. 
$9.99/jar) from Muskoka 
Mike, a total character and 
a bit of a nutcase who we 
buy strawberries and wild 
blues from throughout the 
summer at the market. He 
and his wife process all their 
leftover wild blues at the 
end of the season into this 
amazing jam. 
Lastly we’ll have a yogurt 
and granola, which was 
actually my breakfast this 
morning. The yogurt is a 
new line out of Vancouver 
Island called ‘Tree Island’ 
(Reg. $5.99/tub). Really 
beautifully packaged, and 
very tasty, not a lot of 
sugar, but lots of fruit in 
there. The granola is Dorset 
Cereal (Reg. $6.99/box) 
from Britain, one of my go-
to’s, in two fl avours: Honey 
and Super 
Berry. 
All items:

Maybe it’s my age, maybe it’s because I’ve never been to England, maybe 
it’s the Irish blood that fl ows in my veins, maybe it’s because Diana 
was just a tad before my time, but I have never really understood the 
hype around the Royals. Over the last few weeks, I’ve fi elded so many 
questions about scones and clotted cream and fi nger sandwiches and 
heard my mother talk about the Prince like she’d watched him grow up, 
that I can’t help but get caught up in the pomp and ceremony. Now I’m 
offi cially on the band wagon! So we’re featuring some of our favourite 
English goodies for you to snack on at the wee hours of 
Saturday morning while you’re watching them tie the knot. 
Also, in a recent interview with Meghan Markle, London's 
'The Independent' newspaper reported that the soon-to-be-
royal noted her "ultimate food day" would include a lunch of 
fi sh tacos cooked in her backyard on her ceramic grill which 
just happens to be a Big Green Egg, with a glass of albarino. 
On that note, we will have received our fi rst shipment of the 
world famous Big Green Egg grill/smokers and will have 
them out on display this weekend for your royal barbecue 
musings. There are plenty of sizes and accessories on hand to 
accommodate a family of royal size !

I’ll never forget my fi rst girlfriend for whom I’d always 
make over-the-top, extravagant meals. They’d always be 
‘good’ but not quite ‘great’; there’d always be something 
slightly off, a tad too salty, too spicy, too creamy, etc. So 
I eventually challenged her to cook me a dinner, anything 
she wanted, I promised not to be fussy. To her credit she 
rose to the occasion and told me she’d make me back ribs. 
She came to my house an hour before I was off work and 
slowcooked them without a sheet underneath, so all the juices 
were dripping to the bottom of my oven. She took them out, brushed them 
in sauce and cranked the oven up to caramelize. However, the juices pooled at 
the bottom and the instant I got home I had a wild grease fi re on my hands. 
I managed to pull the ribs out before dousing the oven in baking soda. She 
was totally embarrassed, but they actually came out great, a tad 
charred, but tasty nonetheless! Lessons learned: 1) I’m a better 
cook than I am a boyfriend or fi refi ghter. 2) Ribs are better on 
the BBQ anyways. Reg. $9.99/lb

This is Evan’s fave burger that we do at the store. We use the 
fi nger meat (those ultra-marbled bits between the rib bones) for 
these and season with dried mustard, thyme, salt and pepper. 
Featured at:

Back during my days at Western I used to eat a 
lot of Haddock. I always found it to exist directly 
within intersection of fl avour and value. It also 
made an easy and tasty meal. I would coat in egg 
and breadcrumbs, bake 
at high heat and drizzle 
with melted lemon butter. 
Featured at:

OUR OWN

I was watching a CBC feature on a store opening a new location in 
Scarborough. Their CEO was touting their bananas (which were a 
known #2 brand) and trumpeting the virtues of their nitrate-free 
roast beef which they didn’t even make themselves, just bought 

from a big meat packer and 
taken out of the package. 
I was totally triggered by 
this blatant attempt of this 
empty suit to use some 
nomenclature. This is the 
same logic as labelling a can 
of Coke as ‘fat-free’, just 
using a term that appeals to 
people to sell an otherwise 
unremarkable product. For 
our beef, we pick out the 
best inside rounds, season 
them with salt, pepper and 
garlic and roast them to 
a delicious medium rare. 
No nonsense, no fancy 
marketing, just delicious 
beef done the good old 
fashioned way. 

Reg. 
$4.99/100g 25%

OFF

It’s May 24 weekend which means heading up north to 
your cottage, which means eating in the car while sitting 
in traffi c, which means picking up your favourite sandwich 
from ‘Village’ before you hit the road, which means we’ll 
be featuring one of my go-to’s this weekend, our Roast 
Beef & Caramelized Onion Panini. Rare 
shaved beef topped on our freshbaked 
bread with sautéed onions, roasted 
peppers, arugula and horseradish aioli. 
Simple and delicious! Featured at:

From the moment I realized that Black Pudding was not 
in fact a rich chocolate pudding, I’ve been a tad skeptical 
of English food. Names like Bubble and Squeak, Welsh 
Rarebit and Spotted Dick have done nothing to assuage 
my fears. However, our Breakfast Sausages 
are something I can get behind. Always so 
juicy and the perfect way to start a day. 
Featured at: 

OUTDOOR GARDEN CENTRE WILL BE OPEN ON
MONDAY MAY 21ST FROM 9:00 AM - 5:00 PM

. . .BUT THE STORE WILL BE CLOSED

THE ROYAL WEDDING

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

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY MAY 20

twitter.com/villagegrocer 
facebook.com/thevillagegrocer.unionville 
instagram.com/thevillagegrocer
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