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DOREEN!

JUMBO
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WHAT'S

AISLE FOURSEEDLESS

ALL 25% OFF
WHAT'S COOKING

25%
OFF

BEEF

Perhaps Doreen’s signature item is her Spinach Dip. I remember 
riding the bus on one of my first days of starting a new school in 
grade seven. As it was a private school, it went all the way to grade 
twelve. Perhaps the only ‘gangster’ kid in the whole school, a grade 
twelve guy with pants sagging down to his knees and rap music 
constantly blaring from his oversized headphones sat in the very 
back seat of the bus. He yelled up to me, “Yo, grocery boy, get back 
here I need to talk to you.” Having never talked to him before, 
I was absolutely terrified, thinking I was going to be put into a 
situation straight out of the public service announcements of my 

childhood. He implored me to sit beside him and asked, “Yo, 
your gramma’s spinach dip. I need that recipe. Could you 

hook me up?” What can I say, it’s a recipe 
with appeal transcending all generations 
and demographics. 
Reg. $6.99/440ml

ALL 25% OFF

FOR

25%
OFF

SWORDFISH

We’ll kick it off with our Chicken Noodle 
Soup (Reg. $8.99/900ml). This is Doreen’s 
go-to. It always amazes me how much 
flavour she could coax into her stocks. 
Totally, totally tasty, it almost doesn’t need 
any chicken or veggies. 
Next up, we’ll have one of Doreen’s 
creations, our Mac & Cheese Salad (Reg. 
$1.49/100g). Elbow pasta, peas, cheddar 
cheese and chunks of our homemade ham 
tossed in a creamy mustard dressing. 
Next, we’ll have another Doreen staple, 
her Shepherd’s Pie (Reg. $18.99/8x5 foil). 
Ground beef with carrots, peas, and corn, 
with creamy mashed piped on top. 
We’ll have our Spaghetti and Meatballs 
(Reg. $12.99/500g) on special. A king-sized 
portion. 
Finally, our Riviera Salad (Reg. $10.99/
container) will be our chef’s salad of the 
week. One of our perennial bestsellers, this 
is made on a bed of romaine with diced 
strawberries, toasted pecans and a creamy 
poppyseed dressing.

Doreen might be known for her chops in the kitchen, 
however she is a master of baked goods instead, 
crafting really simple yet elegant desserts, some of 
which we still make to this day.
Date Squares – I think this is still our bestselling 
square to ‘date’. Really simple stuff here, an oatmeal 
crumble sandwiched between a layer 
of date filling. Bring this up to room 
temperature before you eat. 
Reg. $10.99/8x5 foil
Strawberry-Lemon Jelly Roll – Doreen is a huge fan 
of all things lemon. The more zest, the more tartness, 
the better. We’ll be making our famous jelly roll with 
a twist this week. We spread a thin layer of lemon curd 
on the inside before we roll it with a 
Limoncello-spiked whipped cream and 
a ton of fresh strawberries. Garnished 
with strawberries and candied lemon 
peel. Reg. $22.99 each
Lemon-Cherry Bundt Cake – Just as Doreen loves all 
things lemon, perhaps her favourite snack is cherries. 
I remember nights of my childhood, all of us in front 
of the TV watching the Blue Jays, each of us with 
our own bag of cherries and a bowl for pits. This 
is a new invention, similar to our lemon poppyseed 
cake, done but in a Bundt pan. We ripple lemon curd 
throughout studded with plenty of 
sweet red cherries, soaked in a lemon 
syrup and topped with a lemon glaze. 
Reg. $24.99 each
Strawberry Cream Pies – This is Doreen’s creation, 
about as simple and tasty as you can get. Ontario 
strawberries tossed in strawberry purée and put into 
a graham crust, topped with a ton of fresh whipped 
cream. We had these on several weeks ago at half price 
and they were a smashing success. Everybody and their 
mother came for a cream pie, some for two or three, 
it was absolute madness. I had to reorder graham 
crumbs twice just to keep up with the demand. As 
we’re using the local berries, I can’t 
have the same absurd price, but the 
taste of the local berries more than 
makes up for it. Featured at: 

Balderson Extra Old Cheddar, both White and 
Coloured. Doreen’s favourite cheese, my favourite 
cheese. Everybody’s favourite cheese! On burgers, 
on its own, in a mac and cheese, in a 
grilled cheese, just the best all purpose 
cheese known to man. 
Reg. $4.49/100g

CHEESE, PLEASE!

My latest obsession has been grilling wings on my Big Green Egg. Season them with 
salt, pepper and enough cornstarch to coat (this is the secret to getting really crispy 
wings in the oven or the Q...you’re welcome!). Grill these on direct 
heat for half an hour until well browned. Drop the heat on the BBQ, 
toss them in your sauce of choice and return them to the grill to 
caramelize all that tastiness onto the wing. Featured at:

There’s something about a thick cut Swordfish Steak 
that catches my fancy every time I see it in our fish 
counter. Given its firm texture, this is the perfect fish for 

the ‘Q, but I usually do mine on the stovetop and finish 
it in the oven. Season with salt and pepper, cook for 3 

minutes on one side, flip it and finish it 
in a 400˚ oven for ten minutes for a super 

moist fish. Sautee some garlic, parsley and 
lemon zest in butter and pour overtop, that’s 
all this needs to shine. Featured at:

$749
POUND

Plenty of things we could have done 
as a salute to Doreen here. The most 
obvious is her egg salad, as she is 
super particular about it. Another one 
of her favourites is our minced ham 
salad, however nobody under the age 
of forty seems to enjoy these. So we’re 
doing our Tuna Salad Sandwich. Our 
homemade tuna salad on sliced ancient 
grain bread with red onion, avocado, 
strips of red pepper and lettuce. To my 
knowledge there’s no 
better tuna salad around 
and I’m sure Doreen 
would agree. 
Reg. $8.99 each
Also on Saturday at the café we’ll 
have Kentucky-Style Fried Chicken. 
Marinated overnight in buttermilk, 
seasoned with plenty of spices and fried 
to glorious, crisp perfection. One of 
our cooks, Danny, 
made this a few weeks 
ago to rave reviews. 
Served with potato 
wedges. Featured at:

Our tried and true burgers, and Doreen's 
favourite. Simply seasoned, five ounce 
patties, always made fresh. For a lengthy and 
wordy treatise on my thoughts on how to 
make the best possible burger, pick up a copy 
of our Summer BBQ Grill 
Guide either at the meat 
department or with any of 
our cashiers. Featured at:

25%
OFF

25%
OFF

25%
OFF

$999
SERVING

I could be wrong here, but I believe this is our 
bestselling sausage, it’s certainly my favourite. I’m 
usually a mustard guy when it comes 
to sausages, but I find these have 
enough of a punch that they stand up 
fine on their own. Reg. $6.49/lb 25%

OFF

Last time I neglected to mention that these 
were seedless, and I was barraged by the 
question for the entire weekend even though 
we haven’t sold a seeded grape in my living 
memory. These aren’t the ginormous grapes 
you see later in the season, 
however they are sweet, 
thin-skinned and priced to 
move. Featured at:

DOREEN'S SPINACH DIP
Evan here………This Sunday marks Doreen’s 90th Birthday, and I 
just wanted to write a little note about it. It was my VERY GREAT 
PLEASURE to work closely with Doreen in our business until she retired 
in her mid 80’s. Throughout that 25 years we had just an abundance 
of fun as we experienced the adventure which you all know as The 
Village Grocer. There was nothing quite as uplifting as her beaming 
face when I’d come to work in the morning (she most often beat 
me there), having a fresh coffee with her and chatting about the 
upcoming day, and what had to be done. She was just the most 
tireless worker, ALWAYS good-natured, a genuine smile for 
everyone, with unfailing thoughtfulness, and the best wishes 
for all. But that’s not all…….her signal contribution to our 
business was her impeccable palate, all of those recipes 
that we still make faithfully today, her scalloped potatoes 
that took me about 10 years to convince her to make, her 
fruitcake that took even longer, and her willingness to try 
new things while being faithful to that very old-fashioned 
pure ingredient approach. Cathy and I have so much to 
thank Doreen for, and actually our larger family as well, 
because Village Grocer would never have been anything 
like it is without her efforts, very kindly given, every day. 
So…..a Big HAPPY BIRTHDAY Deen, we hope that it’s as 
great as you are! Evan

Another one of my grandmother's 
signatures was her Chili Sauce. We 
still have the recipe, but try as we 
might, we just can't get it to come out 
the way she did. Maybe it's her deft 
seasoning, maybe she kept a few secrets 
up her sleeve, I like to think its the 
TLC she put into each and everything 
she's done, inside the kitchen and 
out of it. The Greaves' Chili Sauce 
(Reg.$4.99/250ml) is the closest thing 
we've found to it. We'll also have 
Greaves' Relish (Reg.$4.99/250ml), 
locally produced as well and perfect for 
your burger or sausage. 
When cherries aren't in season, Doreen's 
go-to snack of choice is peanuts, she's 
actually obsessed with them. We've 
chosen The Peanut Shop's Roasted 
Virginia Peanuts (Reg.$9.99/tin), as 
they're the best and easily the most 
addictive nut I've ever come across. 
Lastly, we'll have Lighthouse 
Lemonade (Reg.$14.99/bottle). If 
you came by the store last Sunday you 
would have seen their crazy demo out 
front. The perfect balance between 
sweet and tart. One bottle makes 7L!

RED GRAPES

HAPPY 90TH BIRTHDAY

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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SAGE & ONION SAUSAGES


