
WHOLE: $7.99       HALF: $4.50

WHAT'S

$550
PACK

$299
POUND 

AISLE FOUR

ENGLISH BREAKFAST SAUSAGE

WATERMELONS

25%
OFF

BEEF KABOBS

We are looking for full-time and part-time staff to join our team for the following positions: 
Cashiers, Deli and Bakery Service, Assistant Baker, Pizza Chef, Floral Designer, Meat Service 
Clerk, Butchers, Grocery Clerk, and Custodian/Building Maintenance. Join us on Sunday, July 
29th from 9:00am to 1:00pm for our “VG Job Fair” in our Upper Level Kitchen Studio. Bring a 
copy of your resume with two references as we’ll be conducting on-site resume reviews.

ALL 25% OFF

CHEESE, PLEASE!

LUNCH? 

MARINATED

$1999
POUND

Last week we featured a ton of goodies for our Atlantic 
Coast, this time we turn to our West Coast for some culinary 
inspiration. In terms of food, two things are quintessentially 
West Coast: salmon and beef, we’ll start with the latter…When 
one my daily dilemmas is standing in front of the meat counter 
trying to figure out what to take home for dinner. As far as 
problems go, this is certainly a luxurious one as I’m never really 
disappointed but sometimes I’m not particularly inspired by a 
specific craving. I rarely if ever get our kabobs, if I’m feeling 
beef I usually opt for a whole steak, however I thought why 
not mix it up. Great choice! Prime Grade beef to cut up for 
the kabobs and then we marinate them, before skewering them 
with bell peppers and red onion. The fact that it’s pieces of 
premium steak is entirely obvious upon 
first bite, this is a fantastic centrepiece of 
any meal, will satiate any beef craving in a 
jiffy. Featured at:

We have been smoking salmon ourselves since 
inception, it’s one of our signature items that 
people come far and wide for, so we’ve picked a 
few special treats for this week…
We’re making a hearty Smoked Salmon Chowder 
with carrots, celery and garlic simmered in white 
wine and cream. Reg. $10.99/900ml
Our Chef’s Salad of the week will be a Smoked 
Salmon Niçoise. Flaked salmon filet on a bed of 
romaine with hardboiled egg, French beans, boiled 
potato, cherry tomato and black olives in a lemon-
mustard vinaigrette. Reg. $14.99/container
We’ll be smoking Wild Sockeye Salmon from the 
West Coast. Lean, with an intense flavour. This 
fish is a total treat. We’ll have whole or half sides 
available. Reg. $7.99/100g
We’ll also have our famous Napa Salad. Locally 
grown napa cabbage tossed in a sweet Asian 
vinaigrette with toasted almonds, sesame seeds and 
fried noodles. Reg. $1.99/100g
We managed to get our hands on some lamb from 
Salt Spring Island, so we’ll be making an incredible 
Lamb Curry with fresh ginger, garlic, mango 
chutney, simmered in coconut milk. 
Reg. $12.99/500g

We’ll also have Lamb Shank Pizza 
by the slice with black olives, 
roasted tomato and feta cheese. 
Featured at:
We really couldn't do West Coast without featuring 
some exceptional sushi! Our sushi chef, So-yun 
developed her own BC Roll. Grilled salmon, fresh 
cucumber topped and topped with 
a generous portion of salmon roe. 
Featured at:

25%
OFF

NUNAVUT

JUMBO

WHAT'S

ALL 25% OFF

From the West Coast of Baffin Island…Okay, okay, realistically we should 
be featuring Wild Sockeye Salmon here as it’s supposed to be a West Coast 
theme, but we have a single week to feature something truly rare and 
spectacular with this Arctic Char so we had to jump on it, while Sockeye 
Salmon is available all summer. This is larger than your typical farmed Char 
and has eye-popping colour to match. Due to the cold water, the Char 
develops an ample amount of vital omega-3 and -6 fats. Fished by net at 
rivermouths inside the Arctic Circle by Inuit fisherman, this is processed 
on the riverside and flown into the city within 24 hours and into our store 
the next day. It’s unbelievably fresh, an ethical choice, 
incredibly rare and most importantly, incomparably 
delicious, a ‘cleaner’ taste you can’t imagine. 
Featured at:

  Upon my first time driving through beautiful Victoria, British Columbia 
I noticed two things: 1) I would love to live here. It’s beautiful, the weather is as good 
as it gets in Canada and there’s a generally laidback pace to life. 2) I would stick out like 
a sore thumb as I’m not British and I’m not over 65. There’s a vital English population 
there and it’s reflected in the staggering number of pubs and the offerings 
on menus. No breakfast was devoid of little English Breakfast Sausages 
and I’m not complaining, I can eat them by the dozen. That being said, 
ours are better and they’re also on sale this week. Reg. $7.49/lb

We’ll start with the one that our store manager, Mariella fed me 
from her hand minutes ago, the award-winning 
Aged Farmhouse Cheese. Salty, crumbly and 
sweet, very bold. Produced on Vancouver Island. 
Reg. $7.49/100g

At the market, there are certain suppliers who specialize in one thing while 
others that you might have to shop around for the best. For example, we 
get all our berries from the same house, all our lettuce from another, all our 
tomatoes and cucumbers from yet another. One thing I don’t have to shop 
around for are Watermelon. I’ve got my guy Angelo who always ensures 
we get the best around. I price them fairly aggressively so you can be sure 
you’re getting the best in town at the sharpest price. I wanted to do this a 
few weeks ago but there were only South Carolina melons available and I 
wanted to wait for the Texas crop which is always the best. I literally got 
tons of them this week to blow them out at a crazy price. Available whole 
and halves. Featured at:

Raincoast Crisps - We were 
actually the first to bring these 
into the province at the request 
of a customer. The ultimate 
entertaining cracker, really elegant 
flavours, a great crunch and super 
versatile with any dip or topping. 
Some of our smoked salmon flaked 
on top would be marvelous. 
Reg. $7.99/package
Tree Island Yogurts - The yogurt 
is a new line out of Vancouver 
Island called ‘Tree Island’. Really 
beautifully packaged, and very tasty, 
not a lot of sugar, but lots of fruit 
in there. Mariella is particularly 
partial to the ‘Okanogan Peach’ 
flavour. Reg. $5.99 each
Salt Spring Coffee - Ever since the 
1960’s when Salt Spring Island 
became a sort of political refuge 
for those avoiding Vietnam, the 
island has become a haven for 
artists and hippies in general which 
subsequently flourished into a 
community with a passion for 
locally grown food long before it 
was trendy. We found a famous 
café out there that roasts their own 
coffee and have brought in several 
of their blends at an amazing price. 
Reg. $16.99/bag
Moss Berry Farm Chutney - From 
Ontario’s West Coast, we’ll have a 
pair of chutneys from Moss Berry 
Farms: Apple Tamarind Chutney 
and Mango Chutney. Great on 
chicken, pork, a pot pie or a wheel 
of creamy brie. Reg. $5.99/jar 

West coast is synonymous with beef. Instead of just 
doing the same old shaved roast beef sandwiches, I 
thought we’d get our hands on some ultra-tender 
Alberta beef tenderloins and we could roast them 
up fresh every morning this weekend and hand 
carve slices onto a sandwich. I couldn’t decide on a 
single sandwich so I chose two… the first one will 
have roasted red onion, smoked bacon, horseradish 
cheddar and head lettuce with a schmear of grainy 
dijon aioli. The next is a lighter, summery option 
with local roasted roma tomatoes, 
shaved red onion, arugula and a 
vibrant lemon aioli. 
Featured at:

Opera Cake -  Last year we ran this special as an 
introduction to our version of "Opera Cake". We 
sampled it and could not keep up with the demand, 
people were buying 2 or 3 cakes at a time! Although 
traditionally made with almond sponge cake, ours 
is made with 4 layers of vanilla sponge, soaked in 
coffee syrup and sandwiched with ganache and 
coffee buttercream. It is finished with chocolate 
glaze, toasted sliced almonds and edible gold flake. 
Best served at room temperature. Reg. $24.99 each
Tiramisu Cups – I’m not sure why I thought that 
Opera Cakes were a West Coast invention (turns out 
they’re French!) Perhaps it’s because there’s such a 
vibrant coffee culture out there. At least that’s why I 
chose to do the personal sized Tiramisus on special. 
Smooth mascarpone cheese, lady fingers drenched 
in real espresso, cocoa: you know the drill. 
Reg. $7.99 each
Banana Bread – When the weather gets hot the 
bananas start to ripen at an alarming rate, too ripe 
for our shelves, but just perfect for Banana Bread. 
So we’ll be featuring this, my childhood favourite 
for the weekend. Reg. Large: $7.99 each
Mixed Berry Crisp – If you had the cherry 
crisp a couple weeks ago, you will know what a 
transformative experience it is. Warmed up with 
a scoop of Haagan-Daas vanilla bean ice cream, 
there may be nothing better…well, except for 
this. We’ll have large sized Mixed Berry Crisps on 
sale this week. Local raspberries, blueberries and 
strawberries with slices of local apple all under 
a buttery crisp topping. We’ll be baking them 
periodically throughout the day to ensure you can 
get the freshest possible. Reg. $12.99 each

$2499
POUND

I’ll let you in on a dirty little secret, these actually aren’t plums 
but are actually Pluots (the resultant fruit when a plum branch 
is grafted onto an apricot tree). They are absolutely incredible 
tasting. A perfect handheld size, velvet black skin with a 
blood red centre, literally bursting with juice 
and flavour. You will want to have a napkin 
handy when you eat them, they’re that juicy.  
Featured at:

$499
SLICE

$999
EACH

ALL 25% OFF

VILLAGE GROCER JOB FAIR!

DELI? AT THE

WHAT'S
FOR

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 JULY 22

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

BAKING?

BLACK PLUMS ARCTIC CHAR


