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BAKING?

About a month ago I’d been on a few dates with a girl who’d 
just moved here from England, just out for dinner and 
drinks, when she told me she wanted me to “take her on an 
adventure and show her Canada”. A bit of a daunting 
task if you ask me, and I literally had no idea what to 
do. After much consideration, I decided a day trip to 
Niagara-on-the-Lake would be the perfect outing. 
I’d actually never been to Niagara if you exclude 
a family outing to Marine Land (which I will 
confirm not everybody loves) at the age of four. 
Other than knowing it was south of here, I didn’t 
know where I was going, where the hot spots were, 
how I was going to get around, I just totally winged it. 
It would be no exaggeration to say it was one of the best days 
of my life. The weather could not have been better; we rented 
bikes, went to a bunch of wineries, cycled up the river, got ice 
cream in town and went for dinner at Treadwell right before 
watching the most glorious sunset over the lake. 
I’m shocked I’d had such an amazing place right at my door 
step my entire life and never been before. The food, the wine, 
the laidback pace of life, what an awesome place. So this 
week we’re featuring some goodies from that amazing local 
breadbasket just south of us. 

This is one of my go-to combinations when I’m making homemade pizza. It 
turns some heads as it’s a little out there but it’s actually a perfect combination 
and I thought it would make an awesome wrap. Grilled chicken breast, slices 
of ripe local peaches, smoked bacon, tangy goat cheese in a 
wrap with arugula and a lemon dressing. The sweetness of 
the peaches and the salty smokiness of the bacon is totally 
incredible. Featured at:

PEACHES

25%
OFF

Niagara-on-the-Lake isn’t merely vineyards and a destination 
for bachelorette parties, it’s also home to some of the best 
cheese producers in the country. We’ve picked two award-
winning cheeses from our friends at Upper Canada Cheese 
Company in Jordan Station that are can’t miss attractions! 
Firstly, their most renowned cheese is the Niagara Gold 
(Reg. $8.99/100g). I don’t think we’ve carried this since we 
first opened up our present location. This is a washed rind, 
semi soft cheese with a rich, nutty, buttery flavour profile. 
Made from the milk of the local Guernsey cows which they 
raise themselves. A Chardonnay is the pairing here. We’ll 
also have a Maple Smoked Jordan Station Cheddar (Reg. 
$9.99/100g). Instead of just applying a maple 
flavouring, this is naturally cold-smoked with 
maple wood chips. The depth of flavour here is 
incomparable! Both featured at:

WHAT’S FOR LUNCH?
$1999

POUND

Apart from grapes, these are the quintessential Niagara 
crop, and the Red Havens in specific are the peaches that 
people wait all year for. They’re freestone so they’re perfect 
for baking but they also eat incredibly. In fact I ate one for 

inspiration as I wrote this and the mess 
all over my fingers and keyboard is a 

testament to how insanely juicy they 
are. From Konik Farms. Featured at:

BLUEBERRIES
Last week I wrote about some of the local farmers we deal with. Nobody, and 
I mean nobody is more of a character than our wild blueberry guy, Muskoka 
Mike. As they’re wild, he’s not a farmer but more of a wholesaler of wild blues, 
driving with his two sons in a converted ambulance all over the northern 
reaches of Ontario and Quebec, travelling insane distances to bring his baskets 
of blueberries to market. When blues are in season, I can expect at least three 
calls a day from him (sometimes well after midnight) either on my cell or at 
the store, keeping me apprised of a multitude of things I couldn’t care less 
about: the weather around James Bay, the prices that the First Nations pickers 
are charging him, the colour of the Quebec crop, what his competition is 
charging and why they are inferior. In fact this morning alone I’ve gotten four 
calls from him and it’s not even 10AM --  the guy is totally crazy, but he always 
provides us with the best berries at the best price. Starting in mid-July, I get 
at least one call a day from people looking to buy whole baskets. The demand 
for these is crazy. Our cost starts around $220 per basket (!) at the beginning 
of the season but there’s always a sweet spot where we can 
sell them at the right price. This is the week! We’ll be selling 
these by the basket 11qts for $100 or if you’re not looking 
for that volume, we’ll have them at…

Local peaches are very near and dear to my heart; alongside cherries, they’re 
easily my favourite fruit and I will eat them nonstop when they’re in season. In 
fact, we just planted several peach trees in my parents’ backyard. My favourite 
way is just sliced in a bowl with a sprinkle of sugar. My mom used to cut up 
five or six at a time when I was a kid, I was just insatiable. This week we’re 
featuring all peach goodies, some old and some new.
Peach Custard Cake – This one is one of my hands-down favourites. It seemed 
like every year when I was growing up the bakery would be short-staffed 
around peach week when everybody was on vacation, and I would help out. 
My skills were limited, but the one thing I could do was decorate these cakes. 
We load a butter cake with fresh peaches and apples seasoned with cinnamon 
and ginger. Halfway through baking, we poke holes in the cake and pour 
liquid custard over it, allowing it to soak in before giving it a second bake. The 
resultant cake is the moistest, most delicious cake. One of my favourites from 
that we make. Reg. Small: $24.99
Peach & Wild Blueberry Cobbler – The definitive “peach dessert” is the 
cobbler, without a doubt. Somehow, we’ve never made this before. We mix 
fresh wild blues and sliced peaches with cinnamon and lemon juice, cover them 
in a homemade biscuit topping and bake until the goldeny-bluey goodness 
bubble up between the cracks of the topping. Reg. $17.99/8x5 foil
Peach & Almond Mousse Cake – I love the combination of peaches and 
almonds, just a match made in bakery heaven. I got it in my head that we’d 
make a cake with layered peach and almond mousse. So I picked some ripe 
peaches, put them through a strainer and folded it into a mousse. No flavour 
whatsoever. Then we bought a frozen puree and folded that into the mousse. 
Nothing. We added an insane amount of peach schnapps to it. Zilch. I was in 
the park on a date last Saturday and she sent me to buy a bottle of water. I 
kept on wandering down Queen Street in search of a convenience store when I 
stumbled on a bar supply store and thought they might have a peach syrup or 
compound intense enough for us to use. I go in there and there’s a big dude 
with dreadlocks behind the counter, I told him what I’m looking for and he 
tells me to stick out my hand and starts pouring different peach syrups on 
me to try. Really weird. I eventually find a French product that punches you 
in the face with peach flavour. So freaking good! I wasn’t done there, the guy 
had me try two dozen different products. He asks what bar I own, I tell him 
it’s a grocery store in Unionville. “Oh, your daddy is the quiet guy who drives 
the Mercedes?” I was totally bewildered, turns out the guy goes to the food 
terminal and knows Evan. Small world. Anyways, several hundred dollars on 
impulsive purchases and an hour later, I leave the store and my poor date must 
be wondering if I somehow died on a mission for bottled water and why the 
hell my hand smells like peach, ginger, bergamot and a million other syrups. 
Anyways…back to the cake, we finally figured it out and it’s AMAZING! We 
spread a homemade Peach and Bourbon jam onto our white sponge and fill 
with layers of our super-flavourful peach mousse, and then mask in an almond 
mousse and garnish with sliced almonds. I couldn’t be happier with how this 
turned out. Reg. Small: $29.99 each
Peach Cheesecake Squares – The original plan here was to poach local peaches 
in amaretto and fold them into our cheesecake batter. This proved to be a tad 
too messy so we kept it simple and marinated peach slices in brown sugar, 
cinnamon, cardamom and vanilla and baked them into our cheesecake batter, 
topped with an apricot glaze. Reg. $14.99/pan

We’ll be featuring Wild Mahi-Mahi from Costa Rica this 
week. This firm-fleshed, white fish is meant to be broiled 

or grilled. Very versatile, I find this to be the ideal fish for 
fish tacos, with shredded cabbage, mango salsa and fresh 
cilantro. Another excellent preparation is to serve this over 
a Caribbean-style coconut rice, again 
with mango salsa. (If you can’t tell, I’m 
a sucker for mango salsa…I’ll make sure 
we have some this week as it really is the 
perfect condiment here.) Featured at:

This one is quite straightforward in flavour and execution; 
tender hunks of pork sirloin marinated in 
oregano, rosemary, garlic and black pepper on 
a skewer. Don’t forget to pick up a tub of our 
tzatziki. Featured at:

$699
POUND

$799
EACH

Niagara may be famous for its grapes but we’re still a few 
weeks away from the local grape harvest. We 
have a pallet of incredible Thompson Grapes 
in. Very thin-skinned, ultra crunchy, super 
sweet. These are an excellent buy! Featured at:

$299
POUND

PROSCIUTTO
When it comes to Prosciutto (Reg. $7.99/100g), the rule 
of thumb is that whatever isn’t from Parma is second-
rate, but I find this local product from the Niagara region 
stacks up favourably. Also what’s really special is that they 
use absolutely no nitrates, no antibiotics, no chemical 
preservatives or any of that nonsense. We’ll 
be slicing the prosciutto at the deli and will 
have other cured meats such as Capicollo, 
Guanciale, Pancetta, Porchetta and Lonza 
across from the deli. 

TEXAS HOT SAUSAGE

A Niagara ad would be remiss without the inclusion of the 
quintessential Niagara product. The producer of the finest 
jams and preserves, located right on the Main Street of 
Niagara-on-the-Lake. I made a special point of visiting the 
store when I was there and it’s adorable. All their products are 
as advertised, 100% fruit with sugar, no filler, no additives, 
no nonsense, just a really rich and pure flavour made from 
local fruit at the peak of ripeness. We’ve picked our favourite 
Greaves flavours: Strawberry, Raspberry, Apricot, Peach, 
Blueberry and Cherry. Reg. $5.99 each
We’ll also have two of our other favourite Niagara products 
on this week. We’ll have Tracy’s Wine Jellies. I found these 
at a little boutiquey cheese shop in Kensington and loved the 
flavours and packaging. They have an Ice Wine Jelly (Reg. 
$19.99 each), an a Port Wine Jelly (Reg. $14.99 each) 
Excellent cheese and charcuterie condiments.
We’ll also have our fave pickles from Provisions. They have 
both Baby Dills (an excellent, not-too-sweet, snacking pickle) 
and Bread and Butter Pickles for sandwiches and burgers. 
Reg. $8.99 each

We’ll kick it off with our Kale and Chickpea Salad. One of my 
healthy faves, with feta, cherry tomatoes, red onion and those 
little black olives in a lemon vinaigrette. Reg. $1.99/100g
Next up, we’ll have our Welsh Bros’ Corn Chowder, made 
with the incredible, incredible local corn that we bring in. 
Simmered in chicken stock with local potatoes, carrots, celery, 
and onion. Finished with white wine, cream and butter. You 
can’t beat the taste of local corn. Reg. $8.99/900ml
Next, we’ll have our Roast Beef at the deli. We season it 
with sea salt and freshly cracked black pepper and roast it 
to a gloriously pink medium-rare. Other stores just bring 
in gross, preservative-laden vac-packed horrors that have 
roughly the same edibility as a tire, with flavour to match. 
Perfect for sandwiches or just sliced a little thicker, laid out, 
seasoned with salt, pepper and balsamic and rolled up as a 
snack. Reg. $4.99/100g
Next up we’ll have Kulam’s Jambalaya over Rice. This is a 
Creole stew with chicken, sausage and shrimp simmered in 
a spicy tomato sauce with fresh veggies. Reg. $14.99/500g
Our salad of the week is a new creation, Summer Fruit Salad 
(Reg. $14.99 each) . Slices of mango and local peaches with 
cherry tomatoes and candied pecans on a bed of spring mix 
with a Peach and Poppyseed Dressing. Reg. $6.99/250 ml
Our sous vide of the week will be a Salmon in a Lemon 
Dill Butter. We vac-pack them together and you pop the 
bag in boiling water for ten minutes by which the time the 
butter has melted and you get a perfectly cooked salmon filet 
brushed with melted butter. Reg. $5.99/100g
We’ll have both of our frozen Pork Tenderloin entrées on 
sale this week. We have one in a Porcini Mushroom Sauce 
and one in our Peppercorn Sauce. Reg. $21.99/8x5 foil

One of our more underrated sausages in my opinion, these 
have a zip of BBQ sauce in them which lend them a smoky, 
slightly spicy flavour. Pick out a sharp mustard 
to serve these with, and if you’re going to 
crack a cold one with the boys, make it a crisp, 
refreshing ale. Reg. $6.99/lb
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