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CHEESE, PLEASE!

PEAMEAL

WHAT'S FOR DINNER?

AVOCADOS

WHAT'S

ALL 25% OFF

BY THE PIECE

MARINATED

SAUSAGES

We’re featuring several of our 
favourite apple products this 
week... (no, not Macbooks). 
We’ll kick it off with 
Wellesley’s Apple Butter. If 
you haven’t slathered this on 
a pan-seared pork chop, you 
haven’t lived. Reg. $4.99/jar
We’ll also have Greaves 
Apple Jelly, made with hand-
pressed local apples, this is 
excellent stuff. As good on 
a toasted bagel as it is on a 
creamy brie. Reg. $5.99/jar
Next up, we’ll have an Apple 
& Fig Mostarda from Wildly 
Delicious. Ripe with flavour 
from apples, figs, raisins 
and mustard seeds, this is 
best used as a condiment for 
charcuterie, or with pork or 
chicken. Reg. $7.99/jar
Finally, we’ll have Eden 
Organic Apple Sauce. 
Check out Mariella’s Pork 
Tenderloin recipe with this, 
it’s fan-flippin-tastic!
Reg. $6.99/jar

APPLE ALLSPICE 

HONEYCRISP
CHEF LIDIA 

We are very excited to announce that
Emmy award-winning television host, best-
selling cookbook author, and restaurateur 
- celebrity Chef Lidia Bastianich will be 

here at the Village Grocer on ...

Saturday, November 3rd 
from 12:00 pm - 2:00 pm

at The Village Grocer!

Upon arrival, purchase a copy of her lastest 
cookbook, "Celebrate Like An Italian", 
and get ready for a meet-and-greet book 
signing. Afterwards, make your way up 
to our Upper Level Cooking Studio for a 
sample or two of her favorite recipes. No 
need to RSVP, we hope to see you there. 

BENNETT'S 

I have an ongoing love affair with Peameal Bacon. Thick slices, 
cooked quickly over a hot grill, stacked high on 
a fresh Kaiser with a shmear of sharp mustard, a 
slice of Oka and a dash of your favourite 
hot sauce are one of my favourite ways 
to start a day. A truly transformative 
experience! You’ll find that ours isn’t 
nearly as salty as others out there and 
actually retains its moisture when 
cooked. Reg. $7.99/lb

to follow

$799
EACH

$199
POUND

APPLE CIDER

Apple Strudel – We featured this three weeks 
ago and were woefully underprepared so I 
figured we’d give it another shot. One of Cliff’s 
specialties, hand-rolled all-butter puff pastry 
loaded with spiced apples with a sprinkle of 

coarse sugar. Reg. $11.99 each
Chocolate & Orange Mousse Cake – I love chocolate and 
I’m totally obsessed with all things fruit, but usually the 
two together are not my thing (other than strawberries, 
obviously). However, this cake is a delicious exception 
to that rule. We marble white sponge with our chocolate 
sponge spiked with orange oil and orange zest, then cut it 
and sandwich it with a layer of orange mousse and dark 
chocolate mousse. Freakin’ tasty stuff, just like a creamsicle!  
Reg.Sm: $26.99 each
Chocolate Cream Pie – We usually take a break from these 
during the summer months but bring them back in a big 
way as soon as the weather turns. We fill a graham crust 
with a decadent chocolate pudding and then top it with 
fresh whipped cream and chocolate shavings. Super simple 
and undeniably tasty chocolatey goodness. 
Reg. $16.99 each
Cranberry & White Chocolate Cheesecake – We sell a 
crazy amount of raspberry and blueberry cheesecakes so 
the thought here was to recreate that with local cranberries 
and white chocolate. We cook the cranberries with brandy 
and oranze zest into a delicious sauce and fold it into our 
cheesecake batter with white chocolate. 
Reg. Sm: $26.99 each 

These are made with our air-chilled chickens, trimmed-up nicely, 
and left to season the old-fashioned way in our three most 
popular marinades: Maple Mustard, Teriyaki and Hyatt. Also 
available Plain. Reg. $12.99/lb

LOCAL APPLES

POACHED PEAR & BRIE

BASTIANICH

I’m not a MacIntosh guy and I openly hate Red Delicious apples 
with their soft, mealy texture. For me, the sweeter and crunchier 

an apple the better, which is why Honeycrisps 
are my fave! The first few weeks of the season 
are so-so but come mid-October we get to see 
some truly remarkable Honeycrisps, which these 
are. Shockingly glossy red in colour, bursting 
with juice upon first bite, the only thing better 
than the sweet flavour is the 
satisfaction of listening to that 
crunch as you sink your teeth 
into them. Featured at:

RIVAS

ALL 25% OFF

One thing I can say without a doubt is that we 
have the best Avocados. We don’t shop around 
price, only selling the ‘Rivas’ brand throughout 
for the year. Working in the café, I’ve cut several 
thousand avocados in my life, so I can say these 
are the creamiest and tastiest, 
totally devoid of all fibre and 
black spots. 
Buy One, Get One Free! 
Featured at:

Our hands-down favourite apple cider, the jugs 
of delicious, cloudy goodness that you’ll find in 
the refrigerated of our produce department. It’s 
pressed daily in season at Bennett’s Orchards 
in Ancaster and brought to the Terminal in the 
wee hours of the morning. It’s not overly sweet, 
packing a nice tart bite to it. Delicious as is, but 
even better slowly warmed on the stovetop with 
chunks of fresh apple, cinnamon 
sticks and roughly chopped fresh 
ginger tossed in. 
Featured at:

We’ll have a pair of new Wensleydale cheeses 
for you guys this week. The first is Orange and 
Champagne, so pretty much a mimosa in the form 
of delicious, crumbly cheese. This is something I 
can definitely get on board with. The second is a 
Salted Caramel Wensleydale, which 
sounds quite decadent, a definite 
after-dinner snack. 
Reg. $9.99 each

In my opinion, this is the most underrated sandwich we 
make. They never sell like crazy but boy, oh boy, are they 
ever tasty. I was humming and hawing over whether or not 
I should feature them when I got an e-mail from a customer 
saying that she’d been waiting to see them back in the 
counter. Say no more! We poach local pears at their peak of 
ripeness in red wine along with slices of creamy French Brie, 
crumbled candied walnuts and watercress 
on your choice of bun with a schmear of 
tasty honey mustard. 
Featured at:

A robust, flavourful pork link 
seasoned with allspice (duh!), 
parsley and black pepper 
with chunks of fresh Granny 
Smith and dry apple cider 
to lend some 
moisture and 
extra flavour. 
Reg. $6.99/lb

We’re featuring a few of my all-time faves 
this week starting with our vastly-underrated 
Wheatberry Salad. We mix wheatberries with 
dried cranberries, diced apples, walnuts and 
grapes in a mild curry vinaigrette. I honestly 
can’t recommend this more highly, it’s one 
of those ultra-healthy foods that doesn't 
compromise on flavour at all. Reg. $2.99/100g
Our soup of the week will be Curried Squash 
and Apple Soup, an autumnal staple as far as 
I’m concerned. The curry adds a vibrancy that 
shines through the earthy richness of the roasted 
squash and the Cortland apples provide a tart 
edge. Reg. $8.99/900ml
Next, our Chicken Breast in Apple Brandy 
Sauce. Kulam has taught me how to recreate 
this sauce and it’s become a date night staple. 
It’s that flambé when you dramatically burn off 
the alcohol that really wins them over, thanks 
Kulam! Reg. $5.99/100g
Our sous-vide of the week is a Boneless Center 
Cut Pork Chop in the same delicious Apple 
Brandy Sauce. This is vac-packed to lock in the 
moisture, just have to pop the bag in boiling 
water for a few minutes and cut it open to serve. 
Reg. $3.99/100g
Our Chef’s Salad of the week is Apple & 
Smoked Cheddar Salad. Applewood smoked 
cheddar, toasted walnuts, slices of fresh local 
apple, cherry tomatoes and cucumbers on a bed 
of mixed greens with apple cider vinaigrette. 
Reg. $14.99/container

We’ll have slices of Hawaiian Pizza. Our Maple 
Sugar ham, smoked bacon and fresh pineapple. 
Pineapple on pizza may be totally polarizing, 
but I’m a proponent of it, so 
tasty, offering up a tropical 
burst of flavour. 
Featured at:

In our freezer you’ll find our killer Split Pea and Ham 
Soup (Reg. $8.99/900ml). A cold weather classic, this is the 
essence of comfort food. We make this with smoked ham 
hocks, the old-fashioned way. We’ll also have both of our 
Pork Tenderloin (Reg. $21.99/8x5 foil) dishes on special. 
Slices of tender roasted pork loin simmered 
in either a Porcini Mushroom Sauce or our 
Three-Peppercorn Sauce. 
Both featured at: 

ALL 25% OFF

DELI?WHAT'S 
AT  THE

THIS WEEK?

In Person!

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 OCTOBER 21

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

BAKING

SANDWICH

CHICKEN BREASTS


