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 905-940-0655 Follow Us!

CHRISTMAS
OPEN HOUSE

Tis the season to gather and make merry. 
With Christmas just around the corner, 
we invite you to join us for an evening 
of tastes, scents, sounds, and sights of 
this magical holiday season on Thursday 
November 22nd from 6:00 pm – 9:00 
pm at the Village Grocer for our 3rd annual 
Christmas Open House! 
We’re busy decking the halls inside and out, 
our aisles are brimming with holiday cheer 
for feasting and gift giving. Come taste our 
favorite products, pick up a copy of our 
delicious holiday recipes, and check out our 
must haves for this Christmas! You won’t 
want to miss this!

DOREEN'S DINER

These are our regular premium, air-chilled chicken breasts pre-
pared with our own sage and onion stuffing (also available 
with dried fruit) made according to Doreen’s original recipe. 
To add a little zest, I would suggest a couple 
of spoonsfuls of Evan’s favourite chutney, Mrs. 
Balls Original. 
Reg. $11.49/lb

$1299
/LB

PRIME RIB ROASTS
$199

EACH

HO...HO...HO...SANTA IS COMING!

25%
OFF

RAINBOW TROUT

CHEESE, PLEASE!

Thomas has just returned from his Thailand 
trip and will re-assume his regular editor-
in-chief seat shortly. In the meantime, 
he has headed to the market this week to 
find the sweetest, most 
plump Raspberries and 
Blackberries possible.
Featured at: 

We’ve got plenty of ideas to bring you the comfort 
you need as this cold weather sets in. Simple, easy and 
delicious! 
Long, slow cooking is the secret to our Beer, Beef 
and Onion Stew. Made with quality cuts of beef, the 
requisite ale and some herbs, this wholesome dish is 
best served up with some mashed potatoes and a crusty 
roll to soak up the sauce left on the plate. 
Reg. $14.99/500g 
Nothing says comfort food like Evan’s Aunt Minnie’s 
Meat Loaf. Made with ground beef, onion, garlic, 
various spices and bread crumbs, this time-tested 
recipe makes for a hearty meal that everyone is sure to 
want seconds on. While I’m not so much a ketchup guy 
anymore, I can’t eat meatloaf without it! 
Reg. $9.99/4x5 foil
From our frozen entrée selections, we’ll have our Pot 
Roast and Gravy featured for those days when you 
need something delicious and convenient. Place in the 
fridge the night before and simply warm up in the oven 
for an hour before serving. Reg. $19.99/8x5 foil  
Our outstanding Chef, Kulam, has worked in the 
culinary industry for about 35 years and was originally 
trained in France. With placements over the years in 
various other countries such as Germany, Italy and 
Austria (and fortunately for us, now in Canada), 
Kulam has a wide and vast perspective on regional 
flavours. Being a soup lover, I can say that there is no 
better way to experience his flavour combinations than 
with his delicious and diverse selection of soups. This 
week he has Cream of Leek and Potato Soup available 
in the fresh food display and his Turkey, Vegetable and 
Rice Soup available in the freezer. Reg. $8.99/900ml
I’m guessing by now you’ve heard of “sous vide” many 
times through our ads and perhaps on the television 
through advertisements or cooking shows. If you’ve 
never tried sous vide, you must! While simple to 
prepare, the key attribute to sous vide is that it cooks 
food and contains all the flavour within because of 
its unique format. I’d especially encourage you to try 
this week as Kulam has prepared a Salmon Oscar with 
asparagus, shrimps and hollandaise sauce. 
Reg. $5.99/100g
On the salad side, our Chef Salad this week will be our 
Riviera Salad (Reg. $10.99/container) with chopped 
romaine lettuce, strawberries, pecans and a poppyseed 
dressing. For those of you who like to prepare your 
own Caesar salad at home, we’ve got our popular 
Caesar Dressing on feature too. Reg. $5.99/250ml
Finally (and likely my favourite deli salad of all), 
Doreen’s Mac & Cheese. Elbow pasta, in-house 
smoked ham, peas, and cheddar cheese cubes in a light 
mayo dressing. I enjoy this all on its own with a little 
fresh cracked black pepper and a light sprinkle of sea 
salt. Reg. $1.49/100g 

BLOWOUT!
VERY BERRY

Brad here. Not for a nano-second would I profess to be the world’s 
best grocery checkout packer. That said, I must say I enjoy it as 
much as any role here in the store. I enjoy meeting and talking with 
customers and observing what they have in their carts, because it says 
much about what we’re doing right here in the store. Whether it be 
a home-cooked celebration with loved ones or perhaps a chef-inspired 
culinary extravaganza with friends around the dinner table, it’s always 
so interesting to see what people are serving up in their respective 
kitchens and dining rooms. Another observation I’m able to witness 
is what customers buy when they are simply at home and cooking for 
themselves everyday. I’m talking about those simple, everyday meals 
you would have on, say, a Tuesday evening at home. 
If I had to define “comfort food”, I would describe it as those foods 
that stir up nostalgic memories from our childhood and of home-
cooked meals shared with just family. Comfort foods are those dishes 
that induce feelings of contentment in our hearts, sentiment in our 
souls, and happiness in our stomachs. They provide us all with those 
reflective moments at-the-plate we long for and cherish because they 
are so personal and emotionally fulfilling. I take one bite of a ginger-
cookie and the first thing that comes to my mind is “Nana”.
Every day I walk down a set of stairs in our store where a picture of 
Doreen, the Village Grocer’s matriarch sits on a ledge for all to see. In 
the early days of the Village Grocer’s history, it was Doreen’s guiding 
hand and homemade recipes that shaped many of the products we 
offered and still offer to this day. Always a stickler for getting it right, 
I’m told Doreen insisted on taking no shortcuts and on using the best 
ingredients she could get her hands on. I still get a chuckle out of a 
few of the ‘particulars’ she insisted on like how an egg salad sandwich 
was ‘not right unless it had lots of fresh butter on the bread’. 
This week, we’re doing all we can to conjure up some comfort 
food features that will hopefully open up those feelings of joy and 
contentment for you. 

Here are some scrumptious items from the bakery team that will 
put the proverbial icing-on-the-cake...
With its Southern origins, Doreen’s Pecan Pie is an extraordinarily 
rich and semi-sweet pie that adds a classic finishing touch to any 
home-cooked meal. Serve with a dollop of whipped cream. 
Reg. $16.99 each
Caramel Pecan Cheesecake – This is one incredible cheesecake with 
ripples of caramel and plenty of freshly chopped pecans folded in, 
on top our buttery shortbread crust, finished with more caramel 
after it’s out of the oven. Reg. Sm: $26.99 each
Ginger Cookies – Full of nostalgia for me, ginger cookies have a 
delightful old-school appeal that is worthy of visiting again and 
again. Best enjoyed with a glass of cold milk. Reg. $8.99/container
A cool evening outside is best met with a warm Apple Crisp inside. 
Made with Courtland apples, sugar and spices and then topped 
with a buttery crisp, this comforting dessert is best enjoyed with a 
scoop of vanilla ice cream, once the dishes are done! 
Reg. $12.99 each

THE PERFECT PREPARATION
Typically for a weekend dinner or for special occasions at home, Prime-Rib Roast, 
in my humble opinion, stands as the pinnacle of all meals. We offer only the single 
highest grade of “Prime” Rib available on the market to retailers, restaurants and 

everything in between, so you know it is top-notch quality. I see myself as a bit 
of a Prime-Rib expert and am going to provide you with a sure-fire method 
to make the perfect roast. While you might be tempted to stock-up the freezer 
because of our feature price, I would suggest some restraint, as a fresh roast 
yields a much better result over one that has been frozen.
1) Pick up some fresh herbs such as sage, rosemary, thyme and strip all the 
leaves from the stems. Once stripped, pile each herb onto a chopping board 
separately and with a large knife chop until they are in small bits. Once all herbs 
are chopped, combine in a medium-sized bowl and mix thoroughly. 
2) Next, get yourself some fresh garlic and break off 3-4 of the larger cloves. 
Peel, then place the cloves in a garlic press and mince the garlic. Store in a small 
bowl separate from the herbs. 
3) Take your Prime Rib Roast and, using paper towels, dab the roast all over 
until all the external moisture is completely gone. 
4) Using your hands, take the already minced garlic and rub firmly all over the 
roast - the sides, the ends…everywhere! Then take your herbs and press copious 
amounts onto the roast. Finally, take a pepper grinder and add fresh ground 
pepper to your heart’s content and again press with your hands to insure it 
sticks. (TIP - I like to wear gloves when adding the garlic, herbs and black 
pepper because it’s messy and your hands smell like garlic for an entire day).
5) Place the roast into a plastic bag and store in the refrigerator for a few hours 
to let the meat absorb all the flavours. Three hours prior to placing in the oven, 
take the roast out of the fridge and let it come to room temperature. I repeat, 
three hours minimum!
For cooking, you’ll also need a couple of items and steps to achieve perfection.  

Firstly, if your oven has a built-in temperature probe get it and learn how to use 
it. It’s not that difficult once you get the hang of it. If you do not have a built-in 
temperature probe, go out and purchase one. We carry some good probes here at 
the store. This is key! 
Now for the cooking part; 
A) Set your oven to 450˚F.
B) Just prior to roasting, liberally press sea salt into the meat. This must be done 
just prior to placing in the oven and not before. 
C) Place the herb-covered roast with the fattest side facing up. Insert your 
temperature probe into the centre so the tip of the probe in located in the middle 
of the roast. 
D) Only when your oven is at 450˚F, place the roast on a middle rack. 
E) After 15 minutes, turn your oven down to 300˚F. DO NOT open the oven door 
until the initial cooking process is completed. This is commonly known as “No-
peeky roast-beefy”.
F) When you can see the internal temperature is at 125˚F, remove the roast from the 
oven and set on the stove top (Note – 125˚F will result in a medium-rare roast. Add 
a little more time if you want medium. If you like it well-done, skip this entire recipe 
and buy a cheaper roast!). Cover with a piece of aluminum foil, “tent” the roast 
(loosely cover while still in the baking dish) for at least 15 minutes. This allows the 
roast to cook a little more, but also allows the juices to remain in the roast).
G) After 15 minutes of resting, pull out your carving knife and fork and you’re 
ready to serve. Complement with a glass of Cabernet Sauvignon. Cheers! 
Reg. $20.99/lb

Available only on Friday November 16th 
.....while supplies last!

DELI?WHAT'S 
AT  THE

ALL 25% OFF ALL 25% OFF

WHAT'SBAKING

CHICKEN BREASTS
STUFFED

25%
OFF

Gouda is versatile, delicious and one of the most popular-selling cheeses in the 
world, and this week we’ve got one of the best with Dutch Masterpiece Aged 
Gouda (Reg. $4.99/100g). In addition, we’ll have from Spain, 
Manchego, which is a firm cheese with an aromatic flavour 
(Reg. $6.49/100g ) Enjoy both with a nice glass of Pinot Noir! 
Featured at:

Trout is one of those delicious and tasty meals that is easy to 
make at home. With a mild flavour, it lends itself to various 
preparation methods. In a pan, over medium heat add a little 
oil. Season the fillets with salt and pepper and gently place in 
the pan, skin side down. Let cook for about 4 minutes. Add a 
knob of butter and squeeze of lemon juice and flip the fillets 
for about 2 minutes or until slightly flaky in the center when 
poked with a fork. Serve with a side of rice 
and perhaps some steamed green beans for 
a complete meal. Simple and healthy!
Featured at:

25%
OFF

Just a heads up....Well, to be honest, we have some good news and some not-
so-good news with respect to our pizza counter. First, the not so good news is 
that our pizza counter will be closed on Friday because our pizza-maker, Alex, 
will not be in. We could make some pizzas on Thursday and then reheat on 
Friday but that wouldn’t meet with Doreen’s “fresh” standard. The good news, 
Alex will not be at the pizza station because he is playing in the Hockey Helps 
the Homeless hockey tournament that day, on a team sponsored by the Village 
Grocer. The really good news is that the Village Grocer hockey squad has raised 
over $30,000 for homeless kids here in Markham. Good job team!

SAGE & Low on spiciness but big on flavour, these plump and 
juicy sausages are a small version of our famous stuffed 
pork loin. Fry on the stove top and 
serve on a soft bun with a little mild 
mustard. Delicious! 
Reg. $6.99/lb 25%

OFF

Bring the whole family for a delicious pancake breakfast and some holiday 
cheer! Sunday December 9th from 8:30 am - 10:00 am or 11:00 am - 12:30 
pm. Cost: $24.99 per person. Space is limited, give Ashley a call at (905) 940-
0655 to reserve your spots today!

THIS WEEK?
ONION

SAUSAGES


