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ATLANTIC COD

Nothing inspires more pandemonium in the produce department 
than putting beautiful, beautiful Oranges on sale. These are not 

only huuuuuuge, but are juicy and sweet. When it comes to 
fruit, there’s no tougher critic than Winnie (the world’s cutest 

Vietnamese lady) who cuts our fruits and veggies, 
and she gave these her seal of approval, so you 
can be sure these are awesome! Featured at:
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For Family Day it only seemed right that we feature 
the ultimate family meal. Years and years ago when 
my mother, Cathy, was a young lass she told me 
that her mother would prepare a prime rib nearly 
every Sunday for dinner. As the cost of beef 
has grown exponentially in the decades since, 
the king of beef roasts has transitioned from 
a weekly staple to being reserved for special 
occasion meals or as a centrepiece for your 
holiday spreads. Not this week however! 
We’ve brought in a ton of Prime Grade Rib 
Roasts (reserved for the most marbled and 
flavourful 2% of beef), so you guys can eat 
like kings for a fraction of the price. 
Several notes on preparation: A) As a rule of 
thumb, each bone serves two people. B) The 
night before you cook it, leave it unwrapped in 
your fridge. A drier surface makes for a better 
sear which makes for a tastier end result. C) Take 
it out of the fridge three hours before you cook 
it, to come to room temperature. This ensures an 
even cooking, so you don’t overcook the delicious 
outside before achieving a medium-rare centre. D) For 
seasoning, stick with coarse salt and pepper. Montreal steak 
spice is about as far as I’ll go outside the box and I don’t find 
it necessary. You want to taste the beef, not the seasoning. 
Sprinkle some salt on it after it’s all carved. E) Invest in a 
meat thermometer. It takes the guesswork out of the process. 
Cutting into your meat to check doneness causes all the juices 
to pour out. It is a most egregious culinary 
sin. F) Roast at 450F for the first 15 minutes 
to achieve the perfect sear, then drop it down 
to 325F until the centre reads 120F. 
Reg. $20.99/lb
Mashed potatoes are the go-to side dish, however I prefer 
scalloped (available in our freezer). I also go for roast veggies 
for a texture contrast from the starchy potatoes. You can 
quickly cut carrots and parsnips into thicker matchsticks and 
roast them while your beef cooks. My horseradish of choice 
is Kozlik’s, it’s locally produced and has the perfect amount 
of spice. Our Village Grocer Beef Gravy is a must, add the 
drippings from your finished roast in there. Oh….and I can’t 
forget Yorkshire Pudding…perhaps the best part!

BROCCOLI

Karen and Linda will once again be hosting two full-day 
courses over March Break that will engage your child in a 
fun, educational and nutritious culinary adventure. 
Teen Cooking Camp (ages 12-16): On Tuesday March 12th, 
each attendee will prepare a take-home dinner for four which 
includes 4 chicken pies, a side of roasted potatoes, and 4 apple 
hand pies for dessert. Breakfast and pizza lunch are included, 
along with snacks to keep our chefs fueled during the day. 
Little Chefs Incredible Cooking Camp (ages 7-11): On 
Thursday March 14th, each camper will make their own 
breakfast, pizza lunch and dessert. The day includes take-
home crafts, cooking, as well as a viewing of the movie 
Incredible 2, with treats and snacks! 

Space is limited, to register call (905) 940-0655

PANCAKE TUESDAY

RIB ROAST
PRIME GRADE

Confetti Cake – Often times aesthetically-pleasing food, 
specifically desserts, sacrifices flavour for prettiness. This is 
not the case with these! Our fabulous white cakes with vanilla 
frosting loaded with sprinkles for eye-popping colour. 
Reg. Small: $19.99 or Large: $29.99 each
Apple Crostata – Pretty much an open-faced apple turnover. 
Slices of spiced apples baked into our fabulous puff pastry. 
You won’t want to share these. Reg. $7.99 each
Pina Colada Muffin – My father’s favourite, they've been 
baked daily for as long as I can remember. However, we 
recently we ran out of coco colada, one of the key ingredients 
in the recipe so they fell by the wayside. I’ve only been asked 
about them a hundred or so times, so finally we got our hands 
on some and are bringing them back in a big way. Slices of 
pineapple in a coconut muffin batter. Delish! Reg. $2.59 each

Mousse Cups – We’re going all out with 
our mousse cups this week. Stunning tulip 
cups filled with an assortment of flavoured 
mousses. Reg. $6.99 each

This week, we've got our hands 
on some gorgeous 
bunches of Grade 
A Broccoli.
 
Featured at:

We’ll kick it off with an amazing 
Coconut Curry Chicken Soup. 
Chicken breast simmer with 
vegetables in a rich broth with 
coconut milk, lime and rice. 
Gluten-free, dairy-free, guilt-free 
deliciousness. Reg. $8.99/900ml
Next up we’ll have Salmon Oscars. 
Salmon filets with asparagus, 
grilled shrimp and hollandaise. 
Reg. $5.99/100g
It wouldn’t be Family Day weekend 
if we didn’t feature one of our 
family’s recipes, Doreen’s Beef, 
Beer and Onion. Perhaps the best 
beef stew on the planet, this is slow 
cooked strips of brisket with…you 
guessed it….a ton of caramelized 
onions and hearty ale. Perhaps the 
best wintertime meal you can get. 
Reg. $24.99/8x5 foil
Our sous-vide of the week will be 
a Grilled Ribeye in a Peppercorn 
Sauce. All you have to do is take the 
vacuum-sealed bag, plop it in a pot 
of boiling water for eight minutes, 
cut it open and you’re good to 
go. A restaurant quality meal at a 
fraction of the price and all from 
the convenience of home. 
Reg. $8.99/100g
We’ll have my personal favourite 
frozen entrée, our Mac & Cheese. 
Just the creamiest, richest, most 
indulgently delicious mac and 
cheese out there. Extra-old cheddar, 
full cream, no shortcuts, dig in! 
Reg. $14.99/8x5 foil

When it comes to pizza, less is 
more. Two or three ingredients 
is all you really need as long as 
they’re fresh, and that's why the 
Margherita is my favourite. Fresh 
mozzarella, sweet 
cherry tomatoes 
and a sprinkle of 
basil. Featured at:

Our store admittedly has an Italian 
bias. One look in our rice aisle which 
has 29 different kinds of rice for risotto 
(I counted and was flabbergasted), will 
illustrate that. The reason for this is our 
amazing manager, Mariella. She takes 
her Italian food seriously, maybe too 
seriously. I mispronounced the word 
‘agnolotti’ in front of her last week 
resulting in ruthlessly mockery and a 
definite confirmation of my mangiacake 
status. We’re featuring her favourite 
Pasta Sauce the line from Louis Prete. 
These sauces are locally made in small 
batches with the best ingredients. I’m 
particularly partial to their Peperoncino 
(a word I wouldn’t even try and 
pronounce in front of Mariella), which 
has such a nice kick of heat and is just 
head and shoulders above any other 
jarred sauce you’ll find out there. 
Reg. $9.99/jar
Next, we'll have Indulge Popcorn. 
Locally produced, killer combination of 
sweet and salty, downright addictive but 
not too harsh on the waistline. 
Reg. $5.99/bag
Finally we'll have one of our most 
amazing teas, the Harney Teas, which 
were brought to our attention by Hall 
of Fame part-timer, Grant McGuire! 
You've got to try the 'Paris' blend, it's 
the most flavourful cup imaginable. Like 
sipping on velvet. Reg. $9.99-$12.99

Once again we will be serving up a 
Pancake Tuesday like no other from 
freshly squeezed orange juice to fluffy 
pancakes with all the fixings. Date: 
Tuesday March 5th. Time: 12 noon or 
6:00 pm. Cost: $25.00+hst per guest.
Registration is required. Call for more 
information, or check out our 'Calendar 
of Events' online or in-store.

AISLE FOUR
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Don't forget to check out our 
website again this week for a 
additional hot deal on some good 
eats! www.thevillagegrocer.com/savings

XXL

When we have fantastic beef on sale, it’s only appropriate 
to pair it with some amazing seafood for surf and turf. 
In that spirit, we’ll have 1 pound bags of Jumbo Cooked 
Shrimp on sale. We’ll have two sizes: a 16-
20 count and a 26-30 count. All you have 
to do is thaw these, pick up a jar of our 

champagne dressing, toss them up and serve. 
Best appetizer ever! Featured at:

We’ll have everybody’s favourite white fish on sale. Great baked, fried, broiled, 
grilled, ceviched, you name it, probably the most versatile fish 
out there. I love finely chopping a ton of fresh parsley, mixing 
it with lemon zest and breadcrumbs, to make a herb crust, and 
baking it to tender, flaky perfection. Reg. $19.99/lb

We’re doing a menage of our three 
favourite croissants this week. Our 
croissants are so buttery and flaky, they’re 
the best! We’ll be making our best-
selling Turkey Cheddar, my personal 
favourite, the Maple Sugar Ham with 
Smoked Cheddar 
and Sliced Apple and 
Evan’s favourite, the 
Egg Salad Croissant.  
Featured at:
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WE WILL BE CLOSED ON
MONDAY FEBRUARY 18TH 

FOR FAMILY DAY!

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 FEBRUARY 17

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

BAKING?


