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$699
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ALL 25% OFF

MARCH BREAK CAMP

SAUSAGES
Pretty simple, undeniably tasty. A fine ground 
pork sausage with mild spices. Reg. $6.99/lb 

TROUT FILLETS

25%
OFF

ORANGE JUICE

$100
OFF

FARMER'S

ALL 25% OFF

DELI?AT  THE

About a year ago now we had a pair of Mennonite farmers come to 
the store laden with wares that they thought we might be interested 
in selling. Between the distinct yet pleasant barnyard 
aroma and their outfits, they were certainly the real deal. 
Unfortunately for them, we already sell quite a number 
of Mennonite Chickens, which we usually bring in 
every Friday. Chicken gets a bad rap. Everyone knows 
it’s lean and super high in protein, but on its own can 
be so vanilla and bland, but not these. Firstly, calling 
these chickens is a bit of a misnomer, as they’re halfway 
to turkeys in size. Aside from the size these also have a 
thicker skin which traps the juices in and bastes the meat 
as it cooks, ensuring a moist bird, and an 
uncharacteristically rich flavour. 
Reg. $5.99/lb  

$499
SLICE

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): A fun filled day learning the art of 
making sweet and savoury hand pies on Tuesday March 12th from 9 am - 
4 pm. Each attendee will prepare a take-home dinner for a family of four 
which includes 4 chicken pies with a side of roasted potatoes and 4 apple 
hand pies for dessert. A crepe breakfast and calzone pizza for lunch along 
with snacks are included to keep our chefs fueled during day. Each chef will 
take home their own Starfrit set of 5 molds along with recipes to keep the 
pies coming! 
Little Chefs Incredible Cooking Camp (ages 7-11): Sign the kids up for a 
day of cooking, crafts and activities inspired by everyone’s favourite family 
of superheroes on Thursday March 14th from 9 am - 4 pm. Each camper 
will make their own Bob’s Incredible Waffles for breakfast, Power Pizza 
with veggies and INCREDIBLE dip for lunch and Jack-Jack’s Cookie Num 
Nums for 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

RAINBOW 

WHAT'S BAKING 

SANDWICH

CHICKENS
MENNONITE

The soup of the week will be our Cream of Potato & Bacon 
made with Yukon potatoes and our famous smoked bacon. 
Perfect for a cold winter day. Reg. $8.99/900ml
Next we'll be making Grethe's Tomato Cucumber Salad. Super 
simple recipe, but one of my go-to’s over the years. Fresh 
tomatoes and cucumbers in a basic vinaigrette with lots of 
fragrant fresh dill. Reg. $1.49/100g
Next up, we’ll have our Meaty Mac & Cheese. Every time we 
feature this, it is always a massive hit! It’s beefy, creamy, rich and 
just about impossible not to love. Reg. $10.99/500g
Our chef Kulam was classically trained in Paris, so you better 
believe he can throw together a mean take on Chicken Cordon 
Bleu, a French stable. We take a chicken breast, stuff it with our 
homemade Black Forest ham, a slice of Swiss, bread it, fry it and 
then it's up to you to enjoy it. Reg. $5.99/100g
Our sous vide of the week will be a Salmon in a Lemon Dill 
Butter. We vac-pack them together so all you have to do is pop 
the bag into boiling water for ten minutes by which time the 
butter is melted and you get a perfectly cooked salmon fillet.
Reg. $5.99/100g 

Our pizza slice of week will be a Blue Cheese 
Flank Steak. Sautéed mushrooms and onions 
with tender strips of flank steak on a blue cheese 
cream sauce base. Featured at:

We have the BEST orange juice in town, hands down! We freshly 
squeeze our oranges in small batches several times a week for the 
freshest orange juice around - full of flavour and an excellent source of 
vitamin C. But this week, it will be an even better batch of orange juice 

as we will be using Pineapple Oranges. 
These are available for only a short time 
frame so we have to take advantage. So 
sweet, and loaded with juice! The Randorf 
bothers, Blake and Trevor, will be busy 
squeezing around the clock to keep up 
with this special as we will be featuring 
them on a BUY ONE GET ONE FREE 
deal! Reg. $6.99 each

We’re serving up a Pancake Tuesday like no other! Freshly squeezed 
orange juice, delicious coffee from Velvet Sunrise, scrambled eggs, our own 
breakfast sausage and bacon…and, of course, pancakes and maple syrup, all 
topped off with fresh fruit compote and whipped cream. 

Date: Tuesday March 5th
Time: 12 noon or 6:00 pm
Cost: $25.00+hst per guest

This event is very popular, registration is required. Call for more 
information, or check out our Calendar of Events online or in-store.

AISLE FOUR

WHAT'S

25%
OFF

Don't forget to check out our website again this week for an 
additional hot deal on a warm treat! 

www.thevillagegrocer.com/savings

BUY ONE GET ONE FREE!

On Thursday, Friday and Saturday the café ladies will be serving up a 
genuine Montreal Smoked Meat Sandwich, piled high on 
freshly sliced rye bread with mustard and a dill pickle on 
the side. So delicious, you won't want to miss out on one of 
these bad boys! Featured at:

SMOKED MEAT

Jumbo Eclairs: We don’t make these all the time, so we thought 
it would be a nice treat this week. We pipe vanilla cream into 
choux pastry éclairs, then they are dipped in dark chocolate for 
that traditional look. Reg. $4.49 each
Mango Strawberry Mousse Cake: Silky layers of mango and 
strawberry mousse between layers of our vanilla sponge cake. 
Garnished with fresh strawberries and mango slices. Available in 
two sizes. Reg. Small: $29.99 Large: $39.99
Key Lime and Coconut Squares: A coconut shortbread crust 
filled with refreshing key lime curd, topped with our homemade 
meringue. Reg. $3.49 each
White Chocolate Raspberry Flan: These are made with an oat 
and cranberry base which mean it’s a great choice for those who 
are gluten free. Filled with our white chocolate mousse and 
topped with a raspberry glaze. Reg. $19.99 each

As I’ve come to work longer and longer hours, I still make a point of 
cooking dinner every night instead of getting premade meals or ordering 
in. Trout is divine, it's as easy as it gets and is one of my go-to’s when I 
am feeling lazy as it take no more than five minutes to cook. I’ll cut the 
fillet in half, season it with just salt and pepper, cook it skin-side down in 
a hot pan for 3 minutes before flipping it and frying for an additional 30 
seconds. Once it’s out, add a little knob of butter to the pan, 
a squeeze of lemon and drizzle it over. The resulting fish has 
amazingly crisp skin, a flavour to rival the best salmon, and 
no mess to clean up. Reg. $15.99/lb

Not all eggs are created equal. If you’ve ever had an egg the day it was 
hatched, you already know this to be true, and our Mennonite Eggs are no 
exception. There is a lot of nomenclature around eggs: free range, organic, 
omega-3, but all are pretty consistenly bland. These 
chickens have an organic, all-natural grass diet and are 
totally free-run. Their eggs have a brilliant yolk and a rich 
flavour that will change your tune about eggs. 
Reg. $6.99/dozen                                        Featured at:

WHAT'S FOR 

We'll have two items featured from our freezer section this 
week, the first being our Tomato Soup (Reg. 
$8.99/900ml), on of my favourites, along with 
Chicken Korma (Reg. $21.99/8x5 foil). 

FLORIDA

STRAWBERRIES
$199

CONT.

This week we have Florida 
Strawberries!, Deep red colour, very 
sweet, and very juicy!

Featured at:

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 24

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