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LUNCH?

CHERRY TOMATOES

FLANK STEAKBEST PASTA EVER!
The first time I heard about Famiglia Baldassarre a while back, my 
friend’s sister was telling me how she was working at a totally unmarked, 
off-the-books kitchen on an industrial strip of road. Sounded pretty 
dodgy to me until she told me some of the restaurants they were 
wholesaling their incredible fresh pastas to: Piano Piano, L’Unita, 
Noto Bene and all of David Lee’s restaurants, and the entire Oliver & 
Bonacini empire, to name but a few, a veritable who’s who of quality 
Italian food in the city. 
We gave them a call and Leo, the owner and chef, was admittedly 
skeptical that a grocery store in Unionville could effectively 
handle and retail his product in a way that showcased its 
second-to-none quality. What really sets this product 
apart from that box of Catelli sitting in the back of your 
cupboard? Firstly, the ingredients: Leo went to Italy 
and had to beg the miller of the flour, to sell him his 
hand-milled flour and the eggs are organic, sourced 
from chickens exclusively on a corn diet, the yolks of 
which give the noodles their distinctively rich golden 
colour. Secondly, this is all painstakingly handmade. 
I was shocked at the staff when I picked up our first 
order. They’re all in an assembly line, one cranking out 
the dough, while another weighs it, all the filled pastas 
are cut and intricately folded by hand. It was poetry in 
motion to watch his eight-person team work at breakneck 
pace. 
This weekend we’ve ordered five flavours of filled pasta which you 
will find in the freezer across from our bakery: a Spinach & Ricotta, a 
Wild Mushroom, a Cacio e Pepe, a Braised Beef and my favourite, 
a Cod and Potato. I served this last weekend in a lemon butter and 
tarragon sauce and it was a huge hit! I promise after trying this 
pasta you won’t want to go back to the dried stuff! Featured at:

So I was recently away in Guatemala 
for a week and a bit with a buddy, 
we went all across the country and 
while the food was typical fare, lots 
of rice and beans, the beers were 
watery, but the coffee was out of 
this world as we were in one of the 
premier coffee-growing regions in 
the world. In fact, I actually toured 
some coffee farms and roasteries. 
Not a week later I see that our go-
to coffee guy, Mark, from Velvet 
Sunrise, is on vacation and is exactly 
where I had just been on a mission 
to source new beans. I couldn’t 
believe my luck! So he’s sourced a 
new bean that’s totally organic and 
free trade that I know you guys will 
love. Reg. $14.99/bag
We’ll have our bestselling flatbread, 
Crispens on sale. They’re healthier 
than a cracker or a chip, made 
without any preservatives and only 
four ingredients. Reg. $5.99 box
Finally, we’ve got our favourite 
Honeycup Mustard back in stock. 
We’ve used this as one of our go-
to’s in the store as long as I can 
remember. It’s perfect with our 
ham, in fact we use it on our ham 
sandwich in the café, as well as on 
our corned beef. Reg. $4.99 jar
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Lemon Poppyseed Coffeecake – This used to be an 
occasional item, however we have a regular customer 
who orders one without fail every week (Hey 
Lauren!), so it’s become an anchor in our counter, 
and with good reason as it’s delicious! A light, fluffy 
sponge cake studded with poppyseeds with a rich 
lemon flavor, as we use only fresh lemon zest, fresh 
squeezed lemon juice and also bake a layer of lemon 
curd inside, glazed with fondant icing and sprinkled 
with more poppyseeds. Reg. $19.99 each
Coconut Cream Pie – A delicious pie shell filled with 
coconut custard and toasted coconut chips topped 
with freshly whipped cream. Reg. $16.99 each
Mousse Cakes – After much debate we couldn’t 
decide on what mousse cake to feature, so we 
settled on almost every single mousse cake we have, 
including our bestselling Black & White Mousse 
Cake, our Raspberry Chocolate Mousse Cake and 
for something spring-ish, we’ll have our Strawberry-
Mango Mousse Cake! 
Reg. Small: $29.99 and Large: $39.99 each
Chocolate Zucchini Loaf – A new creation by our 
pastry chef Brian, an unbelievably moist zucchini 
loaf with a rich dark chocolate flavour! 
Reg. $5.99 each

I’m always hard-pressed when asked what the ‘quintessential’ VG 
item is. I’d say it’s a toss-up between these vac-packed bags of 
marinated deliciousness and our jelly roll. Either way, you can’t go 
wrong! As with so many of our other homemade goodies, this staple 
is the brainchild of my grandmother, Doreen. We had an order for 
Flank Steaks for a customer and had to buy a whole box and then 

had nothing to do with the leftover ones, so Doreen 
whipped up this balsamic-teriyaki marinade and 

several hundred thousand later, here we are. 
These are excellent on the grill but also 

just as easy in your oven, just set to broil 
and cook six and a half 
minutes per side. Slice 
thin and serve with our 
Jack Daniels BBQ Sauce. 
Reg. $13.99/lb

ONLINE EXCLUSIVE! Make sure to check our 
website for a hot deal on some good eats!

www.thevillagegrocer.com

This is my go-to for brunches on lazy 
weekend mornings when I’m off. I love taking 

home one of these chunks, slicing it 
into nice thick pieces and grilling them to 
be served on Kaisers with your mustard 
of choice. It’s so succulently juicy, really 
hard to overcook and not-too-salty, our 
peameal is the best! Reg. $7.99/lb

THE SWEETEST 

$249
 EACH

PEAMEAL BACON

I was leafing through old ads looking for inspiration 
when I found a past special that I'd loved, our 
Grilled Sirloin Steak and Portabello Mushroom 
Sandwich. Instead of shaved roast beef, we grill a 
thickcut sirloin steak and slice it by hand while it's 
still warm. We pile on crispy fried 
onions, and roasted portabello 
mushrooms all on a soft panini with 
roasted garlic aioli. Featured at:
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OUR FAMOUS 

WHAT'S FOR WHAT'S

One of our underrated sausages. 
These are a coarsely ground pork 
sausage that we season with garlic 
and Montgomery’s Sauce, a little 
spicy with a lingering 
smokiness. 
Reg. $6.99/lb

Great sized bunches of really 
firm, fresh broccoli. 
Featured at:

We’ll start off with our Tomato Cucumber 
Salad. This simple, healthy salad was the 
brainchild by our resident Dane, Grethe. Sliced 
tomato and cucumber in a simple dill vinaigrette. 
Reg. $1.49/100g
Next up, we’ll have a Cream of Root Vegetable 
Soup (Reg. $8.99/900ml). Carrots, parsnips, 
potatoes simmered in stock and bolstered with 
a splash of cream. 
We’ll also have our Blackened Salmon with 
Crème Fraiche (Reg. $5.99/100g). Kulam 
liberally seasons salmon filets with a Cajun 
seasoning, and ‘blackens’ it in a grill pan. This is 
super flavourful and the salmon always turns out 
moist and flaky. 
A delicious side, we’ll have a Chicken & 
Pineapple Fried Rice (Reg. $11.99/500g). Goes 
with just about everything, really delicious and 
crunchy, with a tropical accent. 
We'll have our Beef Tenderloin sous vide in a 
Green Peppercorn Sauce (Reg. $7.99/100g). 
Just boil the bag in a pot of boiling water for 
about ten minutes, until warmed through, and 
you’re ready to enjoy a restaurant quality meal.
From the freezer we'll have two bestsellers: our 
Mac & Cheese (Reg. $14.99/8x5 foil), which is 
perhaps the best mac and cheese in existence.We 
make it with extra-old cheddar to ensure it’s as 
cheesy as humanly possible. We’ll also have our 
Chicken Noodle Soup (Reg. $8.99/900ml), 
chunks of chicken meat simmered in a rich 
chicken stock with fresh veggies and vermicelli.

$1499
BOX

SAUSAGE

BEST EMPANADAS EVER!
Another new product that I am totally excited for you guys to try! I got a call from 
one of our regular customers, Christine Costa, telling me that she’d found the next 
big thing for us: Empanadas that her friend makes. I will admit I took the meeting 
out of kindness, I was dubious. Her friend, Janet, came in with five fresh-out-of-the-
oven empanadas and it was love at first bite! Two things jumped out at me. Firstly, 
the pastry was flaky and buttery, as good as I’ve ever had. Secondly, the fillings were 
interesting and clearly made by somebody who knows their way around the kitchen. 
The chicken empanada was like biting into a handheld Village Grocer chicken pot pie! 
The other flavours were also amazing: a Pork Adobo with Quail Egg, Corned Beef 
Hash, Chorizo & Cheese and a Tofu with Stir-fried Veggies. You’ll find these at our 
deli, mix and match them to try a few, I promise you’ll love them. 
If you’re in the store on Thursday or Friday afternoon you will have 
the pleasure of meeting Janet herself who will be sampling her wares. 
Featured at:
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The increasingly longer days mean that spring is 
around the corner! We’re still a while off before fruits 
start appearing on trees or vegetables pop out of the 
ground, however we'll start to see local produce from 
greenhouses, especially local tomatoes which are a 
breath of fresh air after suffering through months 
of subpar winter tomatoes. Our friends from Gomes 
Produce grow the most amazing cherry tomatoes on 
the vine. They eat just as good as a 
field tomato picked off the vine in 
the peak of summer. These are sweet 
enough to snack on straight-up! 
Featured at:

BY THE PIECE 

4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655
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