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BAKING?

Even at the age of twenty-nine, I still look forward to a stocking 
full of goodies on Christmas morning. You know you’ve reached 
adulthood when new socks give you an indescribable joy. Every year 
Santa would throw in a few bags of Fuzzy Peaches, perhaps my least 
favourite candy. Every year I’d let my displeasure be known but lo 
and behold, there’d be another bag in my stocking. Probably Santa’s 
way of letting me know that I’d been naughty. Perhaps if I’d been on 
better behaviour I’d have had my stocking filled up with some of the 
goodies we’ve got in the store at the moment. 
Aunt Sarah’s Candy Cane Bark – A seasonal favourite 
from our fave local chocolatier, crushed peppermint 
candy cane in either milk or dark chocolate bark. 
Reg. $10.99 each
Mrs. B’s Chocolate Angels – From Prince Edward 
County, the most amazing Belgian chocolate in 
beautiful figurines. Reg. $9.99 each
XL Cape Herb Salt or Pepper – These are attractive 
salt and pepper mills. I’m particularly fond of the 
pepper as it packs a distinctive punch that most pepper 
lacks. You can really taste the difference. 
Reg. $19.99 each
Roger’s Chocolates – From the famous Chocolate Shoppe in 
Victoria, BC, home to some of the finest sweets produced in the 
country. We’re one of the few stores that bring it in. These are where 
we get those incredible advent calendars every year. They also have 
an assortment of some of amazing sweets for any chocolate lovers on 
your Christmas list, in beautiful packaging. 
Pannettone – We’ve sold out of a few of our favourite varieties but 
we’ve still got lots. I was admittedly not a huge panettone guy until 
I started going to the market and had a million Italian guys trying 
to ply me with panettone in the wee hours of the morning, to the 
point that I’m officially a convert. Mariella recommends the Moscato 
Wine variety as well as the Pistachio and my personal favourite, the 
Amarena Cherry. 
Gift Baskets – Not exactly stocking stuffers per se but Mariella & Co. 
have been busy arranging the most stunning gift baskets, available at 
several different price points. We’ve got one for the coffee lover, one 
for the pasta lover, one for the chocolate lover on your list, we’ve got 
them arranged just about everywhere throughout the store and we 
use our finest groceries to assemble them. 

Whenever I’m invited to a cookout in the 
summer, I feel obliged to bring something 
from the meat counter and these are the 
sausages that all my friends ask me to 
bring. They’re super flavourful, mildly 
herbaceous and juicy as can be. Not only 
great on the grill, these are great browned 
in a cast iron pan and served with sautéed 

onions and boiled potatoes during the winter 
months. Also, if you add sausage to your 

turkey stuffing, this is the one to add. We 
sell it loose over the Christmas 
period for this reason. It elevates 
humble bread stuffing to a 
whole other level.  Reg. $6.99/lb
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Eggnog Cannoli – Crisp cannoli shells piped 
full of an eggnog-infused mascarpone cheese. 
Will be a hit at any party you’re going to! 
Featured at:
Peach Crumble – A throwback to the taste of summer. 
We take slices of peach and season them with spices and 
a zip of almond extract and bake them under a blanket 
of buttery crisp topping. Reg. $12.99/ 8x5 pan
Gingerbread Muffins – These muffins have a RIDICULOUS 
following, people go absolutely wild for them! Studded 
with golden raisins and spiced to perfection, we bake 
these and then give them a fondant glaze and decorate 
them with a cute gingerbread man. Reg. $2.59 each 

Just a reminder that we are now taking orders for turkeys and hams, 
as well as our bakery treats for pick up at Christmas. Please keep in 
mind that we have a cut off for orders, so give us a call or come on 
in to place your orders in advance to avoid disappointment. More 
information inculding a complete list of what’s baking and order 
deadlines is available online: www.thevillagegrocer.com.

While it’s available year round, it’s in these cold 
winter months that Broccoli is at its peak. Other 
than a few weeks of the year when we carry local 
broccoli, I pretty much always get the Andy Boy 
broccoli from California. It’s always fresh and 
crisp with tightly-packed small buds and it never 
disappoints. I love mine blanched and then finished 
off in a fry pan with garlic, ginger and slivered chili 
peppers. It’s a tasty and healthy side that is at home 
beside any protein on your plate. Featured at:

$1499
6 PACK

WHAT’S COOKING AT THE DELI?

HADEN MANGOSJUMBO 

OUTSIDE?
Outside the store, our sidewalks are 

lined with decked-out Christmas trees 
and festive urns in a variety of sizes and 
colour schemes. These are great statement 
pieces for out front of your home. A fresh 
shipment of wreaths has also just arrived 
that will look gorgeous on your front 

door this holiday season.

Inside you’ll find pointsettia, amaryllis 
as well as unique centers and 
mixed bouquets to help bring

some Christmas cheer
to your home.

$499
FOR 2

SCALLOPS
This is the busiest time of year for entertaining, so we wanted to 
feature something that’s a bona fide show stopper, and these U-10 
Dry Scallops are exactly that! U-10 refers to the fact that there 
are less than ten scallops to a pound, which is really big. 
One of my go-to dinners is seared scallops over linguine 
in a lemon tarragon beurre blanc. Sounds fancy, but it 
takes about fifteen minutes from start to finish and 
definitely has that “Wow!” factor. The secret to 
amazing scallops is the pan needs a good amount 
of fat; you won’t get that sexy, caramelized gold 
crust with a dry pan, (I usually opt for half 
butter, half olive oil). Season your scallops 
with salt and pepper, heat a pan over high 
until it’s smoking and cook these spread out 
in the pan, it’s important not to overcrowd 
them. And please, please, please do not 
overcook these. 90 seconds a 
side is all you need, no more 
than that!
Reg. $39.99/lb

We’ve been getting steady shipments of amazing Haden Mangos 
flown in from Brazil the last couple weeks. I had a customer last 
week telling me it was hands-down the best mango he’d ever eaten 
in his life and asking if he’d been choosing mangos wrong the whole 

time. The most fundamental difference is that the ones we fly in 
are fully tree-ripened allowing the sugars to fully mature. 

It’s the same rationale as to why local peaches are so 
much better, the fact that they’re not picked green 

and driven across the country. They usually cost 
at least a dollar more but they are 

worth it every time. Come taste 
for yourself this week…
Reg. 3.99 each or . . .

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY DECEMBER 8

SAUSAGE

CHEERS TO CHEESE 

A GUIDE TO STOCKING STUFFERS

WHAT’S
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SAGE & ONION

BROCCOLI

ALL 25% OFF

We’ll kick it off with our Cream of Tomato Basil Soup. We simmer 
tomatoes with onions and garlic and a few handfuls of fresh basil 
before adding a zip of cream for some body. Reg. $8.99/900ml
Next up, we’ll have one of my all-time favourite appetizers, our 
homemade Bruschetta. Slice some baguette into thin rounds, 
brush with some olive oil and crisp in the oven, then serve with our 
bruschetta mix with a pinch of freshly grated parm and a drizzle of 
balsamic reduction. So simple but always so, so tasty! Reg. $5.99 each
Lastly, we’ll have Blackened Salmon. 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. 
Reg. $5.99/100g
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EACH
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Brad here. About a week ago I was invited to attend a fancy “Cheers to 
Cheese” event at the uber-cool DISH Cooking Studio in downtown 
Toronto. This evening was focused on meals centered around 
charcuterie- style entertaining and hosted by Lisa Dawn Bolton, 
centered on recipe ideas from her national best-seller “On Board”. 
We’ve got a few delicious cheeses available this week that were presented 
at the event. First up is the Beemster Aged Cheddar.
Complex with deep notes of butterscotch, whiskey 
and pecan this cheese maintains a creamy texture and 
flavourful taste even though it is aged. Reg. $6.99/100g
Next up, Colliers Welsh Cheddar. With a delightfully 
strong flavor and crumbly texture, this cheese is the 
product of ancient Celtic cheesemaking traditions. 
Reg. $5.99/100g
And finally, to keep the whole concept on theme, we’ll have a 
limited number of Lisa Dawn Boltons “On Board” Recipe Book 
available in the store and also a selection of unique and locally made 
charcuterie “boards” that will look great on your table. Cheers!
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HAPPENIN’


