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BRANZINO

GRAB A SLICE!

CHEESE, PLEASE!

25%
OFF

Tipsy Laird – The bizarrely named Scottish trifle that is traditionally 
served after a Burns dinner, there are countless variations. We soak 
our vanilla sponge in sherry and layer it with fresh berries, vanilla 
custard and freshly whipped cream before topping it with toasted 
almonds. Reg. $9.99/container
Mango Mousse Cake – It’s a toss up between this and our black and 
white mousse cake for my favourite. We take three layers of vanilla 
sponge and fill it with an impossibly light and creamy mango mousse 
before dressing the whole cake with the same mousse and topping it 
with slices of mango and fresh berries. Reg. $29.99 each
Strawberry Cream Puff – A taste of summer on a midwinter’s day. 
We make a little round of choux (the same pastry Eclairs are made of) 
and pipe it full of a creamy strawberry filling before topping it with 
a glazed strawberry. Reg. $4.99 each

A few years ago we entered 
a Butcher’s Award Show. 
We entered all the stuff 
that we’re known for: 
our hams, turkey roasts 
and kolbassa... but we 
threw our Smokies in as 
an afterthought and they 
ended up winning the top 
award! These are made by 
John, our beloved French- 
Canadian stalwart behind 
our butcher case. They’re 
a mildly seasoned pork 
sausage that we smoke in 
house, some are plain but 
the ones with extra-old 
cheddar are my absolute 
fave. Enjoy as a snack 
with your mustard of 
choice or you can steam 
these up and enjoy them 
with potatoes
and 
sauerkraut.
Reg. $11.99/lb

CHICKEN BREASTS
LUNAR

I’ve either lived or worked in Markham for all my thirty years of 
life, and even in that time, I’ve seen some drastic changes. I feel 
like an old-timer when I point out what used to be farmland and 
remember the humble beginnings of our family business. Our 
customer base and employee base have both grown exponentially, 
and for many of these great people, Chinese New Year is the 

biggest holiday of the year; a time for family to gather 
around the table to celebrate their ancestors and 

to spur on blessings of luck, prosperity and 
longevity for the upcoming year. 

Last April we had an Italian-inspired flyer, and featured Whole 
Branzino. We decided to make a video showing how simple 
it is to cook whole fish, which I got signed up for. The 
truth of the matter is that my first time cooking one 
is actually on that video, acting like I’ve done it 
a million times before. This only goes to show 
how easy it is, as the fish actually turned 
out perfectly. Cooking the whole fish is 
kind of foolproof, as the skin and bones 
protect the delicate filets and keep your 
fish super-moist. Just sprinkle the cavity 
with sea salt, stuff with lemon slices and 
herbs (think rosemary, flat leaf parsley), 
cook on the grill or in a pan over high 
heat for three minutes a side, and finish 
in a 425°F oven for ten minutes. Check 
out the video, I did a pretty good job if I 
do say so myself and it really 
highlights how awesome 
and simple the process is! 
Reg. $13.99/lb

My second year of university would be best described as an exhaustive 
process of trial and error. Other than the frozen entrées 

I’d bring up to school, good meals were few and 
far between, but the one that stands out was the 

time that I brought up one of these Chicken 
Breasts stuffed with our Sage and Onion 

Stuffing and one of our store-made 
frozen chicken gravies. We whipped 
up some mashed potatoes to serve it 
with. In retrospect it couldn’t have 
been easier to make, all you do is pop 
the roast in a 350°F oven for an hour 
and a half and baste periodically, but 
I felt like Gordon Ramsey that day 
as I sat around the table with my 
roommates and we feasted on that 

glorious chicken. We’ll have it available 
with either our Sage and 

Onion Bread Stuffing 
or with our Dried Fruit 
Stuffing. Reg. $11.49/lb

AISLE FOUR 

$499
SLICE

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY JANUARY 26

LUNCH?

BAKING?WHAT’S COOKING AT THE DELI? 

- - - YEAR OF THE RAT - - - 

ALL 25% OFF

$899
EACH

25%
OFF

NEW YEAR

SMOKIES

WHOLE

To go with the French Onion Soup we have on feature, we have 
a new cheese, L’Hercule de Charlevoix. Produced in Quebec, firm 
with a pronounced buttery flavour and a lingering barnyard taste 
(it’s a good thing), you’ll find it similar in texture and flavour to both 
Gruyere and Comte. This is the perfect melting cheese, will enhance 
omelettes, quiches, gratins and especially, the French Onion Soup 
you should treat yourself to this weekend. Reg. $6.99/100g
We’ll also have the award-winning Mull of Kintyre, a Scottish 
Cheddar that’s rugged, bold and full of character, slowly aged until 
its body is firm and has a deep rounded flavour with nutty, sweet 
hints. Reg. $5.99/100g

WHAT’S FOR 

WHAT’S 

ALL 25% OFF

French Onion Soup! Made with a hearty beef broth, it’s perfect for 
this time of year. And to top it all off, we have the absolute perfect 
cheese to make it a real French Onion Soup on special as well. All you 
have to do is get this nice and hot and then throw it under a broiler 
in a ceramic bowl with a thick slice of toasted Blackbird sourdough 
and grated L’Hercule de Charlevoix and you’re in for a soup that eats 
like a meal.  Reg. $8.99/900ml
Next up, we’ll have our Singapore Noodle Salad. We toss vermicelli 
in a zesty, slightly spicy Asian dressing with diced peppers and green 
onion. Reg. $1.99/100g
As we celebrate Robbie Burns’ Day, it would be crazy to not feature 
one of our faves, Scotch Eggs. We take a hardboiled egg, surround it 
with our English breakfast sausage meat, bread it and fry it to crisp, 
golden perfection. It’s everything that’s good about breakfast in a 
single bite. When we last served a Burns’ Dinner we served these as 
the appetizer, it almost made the Haggis palatable. Reg. $3.99/ each
Next, we have our Scottish Beef Stew. We make this similar to Beef 
Bourguignon except with mushrooms and in the place of the red wine 
we opt for some Scotch to give it a little ‘oomph’! 
Reg. $16.99/500g
Our Chef’s salad of the week will be our Spinach Cranberry Salad. 
Organic baby spinach, dried cranberries, toasted pecans and baby 
mandarin segments in our Brandied Cranberry dressing. 
Reg. $11.99/container
For our frozen entrée, we’ll have our Chicken Curry (Reg. $23.99/8x5 
foil), tender pieces of chicken breast in a mild, flavourful curry sauce. 
We’ll also have our all-time bestselling soup, Chicken Noodle. 
Reg. $8.99/900ml 

ALL 25% OFF

Scotland is known the world over for its salmon, in fact it’s their 
biggest food export and a staple of the Scottish diet. We do this 
sandwich every year for the weekend that Burns’ Day falls upon. 
We start with slices of our Atlantic smoked salmon, and add capers, 
sliced cucumber and spinach on fresh pumpernickel (from Steeles 
Bakery), with a schmear of dill cream cheese and a red onion relish 
that we make in-house. The smokiness of the salmon 
pairs perfectly with the tangy creaminess of the cream 
cheese and the acidity of the relish. Featured at:

This week we’re serving 
up our Buffalo Chicken 
Pizza. Crispy chicken 
tossed in our store-made 
buffalo sauce, with celery, 
caramelized onions and a 
drizzle of  
blue cheese.
Featured at:

We’ll have some great Scottish goodies 
available this weekend starting with the 
most iconic of Scottish brands, Barr’s 
Irn Bru! While I was in Thailand several 
years ago I met a ton of Scots and I’m 
not sure how but I got a giant diatribe 
about the virtues of this nationally-
beloved orange soft drink. I’m not 
going to lie, the appeal is lost on me but 
you can’t deny its popularity. 
Reg. $5.49/4 pack
Next up we’ll have the Hyley’s Tea, 
a robust Scottish breakfast tea. A 
flavourful choice with a classy tartan tin 
to match. Reg. $6.99/tin
We’ll also have the Mackie’s Crisps, 
premium Scottish potato chips in three 
totally outside the box flavours: Haggis 
& Pepper, Aberdeen Beef and Scotch 
Bonnet. Reg. $3.99/bag
Robertson’s Marmalades! Be sure to 
pick up some of the potato scones or 
crumpets to try this on. Reg. $4.99/jar

We’ll also have Scottish goodies from 
But’ N’ Bens such as Cornish Pasties, 
Mini Haggis, Potato Scones, the 
amazing Scottish Bread, Aberdeen 
Butteries, and Scotch Pies. 
We may not be serving a Haggis at the 
café this weekend, though we actually 
discussed it, but we will have tins of 
Haggis (mmmmm…), as well as Nairns 
Biscuits, Mackay’s Marmalades and 
Preserves and more!

STUFFED

25%
OFF

BOTH 25% OFF

JOHN’S 


