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DELI?AT  THE
WHAT'S

in my books, last weekend’s weather was about as 
close it gets to perfection! If you weren’t BBQing, 
I don’t know what’s wrong with you. We invited my 
aunt and uncle for a little BBQ on Saturday (they 
work at the store, so don’t go all Bellwoods on me) 
and I was tasked with grilling up some cedar plank 
salmon which I hadn’t done since our weekend 
BBQs at the store last year, which definitely feels 
like a lifetime ago. I fileted a side of the Organic 
Salmon and marinated it in our maple mustard 
marinade doctored up with orange juice, orange 
zest and a ton of fresh dill. We put the fillets on 
soaked cedar planks (we sell them at the meat 
department) and on to our Big Green Egg at 
400F for about 15 minutes. The organic salmon 
has an ample amount of fat (omega-3’s and -6’s, 
the good ones!) that slowly renders the salmon, 
leaving it with a melt-in-your-
mouth, almost mousse-like 
texture. Enjoy with a cold can of 
Muskoka Detour! Featured at: 

As you’re probably well aware, our café and pizza departments are both closed. (Although we 
are looking to start making the café sandwiches as soon as next week. Fingers 
crossed!) The sushi was closed as well but after a few weeks hiatus, it has returned 
and we are featuring our California Rolls to celebrate. Great for a quick lunch or 
dinner on the go! Reg. $6.50/pack
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LOBSTER ROLLS

AISLE FOUR

BAKING?

SPECIALS IN EFFECT FROM THURSDAY TO CLOSING, SUNDAY MAY 31ST

WHAT’S

These are one of my favourite things to put on special, it’s 
absolutely tailormade for a summer day. We were cutting into 

some melons we got last Thursday and the minute that the knife 
slid through, two halves of brilliant ruby red flesh spilled open and 
the department filled with the intoxicatingly sweet smell that only a 

perfect watermelon has. I thought it was the perfect time to put 
these on sale, and it doesn’t hurt that we’ve had a few scorchers in the last week. 
Winnie and her sister-in-law, Anna, the two ladies who cut all our fruit make these 
Watermelon Feta Bowls with cubes of crunchy watermelon, blueberries, sliced mint 
and crumbled feta. As I said, there’s nothing quite so refreshing on a hot day! 
Reg. $14.99 each

ALL 25% OFF

So the last few weeks we’ve had Fish and Chips at the deli on Fridays and it’s been a wild, wild 
success. We are mixing it up this week and I’ll be making up the most delicious lobster rolls 
west of the Maritimes. We make the salad using big chunks of sweet, tender Canadian lobster 
and put it on a brioche roll with a touch of head lettuce for a crunch. Served 
with fresh cut fries and Cathy’s coleslaw. The best lunch in town! 
Available while supplies last on Friday May 29th only, pick up at the deli 

starting at 12 noon. Featured at:

We are featuring my fave pizza of all time this 
week. It’s actually the signature pizza from 
North of Brooklyn, a little chain across the 
city that makes some of the most delicious 
pizza I’ve ever had in my life. It’s loaded 
with Calabrese salami (we’ve substituted 
our homemade chorizo sausage), slivered 
jalapenos, pickled red onions, bocconcini, 
fresh oregano and here’s the kicker…
honey! Don’t knock it until you’ve tried 
it! This pizza is a little spicy, a little salty, 
a little sweet, with a touch of acidity - it’s 
so beautifully balanced. We’ll provide little 
containers of organic 
honey for you to drizzle 
over these after you pop 
them out of your oven. 
Featured at:

SAUSAGES

Blueberry Danish – This is a new creation by 
our baker extraordinaire, Cliff, that he started 
making a few weeks back. Our buttery Danish 
pastry with a dollop of vanilla custard studded 
with fresh blueberries and lacquered in an apricot 
glaze. Any of the bakery girls will tell you that 
nothing gets me going quite like a Danish does, 
and I think these are the best we’ve ever made. A 
resounding 11 out of 10! Reg. $3.99 each
Black & White Mousse Cupcakes – Without 
people gathering we’ve seen a big uptick in the 
amount of cupcakes we’ve been selling, as not 
everybody is up to taking down a whole cake 
on their own. We thought it would be great 
to feature my personal fave cupcake! These are 
a chocolate base piped full of white chocolate 
mousse, topped with more white mousse and 
drizzled with chocolate ganache. 
Reg. $3.99 each
Lemon Meringue Tarts – These were a special 
request we got for a catering for funeral of 
one of our long, longtime customers, and a 
truly beautiful woman, Mrs. Peters. Not only 
are these personal sized lemon meringue tarts 
visually stunning, they’re also delicious. 
Reg. $3.99 each

ALL 25% OFF

We’ll kick it off with one of Kulam’s  soups, 
Vichyoisse, decidedly easier on the palate than it is 
to pronounce. A velvety leek and potato soup to be 
enjoyed cold. Reg. $8.99/900ml
Next up, we’ll have our Bruschetta Pasta. Fusilli 
pasta tossed in olive oil with diced local tomatoes, 
green onions and fresh garlic. A perfect addition to 
any BBQ spread. Reg. $1.99/100g
Next, we have something that I’ve sorely missed, our 
Chili Chicken. Tender pieces of fried chicken tossed 
with onions and peppers in a sweet chili-teriyaki 
sauce…it’s impossible not to love! 
Reg. $12.99/500g
Next up, we’ll have a Salmon Fillet in a Lemon 
Butter Sauce. This will be served with a delicious 
wild rice medley. Reg. $14.99/container
Our sous vide of the week will be our Chipotle 
Chicken. Just pop the vac-pack bag into a pot of 
boiling water for 10-12 minutes for a restaurant-
quality meal. Reg. $5.99/100g
Our chef’s salad of the week will be our Riviera Salad 
which has long been my favourite salad that we make. 
Chopped romaine with slices of fresh strawberries,  
and toasted pecans in a creamy poppyseed dressing. 
Very simple, extremely tasty, perfect for this time of 
year. Reg. $12.99/container
Lastly, I’ve been asked by multiple customers to whip 
up a batch of the Lemon & Basil Dressing that we 
featured with the Lovely Lettuce two weeks ago. 
Freshly squeezed lemon juice, fresh basil and mint 
with EVOO. Perfect for any sweet, tender greens like 
the Lovely Lettuce, spring mix, frisée, or the butter 
lettuce hearts. Reg. $7.99/250ml

We’ve got the most stunning Mandevilla, 4’ high, perfect to replant against any fence or trellis, 
they’ll climb their way up before gloriously blossoming. We planted these beside our BBQ setup 
outside last year and I can’t tell you how many people asked about them. A real showstopper for 
your home garden! Available while quantities last. Featured at: $39.99 each or 3 for $99.99 each
Inside, we also have Jasmine Stephanotis. Great for your home or patio, their white, starshaped 
flowers have a subtle vanilla aroma without being overbearing. Featured at: $19.99 each

Kawartha Dairy Ice Cream – A taste synonymous 
with summer for anybody who grew up in 
Ontario. Reg. $9.99/1.5 litre container
Rufus Teague BBQ Sauce – These are the gold 
standard. The Smokey Apple flavour is delicious 
on pork, and the Honey Sweet and Whiskey 
Maple are both certifiably amazing as well. 
Reg. $9.99/jar
Italian Volcano Lemon Juice – When I want 
lemon juice I usually go to the trouble of 
squeezing my only lemons, but then again, I’m 
a total produce snob. I am told by both Karen 
Chadwick and Evan that this organic lemon 
juice is the next best thing. It’s a steal of a 
price compared to squeezing and is perfect for 
cocktails, baking or cooking. Reg. $12.99/bottle

I’m sure you all have seen the headlines 
regarding skyrocketing beef prices. A lot of 
our prices especially for premium cuts have 
doubled, resulting in diminished returns for 
us and certainly some sticker shock for you. 
While this is sure to continue the next couple 
weeks before things go back to normal, 
we’ve had to be a little creative with some 
of our features in the meat department. 
So, delving outside the bovine and porcine 
realms, I present a pair of delicious turkey 
sausages for you to grill up! The first is 
made with freshly grated Asiago cheese, 
sauteed spinach, garlic and fresh turkey. The 
second is a variation on our bestselling sage 
and onion sausage, made exactly the same 
but substituting turkey for pork. These are 
a lean protein that doesn’t hold back on 
flavour. And we’ve loaded up 
on Ace Sausage Buns (our 
favourite) to pair with these.
Featured at:

$200
OFF

$2499
POUND

TURKEY 

CALIFORNIA ROLLS These appropriately named “Honeycots” are fifty 
shades of delicious. When I opened up the case of these 
on Monday to inspect the quality I was flabbergasted, 
they were some of the most perfect fruit I’ve ever laid 
my eyes on! Flawless orange with a sun-kissed blush 
of red, so so so sweet to taste. While people usually 
get more jazzed for peaches and nectarines, those 
are a few weeks away from their peak, 
while these are the best stone fruit you 
can buy right now, and we’ll be selling 
them at cost. Featured at:

APRICOTS

DON’T FORGET
WE ARE OPEN

 SUNDAYS!!
9AM - 6PM

ALL 25% OFF

WHAT’S IN BLOOM? 

PIZZA PIZZAZZ

ORGANIC

CALIFORNIA

WATERMELON

$399
POUND

$1999
COMBO

FETA BOWLS

$1299
EACH

$999
POUND


