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WHAT'S
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TURKEY SAUSAGES

AISLE FOUR

BAKING

SPECIALS IN EFFECT FROM THURSDAY TO CLOSING, SUNDAY AUGUST 9TH

WHAT’S

Back by popular demand, we’ll have two different turkey sausages this 
weekend. Firstly, we’ll have our Turkey, Spinach and Asiago 
Sausage, ground turkey with spinach sautéed with garlic 
and asiago cheese. We’ll also have a variation of one of our 

regulars, a Turkey Sage & Onion Sausage, a mild sausage 
with a lovely herbal profile. These both actually have a 
pretty steady following out of our freezer, but we’ll have 
them fresh this week. Either are a pleasant 
change from a traditional pork sausage: 
nice and lean without compromising on 
juiciness. 
Featured at:

OF THE WEEK! 

We featured a really amazing BBQ Chicken Pizza a few 
weeks back that I’ve been asked for a few times since, but 
I thought we could jazz it up a bit and do a homemade 
Pulled Pork Pizza instead. On a base of our Jack Daniels 
BBQ sauce, with grilled Welsh 
Bros. corn, caramelized onions and 
slivered green onions. 
Featured at:

Last week we did ribs for our weekend BBQ special 
and cooked roughly 150 full racks over the two days. 
I had the highly enviable task of staying after 
hours and waiting for them to smoke and slow 
cook. When I eventually emerged super 
late night, I was covered from head to toe 
in pork fat and BBQ sauce, smelling like a 
chimney, my hands covered in burns but 
knowing that I’d made some kickass ribs. 
After the whole debacle, I’ve had enough 
ribs for at least a few weeks, but for those 
of you looking for something out of 
this world to grill up this weekend we’ll 
have amazing Baby Back Ribs on sale at 
the meat department. Cooking these is so 
simple, just give them a dry rub, wrap them 
in tin foil and slow cook on indirect heat on 
your Big Green Egg (or any BBQ really) until 
they’re fall-off-the- bone, then glaze them in your 
favourite BBQ sauce and finish them on direct heat. I 
did a few racks a couple weeks ago that I’d marinated 
in Jerk in a Jar (one of my go-to’s), and then reserved 
the marinade, added some honey, lime 
juice and zest and rebasted them before 
serving. I don’t know how jerk ribs 
aren’t a huge thing because they were 
absolutely to die for! Reg. $9.99/lb 

One of my favourite creations that 
Paul, our new R&D guy from the 
meat department, has developed is his 
Everything Bagel Salmon Gravlax. 
He cures a side of salmon and seasons 
it with sesame seeds, poppyseeds, 
garlic, lemon zest and vodka and 
slices it nice and thin just like smoked 
salmon. It’s absolutely delicious and 
I’ve been totally addicted to it since 
I first grabbed it out of the counter. 
I thought it would make an excellent 
sandwich on…you guessed it…a bagel! 
We schmear on our dill cream cheese 
with capers, sliced cucumber and baby 
spinach. If you’re a lover 
of smoked salmon, this 
is a great and flavourful 
way to mix it up! 
Featured at:

I can’t believe how much I’ve still been hearing about 
the lobster rolls the other week. We will have them 
again in the upcoming weeks but in the meantime 
I wanted to satiate your bottomless appetite for 
crustaceans with one of Kulam’s signature soups, 
our Lobster Bisque. He makes this with Canadian 
Lobster and carries that delicate sweetness through 
its rich, luxuriously creamy body. Might be a good 
idea to stock up and freeze a few 
of these as we only make it a 
couple times a year. 
Featured at:

LOBSTER BISQUE

Chocolate Espresso Biscotti - Out of all 
the departments at the store, the bakery 
in particular has me in its orbit. I’m 
always over there chatting with the girls 
(mainly my BFF from day one, Jeanette) 
snacking on cookies, tarts, or whatever 
they’re packing up. My appearances 
usually skyrocket when they’re packing 
up our biscotti, my favourite being a 
toss-up between this variety, Chocolate 
Espresso, and the Almond. 
Reg. $4.99/pack
Key Lime Pies - A certified Evan 
MacDonald favourite! Graham crust, 
filling is made with fresh lime zest and 
fresh squeezed lime juice, garnished 
with fresh whipped cream and lime 
slices. Large: Reg. $19.99 each
Something new from our bakery 
department that you don’t have to share, 
Frangelico Hazelnut Mousse Domes. A 
light chocolate mousse flavoured with 
Frangelico, with a hazelnut core, then 
covered in rich chocolate. 
Reg. $4.99 each$499

JAR

25%
OFF

We are whipping up a brand-new 
seasonal flavour this week that I know 
you guys will love, Wild Blueberry Ice 
Cream made with everybody’s fave little 
blueberries. The flavour is over-the-top 
incredible, the colour is eye-popping 
and we threw in a handful of those 
delicious little blues for some texture. 
Picking up a tub of this 
should be a complete 
and total no-brainer! 
Reg. $12.99/litre

Just a heads, you are now welcomed to bring your 
reuseable shopping bags back into the store! If you 
are in need of a fresh new bag, we have two stylish 
options including our Thermal Bag ($9.99) and a 
new machine-washable Canvas Bag ($3.00)!

We’re grilling up one of my all-time go-to’s this 
Friday and Saturday (starting at 11:00 am), Kalbi 
AKA Korean Shortribs. I love these so much that it 
actually helped me decide where to get my condo. I 
love being so close to Koreatown as the food there is 
so unbelievably tasty and affordable, hence my choice 
of residence. We did this last year and Stan perfected 
a marinade for the perfect shortribs. It hits all of 
those Asian flavours that I go crazy for: garlic, ginger, 
sesame, and we use grated Asian pear to lend some 
sweetness. It’s both tender and 
chewy all at once. There’s a lot to 
love! We’ll be serving them with 
our Napa Salad and locally-grown 
grilled broccolini in a chili and 
ginger dressing. 
As always, we’ll also have Burgers and on Saturday 
morning, Peameal Bacon Sandwiches. 

CHEESE, 

BABY BACK RIBS

$999
POUND

ALL 25% OFF

VILLAGE GROCER 

PIZZA PIZZAZZ

SANDWICH

$1500
COMBO

SEEDLESS

I had green grapes on sale two weeks back 
and they were a huge hit so I was reluctant 
to put them back on again, but once I got to 
try these, I couldn’t help myself. They were 
so crunchy and sweet and I knew they’d be 

a hit for our customers. 

GREEN GRAPES

$2.99/lb

$1299
EACH

Mrs. Renfro’s Salsa – You can’t beat a freshly made pico 
de gallo but when you don’t want a huge hassle and a 
huge mess, this is what I consider to be the gold standard 
of jarred salsa. Comes in a variety of delicious flavours, 
think it would be impossible for me to pick a favourite, 
but I am quite partial to their fruit-based flavours. The 
Peach and the Mango Habanero are both top notch, and 
if you want something without that sweet note, 
the Tequila will be a hit. Featured at:
Late July’s Multigrain Tortillas – As we have salsa on sale, 
it only seemed right that we feature a delicious tortilla 
chip to go with it. And not just any tortilla chip, we had 
to feature Mariella’s favourite. There are five guilt-free 
flavours to choose from: Dude Ranch, Sweet 
Potato, Summertime Blues, Green Mojo and 
M-Dogg’s personal fave, Sublime. Featured at:

AT  THE
WHAT'S DELI?

Our deli staff will be relentlessly filling up our 
delicious Tabbouleh Salad this weekend! Made 
with couscous, tomatoes, cucumber, onions, mint 
and parsley in a lemon vinaigrette. Reg. $1.99/100g
Our sous vide the 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 a pot of boiling 
water for 10 minutes by which time the butter is 
melted and you get a perfectly cooked salmon fillet. 
Reg. $5.99/100g
Teriyaki Beef Stirfry – Our new and improved 
beef stirfry. I thought we could do one with more 
veggies, more colour, more meat, just all-in-all 
better. We stirfry tender pieces of beef in teriyaki 
sauce and then serve it with veg over noodles. 
Reg. $12.99/500g
Caprese Salad – In between orders on the BBQ on 
the weekend I found myself contemplating some of 
the field tomatoes that we had sliced up to put on 
the burgers, and I was marvelling at how perfect 
they all were. Nice and meaty, barely any of that 
water content that plagues hothouse tomatoes that 
we must suffer through for all but a few months of 
the year. A tomato at the peak of its ripeness at the 
beginning of August is truly a beautiful thing, there 
are few things quite as delicious. To celebrate our 
local bounty, I thought we should feature Caprese 
Salads as no other preparation truly lets a tomato 
shine quite so bright! Reg. $16.99/container 
Chicken Parmesan – Not exactly summery, but I 
love our chicken parm. We soak chicken breasts in 
homo milk before seasoning them and dredging it 
in Italian breadcrumbs. We fry them up to a crisp 
golden and then top with our homemade tomato 
sauce and finish with some cheese. Over pasta or in 
a sandwich, you can’t go wrong.  Reg. $5.99/100g

THIS WEEK?

ALL 25% OFF

$1499
/900ml

PLEASE!
Le Mont-Jacob from 

Fromagerie Blackburn in 
Quebec. Aged 60 days, this semi-soft, washed-rind, 
farm cheese is made with pasteurized milk. Creamy 
in texture with delicate aromas of fruit and roasted 
peanuts is what makes it unique and highly prized. 
This cheese would be a wonderful 
addition and add a special touch 
to any summer-time cheese board. 
Reg. $7.99/100g

$499
BAG


