
DELI?

When it comes to Cheddar, I can never find one 
that’s sharp and aged enough for me, although 
this one comes pretty damn close. Evan is a cheese 
fanatic, and  one of the first thing he does when 
he gets home is make a beeline for the fridge and 
grab whatever cheeses are available to nibble on. 
So I knew we had to put our best foot forward for 
Father’s Day and this Nine Year Old 
Cheddar definitely fits the bill. It’s 
sharp, bold, crumbly perfection, as 
good as cheddar gets. Featured at: PIZZA PIZZAZZ
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Tequila Gazpacho – I freakin’ love our 
gazpacho! It’s the world’s most refreshing 
soup, made with local plum tomatoes, celery and 
cucumbers and then gussied up with a splash of 
Tequila, fresh mint, honey and a zip of Tabasco. Not 
only does this taste awesome but it’s also the world’s 
greatest hangover cure, you heard it here first. 
Reg. $8.99/900ml
Roasted Potato Salad - A salad we’ve made every single day as far back 
as I can remember. As I said, I’m hungry about thirty minutes after a meal, so 
I usually grab a heaping bowl of this to abate my mid-morning hunger pangs. 
Roasted potatoes tossed in mayonnaise with green onions, basil, slivered red 
onion and bacon bits. Eating this when the potatoes are still the slightest bit 
warm is nothing short of ecstasy. Reg. $1.99/100g
Caprese Salad – This was a pretty obvious pick for Father’s Day on account 
of two things. Firstly, it’s Evan’s all-time favourite starter. I have never seen 
him pass on one when he sees it on the menu somewhere. Also, it’s the perfect 
dish for Father’s Day, slices of succulent local tomatoes with super creamy 
Buffalo mozzarella and fresh basil. Topped with freshly cracked black pepper, 
we provide the balsamic reduction and sea salt to dress before serving. 
Reg. $16.99/container
Chicken Bundles – We used to do these as one of our frozen entrees and it just 
became a little too labour intensive and expensive for us to produce. For the 
last year or so I’ve had customers asking for their return, and so this weekend 
we are scratching that itch. We bone out and stuff chicken thighs with a medley 
of wild rice, almonds, walnuts and pecans with dried fruit and breadcrumbs. 
Finished in an apricot glaze. Reg $22.99/8x5 foil
Chinese 5 Spice Pickerel with Crème Fraiche – We take local pickerel, season 
them in fragrant 5 spice seasoning and then blacken them to unleash all that 
flavour, before we finish them with crème fraiche. Available at our prepared 
foods counter. Reg $6.99/100g
Grilled Ribeye in a Morel Mushroom Sauce – There’s a lot of seasonal goodness 
to get excited about in our produce department. Cherries are at their peak and 
all the local veggies are starting to flood our shelves. One of my particular faves 
is when local morel mushrooms come into season, with their incomparable 
earthy and nutty flavour. For our sous vide this week, we will have a beautiful 
ribeye steak cooked to medium-rare in a rich and incredibly delicious morel 
mushroom sauce. Reg $13.99/100g

SANDWICH

WHAT’S ON THE

25%
OFF

HALF: $4.50    WHOLE: $7.99

I’m a momma’s boy through and through but twice a year, on his 
birthday and Father’s Day we celebrate Evan, whose greatest 
works include creating me and creating this store. I’m in 
the unique position of following directly in my father’s 
footsteps, and not a day goes by where I’m not 
reminded of how hard this man worked his entire 
life to provide for his kids, all while missing no 
opportunity to do those extra ‘dad things’ like 
coaching my sports teams growing up. He may 
not be as hands-on at the store any more, but 
watching him in his garden, golfing with his 
buddies and even at times relaxing, which 
if you know Evan, isn’t something he does 
much, is every bit as rewarding for him as 
it is for me because he truly deserves it. 
To Evan and all the other Dads out there, 
Happy Father’s Day!

OF THE WEEK

Ontario Strawberry Ice Cream
Reg. $12.99/litre

No fruit is quite as synonymous with summer as a big ol’ Watermelon and we have some 
gorgeous ones for you this weekend. I’m frequently asked to pick out melons for 

people, so let me give you some insight into what to look for when picking 
the absolute perfect melon. Firstly, I tap the melons. If it’s perfectly ripe 

it should have a deep, hollow sound indicating that it’s brimming with 
juice. This isn’t an exact science, so something you can look for with 

your eyes is a big, creamy, yellow spot on its underbelly. The deeper 
the yellow, the longer it’s sat in the field, ripening on the vine, 

allowing the sugars to fully mature. The third thing I’m looking 
for is a melon that seems heavy for its size, which is actually 
a good rule of thumb for a lot of fruit, from peaches to any 
citrus, as it means it has a lot of water content and will ensure 
a juicy fruit. Luckily for you, you won’t have to look too 
hard this weekend as all the melons we’ve cut up have been 
uniformly perfect, super crisp and sweet and the perfect treat 
for a hot summer day. Featured at:

I don’t cook a ton of seafood at home. Not that I’m 
not a not a huge fan, I am, but for whatever reason 
it’s rarely on the menu. It wasn’t until we did the 
grilled teriyaki salmon at our weekend BBQ a couple 
weeks back that I remembered how amazing salmon 
is on the grill. It was sweet and salty and just melted 
in my mouth, absolute perfection. 
This week we have beautiful fillets of 
Norwegian Organic Salmon, makes a 
killer meal on the grill. Reg. $29.99/lb

ICE CREAM
FATHER’S DAY

HAPPY

GRILL?

Neanderthal, double cut, bone-in ribeyes, big enough to serve two 
fully grown carnivores… behemoth steaks. A few notes on cooking 

these: Salt and pepper is all you need, the Butcher’s Blend rub we have 
on sale this week is nice and understated, but I wouldn’t use anything 

more assertive than that. Keep it simple — you want to taste what you are 
paying for. Secondly, given the thickness of these bad boys, it’s imperative 

that you let them come to room temperature before putting them on the grill, 
otherwise you risk burning the outside while having a raw center. Three hours out 

of the fridge should be sufficient. And finally, invest in a meat thermometer, 
which will allow you to get it down to a science and leave nothing to chance. Cook your steak 
to 140 degrees for medium-rare, let it rest for five minutes off the grill and voila, you’ve nailed 
your Father’s Day Dinner! Featured at:

CHEESE, PLEASE

We are featuring one of our bestselling ice creams this week 
made with everybody’s favourite fruit, Ontario strawberries. 
We wash and hull local berries at the peak of their flavour and 
then cook them down into a delicious puree that we use to 
flavour our Ontario Strawberry Ice Cream. We also fold in 
diced bits of the berries for added flavour and texture. Last 
year at the tail end of strawberry season, I told Ed to order 
lots of strawberries so that he could make enough puree and 
freeze it so all of you could savour the sweetness of local 
berries throughout the winter months, and to his credit, we 
sold the last of last season’s strawberry ice cream the exact 
day that local berries came into season two weeks ago. Pretty 

damn good! 

$2000
COMBO

$2199
POUND
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SALMON

A full list of What’s Baking for Father’s Day is now 
available online. Check it out and give us a call to place 
an order in advance for a sweet treat for Dad. If you don’t 
place an order, don’t worry...we will have a full counter of 
goodies available for walk-in customers all weekend long. 

TEXAS HOT SAUSAGES
One of the more underrated sausages that we have. These are absolutely killer 
on the grill, always cook up moist and juicy with a lingering, 
mellow smokiness and the slightest zip of heat. Try them with 
a schmear of the Kozlik’s Old Smokey Mustard to send your 
tastebuds into another stratosphere. Reg. $6.99/lb

WATERMELONS

EVAN’S FAVOURITE

We are bringing back one of our greatest home runs 
this Friday and Saturday, our absolutely superb Smoked 
Wagyu Beef Brisket. If you’re not familiar with Wagyu, it 
refers to Japanese cattle prized for their unique marbling, 
rich flavour and melt-in-your-mouth tenderness. When 
we’re trimming up the briskets I always get a little worried 
that they are “too marbled”, but after they’re smoked for 
twelve hours, all that ample marbling is broken down into 
mouth-watering juices. It’s the richest, beefiest meat you 
will ever taste, unmatched in tenderness and flavour. We 
hand carve it and put it on a Fred’s Bread brioche bun with 
a drizzle of the Espresso BBQ Sauce from the Carbon Bar, 
the perfect condiment to cut through the richness and send 
it to the next level. Paired with another VG classic, our 
Potato & Egg salad, and a Southern 
classic, Sweet (but not too sweet) 
Tea. Available Friday June 18th and 
Saturday June 19th from 11:00 am – 
3:00 pm. Featured at:
And for all you  earlybirds, we will also be serving up our 
Peameal on a Bun on Saturday morning.

PEACHES & CREAM CORN

Dad’s Root Beer – Featuring Dad’s Root Beer for Father’s Day 
weekend has become somewhat of an annual tradition at our 
store. It’s a pretty easy gift for the old man and one that has 
universal appeal. Featured at:
Joe Beef Ketchup – I absolutely despise celebrity chef products. I find them 
mass-produced, gimmicky, over-priced and a great indicator that a chef is a 
complete and total sell-out. I wanted to hate this ketchup but it is the best 
I’ve ever had. I’m helplessly addicted and I will never ever use Heinz again. It 
actually tastes like tomatoes with a flavour of roasted red pepper 
in there, nice and chunky, not too sweet. I can’t believe I am 
writing this much about ketchup of all things, but my love for 
it is real. It’s really that good. Featured at:
Joe Beef BBQ Sauce – Most sauces are essentially ketchup and molasses 
mixtures with seasoning. This one actually starts with crushed 
tomatoes and applesauce. The sweetness of the apple and a 
distinct mustardy flavour really lend itself to pork or chicken. 
Featured at:
Joe Beef Butcher’s Blend – Essentially a really nice take on 
Montreal steak spice. This is just a stupidly easy way to get an 
extra dimension of flavour on any grilled beef, brisket, steaks, 
burgers, you name it. Featured at:

$599
100G

Just a reminder that our outdoor garden center is now in full bloom - beautiful 
patio pots, herb gardens and succulents as well as Evan’s one-of-a-kind hanging 
baskets. Sunloving or shady areas, we have something for every space. 

SATURDAY & SUNDAY 9:00 AM - 6:00 PM

$2.00 OFF

TEXAS

NORWEGIAN ORGANIC 

We are still a few weeks off from the local crop of corn, however the cobs that we’ve been bringing in the last few 
weeks have been pleasantly sweet and tender. For an occasion like Father’s Day, where grilling is compulsory, we 
thought we’d feature this BBQ staple. Whether you boil it, roast it in the husk, or char it in on the grill, you’ll 
find it impossible not to enjoy. Just add butter and salt and you’re set. Featured at: 

$2.99 FOR PACK OF 5

ALL 25% OFF

$699
EACH

$799
EACH

$999
EACH

$899
EACH

I asked Evan what he wanted for a pizza this week knowing 
and dreading exactly what he was going to tell me: a 
Marghertia pizza with Double Pepperoni. It’s encouraging   
to that even though he turned 70 this year he is still young 
at heart, in mind, body, spirit and preference for pizza as 
this cheesy, meaty, greasy pizza is what I’d expect a ten-year-
old to order. I took it upon myself to make it a little more 
premium; we’ll have it with our homemade 
pepperoni with Buffalo mozzarella, sautéed 
mushrooms and sautéed peppers with fresh 
basil. Available by the slice. Featured at: 

$499
EACH

It only seemed appropriate to feature Evan’s 
Favourite Sandwich here. We shave mild Genoa 
salami and put it on a soft Fred’s panini with a 
spread of pesto dressing, some roasted peppers and 
provolone. It’s about as simple as it gets but boy 
are these a treat, especially when heated up a touch. 
Oh, and for the record, this is also our 
beautiful floral designer, Takoush’s 
husband’s favourite, as well! 
Reg. $8.99 each
Speaking of Evan’s favourites...Evan has been 
spending his days in his vegetable garden labouring 
over his fruits and vegetables. He has lots of 
vegetables including tomatoes and lettuce, so 
starting this weekend, be sure to keep your eyes 
peeled for Evan’s organic greens.

If you’re looking to spoil your Father, or anybody else in your life this weekend, and are either a train wreck in the 
kitchen or just looking for an amazing meal that you can enjoy together without slaving away for hours, we have 
a few spots left for our catered Father’s Day dinners. You get your choice of appetizer, entrée, sides and dessert, so 
there’s something for everyone. The menu is on our website, give us a call to order, Chef Kulam never disappoints. 

STEAKS


