
4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655

STORE HOURS: MONDAY TO FRIDAY: 9:00 AM - 7:00 PM

 www.thevillagegrocer.com

twitter.com/villagegrocer  
facebook.com/thevillagegrocer.unionville  
instagram.com/thevillagegrocer

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY SEPTEMBER 19

CHEESE,

$499
EACH

BAKING

RAINBOW TROUT

Wellesley’s Apple Cider – Our best selling apple 
cider from our good friends from Wellesly, Ont. 
This is the first pressing of this year’s crop of apples. 
I am a big fan of this cider, it packs 
a punch of apple-y goodness that 
is not-too-sweet and not-too-tart. 
Featured at:
Martin’s Apple Chips – Healthy snacking done 
right. These are crispy, dehydrated 
apples, nothing artificial or fried, 
just the sweetness of apples with 
an awesome crunchy texture. 
Featured at:
Greave’s Wine Jellies & Crabapple Jelly – Just 
like the featured cider is first pressing, these jellies 
are something we usually have to wait for until 
the Niagara grapes are ripe and ready. They make 
three varieties of wine jelly: Riesling (white wine, 
my fave), Cabernet (red wine) and Vidal (ice wine). 
Really nice on soft cheeses like brie or camembert, 
grilled white meats like a bone-in chicken breast 
or centre-cut pork chop, or just enjoy a dollop 
on our Vanilla ice cream. We also 
have their Crabapple Jelly which is 
screaming to be schmeared on pork 
chops. Featured at:

$299
POUND

Banana Cream Pie – A childhood classic that 
I still go crazy for and would never turn down 
in a million years. A layer of homemade vanilla 
custard with sliced bananas, topped with 
whipped cream and garnished with banana 
chips. Reg. Sm: $9.99 or Lg: $19.99 each
Apple Pecan Loaves – I love and hate these 
loaves at the same time. They are a pain in the 
butt, as they’re so moist that they can hardly 
stay together and are difficult to pack, but they 
really are awesome to eat as they’re studded 
with pecans and slices of fresh apple. 
Reg. $5.99 each
Fig & Caramel Sticky Toffee – A seasonal 
take on our Sticky Toffee, a moist bundt 
cake studded with lots of jammy Greek figs 
throughout with caramel rippled throughout 
and on top.  Reg. $19.99 each

We’re in the liminal period between seasons in the produce department at the moment when all the beautiful 
stone fruit is in its twilight and we transition to super tasty but admittedly less exciting crops like 
apples, pears and pomegranates. For me, it’s often a ‘blah’ time of year, so when I saw these vibrant 
orange Orri Mandarins and tasted just how delicious they are, I ordered a ton. These are the same 
variety as those really incredible Israeli ones we see in January that people go wild for. Featured at:

GALA

Since March 2020 our cafe has been 
closed. We have continued to have 
sandwiches and wraps available, but 
we know how much you all have been 
missing your morning (or even mid-day) 
lattes, tea and muffins. 
So, we have some amazing news...starting 
at 9:00 AM on Monday September 20th 
our café will be OPEN for hot beverages 
and treats.
An important note to all - until things 
change, our cafe offerings (including 
drinks) will be for take-out only. Thank 
you in advance for your cooperation.

WHAT’S 
25%

OFF

AKA Bangers! These are definitely one of the items that we are known far and wide for. Fatty little 
links of minced pork seasoned with thyme, sage, cloves, onion powder and a touch 
of brown sugar. I will forever be weirded out by Brits’ insistence on eating baked 
beans for breakfast, but their sausages are objectively delicious and render all other 
British culinary sins forgivable. Reg. $7.99/lb

$149
/LB

ORRI MANDARINSMENNONITE

We’re revisiting a Fall fave this week, one of our best sellers, 
Apple Crisp Ice Cream. We make a vanilla and cinnamon ice 
cream and add in slivers of spiced apples that we cook down 
until they are almost caramel and our buttery crisp topping. 
It’s all delicious but those frozen bits of crisp topping are 
heaven in the mouth, they just hit different. You will love it, 
your kids will love it, your partner will love it, your mom will 

love it, buy one for all of them!

This week we wanted to start the transition from slap’em on the grill items to 
more oven-centric preparations for the cooler months, and where better to 
start than with something that’s super versatile and works perfectly for 
both, our incredible Mennonite chickens? Now apart from the farmer 
opting for a horse and buggy over an automobile, what makes these 
birds different? For a start, they are totally free-run (which is the 
next step up from free-range) meaning they are running around, 
pecking and clucking, and get real exercise. Secondly, they have 
a custom feed, high in flax and totally devoid of animal by-
products and any additives. As they have no added protein, 
the chickens take nearly twice as long to grow to size. The 
resultant bird is very flavourful, with dense flesh that won’t 
shrink down and lose moisture when it’s cooked. It is the 
finest chicken I have ever eaten! Cook for 15 minutes at 
450°F (this initial heat will give you that delicious crispy 
skin) and then reduce the temperature to 
357°F and cook for 20 minutes per pound. 
Reg. $5.99/lb

$2.00 OFF
Apple Crisp Ice Cream

Reg. $12.99/litre

ICE CREAM

WHOLE 

25%
OFF

ALL 25% OFF

OF THE WEEK

$399
EACH

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

LOCAL 

APPLES
Local apples are harvested around this time and 
kept in storage all year. By the marvels of modern 
technology, we can still eat an apple in July that 
was plucked off the tree in September and still 
have it taste crunchy and fresh. This wasn’t always 
possible. Apples used to be more of a seasonal 
crop, held in regular refrigerators and becoming 
soft and dehydrated in a few weeks. Now they are 
essentially hibernated in Controlled Atmosphere 

storage (C.A. for short) in rooms where the 
temperature, humidity and ratio of oxygen to CO2 

is tailored to hold each variety perfectly until they are 
sent to the supermarket, or in this case, your friendly 

neighbourhood grocery store. This is all fine and dandy 
and the apples still taste great even after months of storage, 

but there is something to be said for these apples that are picked 
fresh off the tree and sent off to the store without ever seeing the 

inside of a cooler. Storage apples can be good, but a 
fresh apple, like these Royal Galas are great! They have a 

honeyed sweetness, are devoid of acidity and have a satisfying crunch 
that is hard to find outside the months of September and October. Featured at:

$999
EACH

AISLE FOUR

ENGLISH BREAKFAST SAUSAGE

WHAT'S IN

This week we’re featuring two cheeses from 
beautiful British Colombia.
Farmhouse Aged Cheddar – Probably 
my favourite cheddar we sell. This is firm, 
and crumbly with a really 
distinct, salty flavour profile 
and a bold sharpness that 
is lacking in most cheddar. 
Featured at:
Salt Spring Chevre Cups - These are really 
lovely for entertaining, a spreadable tangy 
goat cheese cup that is not only eye-catching 
but also delicious. Comes in a variety of 
flavours such as Sundried 
Tomato, Peppercorn, 
Basil, Garlic and more. 
Featured at:

50%
OFF

CAFE UPDATE

CHICKENS

Rainbow Trout is a weeknight standard for me. From the minute I get home after an exhausting 
day, I can have a delicious piece of perfectly cooked, flaky to the touch fish in ten minutes flat. 
Set your broiler to high, melt a dollop of butter in a pan, brush it over the trout fillet and put 
it skin side down, liberally seasoning with salt and pepper. As the fillet is so thin, it only needs 
about three minutes to cook, which is just the amount of time it takes to bring 
another dollop of butter, the juice of half a lemon and whatever fresh herb (Italian 
parsley is a fave) you have on hand to a boil. Pour over top and enjoy! We’ll have 
these fillets plain and in our lemon-dill marinade. Reg. $16.99/lb

SUCCULENT  

SPANISH MANGOS
Once the Mexican season wraps up, mangos get a little sketchy for a few 
weeks before the South American crop, usually coming from Peru, Brazil 
and Ecuador, gets into full swing. We flew in some stunning Osteen Mangos 
from Spain that I think are nothing short of spectacular. They are tree ripened, 
meaning the sugars fully mature before they’re picked, resulting in a sweeter 
mango with a creamier texture. These have absolutely no fibre, a well-balanced 
sweetness and acidity that represents great value at this price. 
Featured at:

25%
OFF

THE
WHAT'S DELI?

We’ll start with our Ham & Lentil Soup. 
Bits of our Black Forest ham in a rich chicken 
stock with hardy lentils. I’m not normally a 
lentil guy but after trying this a few years 
back at the café, I consider myself a convert. 
Reg. $9.99/900ml
Our salad of the week will be our Chickpea 
Salad, which has long been one of my faves. 
It’s really quite simple, chickpeas with freshly 
diced tomato, cucumber and red onion in a 
vibrant lemon and cumin dressing. 
Reg. $1.99/100g
And now, a luxuriously rich option, Cheese 
Tortellini in a Parmesan Cream Sauce. This 
is perfect for a quick dinner idea after work 
and school. Reg. $12.99/500g
We’ll be making up a batch of hearty Beef 
Bourguignon this week, the classic French 
beef stew with mushrooms, carrots and 
onions in red wine. Reg. $14.99/500g
Last but not least, our sous vide of the week 
will be a Salmon in a Lemon Dill Butter. We 
vac-pack them together and you pop the bag 
in boiling water for ten minutes by which 
time the butter has melted and you get a 
perfectly cooked salmon fillet brushed with 
melted butter. Reg. $5.99/100g

ALL 25% OFF

$799
BOTTLE

$499
PACK

PLEASE!
$599

100G

$1499
EACH

BLOOM?
You can definitely feel the change in season 
approaching with the cooler mornings we have 
been having. As we make our way through 
September, we have another arrival of Fall 
planters and even our first shipment of (dare I say 
it) pumpkins filling up our sidewalk. 
Aside from the beautiful fall mums in assorted 
sizes and colours, we also have 6 inch pots of 
Celosia. There are few flowers as showy as Celosia, 
they bloom in the striking colors of a glowing 
sunset and we have them available 
to add that extra sparkle to your 
gardens. 
Featured at:

THE
WHAT'S BUZZ?

We are less then a month away from 
Thanksgiving, so it is time to start planning 
the menu. Whether you are looking for a 
whole turkey to cook at home yourself, or 
catering so you can sit back and relax, we’ve 
got you covered. Turkey gravy, cranberry 
sauce, all the sides and, of course, dessert. 
Check out our website for more information. 
Never too early to place your order.

LET’S TALK
THANKSGIVING

With Thanksgiving less then a month away, 
our Queen Bees Karen and Linda have been 
extremely busy setting up beautiful displays 
of seasonal inpiration. For starters, they have 
brought in brand new collections including 
table cloths, runners, placemats and assorted 
tea towels. As well, decor pieces, serving 
accessories and, of course, the fall scents of 
Michel Design soaps and foamers that we all 
love so much.
To get you started, they will be having a 
special sale on the Vanilla Pod Serveware 
Collection by Maxwell & Williams. This 
elegant collection features a delicate speckled 
pattern, with an unglazed, textured detail 
on the rims and borders. 
Available while supplies last. 
Prices vary. 


