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We are making a tried and true 
classic this weekend, our Ham & 
Swiss Sandwich. Our hams have 
won the Gold Award in a ham-
making competition. It’s not that 
we’re so smart, or even innovative, 
it’s just our stubborn adherence 
to the idea of not cutting corners 
and taking shortcuts in the process 
of making our hams (or anything 
else in our store for that matter), 
which results in delicious slices of 
ham for sandwiches just like this. 
We layer thin slices of our Maple 
Sugar Ham with Swiss cheese, crisp 
lettuce, thick slices of tomato and 
our ever so popular 
homemade Maple 
Mayo Dressing. 
Featured at: 
Available Thursday December 2 until 
Saturday December 4th.

DELI?

BERKSHIRE RACKS PERSIMMONS

99¢
/LB

After a significant portion of our staff were driven to 
sickness after sampling our ill-fated poinsettia-flavoured 
ice cream, we decided to pivot towards something a 
little more traditionally Christmas-sy, our Egg Nog 
Ice Cream. We started making this last year after a lot 
of experimentation. We tried using the Sheldon Creek 
Egg Nog, the Kawartha Dairy Egg Nog, but eventually 
decided to make our own because nobody else’s was as 
creamy as we would like. It also gave us the chance to 
make it deliciously boozy as well. You can definitely taste 
the vanilla and nutmeg in this week’s special as well as a 

lingering warmth of dark rum.
Egg Nog Ice Cream: Reg. $12.99/litre

There are few things in life as unpleasant as biting into an 
underripe persimmon. Your mouth will be 

drier than the Saraha and filled with 
an overwhelming bitterness. It’s 

a mistake you only make once. 
And that’s why we love these 

Fuyu Persimmons. They 
have no seeds, no core and 

no tannins, so you can 
eat them when they are 
firm and they’ll be crisp 
and sweet. I love them 
like this in a salad, or 
you can let them sit 
and ripen until they 
are soft to the touch. 
Like their pointier 
cousins, they will be 

unbelievably sweet in 
the middle with a jelly-

like texture that’s just 
begging to be slurped up. 

One of the most underrated 
fruits there is. 

Buy One, Get One 
Free. Featured at:

BUY ONE GET ONE FREE

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY DECEMBER 5

LUNCH? ORANGES 

$299
EACH

BAKING?

$1499
/LB CALIFORNIA

Grilled Halibut is one of my all-time favourites. When done 
right, you coax all that natural sweetness out of the prized fish 
while giving it a smoky edge that only the BBQ or grill pan can 
deliver. Halibut is delicious on its own, so an assertive marinade 
or overseasoning it are capital sins. Just sprinkle it with a little sea 
salt and pepper, be sure to oil your grill before putting the fillet 
on at high heat and cook it skin side down for the first 75% of 
cooking time, only flipping it briefly to sear the flesh and give it a 
nice crust. You’ll know it’s ready when the fillet is opaque rather 
than translucent and you can flake it with a fork. 
Finish it with a squeeze of lemon and some Italian 
parsley, that’s really all you need to hit a home run 
for dinner. Reg. $39.99/lb

HALIBUT 

ICE CREAM

$2.00 OFF

If you are looking for something to 
warm you up this weekend, we’ll 
have our Cream of Tomato Basil 
Soup. Nice light soup, we only use 
a zip of cream. Reg. $9.99/900ml
Next up, we’ll have a newer 
creation, a Moroccan Tabbouleh 
Salad. Fresh, fluffy couscous tossed 
with onions, peppers, tomato, 
cucumber and parsley, with lemon 
and orange juice, vinegar and 
spices. Reg. $2.99/100g
There are a lot of pasta sauces on 
the market claiming to be the best, 
but all you need is some delicious 
tomatoes, light seasoning and a 
little time. Chef Kulam has taken 
the hard part out of it for you by 
whipping up a batch of his own 
delicious homemade Pasta Sauce 
with fresh tomatoes, basil, garlic 
and extra virgin olive oil. All you 
need to do is warm it, and serve 
over your favourite pasta. 
Reg. $7.99/500ml
Last but not least, we’re featuring 
a recipe for a Thai Curry Chicken 
I grabbed off a little mom and 
pop restaurant in Chiang Mai a 
while ago. A lighter take than our 
regular curry, this one is vibrant 
and citrus-forward with lime 
leaves, lemongrass and coriander.  
Reg. $12.99/container

FUYU 

I am super excited to announce that citrus season 
is officially upon us, as we have the first really 
good California Oranges this week. Juicy, firm 
and sweet and an absolute steal. Featured at:

WHAT’S WHAT’S FOR 

We only have one featured item 
this weekend at they bakery 
department, but for good reason. 
We are featuring a brand new 
item, a Stracciatella Cupcake! This 
creation comes from our talented 
bakery manager, Brian. Our 
chocolate cupcake base, topped 
with white chocolate mousse with 
shredded chocolate mixed in. 
Drizzled with chocolate ganache 
– a decadent treat for any dessert 
lover. 
Featured at: 
$3.99 each 
or. . .
Also, just a heads up that our 
bakery menu, along with our 
catering options, gift baskets and 
turkey and ham information is 
now available on our website for 
all your entertaining needs this 
holiday season. Best to give us a 
call in advance to place your orders 
to avoid disappointment.

I was having a discussion with Paul a few weeks ago and like so many 
other people, we got on the subject of inflation, specifically on the 
changes we’ve seen on our grocery bills. Meat prices, specifically beef, 
have jumped while pork has been a little more stable, which he was 
saying has had him opting for pork more often. Many customers have 
mentioned the same thing to me, which is why I am supremely 
excited about the newest addition to our meat counter, racks 
of succulent Berkshire Pork. Perhaps nothing has been 
more damaging to pork’s reputation than its marketing in 
the 80’s and 90’s as “the other white meat”, a source of 
lean protein. These pork chops are certainly not that, 
they are dark crimson in colour with ample marbling 
and a distinctive sweet and almost smoky flavour. 
They are also raised without the use of antibiotics, 
hormones and enjoy a natural vegetarian diet. A 
few notes on cooking. Firstly, I have found that 
pork is better when cooked low and slow (or on 
indirect heat if grilling). Whether you are opting 
for a roast or just some chops, I’ll still put a sear 
on it, but a little less aggressively than I will with 
beef. I find the high heat toughens the meat, which 
nobody likes. So get a light sear on and then finish at 
300F until desired doneness. Secondly, I don’t want to 
sound controversial, but I like my pork cooked medium, 
with a blush of pink in the centre. Especially with more 
marbled pork like this, you’ll melt all the intramuscular fat 
without drying it out. I would suggest cooking to 150F for a 
roast or 155F for a chop and then letting it rest which will give you 
a little carryover cooking. We’ve had a lot of good 
feedback on these so far and excited to hear all your 
feedback after you try it this weekend. Featured at:

WHAT’S 

Saturday & Sunday 9:00 am - 6:00 pm 

OF THE WEEK

AT THE 

$799
EACH

$1999
6 PACK

ALL 25% OFF

AISLE FOUR
Aunt Sarah’s Shortbread – I love 
our own shortbread, but these 
are pretty to-die -for as well! A 
shortbread cookie filled with milk 
chocolate with a dollop of caramel 
in the middle, available in raspberry 
as well. Beautifully packaged to give 
as a gift or to go 
home and enjoy 
for yourself. 
Featured at: 
Rosewood Estates Honey - 
Rosewood Estates Winery is one 
of my favourite wineries in Niagara 
and their Riesling is a particular 
fave. They don’t just make wine 
though, they keep bees and make the 
most incredible honey – Raw and 
Creamed. They also have a delicious 
Nutty Honey, delicious local 
honey studded with fresh walnuts 
come together to make the perfect 
condiment to put on any soft cheese 
(think blue or brie), or on a salad, 
parfait or any dessert! As well, they 
make a Smoked Honey, perfectly 
balanced between sweet and smoky, 
I’ve made a honey garlic sauce for 
baby back ribs before and it was one 
of the best things I’ve ever eaten, 
let alone made myself. Try drizzling 
on pizza or cheese, or mixed into 
BBQ sauce to put 
whatever you’re 
making over the top! 
Starting at:
Chocolas Chocolate Wafers – 
Mariella is stocking the shelves 
with tons of amazingly delicious 
goodies for the holidays, one being 
these chocolate wafers imported 
from Belgium. Chocola’s Chocolate 
Wafers are curve-shaped thins made 
with luscious Belgian chocolate and 
the highest quality ingredients. They 
are light, crispy and down right 
addictive. We have a few flavours to 
choose from, milk or dark chocolate 
as well as a popcorn flavour, 
salted caramel and 
Mariella’s favourite, 
hazelnut. Featured at: 

$1599
PACK

$399
EACH

$899
EACH

ITALIAN SAUSAGES 
HOT & MILD

Being a complete and total mangiacake, I’m no lover of fennel 
seeds and thus these aren’t my go-to for the grill. However, when 
making pasta sauce or topping for a pizza, these are really your 
best bet, and the only one I would use. You can 
either cut them out of the casing or cook them and 
then slice them. However you use them, they’re on 
sale this week – both the mild and hot varieties. 
Reg. $6.99/lb 25%

OFF

25%
OFF

CHEESE, PLEASE! 
Auricchio Provolone Piccante – An aged provolone that is 
brought in from Auricchio, widely considered the best producer 
of provolone in Italy. As it’s aged it takes on a drier texture and 
a more full-bodied, buttery profile with a definite 
sharpness. Grate on a salad or pair with slices of 
Parma prosciutto, it will be a revelation!
Featured at:

$699
100G

WHAT’S IN BLOOM?
The Christmas displays are now in full swing, getting more festive 
every day – from ornaments and stocking stuffers to gift baskets 
galore. And our floral department (both inside and out) is no 
different. Inside you will find a sea of Poinsettias, Frosty Ferns, 
Amaryllis and Christmas Cactus. These popular Christmas plants 
are a great addition to any home or become a beautiful gift idea as 
we enter the season of giving. These are all long lasting and easy 
care during a traditionally busy time of year.
Outside you’ll find our sidewalks full of Christmas Urns in 
a variety of sizes and styles. These urns are the best we’ve ever 
seen, loaded with fresh greenery and ornaments, ribbons and 
festive cheer. We also have fully decorated Christmas trees, a wide 
selection of wreaths and bunches of seasonal greens for all you 
DIYers out there.

As a community-based business, we take special pride in 
working and supporting organizations “doing good” 
in our community.  Over past years,  the Hockey With 
Heart team has conducted an annual Christmas Food 

Drive that gathers food and toys for delivery to the 
Hampers of Hope program as well as the Markham Food 

Bank. In addition, the organization works year-round assisting 
homeless youth, granting Wishes for Kids, facilitating scholarships 
for young students, and more. Like last year, a door-to-door 
gathering of food items is not possible with the Covid challenges, 
so a virtual food drive has been set up where you can donate 
online and the food can be purchased and then delivered directly.  
This not only keeps all of us safe, but allows us to better address 
the specific food needs and voids for the hamper program and 
food bank.  Please go to - www.hockeywithheart.ca to support 
and feel good about helping out others during this holiday season.

Looking for the perfect gift for 
that foodie in your life? We have 
a wide selection of Big Green 
Egg BBQs, and Big Green Egg 
accessories that will make any 
grilling enthusiast smile this 
Christmas season. Brad, our 
resident Egg Head will be here 
to help with your selections and 
any questions you may have 
regarding your Big Green Egg!


