
This week’s special is a summertime classic, a raspberry-centric delight, our 
Raspberry Lemonade Ice Cream. We start by taking our Sicilian Lemon Ice 
Cream and then we take a purée made with the local Ontario raspberries 
we have on sale. It’s the perfect balance of sweet and tart, a delicious palate 
cleanser and the ideal treat for a hot summer’s day. We'll also have our 

Sicilian Lemon Ice Cream Sandwiches on Jelly Roll rounds this week.

VILLAGE 
CREAMERY

Marty’s Pickles – If you ask me these are the best pickles that 
we sell, and it’s not particularly close. They are locally produced 
in Hamilton. We’ll have all five varieties on sale: Original Brine, 
Half-Sour Dills, Chicago-Style Dills, Bread & Butter, and Spicy 
Bread & Butter. I’m not usually a Bread & Butter Pickle guy 
but these are an exception, they are so crunchy, just the right 
sweetness, they are the gold standard of pickle. The Original 
Brine is fantastic as well, just an old school dill pickle fermented 
in barrels and then jarred. Once you try these, 
it’s hard to go back to any other pickle.
Molly’s Brownies – I’m always a little reluctant to feature baked 
goods from elsewhere when we have such a kickass bakery in 
house, but these brownies hold a special spot in my heart and 
stomach. They are gluten-free and vegan, but you’d never know 
in a million years. Our go-to dessert at home every movie night 
is to put these in the air fryer for a couple minutes and serve with 
a scoop of Our Baileys Ice Cream. Maybe the best combo in the 
world. Selling these in the four pack, because a 
single brownie just isn’t enough.
Our Own Corn Relish – ‘Tis the most wonderful time of the 
year… almost, as the incredible, incredible local corn from Welsh 
Bros is due to start coming in next week. If you’ve had it before, 
you know it’s THE quintessential flavour of summer, and we 
love to use it all over the place; in our corn chowder, our grilled 
corn salad, and in Our Corn Relish. Amazing on our burgers, 
sausages, grilled chicken breasts, pork chops, fish tacos, or really 
any grilled fish, with scrambled eggs, you name it. It’s sweet, tangy 
and crunchy, bursting with the perfect flavour of 
local corn, and it belongs on everything!
Doreen’s Cucumber Relish – A little more traditional, this 
is my late grandmother’s recipe. We make this with local field 
cucumbers, onions, apple cider vinegar and a touch of sugar. The 
perfect homestyle condiment for a cookout.

WHAT’S

COOKING
IN CHEF KULAM’S KITCHEN

AISLE FOUR

Tomato & Cucumber Salad – It doesn’t get much 
simpler than this one, but I love it so much. Light 
and refreshing, it’s the perfect side for just about any 
summer dish. We take local cucumbers and tomatoes 
and toss them in simple vinaigrette with lots and lots 
of fresh dill.
Reg. $2.49/100g
Rigatoni with Grilled Chicken & Asparagus in Truffle 
Cream Sauce – A rich pasta dish made with chicken 
breast and the last of the local asparagus in a cream 
sauce that we dress to impress with truffle oil and dried 
porcini mushrooms.
Reg. $19.99, $3 off
Blackened Salmon – One of my fave preparations of 
salmon, we dip the fillets in butter and then coat them 
in a Cajun seasoning, sear them in a super-hot cast iron 
skillet which amplifies the flavour of the seasoning, 
and then finish them in the oven until they’re moist 
and flaky to the touch. We give away a little container 
of crème fraîche to serve this with, 
awesome combo.
Reg. $18.00
Tuna Niçoise salad – A total meal in itself with lots 
of complementary flavours and textures. A dollop of 
our homemade tuna salad on a bed of spring mix with 
green beans, new potatoes, olives, hard 
boiled eggs, and grape tomatoes in a 
creamy vinaigrette. 
Strawberry Poppyseed Dressing – A spin on our Riviera 
Dressing. This tangy and creamy poppyseed dressing 
is infused with sweet and floral Ontario strawberries. 
Perfect to dress up a salad of crunchy romaine with 
pecans and fresh berries.

WHAT’S NEW IN

REG. $15.99/1L, $2 OFF
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RASPBERRY LEMONADE ICE CREAM

Monday, July 13
French Onion Grilled Cheese w/ French Onion Soup

Tuesday, July 14
Grilled Sirloin Steak Sandwich w/ Chimichurri,   

Roasted Potato Salad
Wednesday, July 15

Cubano Sandwich w/ Cathy's Slaw
Thursday, July 16

Maryland Crab Cakes w/ Green Salad
Friday, Saturday, Sunday

Weekend BBQ

$799
/JAR Beemster Graskaas – When many of us go to the supermarket, 

we put brie, cheddar, or Swiss on the shopping list and expect the 
same thing every time we grab it. But traditionally, the consistency 
and flavour of cheese changes throughout the year, as the cattle 
have different diets in the winter and summer. During the colder 
months, the herd is kept in barns and fed hay. The dried grass 
produces a nuttier, more savoury cheese, but in the summer the 
cattle are turned loose, free to feast on the abundant grasslands, in 
this case north of Amsterdam (actually a reclaimed seabed). The 
very first milk of the spring is saved to make ‘Graskaas’, a limited 
release of Beemster that is creamier than standard Gouda because 
of the lush, nutrient-rich spring grass that the cows go nuts for. 
A great summer cheese, pair with strawberry jam 
and a crisp glass of Rosé.

SICILIAN LEMON ICE CREAM SANDWICH
REG. $6.99 EACH, $1 OFF

MUSSELS
P.E.I.

LUNCH?
WHAT’S FOR

For our weekend BBQ, we will be serving up a fusion 
classic, Grilled Lemongrass Pork Bahn Mi Sandwiches. 
We pound out strips of pork tenderloin until they’re 
nice and thin, marinate them in a lemongrass marinade, 
grill them up, and load on a baguette with cucumbers, 
pickled carrots, and an herbaceous mix of mint, cilantro, 
and Thai basil. It’s filling but with light, vibrant flavours 
and a nice crunch from the pickles. We serve this with 
a super refreshing Vietnamese Cucumber salad loaded 
with herbs and peanuts. Served with our homemade 
lemonade. We’ll also be serving up our Grilled Chicken 
Club as well as Hamburgers and Peameal Bacon on a 
bun. Available Friday to Sunday. 

                                Combo For:
Our Sunday Brunch at the Café will be your choice of 
Roasted Vegetable Quiche or a Chicken Pot Pie, with a 
salad of tossed romaine, fresh strawberries, pecans, and 
our featured Strawberry Poppyseed Dressing.

25%
OFF

BAKING?
WHAT’S

Wild Blueberry Cinnamon Rolls – We originally featured these 
last year when we did a Finnish theme for the weekend of the 
summer solstice, and they were a massive fan favourite. We take 
our cinnamon roll dough, season it with baking spices and spread 
on an ample amount of wild blues before rolling up and baking 
off. Once they’re cool, we finish them with our yummy cream 
cheese icing. These are ridiculously good!

Mini Strawberry Cream Pies – We had our regular strawberry 
cream pies on for Canada Day, which are the perfect summer 
dessert, but this week we are catering to those of us who aren't 
fond of sharing desserts and want their very own. Hand-pressed 
graham crust filled with those ridiculously amazing Quebec 
strawberries, topped with a cloud of 
freshly whipped cream.

Strawberry Streusel Custard Muffins – Another strawberry-
centric delight, these muffins rock! We take a buttermilk batter 
and swirl in slices of fresh strawberries leaving a dollop of custard 
in the middle of the muffin before topping with streusel topping. 
Fruity, custardy with that wildly delicious topping, what better 
way to start your day?

Personal Tiramisu – The quintessential Italian dessert, indulgent 
whipped mascarpone cheese layered with espresso-dipped 
ladyfingers and fluffy whipped cream, all topped with cocoa. 
Delicious coffee flavour, creamy, not-too-sweet, 
and in a tub, so you won’t have to share.

Mini Peach Shortcakes – Peaches and cream is just the perfect 
combo, they go together like peanut butter and jam. This week 
we are slicing up California peaches and layering them into a 
shortcake with soft, fluffy sponge and freshly 
whipped cream.

I don’t often repeat sales on produce items, but occasionally I just 
can’t resist. These delicious little gems from Île d’Orléans, on the 
St. Lawrence River, are just too good. I don’t usually go ga-ga 
for strawberries but these are so delicate, fragrant, and sweet, I 
find it nearly impossible to not snack on them as I fill the display. 

                                Featured at:

STRAWBERRIES
QUÉBEC

We’re in peak Mexican mango season. These are a generous size, 
wonderfully sweet, juicy and devoid of fibre. 

                                Featured at:

THURSDAY
NIGHTS

BUY ONE, GET ONE FREE!

PRODUCE REPORT
THOMAS’

What I’m most excited for this week are the incredible ‘Starburst’ Red 
Plums. These smaller-sized plums are crisp, juicy and pack a bold, 

sweet flavour. I have been gobbling these since they arrived, 
they’re absolutely unbelievable. We had a ton of feedback on 

the Nectarines we had on sale last week, all excellent, and 
have a fresh arrival, same variety as last week. Cherries 

are still fantastic – crisp with excellent flavour. 
May and June are the absolute worst months for 
grapes as the California season starts up in July. 
We finally have Green Grapes on our shelves that 
are worth calling home about. The Red Grapes 
are fantastic as well, with a crazy sweetness to 
them. We also have Black Sapphire Grapes (the 
insane-looking elongated black ones), as well as 
Champagne Grapes, a bougie little treat.
We’ve got the first B.C. berries of the season, 
Raspberries and Blueberries. Both eat great. 

I didn’t mention them last week as we had regular 
watermelon on sale, but if you haven’t yet tried out 

the Yellow Watermelon, you’re missing out. These 
are crunchy and amazingly sweet. 

And last but certainly not least, we are tiptoeing into 
tomato season with the arrival of the first Heirloom 

Cherry Tomatoes. These are organically grown by our 
friends at Cookstown Greens. They look super cool and have the 

incomparably sweet and complex flavour that you can only get 
from a summer tomato. 

KENT MANGOS

2 FOR $7.99

$1699
EACH

BUY ONE, GET ONE $2.99!

$1499
/4PK

ORGANIC

SCALLOPS
JUMBO DRY
Scallops are a pretty penny, a borderline luxury item, so if you're 
going to do them, you may as well do them right. The only 
scallops that ever end up in our counter are always U-10 in 
size (meaning there are 10 or under in a pound), and are 
'dry' meaning they are shucked on the boat and put 
on ice right away, as opposed to 'wet' scallops which 
are soaked in a chemical solution that gives them 
an artificial milky white colour and plumps up 
their weight. The latter are significantly cheaper, 
and when you go to cook them they release all 
that moisture in the pan, which not only leeches 
out a lot of their natural flavour but also causes 
them to steam, preventing them from getting 
that sexy sear we all love. We only have jumbo 
ones because it allows you to get that caramelized 
crust without overcooking the centre. 
Reg. $99.99/lb
                            Featured at:25%

OFF

While our Floral Gazebo is beautiful throughout the 
year, it’s at its most fragrant during the summer months 
when we start getting weekly deliveries of Lavender 
Bouquets from Gray Silo Farm in Port Perry. The added 
beauty to these is that they can be dried and will keep 
your home smelling amazing forever. 

                              Featured at:

WHAT’S IN

BLOOM!
$799

/JAR

$1499
EACH

$20

$2299
/BOWL

Vacherousse d’Argental – Next up, we have two French imports from the famous Fromagerie Guilloteau in Lyon, France. 
They’re famous for pioneering the use of ultra-filtration for cheese. I’ll skip the science behind it, but this removes a good 
amount of the water content and concentrates the cream, making for a particularly unctuous and silky double-cream cheese. 
If you like d’Affinois or Delice, this is an absolute no-brainer. I usually love pairing double-cream cheeses like this one with 
chutneys, jams, or hot honey, but this one has enough flavour on its own. Let it come to room temperature 
and enjoy with a crusty baguette and seasonal fruit. A real crowd pleaser.
Lingot d’Argental – The first time I saw this in the cheese counter, I grabbed it thinking I was taking home a stick of French 
butter, as it’s the exact same size and shape, but it’s actually a  delightfully creamy bloomy rind cheese, also from Fromagerie 
Guilloteau. It’s fitting that it’s shaped like a stick of butter because it has a remarkably buttery flavour profile with a hint of 
mushroom. This makes a great after dinner cheese, spreadable like warm butter when ripe.

$899
/100G

$699
/100G

$899
/100G

4 FOR $12.99

2 FOR $11.99

4 FOR $9.99

$999
EACH

$3.00 OFF

$1299

$999
/JAR

$799
/JAR

LEAF
LOCAL
LETTUCE Good luck fitting these in the 

bags!

3 FOR $6.99

Another deal on shellfish from our Maritime provinces this week, 
we've got bags of organic mussels. These are literally one of the 
easiest things in the world to cook, but still I feel people get 
intimidated by them. First, you have to go through each one in 
the bag, discarding any with a cracked shell or those that stay 
open when gently tapped. Then give them a quick rinse and put 
them in a pan with whatever liquid you want: butter, garlic with 
oil, our fabulous marinara sauce, coconut milk, or white wine. 
Bring to a boil and then put a lid on and let them steam for five 
minutes. Don't forget to get a crusty baguette to soak up all those 
delicious juices.
Reg. $8.99/2lb
                             

Back by popular demand. Well, only one customer asked me but 
I have a ridiculously hard time saying no to regular customers. 
Personally I love spice, but not everybody does, so we made this 
on the milder side to cater to all tastes, I would say a 3/10 in 
terms of heat. These have a wonderful lingering smoky flavour 
and a decisive sharpness, as we use Extra Old Balderson (only the 
best!), with a mellow garlic flavour to round it all out. For me, 
these were love at first bite, I highly recommend!

                                        Featured at:

JALAPEÑO & CHEDDAR

SAUSAGES
$999

/LB

Few things are as easy and tasty to cook up as these marinated 
chicken breasts. Just slap them right on the grill on medium 
heat and flip periodically until your meat thermometer tells you 
dinner is served. We’ll have Our Homemade Chipotle BBQ, 
Maple Mustard, Piri Piri (my favourite), as well as just plain 
breasts. 
Reg. $14.99/lb

                                        Featured at:

CHICKEN BREASTS
MARINATED

25%
OFF

CHEESE
PLEASE!!!

We’ve got ginormous heads of Green 
and Red Leaf Lettuce from our friend 
Shane, who grows these at his farm in 
the Holland Marsh. The quality is out of 
control and the price just can’t be beat. 

AT THEBANDSTAND
This week, Unionville Main Street will be buzzing with Swifties, 
as Taylor’s Story will be playing all her biggest hits! All summer 
long, one of the best parts of living in Markham is Thursday 
Nights at the Bandstand.


