THANKSGIVING

AT THE VILLAGE GROCER

I think Thanksgiving is my fave holiday because of how simple it
is, it’s an expression of gratitude for the food on our plates and
the loved ones we share the meal with. A lot of the food you’ll be

eating is the labour of love of local farmers, and you can always rest
assured it will be delicious because as long as there’s gravy, how
could it not be?
Let’s talk turkey! What is different from a turkey you
buy at our store and one from anywhere else? We deal
with a single farmer who raises turkeys for us three
times a year: for Thanksgiving, for Christmas,
and a handful at Easter. These are processed and
are never frozen before you get them, ours are
entireltir1 grain-fed, which ensures a fattier bird
with thicker skin, yielding the juiciest bird
when you go to roast it. We have our birds
sent to a specific facility where they are gently
processed, specifically’ in the defeathering
process, which leaves the outside skin on,
the tastiest part of the bird. We also try our
darnedest to bring in only medium-sized hens,
around the sweet spot of 16lbs. Hens offer a
higher ratio of white meat and have smaller
gonﬁs, ensuring you’re getting more bang for your
uck.
If you don’t want a full bird, don’t worry, we also
bone out turkey breasts and thighs and make them into
roasts, available plain or stuffed with our Sage & Onion
Bread stuffing. My family usually does a pair of stuffed thighs.
While you don’t really need to order a whole turkey as we order
more than we need to use throughout the year for our deli roasts,
I recommend you order if you’re looking for a boneless roast, to
ensure you get the size you want.
If turkey’s not your thiﬁ}[g, we also make our own Hams, which
come in three varieties: Maple Sugar Ham (glazed and baked with
maple), Black Forest (smoked), and also Old-Fashioned Bone-In
Ham. And if your family loves beef, we have a counter full of Prime
girélde Roasts: either Beef Tenderloin, Rib Eye, or Bone-In Prime

If you can’t be bothered to cook, we also have you covered as we
still have space for catered dinners for both Sat. Oct. 10 and Sun.
Oct. 11. You can either order a full turkey meal with all the ﬁxin%s
for however many people you are hosting, or you can order a la
carte if you want to take care of all the sides yourself and order the
cooked turkey, or visa versa.
We also make the best Sage & Onion Bread Stuffing, Brandied
Cranberry Sauce and Turkey
Gravy. These are all available in
our freezer right smack dab in
the middle of the store.
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And 1g)r (!essert,lwc’.vc =
pumpkin pie, apple pie, jelly )
roll ‘and zﬁl sorts ofp desserts |
available for order next
weekend. Our Thanksgiving
Bakery Menu is posted in store,
on our website and Instagram.
We do have a cut off, next
Thursday Oct 8, so be sure to

get your order in to ensure you
§et exactly what you’re looKing
or.
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We are doing our absolute
best selling lunch of all
time Friday, our famous
Fish & Chips. What makes
them so legendarK? Firstly,

PRODUCE REPORT

Do you want the good or the bad news first? Well, you’re getting the bad
news. This 1s the last week for Welsh Bros i

orn. It’s always a little
crushing when the season wraps up, because it really is the best.
Berries! Got a fresh shipment of Quebec Strawberries and
Quebec Blackberries, there’s a %god chance this will be the

last of the season for both. This is also most likely the
last week for Wild Blueberries.
Aﬁples! We have a fresh arrival of MacIntosh

askets. Also have the first Russet Apples, I love
these ugly things, such great flavour with a great
crunch. We also have Local Ambrosia Apples in,
the sweetest variety, and Cortlands, which are
%erfect for all your bakinl% requirements.

uash! We got some really interesting varieties
of squash this year that odds are you won’t find
elsewhere. We’ve got all your standard fare:
Butternut, Spaghetti, Acorn, but we have some
heirloom varieties: Tesukabuto, Red Hubbard,
Koginut (a personal fave, a cross between
Kabocha and Butternut), Honeynut and Carnival
(a speckled acorn, great flavour and can also be
used ornamentally).
Wild Mushrooms! One of my favourite things about
autumn is_the explosion of colour in our mushroom
section as all the cool and weird varieties of foraged
mushrooms come into season. This week we’ll have Maitake

Mushrooms, Lobster Mushrooms, Chanterelles and the first

Matsutake (AKA Pine Mushrooms) of the season.
Cabbage! Not the most “Wow!”-inducing veggie but I got some
beautiful local Conehead Cabbages. As you may infer by the
name, these have a distinctive conical shape. Super crisp but also
juicier and sweeter than your typical green cabbage. Use any way
ou might use a regular cabbage, excellent raw in salads/slaws or
ightly stir fried, sauteed or grilled.
Avocadoes! We got a fresh s igment and I wanted to keep pushing
these at a hot price (2 for $5. 9f after last week’s special.
Lastly, I just wanted to draw a little attention to the Cantaloupes
we have. We are near the end of the season but they have been
so unbelievably tasty. Whenever I walk by the two ladies who cut
our fruit, I can’t help but ‘quality control’ what they’re working
on, These are thin-skinned with" a dense, buttery flesh and an

unbelievable amount of sweetness, you won’t be able to get a
cantaloupe like this all winter, so enjoy while you can.

g4 A the fish we use is halibut,a
| e little more expensive than
wz_ using cod or haddock but

| N ~ that ™ flaky, meaty texture
P2 > /is worth it. Secondly,

Kulam’s beer batter is so
light and crisp, you can’t
. improve qun jlaerfection.
Thirdly, we hand-cut our own fries. d lastly, our
homemade Tartar Sauce is creamy, pickle-y tart, and just
the perfect condiment.

Combo for: $2499

I try to give the sandwich counter a wide berth as I love our
sandwiches and wraps, but I've been trying to have a trial
separation with carbs. Unfortunately the store isn't that

ARCTIC CHAR

It’s been quite a while since we’ve had Char on sale, I figured
we were overdue to feature it. I love Char because it essentially
combines everythin§ we love about trout and everything we
love about salmon. It’s mild and buttery and its finer flakes and
slightly higher fat content make it succulent and forgiving to cook.
I zﬁso love that it’s the perfect shareable portion ér two people.

Reg. $27.99/1b
Featured at: 2 5 %
OFF

big and I still find myself having them a few times a week
for lunch. My special weekend treat to myself is always our
Smoked Salmon & Cream Cheese Bagel. With whipped
cream cheese, red onions, cucumbers and spinach, it never
fails to hit the spot, especially since we switched to using
our own Cold-Smoked Salmon which we smoke right here
on site. I want to share my favourite weekend treat with
all of you and starting this week EVERY SATURDAY
AND SUNDAY MORNING we will have them on sale
for $9.99 each. What better way to start a weekend day?

AUSTRALIAN
ARINS

I have been eagerly, eagerly
awaiting ese  mandarins
as they were a huge crowd-
pleaser last year, people could
not get enough of them. I
think  my salesman was also
eagerly awaiting them as I
have “been messaging him
nearly every day for a month,
and my persistence was clearly
grating on his nerves. These
are a perfect hand held size,
easy to peel, seedless and have
an intense honeyed sweetness
balanced by a refreshing bolt
of citrus tang. They are the most fresh and vibrant pieces of citrus

we see all year.
Featured at: $ 3 A,LLBg

For our Sunday Brunch we will have your choice of a Leek
& Potato uic¥1c or Chicken Pot Pie ' with a Baby Spinach
Salad with Cranberry Dressing.

—— MAPLE & CRANBERRY ——

CFAS

SAUSAGES

These plump, little breakfast sausages
are a treat we on_ﬁr_l make twice a Jear,
the week before Thanksgiving and the
week before Christmas. We finely grind
pork shoulder with a wee bit more fat
than our regular sausage and season
with the addition of some maple sugar
and diced dried cranberries. Perfectly

balanced flavours all in one small juicy
—

~

Featured at: $999

Monday, October 5

Pear & Cambonzola Grilled Cheese w/ Tomato &
Cucumber Salad

Tuesday, October 6
Grilled Flank Steak Sandwich w/ Roasted Potato Salad

Wednesday, October 7
Croque Monsieur w/ Potato & Egg Salad

Thursday, October 8
Roast Turkey Lunch w/ a% the Fixings and a Pumpkin
art

Friday, October 9
Smoked Pulled Pork Grilled Cheese w/ Cathy's Slaw

ii{gs.aeggﬁlﬁléd at: 2 5 %
— WHATS NEW -
AISLE FOUR

o The Best of the Best Spanish Olive Oils —
1 There’s nowhere else in the store where I see
more baffled customers than in our olive oil
aisle. It’s totally understandable, we have an
extensive selection and the good stuff isn’t
cheap, often costing more than a nice bottle
of wine. Obviously, I stand behind all the
oils on our shelf or else they wouldn’t be
there, but there are a few favourites that I
always recommend to customers. We've got
these beautiful oils from Nobleza del S%lr,
a small producer in Andalusia in the south
of Spain. Their ‘Day’ label is made from
100% picual olives l%rass and herbaceous
and quite robust. Their ight’ is a blen
of picual and arbequina olives, milder with an almondy taste.
The last is their ‘Novo’ and this is the one I’d recommend. Has
a sexy chartreuse green colour, made from 100% picual olives
and is probably the most intense olive oil I’ve ever tasted: grassy
and herbaceous at first, and then hits like a $
5 orr

freight train to the back of your throat, intensely
peppery. This is liquid green gold. You can try for
yourself as they’ll be here for a demo this Friday!

All $44.99
Wellesley’s Fresh Apple Cider — The best apple
cider! We sell their apple cider in glass bottles, but

this is their fresh one that we sell out of the fridge.
They make this with five varieties of apples that
th? grow themselves and then blend into a pomace
and squeeze through a huge rack and cloth press,
the OG way to make cider. It’s not as filtered as
other brands which gives it its dark and cloud
appearance, a result of all the natural pectins and
avourful solids floating in there that gives it its
intense flavour. It’s delicious chilled but transforms
into something otherworldly once it’s heated

up, especially when steeped ‘with a cinnamon $ 4 ?

%
stick or two. L?OTTLE

J&D Peters Tortilla Chips — I got sent a picture of a bag of tortilla

chips a few weeks back, saying I needed to get these

s ¥in the store. We ordered a few cases to try and it
%
&-{;{d F?lWaL

Z was love at first bite. These are locally produced
d corn that they grow themselves, and they're tried
in beef tallow as opposed to industrial seed oils.
ingredients, just really, really %z)od tortilla chips.
e’ve brought in their fresh-made $ 699
making wraps or planning for a taco
night.
mushrooms and black truffles that’s delightfully funky and
pungent. Spread on crostini, mix in pastas or risottos, scoop
izza. We sell a few varieties but this is the best, in my opinion.
hese usually come 5% truffle and 95% mushroom, this one
difference the second it touches your tastebuds.
Reg. $24.99

at a farm in Norfolk County, made with organic
Hearty crunch, the rllght amount of salt, no weird
5
tortillas as well, which rock if you’re G
Truffles & Co Tartufata — A versatile pesto made with wild
onto grilled meats, fish, over eggs and I especially love it on
is 10% truffle by volume and you can taste the $
5 oFr

d | undoubtedly tipsy, whether

USSELS", '
SPROUTS

I was doing a cursory google search of “Quebec Brussels Sprouts”
and was bombarded by articles of a Gatineau man arrested over a
thirteen-hour standofg he had with his daughter after she refused
to eat his Brussels sprouts. I’m guessing he boiled or steamed them
because if you roast brussels sprouts, especially with some bacon
and a touch of ma&le syrup, it transforms this much maligned
veggie into maybe the most delicious green you can cook. These
are grown right along the shores of the St. Lawrence, they are the

erfect size, super fresh, densely-packed heads, as good as it gets.

on’t subject your kids or loved ones to anything but the tastiest

vegetables.
$ 5 99
/BASKET

Featured at:

WHATS
IN CHEF KULAM’S KITCHEN
Salmon & Corn Chowder — A hearty soup that’ll warm
you from the inside out. A creamy %\Tew ngland-style

chowder with flaked salmon, accentuated 99
by the incomparable flavour of Welsh Bros 8 e

corn.
Moroccan Tabouleh Salad - As you read this ad, my
father, brother and cousin are currently in Morocco
on a golf trip. Evan (my father) is most likely scrolling
through an online article (in font size 48) about
Morocco’s involvement in
WW2, while my brother is
fretting if couscous is keto-
friendly, and my cousin is

it’s an appropriate hour of

B

OSC PEARS
Z i

usually don’t feature Bosc Pears as they
don’t attract the same rah-rah or fanfare as a
Bartlett, but these things came in_absolutely
flawless, uniformly picture-perfect pears.
These are firm, super juicy, amazingly crisp.
Great to snack on, but I usually bring these
home to enjoy in salads. I will slice thin and
put with our Mediterranean Mix, thinly sliced
red onion, dried cherries, microplaned cheese
(the Comte we have on sale is perfect with
this) and a simple red wine vinaigrette.

Featured at: $ 7 /%?KET

day or not. I hope they enjoy
themselves while I work, the
closest I’ll get to Morocco is
with this week’s salad. Reall
light and fresh, couscous wit
diced tomato, cucumber,
onions and peppers with tons
of parsley in a zesty lemon vinaigrette.
Reg. $2.99/100g

%
OFF
Lobster Risotto — Anything with lobster is always a yes

25

for me. Generous hunks of lobster claw
and knuckle meat folded into a velvety
fisotto seasoned with a healthy squirt of
emon.

$9999

Mediterranean Falafel Bowl —
We’ll have our homemade falafel
A (loaded with Italian parsley,
cilantro and chickﬁ)eas) IE)ut atop
a bed of tabouleh with cherry
tomatoes, cucumbers and olives
along with matchstick pickle

turnips, pickled red onions,
olives, hummus and tzatziki.
Just reheat the falafel and dig
in. Uber, uber healthy without

holdlng$19/12)8L

back on any

flavour.
Our Brandied Cranberry Salad Dressing - This is one
of our OG dressings that we’ve been making since, well
I’m not sure, but about as far back as I can

remember. punchy, tangy cranberry$ 99

vinaigrette that loves baby spinach. /BOTTLE
Frozen Carrot Orange &
Ginger Soup - Just a perfectly
balanced soup. The earthy

; sweetness of the carrots, the
warming ‘zing’ of the ginger
and the brightness
from a splash 0§$899
orange juice an

zest.g /TUB/

&C

24-Month Comté — If you read these write-ups even semi-
regularly, you probably know that I have an enduring love affair
with alpine cheeses. Gruyere is my love language and is a strong
contender for the name ‘of my future firstborn child. Comté is
one of the oldest cheeses in all of France, having been produced
in the Jura Mountains of southeast France for the
last 1000 years. It is famously the go-to cheese
when you’re making French onion sotg), a perfect
application for the 4-5 month old Comte that
usually comes to the North American market, but
not for the beautiful stuff 24-month Comté that
we got our hands on this week. As it ages, it loses

its mild, buttery flavour and takes on a deeply ~
savoury, intensely nutty, spiced %uality with a g
lingering butterscotch flavour. This powerful

cheese is perfect grated on a salad (with the Bosc $ 99
pears we have on sale), or on a cheeseboard, or paired 9

with a glass of aged French chardonnay. /100G
Our Homemade Cranberry Cream Cheese — We make

this creamy, spreadable indulgence by combining our $ 299
super popular Brandied Cranberry Sauce with our /100G

whipped cream cheese. An excellent dip for fruit, or
]usé szic};m}tl:'ared on a bagel. A little sweet, a little tart, a lot creamy
and delish!

Wensleydale - One of my favourite

= Cranberrg
s

| ~ \ ,cheeses, should be a fixture on every holida
@ ’_w'r" cheeseboard as far as I'm concerned.
¥ Wensleydale with Cranberries is hand-made
. A in Yorkshire, sold fresh & young at only three
",, A z‘veeks (ﬁd. f”I‘h.e cheese {ms a sz‘v§t t%avour

/ <" \. s from the fruity succulence o
. juic cranberricz, with honeyed 699
undertones. /100G
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SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY OCTOBER 4

Store Hours: Monday - Friday: 8:00 am - 7:00

Saturday & Sunday 9:00 am - 6:00

4476 16th Ave. (Just W. of Kennedy)

4 4905-940-0655

pm
pm

Markham Stouffville

‘c‘ Hospital Foundation

owiniiEs ) facebook.com/thevillagegrocer.unionville

(@ instagram.com/thevillagegrocer
www.thevillagegrocer.com
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