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OFF
THIS
WEEK

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY, JUNE 10th

Hours: Mon. ~ Fri. 8:00-8:00
Sat. 8:00-6:00 ~ Sun. 9:00-6:00

4476 16th Avenue (Just W. of Kennedy)

(905) 940-0655

To me, Coconut and Pineapple is a good marriage of flavours, and exhibit 'A'
is our..
PINA COLADA MUFFINS Made with freshly cut pineapple and toasted
coconut. What I especially like about these is the finish of the upper crust — it's
sublime, matched only by the texture inside — I love these! Reg. $1.89
PINA COLADA CHEESECAKES Yet another example of a great 'marriage',
and it's even better if you leave this at room temperature long before you intend
to serve it — then all the flavours — and texture, are at their best. Think coconut,
fresh pineapple, and that cheese. Two sizes, Reg. $14.95 & $22.95
COCONUT MACAROONS These are the main reason that they grow coconut
palms — no better reason! They are available in the mouthful size, packed into
our hex cookie containers, or the giant size, half dipped in chocolate. Reg. $8.95
container or $2.29 each.
PINEAPPLE UPSIDEDOWN CAKES We also make these with fresh-cut sweet
pineapple, lots of the butter-syrup, baked in dense white cake, and once they're
inverted, all these flavours find their way through the cake. For me, it's a slice of
the past — and I forgot to mention the cherries, an added bonus! Also two sizes,
Reg. $12.95 & $19.95
— so there you have it, and it's all featured this week at... 25%

OFF

FOOD CAMP

We have arranged a feature this week on our range of Carli Olive Oils. There is extra-
virgin in 500ml and 750ml size, as well as a 'fruitier' version (yellow label) in the
750ml size. They will be sampled if you would like a taste, they will be priced at 20%
OFF of our regular price, and, as a bonus, you will receive a bar of Olive Oil Soap
with the purchase of any of these. It's all good!
Regular retails for Extra-Virgin are $12.95 and $17.95, while the Yellow Label is
also $17.95.
—Soap is a $2.99 value—

To our valued customers, please note that the Village Grocer ad which ran
on Thursday June, 7th was incorrect. The Markham Economist and Sun and
Stouffville Sun Tribune sincerely apologises to the Village Grocer and their
customers for any inconvenience this may have caused them.

DINNER!
WHAT’S FOR

LUNCH?
WHAT’S FOR

RASPBERRIES
DRISCOLL

MARLIN
BLUE

CHEESEPLEASE!

C

BAKING
—THIS WEEK—

WHAT’SOUTSIDE...
WHAT’S HAPPENIN'

This is our fish of the week, and comes from the
waters off Costa Rica. You should cook this as
you would Swordfish or any other fish 'steak'.
What to serve with it? Kulam's Pineapple Salsa
of course!
Featured this week at

It will be yet another of Grethe's
amazing sandwiches, this with
our Roasted Chicken breasts, and
Cajun-Roasted Pineapple, as well
as the usual assortment of dressings
and greens that adorn them all.
Featured at...

These berries now come from
California, and they are the
raspberries to have, other than
our own (Whittamore's) when the
season is in swing. We'll have both
black and red raspberries on sale
this week, but we've bulked-up on
the red as it's the berry of choice.
6oz. pkgs.

For some reason, when we made the
move to our new site, this didn't.
We'll be setting things right this
week, with a re-introduction of this
great ice cream. In the past, a 500ml
size was all that was available, but a
smaller individual portion can now
be had, and for those of you who love
chocolate as much as I, there is the
industrial size of 'Devils' Chocolate'
(4L) which we will stock. This,
incidentally, is the best chocolate ice
cream that I have ever had.
500ml
Re-intro price

Well, there is still lots of good stuff to choose
from, that's for sure. Firstly, we've just received
a nice shipment of 4' Mandevillas, both in pink
and white, and there are Trellised Mandevillas
in white, pink or red. Hanging baskets in
white and red are available, as well as some
passion flowers — all these for full sun, and
they are prolific bloomers. We were lucky to
get another lot of red mother Geraniums,
priced at $12.95 ea., some larger square patio
pots at both $30 and $40, a good number
of Hibiscus Standards at $35 and bushes at
$30. There is still a good assortment of small
stuff to construct your own arrangements
or baskets, and if you're unsure of how to
proceed — just ask! We will have a clearance
area for items that need a good home, so check
things out!

Let's start with a Roasted Red Pepper Soup, which
is made with chicken stock, fresh tomatoes, sweet
onions, the roasted peppers of course, roasted
garlic and...'spices'.
Featured at...

—AND—our salad featurewill beMangoQuinoa.
This is made with diced sweet peppers, roasted
pecans, sweet onions, fresh Haden mangoes and
'spices'. Dressing is rice wine vinegar-based, with
mango pulping a homemade sweet chili sauce.
Reg: $1.99/100g

— AND, for dessert, we'll be making some of
Mary's rice pudding, with raisins or without. The
last time that we featured this, I erroneously gave
Doreen the credit (out of habit) but I have been
corrected; it's Mary, one of our long-time kitchen
folk, who has always
made this delicious dish!
Reg. $4.99 ea.

995LB.

FRESCO
GELATO

Our feature fromages this week are a Herbed Brie
and its triple-cream cousin. The brie is a blend
of milk and cream, enhanced by the addition of
herbs or provence. Reg. $4.19/100g —AND—
its triple-cream cousin is a Royal Agricultural Fair
and Grand Prix Du Fromage winner. It's creamy
for sure, smooth and rich in flavour — best with
a Chardonnay that's chilled, but with the brie
at room temperature. Reg.
$4.39/100g — both will
be featured this week at

This summer, the Village Grocer
haspartneredwithKarenandLinda
Chadwick of The Queensbridge
Mill to create a Kid's Culinary
Adventure Camp for ages 8-12
to be held in our new cooking
studio. Each camper will learn
culinary skills, nutrition, food
preparation and table etiquette
through hands-on experience
as they explore the culture and
cuisine of different countries. You
can pick up a brochure outlining
the 1- and 2- week programs in
July and August, or call Karen
or Linda at (905) 887-1127 for
further information.

$6.95EACH
THIS
WEEK

$1.99EACH
THIS
WEEK
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THIS
WEEK

$5.95 CONTAINER

OLIVE OIL

CORRECTION NOTICE

1/3OFF
THIS
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25%
OFF
THIS
WEEK

SAUSAGES
CHEDDAR

DELI!
WHAT’S COOKIN’

AT THE

Our frozen entrée selection will be our Chicken
Curry. It's made with our air-chilled chicken,
some Mango Chutney, Coconut Cream, a mild
Curry and 'spices'. This is actually one of my
lunchtime café faves, over rice. It's a curry for
those who don't normally like 'curry'.
Reg. $17.95
800ml size 25%
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These are a thrill from the grill. They are made with
nicely seasoned coarsely-ground pork and lots of grated
old cheddar. You may want to let them cool for just a bit
as the cheese retains a little more heat than you might

think. Delicious!
Reg. $5.99/LB

ARLI


