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Chutney.

B--'a(kﬂ-ryl.—u Personally, | love
| this with a lot more than turkey; pork and chicken
come to mind, or as casy as right out of the rub!
Grethes Cheese Apples — These are the ones
that we have always had, but there are two new
flavours; one with Caramelized Onion and the
other with Cranberry.

Christmas Candics and Napkins — all doted on
by Doreen’s other daughter (Cardl), and just so
you know, they are both amazing.

Desrcen’s Fruitcake — The ultimate fruitcake,
both dark and light, and just a little heads-up, the
light is only light in colour. The flavour is rich and
[ find it difficult to have just one piece.

Tourtiéres — These savoury pork pies are a
Quebegois speciaity that have long ago overflowed
the bounds of Quebec. They are a Christmas
must, and arc available in the large 9" size, or
Extra-Large Entrees — We'll have a good supply
of chicken pics, scalloped potatoes, turnip pufls,
sweet potato puffs, and a few types of lasagna.
Cheese — In all their savoury beauty, and probably
the neatest sclection of crackers to befriend them.
Dried Fruit Trays — with a twist! Not only have
we picked the premium fruit, my little girl and 1
have arranged it all on plates that you'll be able to
use for years afterwards.

Flowers — What you'll find arc scasomal cut
thower centre pieces, candle centres,

arrangements,
dried arrangments, and some really beautiful and
imaginative presentations, and any of these can be

ordered.

Ssoked Salmon by Bvan — And his cven more
fave, Smoked Black Alaskan Cod. All available in
chunks or whole sides, if you wish.

Sausage Rolls — All made here, the sausage too,

THINGSTHATYOU WE SAY
N’T THANKS

WE WILL BE
CLOSED...

Christmas Day Dec. 25th

Boxing Day Dec. 26th
New Year’s Day Jan. Ist

\".t*‘“ I‘H.‘ uluail!;
both December 24th and
December 315t because some

at 4pm on

ot us have shopping to do,
some of us have parties to go
to, and some of us just

necd some rest!

suy '
It made the scason better for many.

WHY BUY OUR HAMS:

The story is this ... we are heavily into the ham business, but in the old-fashioned
way. To many folks nowadays, ham is ham; if you've tried one, you've- tried them
all. That is, unless you are old enough to remember what ham originally tasted like
before the process of making them became mechanized. Machines? Yes, that’s right.
Nowadays almost all hams (including spiral honcy-baked hams) are put through a
process called “tumbling”. It’s like a giant dryer, but with the opposite function. This
machine boosts ‘yield’, which means hams grow big in weight during the process, just
read the ‘protein added’ part of the label to find out how much it has ‘grown’. The
ﬂm(h&uﬂn)hﬂa)mhmhmﬂmm
all expanded and; b) all the little miscellancous bits of pork can be put through this
r.ﬂ“n#kaﬂ”nhhﬂdlh(ﬂ”m
). The bad part (for the customer) is that gone for good is the texture, tenderness
and flavour that made ham famous in the first place. At our store we make ham in the

time-honoured, pre-mechanical way, by hand. Come pay us a visit — we’ll restore your
faith in ham! It’s best to order carly!

Hardwood Smoked Oven-Roasted Mapie Traditional
 Black Forest Hams Sugar Ham Bone-In Hams

. boneless, whole or half boneless, whole or half whole or half
$7.50m. $7.50m. 33.99/‘.

Chutney, as well. It’s great with this, too.

I had Donna arrange a special on Mrs. Ball’s

Now as you might imagine, in order to make all of this, we have
uhwmhuhdh.b please have an open mind this

Mﬂmimh\ﬂmﬁnﬂ“&lﬂuh
as an opportunity to make new friends!

YULE LOGS, three types:

Chocolate — chocolate sponge filled with chocolate mousse,
wwwmuﬂmmm
and meringue mushrooms.

Lemon — white sponge filled with lemon curd and lemon
Sutassseam fnished with white lilng and witte, sliver and geid
decor and meringue mushrooms.

Haslenut — white cake filled with haselnut mousse and some |
ganache, glased with more ganache, finished with haselnut
croguant, gold flakes and white leaves. |
CAKES: Our cver-popular Chocolate Gamache, Chocolate |
Frosted, Chocolate Fudge and Vanilla Cakes all decked up with
seasonal decor.

Smow Cake — more festive version of a strawberry shortcake
with an added meringue layer and crumbied meringue outside.
Gingerbread Cake — old-fashioned spice cake layered with I
brandy butterarcam, finished with gingerbread men.
Croguembouche — sciection of choux pastry profiteroles filled
with a selection of mousses (hascinut, chocolate, raspberry, white |
chocolate) put together with caramel, dotted with decorations.

Black & White Mousse Cake — layers of white and chocolate
cake filled with white and dark chocolate mousse, and chocolate
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dipped strawberrics.
Mousse Cake — chocolate sponge layered with
moussc.
CHEESBCAKES:

— crushed candycanes and white chocolate swirled
into the cheesemix.

Bgpneg — dark rum, brandy, nutmeg and cinmamon, alongside |
cEEnog, spice up this yulctime treat, topped with whipped cream.
Haeliday — wonderful concoction of brandied cranberries, spiced
apples, candied pecans, and a bit of caramel. '

‘ﬂﬂhﬂﬂ_mwdw
cheesecakes available.

White Chocolate Mousse Cake - made with flourless chocolate
cake, decorated with a profusion of dark and white curls.

Tartle Chessscaks — this has become one of our most popular
items - ganache, caramel, candied pecans and marshmallows baked

in the mix, topped with ganache and a turtie, made with a pecan
Ccrust. '

' Chocolate Cheesecake — mixture of ganache, fresh
and caramel baked in a pecan crust, topped with
caramel.

Checolate Flouriess Cake — an old favorite, dense, brownic-
like flouriess chocolate cake wpped with whipped sour cream
topping and fresh fruit.

Grand Marnier Trufile Flan — pecan crust filled with chocolate
ganache spiked with Grand Marnier.

PIES: Mincemeat, Pumpkin, Pecan (chocolate, cranberry,
regular), Apple, Blucberry, Cherry, Raspberry.

Selection of Créeme Bréleods;y Vanilla, Eggnog, Gingerbread.
Scemes including Sugarplum, Cranberry White Chocolate,
Cepious amounts of Shortbready Candycane, Candied ginger,
Cranberry orange, Toblerone, Caramel pecan.

Seasonal Muflins Gingerbread, Eggnog, Pumpkin, Cranberry.
Biscottl, in Cranberry-white chocolate, Bailey's with pistachio,
Squares, also cut up on trays for your Holiday entertaining.
Christmas and Sugar Cookics and Mini Gingerbread
Houses, Flum Pudding with Brandy Butter, Doreen’s Christmas
Cake (dark and light), Rumballs (full of rum, brandy, nuts,
chocolate), Candied and Sevoury Nuts.

PLEASE PLACE YOUR ORDERS EARLY
TO AVOID DISAPPOINTMENT!

4476 16th Ave. (Just W. of Inmedy')

905 940- 0655




