
$299

2446 Bank & Hunt Club | 613.521.9653 - 1855 Carling @ Maitland | 613.722.6106

STORE HOURS: MONDAY TO FRIDAY: 8AM–9PM ; SAT: 8AM–7PM ; SUN: 8AM–6PM
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SIGN UP    WIN $100to
Sign up for our eFlyer to be entered in our 
weekly draw for a $100 Produce Depot 
gift card! Details at producedepot.ca

/Lb
24.23/kg

GROCERY & Deli

99₵

$299

$189

$299

Pizza 
Pepperoni

Classico 
Pasta Sauce
Assorted varieties

Bulk Mozzarella 
Cheese

Liberté 
Greek Yogurt
Assorted varieties

/100g

410-650mL 4x100g

100g

BUTCHER & Seafood

Eggplant
Product of Canada

WHAT'S FOR DESSERT?

So Good Watermelon Sorbet
Ingredients
6 cups seedless 
watermelon, 
cut into small chunks

1/4 cup sugar

grated peel of 1 lime 
or lemon

pinch of sea salt

1/2 cup light 
corn syrup

pinch of sea salt

1/2 cup light 
corn syrupcorn syrup

Large Golden 
Pineapples
Product of Costa Rica/Honduras

/ea.

Instructions
Using a blender, puree the watermelon; 

you will need 4 cups of watermelon puree. In a 

large saucepan, bring 1 cup watermelon puree, 

the sugar and lime or lemon peel to a simmer over 

medium-low heat, stirring until the sugar dissolves; 

season with the salt. Pour in the remaining 3 cups 

of watermelon puree, then whisk in the corn syrup 

until incorporated. Pour the watermelon mixture 

into a 9-inch metal cake pan and freeze until 

fi rm, about 4 hours or overnight. Let the frozen 

watermelon soften at room temperature for 5 to 8 

minutes. Using a butter knife, break up the frozen 

puree into 2-inch pieces. Transfer the pieces to a 

food processor in batches and pulse until smooth. 

Store the sorbet in a freezer-safe container for up 

to 1 week. Let stand for 5 minutes before scooping.

BUTCHER & 

SPECIALS IN EFFECT SEPTEMBER 18 - 24, 2019
We reserve the right to limit quantities. Products not exactly as shown. While quantities last.

Royal Gala Apples
Product of U.S.A.

$129

Anise
Product of U.S.A.

Green Leaf 
Lettuce

Product of Canada

79₵

/Lb

Green Peppers
Product of Canada

₵
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New York 
Striploin Steak

$599
/Lb

13.21kg

Fresh Pork 
Tenderloin

$329
/Lb

7.25/kg
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Large Golden Large Golden 
PineapplesPineapples
Product of Costa Rica/HondurasProduct of Costa Rica/Honduras

/ea.

Royal Gala Apples
Product of U.S.A.

$129
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Eggplant
Product of Canada

Green Leaf 
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Product of Canada
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/Lb

/ea.

/ea.

$399
Whole Seedless 
Watermelons 
Product of U.S.A.

/ea.

Fresh Premium 
Norwegian 

Salmon Fillets

$1299
/Lb

28.64/kg

Fresh Wild Caught 
Pacifi c Salmon
Product of Canada

$499
/Lb

11.00/kg

99₵/ea.

AniseAniseAnise
Product of U.S.A.Product of U.S.A.Product of U.S.A.

AniseAniseAnise

99₵

WHAT'S FOR DESSERT?

So Good Watermelon Sorbet
Instructions
Using a blender, puree the watermelon; 

you will need 4 cups of watermelon puree. In a 

large saucepan, bring 1 cup watermelon puree, 

the sugar and lime or lemon peel to a simmer over 

medium-low heat, stirring until the sugar dissolves; 

season with the salt. Pour in the remaining 3 cups 

of watermelon puree, then whisk in the corn syrup 

Fresh Pork 
TenderloinTenderloin

$329

Using a blender, puree the watermelon; 

you will need 4 cups of watermelon puree. In a 

$3 /Lb
7.25/kg
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