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10 Ib Boiler
Onions @

Product of Canada

Mcintosh Apples

Product of Canada

Celery

Product of Canada

Roma Tomatoes

Product of USA

Limes

Product of Colombia

Cantaloupes

Product of USA

Sweet Red
Peppers

Product of Canada

11b Strawberries
BU nChed Product of USA

ot Radishes

Product of Canada

. Bartlett Pears
Romaine Hearts Product of USA

Product of Canada

Enjoy the ,
recipe online!

Pork with Lychee Sauce

Ingredients Instructions

6 boneless pork chops, about an inch thick Place pork chops between two pieces of plastic wrap 7/;‘%’%6(" M %%
or wax paper and pound until they are 1/2-inch thick.

Y2 tsp ground sage

Sprinkle both sides of pork with the sage, sea salt and
sea salt and freshly ground black pepper to taste freshly ground black pepper. Heat a large skillet over
medium heat. When hot, add the olive oil, swirling to
3 tbsp extra virgin olive oil coat the pan. Place the pork chops in the pan and cook
for about 5 minutes on each side until browned and

Y2 cup balsamic vinegar
just slightly rosy in the center. Remove pork chops from

V2 cup chicken stock, low sodium skillet and keep warm. To the juices in the pan, add the Whether you're Searching for Wild-caught
balsamic vinegar, chicken stock, lychees and cinnamon. . . . .
Cook about 5 minutes until liquid is reduced and Salmon or freSh Shrlmp’ we ta ke prlde in Offerl ng
thickened, stirring occasionally to scrape up the browned a Variety that’s as fresh as it gets’ delivering

1tsp ground cinnamon bits. Return the warm pork chops to the pan gravy and

turn them over to coat them well. Serve the pork chops ocea n'tO'ta ble flavour you can trust-

with the warm lychee sauce. You can serve them with

2" cups fresh lychees, peeled and chopped,
and seeds removed

steamed rice or mashed potato. Makes 6 servings.
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BUTCHER

Eye of Round - T EREREN B - Pepper Steaks

Oven Roast
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Boneless Pork Loin
Chops or Roast

SEAFOOD

Fresh Whole Canadian Whole Atlantic
Atlantic Salmon Mackerel
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Basa Fillets

DELI

OVEN ROASTED
“TURKEY BREAST ROAST

OTI DE POITRINE DE DIV
ROTI av FOUR

Cuddy's Oven Roasted Lester's Maple Dale Medium
Turkey Breast All Beef Salami Cheddar Cheese

Assorted Flavours /100g

Kraft Villaggio Bread Astro Yogurt 9 9
BBQ Sauce Assorted Varieties Assorted Varieties

Assorted Varieties /455mL /6009

/12x100g
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