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PROUD SUPPORTER OF

Evan’s
Favourite
Canadian
Lemonade
You can freeze Lighthouse 
Lemonade in an ice tray. 
Add a little citrusy zest  
to your favourite beverage  
via our perfectly lemony 
ice cubes.

I recently read that grilling season is more important in Canada than it is in Texas. 
At first I thought that was preposterous, but upon further consideration it makes 

total sense. We really only have a few months to savour the beautiful weather  
and what better way to spend a summer afternoon than by having a backyard  

BBQ surrounded by friends and family cooking delicious food. We’ve assembled 
some of our favourite preparations that really shine on the grill and will take  

you out of the kitchen this summer.  Thomas

EVAN & THOMAS
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Salad Nicoise with Seared Tuna Mediterranean Grilled  
Vegetable Stacks

Makes 4-6 servings
Ingredients: 
1 medium yellow bell pepper
1 medium green zucchini 
2 tomatoes (should be larger  
in size than the zucchini) 
2 eggplants (should be larger  
than tomatoes) 
½ cup (120ml) extra virgin olive oil  
(reserve extra for brushing the veggies) 
2½ tablespoons (37ml) balsamic vinegar  
1 tablespoon (15ml) fresh basil (chopped)  
1 cup (150g) crumbled goat cheese or feta 
salt and freshly ground pepper
6 rosemary sprigs, bottom leaves  
removed from stem

Method: 
Whisk together olive oil, vinegar and basil to  
make the dressing.  Add salt and pepper to taste. 
Set aside.  Slice the eggplants into ¼” rounds and 
sprinkle with salt. This will remove the bitterness. 
Let sit for 20 minutes then brush off the salt.   
Slice the zucchini into ¼” rounds and the tomatoes 
into ½” rounds.  Seed and slice the yellow pepper  
in ½” widths.  Lightly brush all the vegetables with 
olive oil, then grill on a medium-high heat, turning 
only once until they are tender and slightly charred,  
2-3 minutes per side for the eggplant, zucchini and 
yellow pepper and only 30 seconds per side for the 
tomatoes. Assemble by placing 1 eggplant round on 
the plate.  Add the tomato and crumble with goat 
cheese. Add 2 zucchini rounds and top with more 
crumbled goat cheese.  Top with the slice of yellow 
pepper & crumble on more goat or feta cheese.  
Add rosemary sprig to hold the stack together.  
Drizzle with dressing and serve.

Makes 4-6 servings
Ingredients:
½ pound (150g) baby potatoes, scrubbed & halved
¼ cup (50g) pitted Nicoise olives
2 - 1” thick tuna steaks 
⅓ pound. (150g) fresh green beans,  
rinsed, trimmed & blanched
4 hard boiled eggs, halved
8 - 12 cherry tomatoes, halved
6 radishes, trimmed and halved

Method:
Prepare vinaigrette and set aside.   
Bring a large pot of salted water to a 
boil.  Add the potatoes and cook until 
they are fork tender, about 15 minutes. 
Drain and cool.  Next, blanch the green 
beans by dropping them into a pot of 
boiling water for 2 minutes (until they 
turn bright green) and then immediately 
place them in an ice water bath to stop 
the cooking process.  Drain and pat dry.  
Prepare the BBQ grill or cast iron pan.  
Set the temperature to a medium/high 
heat.  Lightly oil the cooking surface 
and season the tuna steaks by brushing 
lightly with olive oil and dusting with 
salt and pepper. Grill each side for  
2 to 2½ minutes for sushi like tuna,  
or 4 minutes per side for medium.   
Let the tuna sit for 5 minutes before 
slicing.  On a large platter lay out the 
lettuce leaves.  Arrange the vegetables 
in colourful groupings side by side.   
Add the eggs between vegetables.  
Thinly slice the tuna and place in the 
centre of the platter.  Garnish with  
the olives, capers and anchovies.   
Drizzle with the vinaigrette.

1 - 8 ounce jar (230g) marinated 
artichoke hearts, drained
1 - 2 heads Boston or soft leaf lettuce, 
separated into leaves
1 - 2 tablespoons (15-30ml) capers
4 anchovy fillets, optional
olive oil
1 cup (240ml) lemon vinaigrette
salt and pepper

LEMON VINAIGRETTE:
¼ cup (60ml) white wine vinegar
juice and zest from 1 lemon
½ shallot, minced (about 2 tbsp.)
1 tablespoon (15ml) Dijon mustard
1 tablespoon (15ml) fresh thyme
¾ cup (180ml) extra virgin olive oil
sea salt

ANSELMI SAN VINCENZO (GENERAL LIST) 
Produced near Verona in Northern Italy, Anselmi 
San Vincenzo, is a VINTAGES favourite and 
a tasty combination  with Nicoise Salad. It is 
flavourful and balanced. This unusual white blend 
of Chardonnay, Garganega and Sauvignon Blanc 
has striking citrus aromas, crisp acidity, a medium 
body and a vibrant finish. 
LCBO #948158  $17.95

Creating a vegetable tower begins with selecting the size of vegetables you will grill.   
Make sure you choose vegetables that will add colour and will easily stack.  Vegetable towers  
look wonderful on a platter or plate and can be made ahead and served at room temperature.    
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Antipasto Pasta Salad

Greek Wedge Salad with  
Creamy Feta Dressing  

Fresh Burrata alla Mariella

Method:
Seed and cut the red, yellow and orange peppers into bite size pieces.  Cut the salamis, roasted red 
peppers, fresh mozzarella, and Provolone cheese into bite sized pieces.  Set aside.  Cook the pasta 
until al dente as per package directions. While the pasta is cooking, add the olive oil, vinegar, oregano 
and basil to a large salad bowl and whisk  to emulsify. Salt and pepper to taste.  Drain cooked pasta 
and add to salad bowl, tossing with the dressing to combine well. The warm pasta will soak up the 
dressing.  Add the olives, artichoke hearts, tomatoes, onions, salamis, peppers and cheeses. Season 
with salt and pepper to taste. Bring the pasta to room temperature.  Add the fresh basil leaves torn 
into bite-size pieces and toss well.  Salad can be made the day before and stored in the fridge.  
Bring the salad to room temperature before serving.

Method:
Slice the San Marzano and heirloom tomatoes 
and arrange on a large platter.  Add basil leaves, 
tucking in between the tomatoes.  Place Burrata in 
the centre and make an x in the top of it to expose 
the creamy spreadable cheese.  Add fresh cracked 
pepper, sea salt and drizzle the platter with olive oil.  
Serve with a loaf of crusty bread.

Method:
To make the dressing, combine the olive oil, vinegar, lemon juice, garlic, dill, feta and milk in  
a blender.  Blend until smooth and creamy.  Add more milk if necessary.  Season with salt and 
pepper to taste. Refrigerate until ready to use.  To make the salad, remove the core from the 
bottom of the iceberg lettuce.  Slice the head into quarters and set on individual plates.   
Top each quarter equally with the tomatoes, cucumber, onion and olives.  Drizzle each quarter 
with the dressing.  Sprinkle the crumbled feta equally on top of each salad.  Serve immediately.

Serves 8
Ingredients:
16 ounces (460g) fusilli pasta
¾ cup (180ml) extra virgin olive oil
¼ cup (60ml) red wine vinegar
1 teaspoon (5ml) dried oregano
1 teaspoon (5ml) dried basil
½ cup (100g) black olives, pitted
½ cup (100g) green olives, pitted
1 - 15 ounce (400g) can of marinated artichoke 
hearts, drained & cut into bite-size pieces
1 pint (300g) rainbow cherry tomatoes, halved

Ingredients:
1 ball Italian Burrata cheese (about 200g)
1 San Marzano tomato
1 yellow heirloom tomato
1 red heirloom tomato
1 small bunch of fresh basil
olive oil, extra virgin
salt & pepper

Serves 4
Ingredients:
1 large head of iceberg lettuce
1 pint (300g) cherry tomatoes, halved
1 English cucumber, chopped
1 small red onion, chopped
½ cup (100g) Kalamata olives
¼ cup (50g) feta, crumbled for garnish

DRESSING:
1 cup (245g) plain Greek yogurt
1 teaspoon (5ml) white wine vinegar
1 teaspoon (5ml) freshly squeezed lemon juice
1 clove garlic, minced
3 tablespoons (15ml) fresh dill 
1 cup (150g) feta, crumbled
1 tablespoon (15ml) milk or more, for creaminess
sea salt
freshly ground black pepper

1 small red onion, finely chopped
1 small sweet red pepper
1 small sweet yellow pepper
1 small sweet orange pepper
8 ounces (225g) Soppressata salami
8 ounces (225g) Genoa salami
1 cup (175g) roasted red peppers
8 ounces (225g) fresh mozzarella,
8 ounces (225g) Provolone cheese,
sea salt
freshly ground black pepper
7-8 large basil leaves

Antipasto Pasta Salad
This colourful salad combines 
all your favourite antipasto 
ingredients with pasta to make 
a delicious summer side dish to 
complement any outdoor meal.

Fresh Burrata alla Mariella
If anyone knows Mariella, our store 
manager, she is the queen of Burrata, 
creating the most wonderful Caprese 
Salads weekly.  Our Burrata is flown 
in fresh from Puglia, Italy. It’s creamy 
and utterly delicious.  Careful, it may 
become a weekly habit!

Greek Wedge Salad with  
Creamy Feta Dressing  
This is a great salad to make 
in the summer when iceberg 
lettuce is at its flavourful 
best!  The creamy feta 
dressing bursts with a rich 
Mediterranean flavour and 
makes a great dipping sauce 
for fresh vegetables.
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Margherita

Grilled Peach & Bacon

Arugula & Prosciutto

Grilling the
PERFECT PIZZA

Margherita 
⅛ cup (30ml) tomato sauce
1 ball (200g) fresh burrata, sliced
6-8 cherry tomatoes, cut in half
6-8 fresh basil leaves

Brush the top of grilled pizza dough 
with tomato sauce.  Lay the Burrata 
slices and tomatoes evenly on top.  
Grill for 3-5 minutes until cheese 
is melted.  Remove from the heat 
and garnish with fresh basil leaves 
before serving.

Grilled 
Peach & 
Bacon
2 peaches, sliced & grilled
5 slices of Village Grocer 
bacon, cut into pieces  
and cooked
1 cup (250g) ricotta
2 teaspoons (5ml)  
fresh thyme
honey, for drizzle
microgreens

Mix ricotta and thyme 
together and spread on 
top of grilled pizza dough.  
Arrange peaches and bacon 
on pizza and grill for 3-5 
minutes.  Remove and  
drizzle with honey.   
Top with microgreens.

Arugula & 
Prosciutto
¼ cup (22g) fresh Parmesan, 
shaved
8-10 slices prosciutto 
2 cups (300g) arugula
Nonna Pia’s Strawberry  
Fig Balsamic Glaze

Brush top of the grilled pizza 
dough with olive oil and half of 
the Parmesan shavings. Cover 
with the prosciutto slices and 
grill for 3-5 minutes.  Top with 
arugula and the remaining 
Parmesan shavings.  Drizzle  
the top with Nonna Pia’s 
Balsamic Glaze.

Makes 1 Pizza
Heat grill to 450F/232C
Set up prep station close to BBQ to easily access ingredients & tools.

ROLL OUT PIZZA DOUGH
Brush one side with olive oil & lay it onto the grill.  Lightly brush the top side with olive oil.   
Grill for 2-3 minutes until grill marks appear.  Using tongs, flip it over.  
 
Time To Dress Your Pizza
Spread thin layer of sauce (tomato, pesto, be creative).  Layer on your favourite toppings.   
Don’t overload or pizza won’t cook properly.  Close the lid and continue to grill another  
3-5 minutes until the cheese has melted.  If pizza starts to burn, move it to a cooler part  
of the grill and lower the heat.  Ingredients such as fresh herbs and greens should not  
be put on until pizza is removed from the grill.  Let cool for 3-5 minutes before serving.

GRILLED PEACH & BACON 
MARGHERITA
ARUGULA & PROSCUITTO

MALIVOIRE GAMAY 
Compliment grilled pizza with a wine pairing that is spicy, fruity, 
fresh and soft.  This local VQA red wine from the Niagara region is 
an excellent Gamay and a great match!
LCBO #591313  $19.95
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BEEF
PORTOBELLO MUSHROOM
CHICKEN CAPRESE

Beef Burger
whole wheat bun
Boston or soft leaf lettuce
slice of red onion
Village Grocer Classic beef burger
mayonnaise
Dijon mustard
dill pickle

Portobello  
Mushroom Blue 
Cheese Burger
egg bun
creamy blue cheese 
portobello mushroom
caramelized onions
cherry tomato

Caprese  
Chicken  
Burger
onion bun
layer of pesto
Village Grocer chicken burger
roasted/grilled tomato
drizzle of balsamic glaze
arugula 
yellow heirloom tomato
Burrata cheese
salt & pepper

on the grill
BURGERS

13TH STREET BURGER BLEND GAMAY PINOT NOIR  
VQA (General List) 
Gamay and Pinot Noir blends make versatile and crowd pleasing 
wines. From the Niagara Peninsula, 13th Street Burger Blend, is 
smooth with juicy aromas, soft balanced cherry flavours and a mild 
lingering finish. Perfect with burgers and all those tasty toppings!
LCBO #419945  $14.95

Really not science here, just don’t 

overcook them, and only flip them 

once. Don’t press them down on 

the grill, as that satisfying sizzle  

is all the tasty juices seeping out.  

And make sure you don’t cut into 

them to check for doneness.  

If it looks done, odds are you’re 

good to go!

1110 BY
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FRUIT
CHICKEN SOUVLAKI
VEGETABLE • SHRIMP

Chicken
Skewers

BBQ
FLAT

EASY

Chicken 
Souvlaki 

No need to prepare this  
skewer.  We have it ready  
to pop on the BBQ.  Just  

visit our meat counter and  
pick up this crowd pleaser.  
Make sure to pick up some 

Village Grocer Tzatziki.

Vegetable
cremini mushrooms

red onion
zucchini

sweet red pepper
sweet orange pepper

cherry tomato

Shrimp
tiger shrimps

olive oil
lemon juice

Fruit
fresh pineapple chunks
strawberries
peaches or nectarines
finish with a drizzle of Village 
Grocer Wild Flower honey

HOW TO GRILL THE SKEWERS
Preheat the BBQ to medium heat, 350F/232C.  If using wooden 
skewers, soak for 30 minutes.  Prepare all your skewer ingredients, 
cutting to the same size and shape, then feed onto the skewer sticks.  
Brush the skewers lightly with olive oil.  Oil the grill.  Cook meat 
skewers for 12-15 minutes, fish skewers for approximately 10 minutes 
and vegetable and fruit skewers for 8-10 minutes, depending on 
thickness.  Rotate evenly.

OUR MARINATED FLAT
CHICKENS ARE THE BEST! 
“Why?” you ask. My dad, Evan, actually 
created this wonderful deboned chicken 
35 years ago. We have many flavours  
to choose from.

CHATEAU D’AGUÉRIA TAVEL ROSE – 
(Vintage Release June 6TH)
Tavel is located in Southern France near 
Avignon. This area is famous for their 
food friendly rosés. Château d’Aguéria 
Tavel Rosé will pair well with BBQ Flat 
Chicken. It is dry, medium bodied with 
subtle berry aromas, rich, fruity flavours 
and a balanced lasting finish. 
LCBO #419945  $23.95

EASY GRILLING
Open the marinated chicken over a 
large bowl to catch the marinade.   
Set the grill to medium heat and place 
the chicken breast side up.  Baste the 
chicken with some marinade and cover 
or close the lid.  Cook for 15 minutes 
and baste again.  It is cooked when it 
reaches 165F/74C.  Remove from grill 
and place on a clean platter.  Discard 
the marinade.  Let sit for 5 minutes 
before carving.

Barbeque
Teriyaki
Lemon

French Herb
Rosemary

Caesar
Jamaican Jerk

Hyatt
Maple Mustard

1312 BY
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Steak Temperature
Guide

GRILLING BARBECUE

Nothing makes my mouth  
water quite like the prospect  
of a juicy steak on the grill.  
Pick your favourite cut: sirloin, 
striploin, ribeye, filet, there’s  
no wrong answer. Just make  
sure there’s ample marbling  
(the white rippling throughout). 
The intramuscular fat is what 
melts as the steak cooks and  
what makes it so juicy. 

When seasoning, I opt for sea  
salt and pepper. A steak spice  
is nice but if you’re buying the 
right steaks, you want to taste 
the meat as opposed to the 
seasoning.

For cooking, you’ll want your 
grill to be piping hot, hot enough 
to sear the steak which should 
result in a slightly charred crust 
all round. The juxtaposition of the 
crisp exterior and the soft interior 
is what makes a steak dinner the 
undisputed king of the grill.

Thomas

Cooking time for food is a bit of a misnomer 
because barbeques will heat food differently 
depending on the type of barbeque and the fuel 
used (charcoal vs. gas). The key to barbeque 
success is not so much time but understanding how 
food temperature affects different types of foods. 

COPPOLA’S DIAMOND  
COLLECTION CABERNET SAUVIGNON  
(Vintages Essential) 
This California classic from Coppola’s 
Diamond Collection Cabernet Sauvignon is 
a VINTAGES favourite. It is a full dry red with 
rich complex aromas of berries and spices 
and rich blackberry flavours. The tannins and 
acidity are well balanced and the finish is 
smooth and persistent. Great with beef! 
#51021  $24.95

Our favourite is 
the Big Green Egg 
“Quick Read” digital 
food thermometer

BEEF
Rare 120 F - 125 F (48 C to 51 C)
Medium-rare 130 F - 135 F (54 C to 57 C)
Medium 140 F - 145 F (60 C to 62 C)
Medium-well 150 F - 155 F (65 C to 68 C)
Well done 160 F (71 C) and above 

HAMBURGER
Ground Meat 160 F (71 C)

LAMB
Rare 135 F (57.2 C)
Medium-rare 140 F - 150 F (60 C to 65 C)
Medium 160 F (71 C)
Well done 165 F (73 C) and above

POULTRY
Chicken 165 F - 175 F (73 C to 80 C)
Turkey 165° F - 175 F (73 C to 80 C)
Ground Poultry 165 F (73 C)

PORK
Raw Pork 145 F (62 C)
Ham, Fully Cooked (to reheat) 140 F (60 C)

SEAFOOD
Fish and Shellfish 145 F (62 C)

14 BY
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TONIC OF CHOICE IN
THE WORLD’S BEST BARS*

Grilled Salmon with Pesto  
 The trick to grilling salmon is to buy skin-on salmon.  The skin helps hold  

the fish together and prevents sticking.  Remove the cooked salmon when  

it reaches 145F/63C and let rest for 5 minutes.  

Ingredients:
4 Atlantic Jail Island salmon fillets
½ cup (120ml) Village Grocer Fresh Pesto, made by Thomas

Method:
Preheat grill to medium heat.  Lightly coat the grill rack with oil.  Place salmon, skin side down, 
on grill rack, cover and cook for 8 minutes.  Add pesto to top side, replace cover and cook  
for an additional 5 minutes.  Remove from grill when salmon is cooked and flakes with a fork.   
Let rest 5 minutes before serving.  

MALIVOIRE CHARDONNAY VQA  
(Vintages Essential)
Malivoire Chardonnay is a VQA wine from the 
Beamsville Bench in Niagara. I love that it is only 
12.5% alcohol, a side benefit of our cool climate.  
A traditional match with salmon, it is medium 
bodied and balanced, with subtle tropical flavours, 
mineral characteristics and a refreshing finish.
LCBO #419945  $19.95
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Drinks
SUMMER

Garden Fizz
Makes 1 serving
2 ounces (60ml) Seedlip Garden 108
3 ounces (90ml) Fevertree Aromatic Tonic
2 ounces (60ml) Fevertree Ginger Beer 
1 sliced strawberry

GARNISH
2 frozen dragon fruit slices 
Spring of fresh thyme

In a shaker half full of ice combine Seedlip 
and strawberry slices. Shake very well and 
strain into a rocks glass with frozen dragon 
fruit slices and scoop remaining strawberry 
pieces and place into the glass. Add 
carbonated ingredients.

Gin Palmer
Makes 1 serving

2 ounces (60ml) Gin
3 ounces (90ml) Lighthouse Lemonade

3 ounces (90ml) Kiju Pomegranate 
Green Iced Tea

1 Slice of Cara Cara or Mandarin Orange

GARNISH
slice of torched lemon

In a shaker half full of ice combine 
all ingredients. Shake until orange is 

smashed and liquid is chilled. Pour into 
a Collins glass. Slice a lemon crosswise. 

Use a kitchen torch to flame a slice of 
lemon until caramelized and aromatic. 

Add the lemon slice and place at the top 
of the glass to provide an amazing nose!

The Czar
Makes 1 serving

1 ½ ounces (45ml) Vodka
5 ounces (150ml) Walter Caesar Classic Mix

1 teaspoon (5g). beet horseradish
6 dashes Worcestershire Sauce

5 dashes Tabasco Chipotle Pepper Sauce
2 dashes of Walter Craft Caesar Rim

SKEWER GARNISH
Sable & Rosenfeld Tipsy Fiery Olive

pepperoncini pepper
Sable & Rosenfeld Tipsy Cheese Stuffed Sweet 

Pepper
Babybel Gouda Cheese

grilled Village Grocer kielbasa sausage
potato and cheese pierogi 

Season Collins glass with Walter Craft Caesar 
Rim.  In a shaker half full of ice combine all 

ingredients and shake until well chilled. Pour 
with ice into a Collins glass and garnish.

Cucumber 
Basil Smash
Makes 1 serving
2 ounces (60ml). Seedlip Garden 101
3 ounces Qcumber Water
3 ounces Fevertree Mediterranean Tonic
2 cucumber slices
2 basil leaves
1 lime wedge

In a shaker half full of ice combine Seedlip, 
lime, basil, cucumber and shake until well 
pulverized. Pour into a rocks glass and top 
with sparkling ingredients. 

JEREMY PARSONS’  
COOL COCKTAILS

CELEBRATE THE CAESAR
IT’S 50 YEARS OLD!

IT’S CANADIAN!

1918 BY
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Wine

Cocktail

by Shari Mogk-Edwards 

by Jeremy J. Parsons

PAIRING

COCKTAIL

Shari Mogk-Edwards has been with the LCBO for  
36 years and was instrumental in selecting, purchasing 
and merchandising wines, spirits & beers, and chose 
all the products for the Shari’s Picks program. She has 
tasted thousands of products, met hundreds of talented 
producers, traveled the globe and is an international 
wine judge.

Because we believe food and wine bring people 
together, we have asked Shari to suggest food-friendly 
and crowd-pleasing wines to pair with the recipes in this 
Summer Entertaining BBQ Guide for the Village Grocer. 
All of Shari’s picks can be found at the LCBO stores for 
your entertaining needs. 

Jeremy Parsons, a top Canadian culinary mixologist, is 
the founder of two successful national F&B businesses.  
The first, “Cocktails The Fluid Experience” involves 
shaking up cool cocktails and promoting brand 
awareness.  The second, “Invite Catering”, is a full 
service catering company bringing the perfect food and 
drink pairings to special events and parties.

We asked Jeremy to create some refreshing summer 
drinks for our BBQ guide.  Check out his tribute to the 
Caesar, a Canadian invention which turns 50 this year!  
His cocktail named the Czar is a meal in itself deck out 
with Canadian goodness.
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WINE WITH NOTES OF
ADVENTURE

DIAMONDADVENTURE.COM

His new book -  
Invite: Cocktails, Canapés & Company  
is available now!
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How to Set a Table  
that Sings Summer!

Colour Palette - Royal Blue & White with Yellow Accents

Tablecloth - Blue & White Petal TexStyle Easy Care

Rattan - Chargers, Cutlery Basket, Bread Basket

Dishware - Mix & Match Round & Square, Blue, White & Yellow 

Cutlery - Royal Blue Handles

Napkins - Navy & White Cotton Tea Towels

Greenery - Fresh Basil, Lemons & Garden Plants

Glassware - Acrylic Stemware

Alfresco Dining Table

Karen & Linda, Queen Bees 
in the Village love setting the 
scene for a Party!  Especially 
an Alfresco dining event.    

A memorable party always 
starts with designing the menu, 
theme and color scheme.  Once 
decided, it is easy to pull together 
elements that will WOW your 
guests.  A bright colour scheme 
is very inviting and always keeps 
the party looking fresh.

the Scene
SET with Karen and Linda
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AD
Big Green Egg

4476 16th Ave, Markham, ON L3R 0M1
www.thevillagegrocer.com

(905) 940-0655


