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Two Weeks and counting
Time is ticking by, slowly but surely we're headed for
October 14th and Thanksgiving.
Many of you have already reserved a bird for the occasion;
for those of you who are still finalizing your plans we still
have birds available. Remember, reserve your turkey before
Oct 5th and you will be entered into a free draw to receive
a discount on your bird. There will be 4 draws, the first for
60% off, the second for 30%, and the third and fourth for
15% off each.
It's not all about turkey. For those of you who like smoked
ham we are taking reservations for that as well. They are
bone-in and are perfect when served hot from the oven.
And did we mention the beef? No? Of course we have beef;
how about a perfect dry-aged prime rib (standing or
cradled) roast that would grace the grandest of tables.
Heritage Pork
This week sees the pastured Berkshire pork return to the
counter. Pork is proving to be a hit for the start of Fall.
Why not try a leg roast with the skin left on. The skin will
help keep the lean leg meat moist as it is being roasted. For
those of you who like crackling you are in for a treat. If not
then just cut it off before carving your roast.
In Other News
It was a rather wet weekend for the charity BBQ we held
outside of the Store last weekend. Thank you to those of
you who did come out and support St. James Church,
Overall they manged to raise about $500!
Friday 27th sees the Ottawa Charity Ping Pong event at
Spin Bin on Dalhousie Street in the Byward Market. James
will be there with the barbeque, he'll be flipping some
burgers and hotdogs to feed the hungry players and crowd.
The weather even seems to be playing it's part!

Check online and
in store for
Details
Also Available
Milk from Cochrane’s Dairy
Cheese from various local
producers
Bekings Poultry Farm Eggs

Chutney’s from Major Craig’s
and Les Fougeres
Jams from Michaelsdolce
Kawalsa
Island Spiced sauces and rubs
Honey from Brent Halsall
… and much more …
For all the latest info check
out our website, follow us on
twitter (manotickbutcher) or
become a facebook fan.

