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Wow last week was incredible! After Ron Eade wrote such an
awesome article about us in the Ottawa Citizen and featured us
on the front page of the Food Section we could barely keep up
with demand.

With high hopes for our Grand Opening we ordered three times
as much meat as we thought we needed, and soon discovered that
it wasn‟t enough! By mid afternoon we had run out of grilling
steaks and the sausages were selling straight from the stuffing
machine, not even making it to the display counter!
We would like to thank everyone who made our Grand Opening
Celebrations a day to remember.

Let’s Talk Turkey!
Do you have your turkey ordered? We are now taking turkey
orders for Thanksgiving and Christmas and recommend you order
as soon as you can.
Our turkeys come from Lyons Family Turkey Farm who raise “All
Natural Vegetable Grain-Fed” turkeys in free-run barns. Their
feeding program does not contain animal bi-products, antibiotics
or hormones. They believe in the basics - good healthy food for
the animals equals good healthy food for us all.
Just let us know what size you want up to a whopping 42lbs! You
might want to reserve a jar of Major Craig‟s Cranberry chutney
to go with it.
On Saturday 9th we will be having a Major Craig‟s Chutney tasting
event so you can get a sneak preview of just what an amazing
combination their cranberry chutney and Lyons turkey makes!
Chutney is more than just an accompaniment, we also like to use it
as an ingredient, so keep your eyes open for our „Holiday Special‟
turkey and cranberry sausages!

Pork Schnitzel
15% off
Thursday 23rd Sept.
while supplies last
Offers are not valid in conjunction
with other offers or promotions.

Also Available
Milk from Cochrane‟s Dairy
Bekings Poultry Farm Eggs
Chutney‟s from Major Craig‟s
Steph the Grilling Gourmet‟s
Dry Rubs

Upcoming Events
Oct 9th – Major Craig‟s
Chutney Tasting
Nov 9th – Food & Wine Pairing
at the Main Street Cellar
For all the latest info check
out our website, follow us on
twitter (manotickbutcher) or
become a facebook fan.

