
It’s the season to stock up and preserve the best of the harvest. Whether you’re 
making homemade tomato sauce, crafting small-batch hot sauces, pickling 
garden-fresh favourites, freezing meal-prep essentials, or canning for the months 
ahead, our Canadian-grown produce program makes it easy to buy in larger 
quantities and get high-quality ingredients for your creations! 

Place your order for
Canadian Goodness

Cubanelle or Red 
Shepherd Peppers 
$16.99/case, 11 lbs

San Marzano 
Sauce Tomatoes 
Canada No. 1 Grade, 
$14.99/case, 25 lbs

Eggplants 
$14.99/case, 11 lbs

• Delivered fresh from the
farm at peak flavour.

• Premium crop that’s ready
for sauce-making season!

• Balanced heat with a sweet,
fruity flavour that develops
as they ripen.

• Mild heat with a rich
flavour—perfect for
stuffing and batch cooking!

• Fresh, crisp texture with
a pleasantly spicy kick.

• A versatile favourite for
salsas, hot sauces, pickling,
and smoking.

• Fruity, citrus-like flavour
with a spicy kick.

• Strong, lingering heat
that delivers a bold kick.

• Arriving daily
from the markets!

• Mild peppers
with a crisp crunch.

• Hand-selected for the
best taste and texture.

• Excellent for pickling
or preserving in oil!

Red Fresno Peppers 
$16.99/case, 11 lbs

Hot Hungarian Peppers 
$16.99/case, 11 lbs

Carolina Reaper, Ghost, 
or Scorpion Peppers 
$39.99/case, 8 lbs

Jalapeño Peppers 
$16.99/case, 15 lbs

Poblano Peppers 
$16.99/case, 11 lbs

Habanero Peppers 
$24.99/case, 8 lbs

Order Your Cases of 
Canadian Produce In-Store 
Starting Monday, August 17 
Planning a big canning, pickling, or sauce-making project? Place your order 
in-store between Monday, August 17 and Tuesday, September 8 
and we’ll bring in the quantity you need. Ask our Team Members for details!  

Please allow 3 business days until your order is available for pickup. 

Final Pickup Day: Friday, September 11


