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The Great Pumpkin is Back! 

 Again this year, Bruce’s will be selling the Atlantic 
Giant Pumpkin—as well as mini pumpkins and regular 
pumpkins for your jack-o-lanterns. Come to Bruce’s for 
Apple Fest on October 19th and bring a child 
12 years or younger to guess the weight of our 
special Giant Pumpkin. The closest guess will 

win the pumpkin on Saturday, October 26th at 
4 pm! Be sure to enter your guess kids! 

Come with your friends to an Old-Fashioned  
Apple and Craft Festival! 

Excellent, unique crafts for sale! 
Great deals on cases of BC Apples and  

Apples by the pound! 
Samples of Apples you’ve never tried before! 

Local Entertainment! 
Apple Games for the kids! 



Apple Recipes! 
Do you always think of Desserts when you think of apple recipes? Here are 

2 delicious dishes that are definitely not for dessert. 

We now have a large collection of seafood recipes available from our sea-
food counter. If you are looking for a new idea to try, just ask at the Fish 

counter and they might have a delicious recipe you haven’t tried yet! 

 In a large skillet over medium-high heat, 

heat 2 tsp of the oil. Cook pork chops for 1 1/2 

minutes on each side; remove to plate. Add re-

maining oil to skillet. Add onions and cook 5 

minutes or until soft. Add garlic and cook 1 min-

ute. Return chops to pan, add apples and rose-

mary; season with salt and pepper. In a small 

bowl, whisk together apple cider and cornstarch 

until smooth; whisk in mustard. Pour cider mix-

ture over chops. Bring to boil, stirring occasion-

ally; cook 3 to 5 minutes or until apples are ten-

der and sauce is thickened. 

Makes 4 servings 

Apple and Squash Soup 

4 tsp vegetable oil 

8 boneless, fast-fry pork loin chops 

2 medium onions, halved and sliced 

2 cloves garlic, minced 

2 apples (such as Crispin, Golden 

Delicious, Jonagold, Spartan) 

1 Tbsp chopped fresh rosemary 

(or 1 tsp dried) 

1 c. apple cider 

1 Tbsp cornstarch 

3 Tbsp Dijon mustard 

Salt and pepper to taste. 

Ingredients 
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Pork Chops with Apples and Rosemary 

Method 

Ingredients Method 

1 Tbsp vegetable oil  

(suggestion: hemp oil) 

2 c. chopped onion (about 2 medium) 

1 clove garlic, minced 

1 tsp dried thyme 

4 c. chopped peeled butternut squash 

3 c. chopped peeled apples (such as Em-

pire, McIntosh or Gala) 

4 c. chicken or vegetable stock 

1/2 c. milk or cream 

Pinch nutmeg 

Salt and Pepper to taste 

In large saucepan over medium heat, heat 

oil. Add onions and cook about 7 minutes or 

until softened, stirring occasionally. Stir in 

squash, apples and stock. 

Bring to a boil, reduce heat and simmer for 

about 15 minutes or until squash is tender. 

Puree in small batches in blender or food 

processor. 

Return puree to saucepan and add milk; re-

heat. Season with nutmeg, salt and pepper. 

Makes 12 servings 
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Coming Soon! 
Young Living Essential Oils 

 Young Living produces organic, therapeutic-grade essential oils. These therapeu-

tic oils are concentrated natural plant extracts. They have been linked with the physical, 

emotional and spiritual well-being of people since 

the beginning of time. 

Today 98% of all essential oils used in North America are used in the 

perfume and cosmetic industry. Only 2% are pro-

duced for  

therapeutic and medicinal applications. 

Dr. Gary Young, N.D., founder of Young 

Living, is an unusual and visionary man, who 

through  most amazing circumstances,  

rediscovered the healing power of essential oils  

and has brought us to a new frontier in medi-

cine. 

In addition to essential oils, Young Living has 

formulated nutritional supplements and  

personal care products enhanced with these oils. 

Please ask a cashier for a free information packet until our display is up. Out of town, 

call Toll Free 1-866-463-9216 for a packet to be sent. 

 

www.youngliving.com 

Member #603195 

This oil has anti-
bacterial, antifun-
gal, antiviral, and 
antiinfectious 
properties and is 
commonly used for 
indigestion, head-
ache, asthma, de-
pression, morning 
sickness, arthritis 
and tumors. 

Peppermint Oil 

A “Regular” International Customer! 
 

 Approximately 10 years ago, Mrs. Pam Amos came 

from Kent, England to visit relatives in Coquitlam. While 

traveling from Coquitlam to Chilliwack to visit family, she 

saw our sign advertising salmon for sale, and had to stop 

and buy some. Since then she has returned every year to 

buy more wild salmon at Bruce’s Country Market. An-

other satisfied customer! Please keep returning Mrs. 

Amos. Pam is shown here at Bruce’s with one of the 

original owners, Elnora McEachern. 



Wedding Bells! 
 

Congratulations to Rosalyn Shupac (nee 
Pagdilao)! Rosalyn (or Rosie) has been a 

dedicated member of our deli staff for sev-
eral years and when she married Robert 
Shupac we were glad to hear that she 

would come back to work for us after the 
honeymoon. Rosalyn and Robert were 

married  July 20, in Maple Ridge. 

PNE Award Winner at Bruce’s 
 

Glenn Urqurhart of the Bruce’s Country 
Market fish counter won 1st Prize for the 
Best Market Lamb at the PNE this year. 
That was Great! But what Glenn liked 
even more was selling it afterwards for 

$1500.00! 

Good Job Grads! 
 

Bruce’s Country Market is proud to con-
gratulate our high school grads for 2002! 

Thanks for hanging in there in a busy 
time. Best wishes for every success in 

the future to Amanda Koehler, Heather 
Duckitt, Meris Goodman, Ryan Hattrick, 

Kara McKean, Tiana Malone, Natasha 
Pearce, and Talia Towers.  
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Hemp Hearts and Oil Come to Bruce’s 

Health and Wellness Dept to try a sample 

of Hemp Hearts (shelled hemp seeds) and a 

Hemp Heart Crisp cookie. Hemp Hearts are 

36% protein and contain Omega 3 Essen-

tial Fatty Acids and they also taste good! 

Rocky Mountain Grain Products of 

Lethbridge, Alberta supplies our Hemp 

Hearts and has an excellent information 

booklet about the health benefits of Hemp 

Hearts & Oil as well as many suggestions 

on how to use them. Their hemp oil can be 

used in stir-frying and baking as well as on 

salads and as a diet supplement. Enjoy!  

Organic Sprouting Seeds   Another new 

product for Bruce’s is our Organic Sprout-

ing Seeds! They come in many mixes and 

varieties—“Daily Soup Organic Sprouting 

Mix”, “Stir-Fry Organic Sprouting Mix”, as 

well as single seeds—”Organic Red Clover”, 

Organic Alfalfa”. They come with instruc-

tions on sprouting seeds.  

Hammer Bars are Here! 

Finally, a delicious energy bar that is lo-

cally made. The Hammer Bar comes in 3 

flavors: Chocolate chip, Cinnamon Raisin, 

and Alpine Berry. It sells at $1.99 for a 55 

gram bar. It is recommended by the Cana-

dian Diabetes Association and tastes won-

derful. Lunches, snacks for school, work, 

or hiking. Try each flavor and let us know 

what you think! 

Health and Wellness 

Congratulations! 

It’s a Girl! 
 

Darrel and Kathleen McEachern have a 
new grandchild! Sasha Rosemary Radom 
was born on April 17, 2002 to Jeff and 
Tammy (nee McEachern) Radom. She 

weighed 6 lbs 7 oz and is a beautiful sis-
ter for Megan ~ the proud BIG SISTER 

Congratulations Tammy and Jeff! 



Flying Fish! 
 

Did you know that Bruce’s County Market packages salmon for 

AIR TRAVEL? Fresh products last 36 hours when packaged properly. We can quick 

freeze your order as well to extend travel time to 48 hours! Remember to take BC 

Salmon or Seafood next time you visit. 
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BC Products Make Great Gifts! 

We have many local products at Bruce’s Country Market that make ideal gifts. Take a 

look at our full line of Smoked Salmon gift packs—from $5.99 to $49.99. We have many 

maple syrup products for sale. They are popular with tourists and regular customers 

too! If you are thinking of making gift baskets this year, we have a wide selection of 

products to fill up your baskets, including Roger’s Chocolates from 

Victoria, and Brussel’s Chocolates from Vancouver. If you would like 

to give a gift basket to a special friend or client, why not let Bruce’s 

Country Market prepare your basket for you? We can custom make a 

basket for any occasion.  

Fishing Season - 2002 
 

 The 2002 Salmon Season was good! There were strong spring salmon runs in the 

Bella Coola area, and good sockeye returns to the Skeena and the Fraser River. In fact, 

over 15 million sockeye returned to the Fraser, which is a modern day record for this 

cycle! Our boats are currently fishing keta, or chum salmon in Nootka Sound, on the 

West Coast of Vancouver Island. The chum salmon will be used to make our famous 

salmon jerky. We have been able to build up a good inventory of WILD sockeye salmon 

and WILD spring salmon to use for our smoked salmon products, as well as for selling 

as fillets, steaks, and whole fish. 

 Thanks to many environmental groups and the constant work of Rafe Mair on 

CKNW, there is much justified concern and heightened awareness lately about farm 

salmon, the effects of salmon farming on British Columbia’s beautiful coast and our 

natural native salmon stocks. We are encouraged when our customers want to be sure  

they are buying WILD salmon. Bruce’s Country Market deals only with WILD BC 

salmon, most of which is caught by our own fleet of boats operated by family fishermen.  

We only sell the best, and the best salmon to sell to our customers or to use in smoked 

salmon products is WILD BC salmon because it is natural, organic, free from antibiot-

ics, and environmentally friendly. Besides it tastes a whole lot better!! 



So What Do You Know About Apples? 
 
 Apples are the world’s most popular fruit. The first trees to produce similar ap-
ples to the ones we enjoy today were growing many thousands of years ago near the 
modern city of Alma-Ata, Kazakhstan.  
 The Greeks were growing several varieties of apples by the late 300’s BC and re-
searchers have even found the charred remains of apples in a stone age village in Swit-
zerland. The Egyptians and Romans introduced apples to Britain. 
 European settlers brought apple seeds and trees with them to North America 
and some records indicate apples were grown in New England in 1630. In 1796, John 
McIntosh discovered the apple that bears his name in Ontario. This world famous ap-
ple is a Canadian product! 
 Have you heard of Johnny Appleseed? He was actually John Chapman, an apple 
devotee who planted apple seeds wherever he went in the United States. They can be 
grown further north that any other kind of tree fruit. The world produces 400 to 500 
million bushels of apples a year with the Americans, Russians and Chinese all claim-
ing to be the highest producers. Nearly ten thousand different varieties of apples grow 

in the world! There are 25 to 30 kinds of wild apples, most of 
which are small, hard, and sour apples like the common wild 
apple of Europe and western Asia, the ancestor of most of the 
orchard varieties today. 
 According to Guinness, the largest apple picked from a 
tree weighed three pounds, two ounces, and was picked in 
Caro, Michigan. Apples are BC’s most lucrative fruit crop and 
according to the BC Fruit Growers Association, 2002 was an 
excellent year for apples. Come and enjoy some of that bounty 
at Bruce’s on October 19 and visit Maple Ridge’s own Apple 
Lady, Carol Tebbutt, at her “Everything Apples” table. 

 

The Story of Bruce’s Country Market 
 

• Bruce’s Market was opened on April 2, 1948 by Bruce and 

Elnora McEachern, and is still owned and operated by the 

McEachern family. 

• We have been commercial fishermen for 4 generations and now 

operate a fleet of salmon gillnet boats, a processing plant, and 

our own smokehouses. 

• Bruce’s Country Market is our retail outlet for fresh salmon 

from our fish boats and smoked salmon from our smokehouses. 

We guarantee freshness, quality and flavor with every purchase. 

• As well as our fish department, Bruce’s Country Market has a 

beautiful produce department, a delightful gift section, a large 

deli, and a wide variety of grocery items.  

23963 Lougheed Hwy 
Box 1036 Albion 

Maple Ridge, B.C. V2W 1W1 

Bruce’s Country Market 

www.bruces.ca 

Phone: (604)463-9817 
Fax: (604)463-5522 

Friendly Country Service 

Since 1948 

All prices and products fea-

tured are subject to change 

and while quantities last. 
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