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 6th Annual Spring Festival  
and Bruce’s Country Market’s  

62nd Anniversary! 

 

 

 

Seafood Specials!!! 

 

• Black Tiger Prawns $6.99 lb!  
• Frozen Wild Sockeye Salmon Fillets $12.50 ea.! 

•  Fresh Halibut $12.99 lb! 
• Pink Salmon 3 for $10.00! 

 
May 8th and 9th only. While quantities last. 

Saturday and Sunday  
May 8th and 9th, 10am-5pm 

 
*Seafood Extravaganza! 
*Salmon Dinner $6.00! 

*Salmon Burger and Salad $6.00! 
*Hanging Basket and Gardening Spectacular! 

*Free Cake and Coffee! 
*Local Entertainment! 

*Free Draws! 
 

* While supplies last 



All ingredients available at Bruce’s Country Market! 

Feature Recipes 

1 cedar plank 

2 tbsp. sesame oil 

3  tbsp. brown sugar 

1  tsp. dried dill weed 

1  tbsp. sesame seeds 

3  tbsp. water 

1 ½  lb wild salmon fillets 

1  tsp. freshly ground black pepper 

1  tbsp. soy sauce 

1  lemon, cut into wedges 
 
Cedar plank salmon can be baked in 
the oven or barbequed on the grill with 
this easy recipe. 

• Soak the cedar plank in water for at least 2 
hours and up to 12. 

• Preheat oven to 325F. 
• Place salmon on the plank, skin side down.  

In a small bowl, stir together the sesame oil, 
brown sugar, dill weed and sesame seeds.  
Stir in just enough water to make a liquid.  
Season with pepper and soy sauce if desired.  
Spoon the mixture over the salmon so it is 
fully coated.   

• Bake for 30 to 40 minutes until the fillet can 
be flaked with a fork.   

 
Serves 4. 
 

 

 

Method 
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Cedar Plank Salmon 
Ingredients 

 
 

 

Ingredients Method 

1  head romaine lettuce, rinsed, 
 dried and chopped 
2  bunches fresh spinach, 
 chopped, washed and dried 
1  lb. fresh strawberries, sliced 
1  red onion, sliced 
½ c. mayonnaise 
2  tbsp. white wine vinegar 
1/3  c. white sugar 
¼  c. milk 
2  tbsp. poppy seeds 
 
 
 

 

• In a large salad bowl, combine the romaine, 
spinach, strawberries and sliced onion.   

• In a jar with a tight fitting lid, combine the 
mayonnaise, vinegar, sugar, milk and poppy 
seeds.  Shake well and pour the dressing over 
the salad.  Toss until evenly coated. 

 
Serves 6. 

 
This sweet-tasting salad of 

fresh strawberries and 
greens is a perfect starter for 

the salmon plank entrée 
above! 

Strawberry Romaine Salad 
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Ridge Meadows Quilters’ Guild Raffle! 
 

Ridge Meadows Quilters Guild is raffling off a beautiful, 
handmade, queen-sized quilt.  Raffle tickets will be 
available at the Spring Festival at $1/per ticket, with 
proceeds being donated to Ridge Meadows Hospital 
Foundation.  Draw date is July 25th.  Thank you for 

your support! 

Mother’s Day Gift Ideas 

Bruce’s has beautiful gifts for your mother or grandmother! 
 
 

Horty Girl Mother’s Day Plants are now available!  Horty Girl products 
are an infusion of brilliant ideas that utilize live plants, natural elements, 
the latest designs and colors, and are combined with exclusive décor pieces 
and inspired plant packaging.  We have a limited supply of Mother’s Day 

plants so buy one now! 
 
We carry a stunning variety of Kitras Art Glass pieces.  From oil lamps to decorative 

balls, we will have something your mother will love!   
 

Benaya Ceramics has a gorgeous selection of products from tea pots 
to figurines.  These items are simply and beautifully created.  Choose 

one for your mother or grandmother! 
 

All mothers love candles!  Simplicity Candles has a new fragrance: 
Freesia! Simplicity candles are made from clean burning soy wax and are naturally safe 

for you and your environment.  We have a variety of scents and sizes.   
 

Check out our great selection of cards, flowers, wind chimes and garden stones! 
 
 
 
 
 

Garden Extravaganza! 
 

Start your garden off right this year 
with Organic Sea Soil.   

 
Original Sea Soil 32 L  

25% off!* 
*May 8th and 9th only. 

Hanging Baskets! 
 

Bring Mom to Bruce’s Country 
Market and buy her a fabulous 
hanging basket!  The first 25 
customers after 10am Satur-
day, May 8th to purchase a 

hanging basket will receive a 
free gift! 



Spring Festival Specials!* 
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Seafood Specials!* 

All Day Mother’s Day 
Brunch 

Treat a mother to Bruce’s special 
brunch!   

Belgian waffles served with  
fresh bananas and strawberries, 

your choice of  
sausage or ham, and tea or coffee: 

only $7.99! 
Served until 4 pm. 

*Black Tiger Prawns  
$6.99/lb!  

Regular $9.99/lb.  31/40s 

 
*Wild Sockeye Fillets  

frozen and vacuum–packed: $12.50 
each! 

 
Fresh Halibut $12.99 lb! 

 
*Wild Pink Salmon 

3 for $10.00! 
 

*Saturday, May 8th and Sunday, May 
9th only.  

While quantities last.    

Fresh Bakery Special! 
 

Apple Crisp, Apple and Strawberry-Rhubarb Pies only 2/$7.50! 
May 8th and 9th only 

Salmon Pate 
$2.99! 

 
Soups and Chilis 

Buy 1 get  
 2nd  

half price! 
 

New Frozen 
Seafood and 
Salmon  
Lasagnas  

Buy 1 get 2nd 
half price! 
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 New to Bruce’s Country Market 

Bruce’s is now carrying high quality cedar, alder and maple roasting and grilling 

planks.  Savor the flavor of Nature’s Cuisine!  Add the rich taste of  cooking with 

wood to seafood, meat, poultry and vegetables.  Wood cookery naturally adds rich  

   flavors to your favorite foods and retains moisture, eliminating the 

   need for heavy sauces.  It’s a natural and healthy way to cook that 

   can be enjoyed year-round and brings delightful aromas into your 

   home while cooking.  Serve right from the plank for an elegant 

presentation!  Planks are easy to use and clean — running, warm water and a soft 

scrub brush are all that is needed.  See the recipe  

included in this newsletter to help you prepare your first  

cedar plank meal!   

Bruce’s deli has created delicious, fresh salads for you everyday!  Made in the store, 

these salads use only the freshest and 

tastiest ingredients.  Look for Supreme 

Chicken BLT Caesar, Fruit and Greens 

with Raspberry Vinaigrette, Asian Ses-

ame Greens with a Prawn Skewer, 

Greek Prawn and Pasta Salad, and 

Teriyaki Chicken and Greens.  Find 

them in the deli.   

Bruce’s Gourmet Chef Salads 

Nature’s Cuisine Wood Grilling Planks and Wraps 



Bruce’s Salmon Dinner At Our Spring Festival! 

 

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 
Maple Ridge, B.C. V2W 1J1 

Bruce’s Country Market 

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. 

Printed on Recycled Paper 

 
Come and bring your friends to enjoy 

Bruce’s Sockeye Salmon Dinner Satur-

day May 8th, and Sunday May 9th from 

10 am to 5 pm. Enjoy a salmon fillet and 

rice, or a salmon burger, and Bruce’s 

own coleslaw for only $6.00.  The day is 

filled with local entertainment, hourly 

free draws, samples, sales and fun!  Don’t miss out! 

 

Bring Your Kids to Meet Daisy The Cow! 
Daisy the Cow will be at the Spring Festival!  Island Farms 

Dairy is sending their mascot to party with us, on Sunday, 

May 9th from 1 to 5pm.  Kids will love the dressed–up milk 

cow who will provide stickers, balloons, and other goodies for 

the children.   Bruce’s is a proud supplier of quality Island 

Farms Milk Products.     

RAIN OR SHINE, COME AND JOIN THE FUN! 


