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TURKEY
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SMOKED HAM

AGED STEAK

READYSETROAST

GRAVY & STUFFING

Olliffe Butchers' Antibiotic-Free Fresh
Turkey is sourced from the pristine
landscapes of North Perth County.

LOCAL CHEESE

Add some delicious local dairy to
your charcuterie board—ours is

from Mountainoak Cheese.

Homestyle stuffing and rich,
savoury turkey gravy that completes

your Easter meal.

Elevate your gatherings with the
wholesome goodness of our side dishes.

Reserve yours for a flavourful feast.

Sourced from local farms committed
to quality, our roasts are a comforting
and versatile option for any occasion.

CHARCUTERIE

A carefully curated selection of local
products designed to create the

perfect charcuterie spread.

Immerse yourself in the epitome of
beef luxury with Olliffe Butchers’ 30-

and 60-day aged steaks.

Indulge in the savoury richness of
Olliffe's Artisanal County Smoked Ham—
an exclusively sourced culinary treasure.

Boneless, raw and oven-ready: a culinary
gem designed for those who appreciate

simplicity and exquisite taste.

SIDES ROASTS
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CROWN ROAST

OF PORK

TURDUCKEN

BEEF PRIME 

RIB ROAST

LEG OF

LAMB

FRENCHED 

LAMB RACK

PRIME BEEF

TENDERLOIN

GOOSE

A delectable cut that features the rib
portions of two tender pork loins

skewered together at the ends.

Featuring turkey, duck and chicken
in one product, our turduckens are

rich and flavourful.

This tender, juicy, flavourful
Ontario beef roast is perfect for

special occasions.

Sourced from Forsyth Farms in Wiarton,
this product has a mild lamb flavour

with superior tenderness.

This deliciously tender and mild rack of
lamb features two rib portions

skewered together.

An exceptional cut of
our top quality Ontario
beef tenderloin.

Rich and flavourful dark meat
that is best served medium-rare.

All products in our fine dining collection are cut 
to specification. Please contact Olliffe Butcher
Shop for more information or to place an order. 
View the full collection on olliffe.ca.
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Ask guests to let you know about dietary restrictions
ahead of time
Have a designated space for coats and boots
Set the mood with Easter decor and warm lighting
Offer everyone a drink upon arrival (have non-
alcoholic options as well as wine)
Have a craft or games area for kids (nothing too
messy—skip the glitter!)
Offer light apps before dinner, but not too much!
Make sure everyone gets home safely

Make a list of everything you’ll be serving and check it off as each item is prepped.
Remember to chill your wine, sparkling water and other beverages ahead of time.
Set the table before your guests arrive. Run and empty the dishwasher so                 
it’s ready to load after your holiday meal.
Wash and lay out your serveware and serving utensils before you start cooking.
Chop and peel vegetables ahead of time—they can sit in cold water in the pot           
or pan they’ll be cooked in.
Prep salads, cranberry sauce and other cold dishes early in the day.
Make use of different appliances—if the oven’s full, warm side dishes in a toaster
oven or roast vegetables in an air fryer.
Warm your dinner rolls in the oven while carving your turkey. Set a timer                   
so you don’t forget about them!
Choose a dessert that can be prepared ahead of time and served with coffee or tea.

HOSTING LIKE A PRO

MEAL PREP TIPS 
FROM OLLIFFE

DON’T STRESS—JUST PLAN AHEAD! WE CAN HELP KEEP

YOUR KITCHEN CALM ON THE BIG DAY.
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A traditional brine contains water, salt, sugar and aromatics—this could include herbs,
spices, lemon peels or even juniper. The mixture is simmered and then cooled, then
used to infuse the turkey with moisture before roasting. Here’s a quick and easy recipe:

Start by covering your turkey in butter or olive oil, then salt generously
and add your favourite herbs (rosemary, thyme, sage, etc).
Tightly cover your roasting pan with tinfoil. Place your covered      
turkey in an oven that’s been preheated to 375*F.
When your turkey’s internal temperature is nearing                           
170*F, remove the tinfoil. Place your turkey back into                           
the oven (uncovered).
Once the skin has a beautiful colour and crispness, check                  
your internal temperature again. Remove from the oven                  
when you’ve hit 170*F.
Cover your turkey with tinfoil and rest for a minimum                             
of 20 minutes. 30-35 minutes is better!
Carve, serve and enjoy!

HOW TO BRINE A TURKEY

BRINING A TURKEY TAKES A BIT OF TIME AND EFFORT, BUT IT

ADDS EXCEPTIONAL FLAVOUR AND MOISTURE TO EVERY BITE. 

1 gallon of water
2 cups of coarse salt
1½ cups of brown sugar
4 large bay leaves
4-5 tablespoons of dried herbs
(rosemary, thyme, and/or cloves)
Optional: 1 tablespoon of whole
peppercorns, one orange or lemon peel

Bring the mixture to a boil and simmer
for 20 minutes. Cool and pour into a
clean bucket, stock pot or other vessel.
Place the turkey in the brine and chill in
the fridge for at least 8 hours and no
more than 24 hours. Remove from brine,
pat dry, prepare and roast as you
normally would. 
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