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NAME OUR FROZEN YOGURT! | 4thotfJuly Weekend

Hours of Operation
As some of you may know, we now
. Honey Creek Inn
have a frozen yogurt machine The Honey Creek Inn will be

located in the Grist Mill Deli area. closed for the 4th of July
weekend on July 2 thru July

We will be starting to serve cups of the ) .

o 5. We will reopening on
delicious frozen treat, as well as, Monday, July 6.
smoothies with an assortment of top- . Grist Mill

. t h f We iust about Normal hours except for on
PINGs 10 ChOOse Trom. ¥We Just abou the 4th where we will be
have everything setup and ready to go open from éam - 9pm
but the one thing that we don’t have is . Bottlesho

“ " . m— Closes at 9pm on July 4th
a name for “our” frozen yogurt here in

the vilage. We started to brainstorm names that could work like

Cannonsburg Custard, Village Yogurt and Grist Mill Frozen Yogurt but 5th Annual

gn,y l:ruak l

none of them really excited us so we have decided to ask you (our g0y | Honey Creek Inn
patrons) to help us figure out the perfect name for “our” frozen m@‘ DUQ'l'hlon
yogurt. This is how it will work. We will be putting up a Facebook post 5k Run = 22k Bike = 2.5k Run
on our Facebook pages (Cannonsburg Village, Ralph T. Moose & The _

Honey Creek Inn). All you have to do is use your creative spirit to ‘f ﬁ) i
come up with a funny yet sensible name for “our’ frozen yogurt and 97201 5

add it to the post as a comment. The only other thing that you need

to do is make sure that you like or follow one of our Facebook pages, Family | Fun | Fitness

if you aren’t already. The contest will run throughout the month of Signup and get more info at

July and a winner will be announced in early August. I'm sure you're honeycreekduathlon.com
all thinking but what is in it for me?2 Well, you get a lifetime supply of o -
. - . . . . Don is in training!
frozen Yogurt...just kidding! The winner will receive a $50 Gift Card for .
] ) Follow his progress on the
use af The Honey Creek Inn, Grist Mill or Bottleshop. Strava App!

Grist Mill - 4th of July Meat Specials

All Weekend Long - Thursday, July 2 thru Sunday, July 5
German Brats, Cheddar Brats : Ground Chuck W‘b

| e
& Fresh Kielbasa Mh | /l\ l
| Boneless Chicken Breast $2.99/Ib.. :
|
| |
l |

Chairman Reserve Premium Choice
e

Ball Tip Sizzlers ss.wlh. Holiday Bacon $T.29l. 77



Gas = Grocery = Deli - Bakery = Fresh Meats
Smokehouse - Breakfast = Catering
“Everything but the Kitchen Sink”

.wav@é
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Happy Independence day! We hope that your
summer is going great so far. To make sure it con-

tinues going great, we have a few things in store
for you this July. First thing is our 4th of July Meat J U LY s P ECIALS
Sale where you'll find everything you need to Monday
make your holiday cookout a success. Secondly, is Pulled Pork Sandwiches
the July Meat Bundle that will help you continue $6.99 each
’;ho’r grilling throughout the month without having TUGSdGV
o head to the store every other day. Lastly, next - ’
time you stop in, don't forget to grab a gas card Smoked Chicken Leg 1/4’s
that will get you a FREE serving of Grist Mill Frozen $2.99 each
Yogurt with six (6) purchases of eight (8) gallons or Wednesdqy
more. Don't wait, though, as this offer expires on Whole Smoked Chickens
August 15, 2015. 5599 each
JULY MEAT BUNDLE Smoked Beef Brisket & Spare Ribs
o $7.59/Ib.

» Slbs. Boneless Sirloin Steaks .

» 5lbs. Ground Chuck Friday

» 5lbs. Boneless Chicken Thighs Smoke Turkey Drumsticks

» 5lbs. Smoked Bacon $4.49 each

CHICKENS, SPARE RIBS & WINGS ARE SMOKED DAILY

All smoked products are ready at
$95 .00 $20 SAVI N GS! 3 p.m. weekdays and by noon on the weekends.

LIQUOR .-,". =) WINE BEER

Beer of the Month  wine of the Month
Labatt Blue & Santa Rita

Grist Mill ‘Frozen Yoqurt Labaitt Blue Light

120 Cab. Sauv.
With 6 fill-ups of 8 or more gallons of gas 24pk. Cans 3$16.99
Stop in to get your gas card today! 15pk. Cans $10.99 only $9.69

All month long!

See Store for more details. Offer expires on 8-15-15




AT I

oney Géek

We hope that your
summer is going as
great as ours has been
been so far. We had a great fime with our New
Orleans themed dishes in June that was topped off
by our 1st Annual Crawfish Boil on June 19-20. For
all of you who stopped in last month, we hope you
enjoyed it as much as we did.

Now we are into July when it is fime to enjoy your-
self, relax, and maybe indulge in some of your fa-
vorite meals. That's why we felt it was a perfect fit
to head to Italy during July to showcase some of
our favorite Italian dishes. Starting on the weekend
of July 10-11 (we will be closed from 7/2 - 7/5), we
will be sharing dishes that use traditional Italian in-
gredients including things like seasonal vegetables
and fresh mozzarella. For that first weekend we will
be featuring our “Now Famous” Long-Bone Ribeye
that we will be serving up one weekend each
month starting in July. It is an absolute must if you
haven't tried it or for that matter seen it!

So if you're looking for a place this July to relax with

a cold beer and some great ltalian fare, stop into
the HCI!

Happy 4th of July!

Beer & BBQ Thursdays

at

TREE

Every Thursday this Summer!

Every Thursday night the same great BBQ you get
at The Grist Mill from Kurly’s House of Smoke will
be served up at Rockford Brewing Company
located in downtown Rockford.

ENJOY A RBC CRAFT BREW WITH THE BEST BBQ AROUND!

The Creek Goes ltalian!
(well, for one month anyways...)

July Weekend Specials

July 10t & 11t

HCI Bistecca all Fiorentina - Ours is made from
our Long-Bone Ribeye, seasoned with Olive Qill,
Salt, and Rosemary. It is grilled to just over rare.
The steak is then cut away from the bone,
sliced, and then drizzled with a Florentine style
sauce made from Parmesan, Garlic, Spinach,
and Mushrooms. Serves two.

Gamverai al Agrodocle - Large Shrimp sau-
téed with Pancetta, Rosemary, Garlic, Toma-
toes, and White Wine.

July 17t & 18th

Osso Bucco - Veal Shanks that are flavored
with cinnamon, bay leaves, and gremolata.
We then braise them with Vegetables, White
Wine, and Veal Broth. It is fall apart tender and
served with creamy Polenta.

Grilled Seafood Pizza w/Parmesan Garlic
Sauce - A grilled pizza with a light drizzle of a
Parmesan Garlic Sauce, sliced Heirloom Toma-
toes, fresh Basil, fresh Mozzarella, marinated
Shrimp and sliced Scallops.

July 24th & 25th

Maiale In Agrodolce - Thick cut Grist Mill Pork
Chops glazed with Honey and Balsamic Vinegar
and served over stewed Sweet Peppers.

Cacciucco - We take tender Squid and sauté
it with Tomatoes, Wine, Garlic, Sage, dried
Chiles, and Salmon. We then take the sauce
and smother a piece of freshly baked Italian
Bread.

July 31st & August 1st

Braciola - Tender cuts of Beef, pounded flat
and then rolled in layers with grated Cheese,
fresh Herbs, Prosciutto, Raisins, and Pine Nuts. It
is then tied off and seared in a very hot pan
and then simmered in a rich Tomato Sauce.

Acqua Pazza - A simple dish of Cherry Toma-

toes, Code, halibut, Black Olives, Scallions, and
Mushrooms. They are all braised fogether and

served steaming hot over crusty bread.
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Celebrate Our Heroes

Stay Up To Date with All the

Days to Celebrate in July

JULY BIRTHDAYS ﬁa@?y \ F|nd us on
July 5 Tammy Baldwin A.{h O{ S\)\y . HFacebOOk

July 21 Anna Newhouse

Happenings in the
Village of Cannonsburg

e ke Ralph T. Moose
DAYS TO REMEMBER ::-::':«::”E‘.?. facebook.com/ralph.t.moose
July 4 Independence Day R e et

Cannonsburg Village
facebook.com/cannonsburgyvillage

Honey Creek Inn
facebook.com/HoneyCreekinn

July 15 Cow Appreciation Day

July 19 National Ice Cream Day %"’

July 26 Parent’s Day

The Polka Pops :  _Now Sign-Up to Our.Emalls at:
g:t;;é:wvségu:rd:ﬁ:é-g p-m. ﬂ, f)mfli //r/ ("/ . F“elma AT THE COnnonSburgVI”Oge.COm
Online at www.polkapops.com GRIST MILL

Honey Creek Inn

Cannonsburg Grist Mill Market & Deli
Bottleshop

Mon. -Thurs. 11T a.m.- 11 p.m. Mon. - Fri. 5 a.m. - 10 p.m.
(Kitchen Closes at 10:00 p.m.) Mon. - Thurs. Noon -9 p.m. sat. & Sun 7 a.m. - 10 p.m.
Friday & Saturday 11 a.m.- 12 a.m. Friday Noon-10 p.m. Breakfast:
(Kitchen Closes at 10:30 p.m.) Saturday 11 a.m.-10 p.m. Mon. - Fri. 6:30 a.m. - 1:30 p.m.
Sunday - Closed Sunday Noon -9 p.m. Sat.-Sun. 7 a.m.-1:30 p.m.




