








What do we value?

At the beginning of the year, during

our annual manager’s retreat, we took
the time to formally document the key
values that drive the way WtG operates
and grows. Although these values have
been informally understood and loosely
practiced, it was important to Sheri and
our managers that that we had something
written down and well communicated to
ensure consistency as our staff changes
and to provide us with something to
refer to and measure against as we make
decisions for the business. As part of our
commitment to these values, I would like
to share them more broadly.

Our Values

+ We believe in the importance of
sustainability: of our own business, in
our community, the environment and
through our sourcing.

+ We believe beautiful and delicious
food requires time, love, creativity and
the best ingredients available.

+ We believe in true hospitality, which
means providing a warm, welcoming
atmosphere combined with sincere,
personalized service.

+ We believe in valuing our customers
and our employees by seeking to
understand and be responsive to their
needs and expectations.

+ We believe in a healthy, happy, vibrant
workplace that is inclusive, safe and
fair for all.

+ We believe in providing employees the
opportunity to learn, to contribute,
and to excel both personally and
professionally.

It is interesting to reflect on some of
these values and how we live them each
day in the business. For example, we
have recently taken a step that aligns
with our value of sustainability with
the introduction of paper cups as well
as switching to organic milk for coffee.
Another value that is certainly at the
forefront as we move into the Christmas
season is beautiful and delicious food.
I'm not sure we talk enough about how
much time, love and creativity go into
our signature products.

For example, we make all of our
spreads, chutneys and sauces that we
feature in our sandwiches and on our
Pantry shelves from scratch in our
own kitchen. And maybe you were not
aware that all of our specialty drinks are
prepared in house. We brew our own
masala chai tea using fresh loose tea and
an array of spices. Some drinks including
our iced teas and hot chocolate use a
concentrated syrup that we brew, or cook

ourselves, simmering fresh ingredients
down into an amazing reduction of
intense flavour. And who doesn’t love
authentically mulled apple cider with
cranberries and spices! (Check out Katie’s
recipe for WtG’s mulled cider on the
previous page.)

The bottom line is, if we can’t
prepare it in house using high quality,
responsibly sourced ingredients, we
simply don't offer it! Our managers and
staff spend much time and creativity
customizing and modifying recipes to
ensure we can provide these products
and still stay true to our values. And
we all benefit by being able to enjoy
delicious treats that are prepared by hand
with ingredients we can all feel good
about!

Happy Holidays!

Melanie Hill, Staff Resources Coordinator

Congratulations to our Spooky With
the Grain Halloween Colouring
Contest Winner!! Five-year-old Ewan
won a Spooky Halloween Bowl full of
ghostly treats.

Thanks to Jason, kitchen worker
extraordinaire by day and talented
Spooky house artist by night!

The Pantry is bursting
at the seams with new
arrivals— stop by to
browse our home and
kitchen items, books,
house-made specialty
foods and holiday decor.

LEFT The Pantry is
stocked with jams, jellies
and chutneys.

CENTRE Who can
resist our festive White
Chocolate Bark?

RIGHT Don’t forget to ask
Earl about our gift basket
services!

The Pantry will be
open every Sunday in
December.



