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Rufus eague

BBQ Sauce
Select Varieties
13 to 16 OZ

$4.99

Q Bacon Dogs

1 package all-beef franks

' 8 strips bacon

1 package hot dog buns

1 small yellow onion

% cup Rufus Teague Smoky Apple BBQ Sauce

Wrap a strip of bacon around each hot dog and set aside. Chop up
onion and using foil make a little foil tray and place the onions in
the tray. Fire up the grill to medium heat. When the grill is hot,
place the onion tray on the grill. Drizzle some olive oil over the
onions and some salt and pepper. Let them cook down a bit. We

are not caramelizing them just cooking them down. Cook the bacon
wrapped hot dogs until the bacon is cooked and the dogs are cooked
through. Take onions off grill. Place a dog inside each bun, topping
with a drizzle of Rufus Smoky Apple BBQ Sauce and some onions.

recipes.rufusteague.com
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TOMATOES, CARROTS,
SQUASH, AND
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TOMATOES, CARROTS,
SQUASH, AND
SPINACH

True Made Foods INEW| True Made Foods

BBQ Sauce 2 / $ 7 No Sugar Added

Select Varieties Ketchup
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Simply Organic seasoning packets make it easy to

add the right amount of spice to your favorite meals.
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Kevin's Natural Foods NEW Kevin's Natural Foods
Marinade or BBQ Sauce $ 5 9 Sauce

Select Varieties Select Varieties

9t09.50Z L] 70Z

L

Sautéed Veggies B
in a Cilantro Lime Sauce |

Kevin’s Cilantro Lime Sauce 1 red onion

all-purpose seasoning 1 red bell pepper

1 bunch asparagus 8 oz brown mushrooms
1 large zucchini

Pre-heat your oven to 450°. Clean and cut your vegetables.
Asparagus trim, zucchini cut on bias % inch thick, red onion cut into
half rings, %2 inch thick, bell pepper remove seeds & cut into 1 inch
pieces, eggplant cut into half moon pieces and brown mushrooms
rinse & dry. Place all vegetables in a bowl and lightly season with
all-purpose seasoning. Add Kevin’s Cilantro Lime Sauce and toss
vegetables to coat with sauce. Place vegetables on a sheet pan lined
with parchment paper. Bake for 20-25 minutes or until veggies are
golden brown andtender. Carefully remove the tray from the oven and
serve alongside your favorite protein or enjoy as a vegetarian entree!

www.kevinsnaturalfoods.com
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YeeHaw -
Pickle Brianna's Da;a:;f]:'ee

Pickles Dressing Dressing
g:lgczt Varieties Select Varieties Select Varieties
L 12FL OZ L 8.36 FL OZ L]

— s\\\\"\-‘:- * 01544,

KETO | HIGH SMOKE POINT | COLD-PRESSED

NATURAL

PICKLED
FINK
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Pickled Pink This much buttery rich taste, can’t

Smokin' $ 5 49 ; il .
?ﬁkor? ° 1 : be so good for you - can it?

Sure can!
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milkadamia

100% pure NON-GMO macadamia cooking oil

Pickled Pink Milkadamia
}E}avlir::; Iiesat $ 5 49 P.ure Macadamia Oil $8 . 99

16 0Z




Gluten Free & Lactose-Free

Shrimp Scampi

There's something so classic about shrimp scampi. Light and buttery, with a bit
of zing from the lemon juice — it's a fan favorite that will be sure to delight
anyone dining at your table. Even better, this recipe is upgraded with
suggestions to make this meal gluten-free and lactose-free!

2 Tbsp 4th & Heart Original Recipe Ghee

2 Thsp extra-virgin olive oil

4 garlic cloves, minced

12 cup dry white wine

(we recommend Pinot Grigio or Sauvignon Blanc)
34 tsp kosher salt, or to taste

18 tsp crushed red pepper flakes, or to taste
freshly ground black pepper to taste

freshly squeezed juice of half a lemon

1 34 Ibs large or extra-large shrimp,

shelled, cleaned + deveined

1/3 cup chopped parsley

In a large skillet, melt ghee with olive oil. Add garlic and sauté
until fragrant, about 1 minute. Add dry white wine, salt, red
pepper flakes, and plenty of freshly ground black pepper. Bring
to a simmer. Let the wine reduce by half, about 2 minutes. Add
in the lemon juice. Add shrimp and
sauté until they just tum pink, 2 to 4
minutes depending upon their size.
Serve over gluten-free pasta or
accompanied by gluten-free crusty
bread, and gamish with parsley and

lemon zest to taste.
fourthandheart.com
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Ghee Butter $
Select Varieties
90Z .

All Items Priced with VIC Savings Card | =

4th & Heart

Ghee Oil Spray
507

$8.99

4th & Heart

Ghee Oil
8.50Z

$11.99

Tasty Bite

Organic Heat &
Eat Rice Pouch

Select Varieties
8.8 0Z

2/$5

Salea God

Salsa
Select Varieties
16 OZ

3,99
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Sweet and Savory Pork Tacos

1 pound thin-cut boneless pork chops

2 cloves fresh garlic, smashed

1 pouch Frontera Al Pastor Marinade

2 medium poblano peppers, seeded & cut into 1/2-inch pieces
2 cups fresh pineapple chunks, about 1/2-inch pieces

2 tablespoons vegetable oil, divided

1/2 cup finely chopped red onion

1/2 cup chopped fresh cilantro

8 flour tortillas (6 inch), warmed

lime wedges and sour cream, optional

Place pork and garlic in large zip-top bag; pour in 1/3 cup of the
marinade. Seal and refrigerate 30 minutes. Place remaining marinade
in small bowl, set aside. Preheat broiler to HIGH. Line baking sheet
with aluminum foil. Toss peppers and pineapple with 1 tablespoon oil
and place in an even layer on baking sheet. Broil 10 minutes, stir and
continue to broil until lightly charred, about 5 minutes. Combine peppers,
pineapple, onion and cilantro in medium bowl. Meanwhile, heat
remaining 1 tablespoon oil in large non-stick skillet over medium-high
heat. Remove pork from marinade and discard marinade. Add pork to
skillet and cook 5 minutes. Turn and baste with reserved marinade.
Continue cooking 5 minutes, until pork is cooked through (145°).
Remove from skillet and cut into thin slices. Divide pork evenly between
tortillas; top each with peppers, pineapple, onion and cilantro.

Serve immediately.

www.fronterafoods.com

o=

fresh cilantro

= MARINADE

NETWT6 W2 (1700)

SEASONING FoR STEAK

&% CARNE ASADA

ARINADE

With j; &
‘N Jalapefio + garljc /G
G TEAK
A

Frontera Foods

Marinade
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TORTILLA CHIPS =4 TORTILLA CHIPS
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, . - Siete Foods and Fruit Smash

1 < GRAIN FREE % " o are here to help you gather together
;‘TLC”“"S with friends and family, no matter

' where you park your picnic this summer!

NO PURCHASE NECESSARY. To enter, scan the unique code on the Promotion
materials for online entry and complete official rules. Must be 21+ and a legal
resident of NC. Employees of retailers or distributors of New Belgium or Siete
Family Foods products and their family members are not eligible to win. Void
where prohibited. Prize depicted for illustration purposes only. Actual prize
may vary. Begins 12:00:01 am ET on 7/10/21. Ends 11:59:59 pm ET on 8/10/21
NEW BELGIUM BREWING COMPANY, Fort Collins, CO 80524
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TORTILLA CHIPS

All Items Priced with VIC Savings Card

. Siete : . .
Ciete o Siete S;ete Siete
Taco Seasoning Tortilla Chips Hot Sauce Glam e Cassava Flour
Select Varieties Select Varieties Selected Varieties Taco Shells Tortilla
1.310Z 50Z el 5.50Z 70Z
$2.29 | $4.49 [$4.99 $5.49 | $8.9
Ingredients:

Fresh Raspberry Hand

Pastry

PA
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summer pairing. Great on their own, or with a
ice cream.
Yield: 8 hand pies
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Pies with

Dufour’s Classic All-Butter Frozen Puff

Bursting with flavor, fresh berries and Dufour Puff Pastry are the perfect

side of whipped cream or vanilla

- Dufour

Classic Puff

57 $9 49

14 0Z

o

- 14 oz. Dufour Frozen Classic Puff Pastry

- 2 containers (60z) fresh raspberries

- 1 Tablespoon plus 1 teaspoon cornstarch

- % cup sugar

- % teaspoon finely chopped lemon zest

- Simple syrup (1/2 cup sugar, % cup water)

Directions:

Filling: Rinse and heat % of the berries, cornstarch and sugar.

== Simmer then reduce heat to low, stirring frequently for 10 minutes.

o

-~

" of filling (see image) on

Stir in lemon zest. Chill.

Rich Simple Syrup: Heat % cup water and % cup sugar until fully
dissolved.

Puff Pastry Dough:

1: Defrost puff pastry following instructions on package.

2: Unfold dough on floured surface. Roll out to 13" x 17”. Lift dough
and let retract to about 12” X 16” x 1/8” thick.

3: Cut dough into eight 4" x 6" rectangles. Place on parchment
lined sheet. Cover and chill for 30 minutes.

4: Take out 2 pieces of cut dough. Place two rounded tablespoons
bottom half of the dough. Break 2-3
raspberries in half and place on top of filling. Moisten edges with

| water and pull dough over to cover filling. Press edges with a fork

to seal. Cut 3 long diagonal vents to allow steam to escape (see
image).

Place on parchment lined baking sheet. Cover and chill.

5: Heat oven to 400°. Paint tops of pies with a generous coat of rich
simple syrup. Bake for 25 minutes. Paint again. Bake an additional 5
minutes.

Visit www.dufourpastrykitchens.com for more recipes or more information.



Summer Gut Goalrs

T

e Gt Hhagapy Ml
\

Be gut happy.

e

{ e Gt Vg hu}\
(3 P \
18
-9

v

e e——

Be gut healthy.

Flow

Organic Alkaline
Spring Water

10/$10

Eternal
Artecian Water

Alkaline Spring Water
Original
15LTR

2/$3

Gerolsteiner
Sparkling

Mineral Water
253 FL OZ




Y % x--;.‘)prnuiw ‘@ i )
e isf‘f( \ ‘PC .}E‘E@‘ :

"~ Strawberry
Cola =(JW@ Vanitta
Yo SparklingTonic e & .

L) < ’ Sparkling Tonic
e—= Classic "
= Root Beer
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Sparkling Tonic 2 /$

Select Varieties
12 FLOZ
Select Stores

Honest |
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“JUST"GREEN TEA

Honest Tea

Organic Tea
Select Varieties
59 FL OZ
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Magster Of Mixeg

Cocktail Mixers

Select Varieties
59.2 FL OZ

SOUR GREEN APPLE
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ENERGY

k —20WDY ~OWDY

COTTON CANDY NERGY

CHISELED ICE

ROWDY

ENERGY

cheribundi.

T Cowrry Juica + Apple
e fom Conoontrato

I3l Mt e M T Ry

Cheribundi
$6.99 cheribundi%. ‘ s

Rowdy Enerqy

Energy Drink
Select Varieties
16 FL OZ
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COOKIES

dalya

defliciously dairy-free

CHOCOLATE
FUDGE

Daiya

Cookies Frozen Desserts
Select Varieties Select Varieties
6.50Z 7802
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Mrs. Richardson's

Dessert Sauce
Select Varieties
15.2 to 17 OZ

2 2/$5

Making Dessert Taste Even Better

-

e
pafnd

qidge

-y | L Yo
=18
Organic

FLANTAIN
CHIPS @B,

"KETTLE COOKED:

Plantain Chips

e 287

Select Varieties



FLUFFY ALMOND FLOUR PANCAKES
READY IN 20 MIN | SERVINGS: 6

1 cup Nature's Eats Almond Flour
Y2 twp buckwheat flour

Y2 teaspoon baking soda

3 eggs

1 tablespoon coconut oil

Y4 cup almond milk or coconut milk
1 tablespoon maple syrup or honey
Y teaspoon opple cider vinegar

Preheat pan or griddle over medium heat. Place all liquid ingredients in a blender,
then pluce all dry ingredients on top. Cover and blend on low fo start, then increase
10 high and continue fo blend for one minute.

Chomps

Meat Sticks
Select Varieties : HLP_PEAS
1.150Z

2/%3

The batter will be very thick like o cake batter. If it is too thick, add
coconut milk one tablespoon at a time until desired consistency.
Grease a pan or griddle with butter or coconut oil.

With a ladle or spoon place a spoonful of batter on the griddle for a
silver dollar size pancake, approximately 3 inch in diameter. Cook for
o few minutes, until the edges begin to dry out and the bottom of the
pancake is golden brown. Carefully flip and confinue to cook another
few minutes until done, being careful fo not over brown.

Serve the pancakes hot off the griddle and add butter, coconut oil,
fresh berries, and honey or maple syrup.

Nut Flour
Almond
320Z

B natureseats.com

organic chickpea puffs

HIPPEAS

Hippeas
Organic
Chickpea Puffs

Vegan White Cheddar
60Z

$5.49
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MINIS MINIS Oyster ~ oHEDDs
Crackers ‘e 3]
OYSTER CRACKERS OYSTER CRACKERS Select Varieties m
6 0Z
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CAULIFLOWER

From The
Ground Up

Pretzels or

Cauliflower Stalks
Select Varieties
4104.50Z
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RESTAURANT QURLITY. NO®RESERVATIONS NEEDED.
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Carbone

Pasta Sauce
Select Varieties

24 0Z -

$6.99

Instructions: Ingredients for one serving:
Clean the shrimp and butterfly in half. 50z peeled and deveined shrimp
Pick the parsley leaves and chop. 1 clove of garlic
Mince the garlic. Bring a pot of water to boil. 3 sprigs of parsley
Salt to taste and begin cooking the penne. 3.5 oz dry penne pasta
2 tbl extra virgin olive oil
In a saute pan, heat the oil with the garlic, chili flakes to taste
do not brown. Add the shrimp, course bread crumbs optional
once the oil is infused and aromatic. 4 oz CARBONE ARRABBIATA sauce

Saute lightly, seasoning with a pinch of salt

and chili flake depending on desired spice level.

When the shrimp is just shy of cooked, a B a
add the tomato sauce. Bring to a simmer Drdhiaof) [l o) Pl
and remove from the heat. l Tyl BEe e B ¥
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When the pasta is cooked al dente, ' CARBO E: | CARB Hgi | mgar&“[f
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drain it and add to the saute pan with the sauce. |
Add the chopped parsley and toss through. - - -
Serve in bowls with bread crumbs sprinkled

over the top if desired. #COOKLIKECARBONE
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datya’

dheliviously dairy-free

Pasta Frozen Pizza
Select Varieties Select Varieties
16 OZ 15.7 to 16.7 OZ

2/$5 $8.99

Little Italy
In The Bronx

Pasta or Alfredo

ORGANIC §

felicetti

Felicetti

P || oeee . ,  Pasta Sauce
waos i e : W i Wy S Select Varieties ieti
THE TACIAN R Ty Select Varieties
|| MR, 160 15 to 24 OZ
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HONEY.

INFUSED oo CHILIES

Mike's Hot Honey

Hot Honey

Infused with Chilies
12 0Z
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Tony Chachere's Tony Chachere's

Pourable Marinade Fish Fry Seasoning
Select Varieties Select Varieties
12 0Z 10 OZ

Allegro

Marinade $
Select Varieties -

12.7 FL OZ

Grilled Si

2 (8-ounce) top sirloin steaks, fat trimmed
1/2 teaspoon cayenne pepper
122 cup Allegro Original Marinade

< LEG, LEG
0. 4 Ty T8

Sprinkle both sides of the steak with cayenne pepper. Place the ! ,
steak in a large (1-gallon or more) zip-top bag, add the marinade, QRJEGLIMAL lucmm [ “OT&

allegromarinade.com MARINADE
5 1270, az (375 )

and massage so it's evenly covered in marinade. Place in the N ARIN ADE s n ‘ s Y
refrigerator to marinate for 4 hours, turning occasionally. Preheat “o plc
your grill to medium. Grill the steaks for 1 to 3 minutes per side, * e * !
or until cooked to your liking. Let rest before serving. Mm e i “ '

Product claims are the responsibility of the manufacturer. The information in this flyer is not intended
to diagnose, treat, cure, or prevent any disease or condition, and is for entertainment purposes only.



