3 cups all-purpose flour 1 stick unsalted butter, cold
%4 cup shredded asiago cheese 1 cup buttermilk, plus 2 tablespoons

1 tablespoon cane sugar 15 cup squash puree
1 tablespoon baking powder 1 large egg
1 teaspoon sea salt 4 tablespoons chopped chives

Preheat oven to 350°F. Combine flour, cheese, sugar, baking powder,
and sea salt in a large mixing bowl.

In a separate bowl, whisk together 1 cup buttermilk, squash puree,
egg, and chives.

Cut butter into the dry mixture until it resembles coarse cornmeal.
Stir in wet ingredients until just combined.

Turn dough onto a lightly floured surface, divide into two pieces
and form each into 6-inch disks.

Cut each disk into 6 wedges and place on a baking sheet lined with
parchment. Brush scone tops with remaining buttermilk, and bake
for 25 minutes or until edges are starting to turn golden.

Lakewood Health-Ade
Organic Pure : Organic Kombucha

Pomegranate Juice selected varieties
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16 oz

R.W. Knudsen
Juice Blend
selected varieties

320z

Zevia
Zero Sugar Soda
selected varieties
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food choices, Miyoko's — ’ Elmhurst
Creamery is an organic Plant Based Milk
plant milk creamery Miyoko’s Kitchen Miyoko’s Kitchen  selected varieties
that crafts the world’s Organic Cultured  Organic Plant Milk Slmhuist
finest vegan cheese Vegan Butter Cream Cheese CASHEWS:
& butter,em powering selected varieties selected varieties —

them to choose good $ $ $ L)
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Proud member of infra

Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window.
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Aim to Please Cheese.

From fancy charcuterie
to Friday night pizza, our
cheeses never disappoint.
They're made from
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/ ! Organic Valley Organic Valley Organic Valley
organic pasture-raised Organic Cheese Organic Shredded Organic Feta
milk, with no antibiotics selected varieties Cheese Cheese

or GMOs. So, whatever

selected varieties
the occasion, our cheeses $ 49 $ 79 $ 49
are always here to make a 4 3 4
delicious impression.
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Green Valley

Treeline
Organic Lactose Free Sour Cream

Cashew Cheese
selected varieties

Daiya
Dairy-Free Slices
selected varieties
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O’Doughs Cascadian Farm Alden’s
Bagel Thins

Organic Potatoes

selected varieties selected varieties

Organic Ice Cream
selected varieties

UANILLA BEAN

$279 $1799 W%

10.6 oz 48 oz
Woodstock Jarrow Andalou Naturals
Organic Spinach

Saccharomyces Boulardii + MOS Shampoo or Conditioner

selected varieties

$699
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Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window.

Proud member of infra



Charcuterie Board

25 MIN - TRADITIONAL

CHEESES FRUITS AND NUTS
o Select a mixture of soft, semi-soft, » Popular Fresh Fruit: Red and green
firm and hard cheeses grapes, apples, figs

CURED MEATS e Popular Dried: apricots, figs

» Cured meats work great. Select salami, SALTY, BRINY ELEMENTS
prosciutto, calabrese, etc.  Olives, cornichons, pickled vegetables,
caperberries

CRACKERS AND BREADS
» Various crackers (plain, seeded, fruit studded) @SPREADS
» Breads such as baguettes or sourdough « Complementary jams, preserves,
or marmalade
« Savory spreads and pates

DIRECTIONS

1 On alarge platter, cutting board, or even directly on a butcher paper wrapped table, display
the charcuterie board elements. Slice cheeses and meats if they don’t come presliced.

2 Shingle them so guests can pick them up one at a time. Arrange all the meats and cheeses,
keeping them separated by type.

3 Then, mix the breads, crackers, and fruit into the remaining space. Feel free to put the salty,
briny elements into small bowls to place around the board. Don’t forget small tongs or knives
and small plates to make it easy to serve.
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Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window. | Proud member of infra




Cranberry Apple Punch

3 MIN (SINGLE) 12 MIN (PARTY SIZE) - GLUTEN-FREE, PLANT-BASED

SERVES 1

2 ounces apple cider %

% ounce no added sugar cranberry juice

2 ounces ginger beer

1 ounce bourbon (optional)

Garnishes: apple slices, cranberries,
and cinnamon sticks

SERVES 32 (PARTY SIZE)
64 ounces (2-32 oz bottles)

24 ounces (3 cups)

67.6 ounces (4-16.9 oz bottles)
32 ounces (4 cups)

SINGLE SERVING i

1 Place all ingredients in a tumbler then
fill with ice and stir.

2 Garnish glass with apples slices, a few
cranberries and a cinnamon stick.

FOR A CROWD

Scale the recipe to make as many servings as
desired and serve in a punch bowl. To keep it
chilled, make ice cubes with apple cider, or fill a
bundt pan with cider to make an ice ring. Place
all ingredients in the punch bowl then float the ice
ring on top. Garnish with apple slices, cranberries,
and cinnamon sticks.

Proud member of INFRA.

As part of the Independent Natural Food Retailers
Association, we're able to provide you with savings
on the food you love as well as collaborate to achieve
important goals of increasing sustainability and
addressing climate change.

INFRA Deals are available at participating Independent
Natural Food Retailers Association member store locations.

For more information and a complete listing, please visit
www.naturalfoodretailers.com or scan this code.

Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window. Proud member of infra




