




$169
12 oz

Nixie  
Organic Soda 
selected varieties

$379
8 oz

Green Valley  
Organic Lactose Free 
Cream Cheese	

$349
7.8 oz

Daiya  
Dairy-Free Slices 
selected varieties
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National Eat Your 
Veggies Day 

June 17

National Eat Your 
Veggies Day 

$429
6 oz

Organic Valley 
Organic Sliced Cheese 
selected varieties

$379
5.5 oz

Tofurky  
Plant-Based Deli Slices 
selected varieties



$799
100 ct

Spry  
Sugar-Free Gum 
selected varieties

$379
9 oz

Gardein  
Plant-Based Meat 
selected varieties

F R E E D O M  D AY   •   J U N E  1 9

C E L E B R A T E

JUNET�NTH

$3999
16-18.1 oz

Ancient Nutrition  
Multi Collagen  
Protein Powder 
selected varieties

$399
3 ct

Jolly Llama  
Frozen Dessert Cones 
selected varieties

Falafel Lunch Bowl
15 MIN • SERVES 2 • VEGETARIAN

1 Divide mixed greens between two bowls and 
place hummus and two falafel balls in the 
center of each bowl. 

2 Arrange cucumber, tomatoes, olives, onion, 
and feta as desired.

3 Serve with tzatziki to dip as desired.

DIRECTIONS

INGREDIENTS
2 handfuls mixed greens
⅓ cup hummus
4 cooked falafel balls
½ cup cucumber, chopped
5 cherry tomatoes, halved
¼ cup kalamata olives, pitted
¼ cup red onion, julienned
¼ cup feta crumbles
⅓ cup tzatziki sauce



$3199
30 cap

Garden of Life  
Dr. Formulated Probiotics 
Once Daily Women’s	

$1999
160 ct

Kal  
Magnesium Glycinate 
350	

$599
2.6-3 oz

Every Man Jack 
Deodorant 
selected varieties

Ride the
Wave

++

Let’s work together for a
cleaner, healthier coastline.

This June, Nordic Naturals is proud to donate
a portion of every purchase (up to $10,000 total)

to support the 42nd Annual California Coastal Cleanup.

$1899
60 cap

Enzymedica 
Berberine	

$1599
60 ct

NeoCell  
Collagen Beauty 
Bursts Soft Chews	

$799
11 oz

Avalon Organics 
Shampoo or Conditioner 
selected varieties

$3499
180 ct

Nordic Naturals 
Omega-3



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.

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

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

CE-B

Berry Ice Box Cake
10 MIN ACTIVE TIME + 4 HR CHILLING • SERVES 4 • VEGETARIAN

DIRECTIONS
1 In a bowl, whisk together the yogurt, mascarpone, 

sugar (or honey), and vanilla paste until smooth  
and creamy. 

2 Gently fold in the raspberries and blueberries, being 
careful not to overmix so you keep some texture. 

3 In a 4-cup dish, layer biscuits, then the creamy berry 
mixture. Repeat once more, finishing with a layer of 
biscuits on top. 

4 Cover and refrigerate for at least 4 hours, or 
overnight, until set and sliceable. 

5 To serve, dust with powdered sugar and spoon or 
slice into portions.

INGREDIENTS
1 cup plain Greek yogurt
1 cup mascarpone cheese 
3 tablespoons cane sugar or honey 
1 tablespoon vanilla paste 
¾ cup raspberries (thawed if frozen, or fresh) 
¾ cup blueberries (thawed if frozen, or fresh) 
6–7 oz vanilla biscuits or graham crackers 
Powdered sugar, for dusting (optional)

*Substitute vanilla flavored Greek yogurt if vanilla paste is unavailable. 
*Can use all yogurt and omit mascarpone.


