
Look for new deals on February 25!

Winter Deals You’ll Melt For 

2/$6
12 oz

Bionaturae 
Organic Sourdough Pasta
Penne Rigate

$799
24 oz

Carbone  
Marinara Sauce

$299
0.15 oz

Dr. Bronner’s  
Organic Lip Balm 
selected varieties

2/$5
7 oz

Bionaturae  
Organic  
Tomato Paste

$399
4.5 oz

Siete  
Grain Free Cookies 
selected varieties

2/$4
12 oz

OLIPOP  
Prebiotic Soda 
selected varieties

$349
16 oz

GT’s  
Alive Ancient  
Mushroom Elixir 
selected varieties

2/$4
0.32-0.35 oz

GimMe Seaweed 
Organic  
Seaweed Snack 
selected varieties

$1899

Bionaturae  
Organic  

Extra Virgin
Olive Oil 

25.4 oz2/$4
GoMacro  

Organic MacroBar 
selected varieties

2-2.4 oz

$399
7.4-10.1 oz

Late July  
Organic Tortilla Chips 
selected varieties
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$449
1 lb

Montebello  
Organic Pasta 
selected varieties

$699
12 oz

Maghava  
Organic
Honey Bear

$499
4 oz

Maine Crisp  
Savory Fig & Thyme

$1199
6 oz

TRUFF 
Black Truffle Infused 
Hot Sauce 
selected varieties

$499
6 oz

Newman’s Own Organic Dried Fruit
Organic Pitted Prunes 

$499
2.65-2.82 oz

Alter Eco  
Organic  
Chocolate Bar 
selected varieties

$599
6.35 oz

Tony’s Chocolonely 
Chocolate Bar 
selected varieties

$499
3 oz

Endangered Species Chocolate  
Chocolate Bar 
selected varieties

$499
12.8 oz

Vista Hermosa 
7” Flour Tortillas

$399
6.7 oz

Simple Mills  
Sandwich Cookies 

selected varieties

$399
5.5 oz

Simple Mills  
Gluten Free Cookies 

selected varieties

$399
4.25 oz

Simple Mills  
Sweet Thins 

selected varieties

Sweeten your snack time! 
Simple Mills Cookies are 
made with wholesome 

ingredients and 
uncompromising flavor—

nothing artificial, ever. 
Simply delicious and  

better-for-you, they’re the 
treat everyone’s craving. 

Stock up today!



$499
20 ct

Equal Exchange 
Organic Black Tea

$2599
60 ct

Nordic Naturals 
Ultimate Omega

$1399
2.5-6.8 oz

Weleda  
Skin Food 
selected varieties

$999
11 oz

Alaffia  
Pure Unrefined  
Shea Butter 
selected varieties

$399
22 oz

ECOS  
All Purpose Cleaner
Parsley Plus

VERIF IED

CLEAN
NON
GMO



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.

NE-B

Charity Of The Month: Grassroots Environmental Education

The mission of Grassroots Environmental Education is to inform the public about the health risks of common 

environmental exposures and to empower individuals to act as catalysts for change in their own communities. 

Grassroots Environmental Education strives to accomplish this using science-driven arguments for clean air, 

clean water and a safe food supply, and for stricter regulation of chemical toxins. They believe that positive and 

lasting change is best accomplished through grassroots initiatives. 

Chocolate Chip Banana Bread
1 HR • MAKES 2 LOAVES • VEGETARIAN

INGREDIENTS
1 stick unsalted butter,  

room temperature
1 cup cane sugar
½ teaspoon vanilla extract
3 ripe bananas, mashed
2 large eggs
1 ½ cups all-purpose flour

1/3 cup cocoa powder, 
sifted

1 teaspoon baking soda
¼ teaspoon sea salt
½ cup sour cream
¾ cup semisweet 

chocolate chips

DIRECTIONS
1 Cream butter, sugar, and vanilla together until pale  

in color. In a separate bowl, whisk together bananas,  
and eggs. Add the banana mixture to the creamed butter 
and mix until just combined. Preheat oven to 350°F. 

2 Whisk together flour, cocoa powder, baking soda,  
and sea salt. Fold into wet ingredients.

3 Add sour cream and fold the batter again until just 
combined then fold in chocolate chips.

4 Grease loaf pans with butter or baking spray, optionally,  
line them with parchment paper. Divide batter evenly 
between the two prepared pans. 

5 Bake for 35–45 minutes or until a toothpick inserted in the 
center comes out clean. Allow banana bread to rest for 10 
minutes before removing from pan.


