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YOUR STORE FOR TODAY,S HEALTHY LIFESTYLE! PRICES EFFECTIVE: 6/1/16-6/28/16

SILK GOODPOP
NON-DAIRY FROZEN
BEVERAGE POPS

Selected selected
vVarieties Varieties

&4 oz. Il oz.
INGREDIENTS

2 FOR 6 2 FOR 7
1.5 pound wild salmon

fillet cout into ¢ ounce BOB’S
portions RED MILL

MARINADE STEAZ PANCAKE
I cup Nancy's Plain Yogort TEAS MIX

| tablespoon Lemon Jvice selected selected

| tablespoon cayenne varieties varieties
pepper BARKTH[NS & oz. 2¢ oz.

¢ cloves of garlic, minced SNACKING

2 tablespoons ginger,
e o) $77 BS99
2 ‘tab(esgoons cilantro, 4.7 oz. FOR FOR

chopped fine
| tablespoon ground

sy e THINKTHIN
SR (T (T PROTEIN BRIANNA'S

| teaspoon ground comin
| teaspoon salt BITES DRESS'NG

| teaspoon tormeric selected selected
> 0 l BLUE Varieties Varieties

DIRECTIONS DIAMOND 45 oz 2 o0z,

combine all ingredients (beside NUT TH'NS
salmon) together in a resealable selected 99
plastic bag. close bag and mix varieties
everything together ontil evenly 4.25 oz. FOR FOR

combined. Add the salmon and
toss ontil well coated with the
mavinade. Mmarinate overnight in
the refrigerator.
preheat the oven to 500"
Transfey the salmon fillets to a
large, lightly oiled baking sheet,
skinned sid;f down. season with “Gp‘“‘ci
salt and pepper. Bake in the upper
third of the oven for 10 minvtes, NATURAL NATURAL
or ontil just cooked through.
Transfer the salmon to a platter ‘T‘m FI-IESS\SONS DIRECTIONS “/’“'Gp‘/“\c,
and serve. A — SODA SPARKLING y_‘,_f

MINERAL
NANCY'S NATU RAL D I RECT[ONS j::?:é:: W ATE R NATU R AL
YOGURT VEGETARIAN DIRECTIONS

25.4 oz. I Liter
selected varieties REFRlED SU G AR
32 oz.
537 3 2 3 s )98
Z FOR7 & oz. FOR FOR FOR l to 24 oz.
/

BASE - PG 1 We reserve the right to limit quantities ©2016 Kobalt Design Group




