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BarkThins 
snacking
chocolate
Selected Varieties  
4.7 oz.

blue 
diamond
nut thins
Selected 
Varieties  
4.25 oz.

steaz
teas
Selected 
Varieties  
16 oz.

thinkthin 
protein
bites
Selected 
Varieties  
4.5 oz.

Natural 
Directions
italian
soda
Selected
Varieties 
25.4 oz.

Natural 
Directions
sugar
Selected
Varieties 
16 to 24 oz.

Natural Directions
vegetarian
refried
beans
Pinto or Black 
16 oz.

goodpop 
frozen 
pops
Selected 
Varieties  
11 oz.

silk 
non-dairy
Beverage
Selected 
Varieties  
64 oz.

bob’s 
red mill 
Pancake 
mix
Selected 
Varieties  
26 oz.

brianna’s 
dressing
Selected 
Varieties  
12 oz.

Natural 
Directions 
sparkling
mineral 
water
1 Liter

Your Store for Today’s Healthy Lifestyle! Prices Effective: 6/1/16-6/28/16

WHA S

nancy’s 
Yogurt
Selected Varieties 
32 oz.

2$7for

✦	  1.5 pound wild salmon 
fillet cut into 6 ounce 
portions

✦	  1 cup Nancy’s Plain Yogurt
✦ 	 1 tablespoon Lemon Juice
½✦ 	 1 tablespoon cayenne 

pepper
✦	 6 cloves of garlic, minced
✦	 2 tablespoons ginger, 

minced
✦	 2 tablespoons cilantro, 

chopped fine
✦	 1 tablespoon ground 

coriander seed
✦	 1 teaspoon Garam masala
✦	 1 teaspoon ground cumin
✦	 1 teaspoon salt
✦	 1 teaspoon turmeric

Combine all ingredients (beside 
salmon) together in a resealable 
plastic bag.  Close bag and mix 
everything together until evenly 
combined.  Add the salmon and 
toss until well coated with the 
marinade.  Marinate overnight in 
the refrigerator.

Preheat the oven to 500°. 
Transfer the salmon fillets to a 
large, lightly oiled baking sheet, 
skinned side down. Season with 
salt and pepper. Bake in the upper 
third of the oven for 10 minutes, 
or until just cooked through. 
Transfer the salmon to a platter 
and serve.
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TANDOORI STYLE

SALMON

BASE - PG 1


