
$429
5 oz

The Ginger People	
Organic Ginger Juice

$249
11.2 oz

nutpods
Dairy Free Creamer 
selected varieties

$229
17.5 oz

C2O
Coconut Water 
selected varieties

$399
48 oz

Califia Farms	
Almondmilk 
selected varieties

2/$5
16 oz

GT’s
Alive Mood + Mind

selected varieties

$279
15.2 oz

KeVita
Organic Kombucha

selected varieties

ALIVE supports mood, mind, 
and immune health while 
helping soothe stress and 

promote mental clarity. With 
1,800mg of clinically studied 

adaptogens, ALIVE pairs 
smooth, satisfying flavor 
with feel-good function 
– keeping you balanced, 
refreshed, and uplifted.

KeVita Master Brew 
Kombucha is invigorating 
with a bold and smooth 

taste and fermented with 
organic live kombucha tea 
cultures, organic acids, and 

organic caffeine. Verified 
Non-Alcoholic.



$379
6 oz

Rumiano	
Organic Sliced Cheese 
selected varieties

$429
6 oz

Organic Valley
Organic Sliced Cheese 
selected varieties

$499
7 oz

Kerrygold
Cheese 
selected varieties

2/$5
5.3 oz

Painterland Sisters	
Organic Skyr Yogurt 
selected varieties

5/$5
5.3 oz

Brown Cow	
Whole Milk Yogurt 
selected varieties

Rumiano cheese and butter are always made from organic 

milk from family-owned farms with American Humane 

Certified herds and non-GMO Project Verified practices. 

Every cow is pasture raised and grazed on the Redwood 

Coast of California, ensuring the best quality milk goes 

into every product we make.

Going beyond organic,

$549
9.3–12.95 oz

Field Roast	
Sausage 
selected varieties

$579
14 oz

Flax4Life
Brownies
selected varieties



$2299
90 ct

Jarrow
Saccharomyces 
Boulardii + MOS

$1699
90–100 g

Om	
Organic Mushroom Powder 
selected varieties

$3799
1.1 lb

Natural Factors
Total Body Collagen 
Bioactive Peptides Powder

Chocolate Chia Seed Pudding
5 MIN PREP • 2–4 HR CHILLING TIME • SERVES 2–3 • VEGETARIAN

1 Whisk together all ingredients through salt in a mixing bowl 
until smooth. Adjust sweetness to taste and place in the 
refrigerator for 2–4 hours to thicken.

2 Spoon pudding into serving dishes and garnish with shaved 
chocolate, sliced almonds, and mint leaves.

DIRECTIONS

INGREDIENTS
1 cup milk (whole, almond, oat, etc.)
½ cup plain yogurt 
1 teaspoon vanilla extract
¼ cup chia seeds 
2–4 tablespoons agave syrup
3 tablespoons cocoa powder, sifted
1 teaspoon mushroom powder
Pinch of salt
Shaved chocolate, for garnish 
Sliced almonds, for garnish
Mint leaves, for garnish



$1499
32 oz

Dr. Bronner’s	
Organic Castile 
Liquid Soap Refill 
selected varieties

$159
24 ct

World Centric	
Assorted Cutlery

$899
2 ml

Pranarom	
Essential Oil 
selected varieties

$999
11 oz

Alaffia	
Pure Unrefined Shea Butter

$1599
2.5 oz

Weleda	
Skin Food Cream 
selected varieties

$679
11.5 oz

Andalou Naturals
Shampoo

selected varieties

$679
11.5 oz

Andalou Naturals
Conditioner

selected varieties

$749
8 oz

Andalou Naturals
Body Lotion

selected varieties

Discover radiant, plant-powered 
beauty with Andalou. Crafted 
with Fruit Stem Cell Science 
and proven ingredients, our 

products deliver visible results 
you can feel good about. 

Nourish your skin and hair, 
boost your glow, and choose 

natural confidence.



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

Kimchi Fried Rice With Shrimp
25 MIN • SERVES 4 • GLUTEN-FREE, PESCATARIAN

DIRECTIONS
1 In a small bowl, whisk tamari, sugar, sesame oil, and  

pepper to combine.
2 Heat a wok or large skillet over high heat with a little oil.
3 Separately sauté the shrimp until opaque and pink, the 

mushrooms until browned, and the kimchi until dry. Add oil 
as needed between batches. 

4 Coat rice with 2 tablespoons of oil then add to the wok. Cook 
until the rice starts to crackle and brown, about 3–5 minutes. 

5 Make a well in the rice and add the beaten egg and cook 
through. Stir in tamari, sugar, sesame oil, and black pepper.

6 Fold in cooked ingredients with peas and heat through. 
Season to taste with reserved kimchi liquid, and additional 
tamari. Garnish with chopped cilantro or sliced green onion 
and serve promptly.

INGREDIENTS
2 tablespoons tamari
1 tablespoon sugar
1 tablespoon sesame oil 
½ teaspoon ground black or 

white pepper 
1/3 cup avocado oil, divided 
1 pound shrimp, peeled and 

deveined
4 ounces white mushrooms, 

sliced

1 cup drained kimchi 
(reserve liquid)

4 cups cooked basmati 
rice, cold 

3 large eggs, beaten
¾ cup frozen peas, 

thawed
Cilantro or green onion 

for garnish


