
$299
16 oz

Bragg	
Organic Apple Cider 
Vinegar

$629
32 oz

Spectrum Culinary	
Organic White Vinegar

$379
10 oz

BRIANNAS	
Organic Dressing 
selected varieties

$209
1.6–2.4 oz

Mike’s Mighty Good	
Ramen 
selected varieties

$279
13.5 oz

Native Forest	
Organic Coconut Milk 
selected varieties
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$329
4.5 oz

Siete
Grain Free Cookies

selected varieties

$479
.96–1.05 oz

GimMe Health Foods	
Organic Seaweed Snack 
selected varieties

$329
5.5 oz

Garden of Eatin’	
Taco Shells 
selected varieties

$109
1–1.13 oz

Simply Organic	
Organic Taco Seasoning Mix 
selected varieties

$229
1.41–1.74 oz

Vermints	
Organic Breath Mints 
selected varieties

2/$7
4 oz

Mary’s Gone Crackers
Organic Crackers

selected varieties

$379
5 oz

Siete
Grain Free Tortilla Chips

selected varieties

2/$4
1-1.31 oz

Siete
Seasoning 

selected varieties

Siete makes food inspired 
by the flavors of Mexican-

American heritage and 
crafted with thoughtfully 
selected ingredients so 
that everyone can have 
something delicious to 

enjoy at the table.

Crunchy crackers made 
with signature ingredients: 
brown rice, quinoa, flax and 

sesame seeds. Great textured 
with toasty flavors. Gluten 

free, plant based and organic.



$379
8 oz

Green Valley	
Organic Lactose Free 
Cream Cheese

$379
3 ct

Jolly Llama	
Frozen Dessert Cones 
selected varieties

$579
59 oz

Organic Valley	
Organic Grassmilk 
selected varieties

$429
6 oz

Organic Valley	
Organic Sliced Cheese 
selected varieties

$549
4.2 oz

Nuts for Cheese
Organic Dairy-Free Cheese 
selected varieties

2/$7
2.65–2.82 oz

Alter Eco
Organic Chocolate Bar 

selected varieties

Alter Eco crafts premium 
organic chocolate with a 

commitment to regenerative 
agriculture and exceptional 
flavor. From rich Blackout 
dark chocolate to smooth 

Dark varieties and irresistibly 
thin Truffle Thins, Alter Eco 
delivers indulgent, ethically 
sourced, environmentally 

conscious treats.  



2/$3
1 lt

Eternal	
Naturally Alkaline 
Spring Water

$429
32 oz

R.W. Knudsen	
Juice Blend 
selected varieties

$399
33.8 oz

C2O	
Organic Coconut Water 
selected varieties

$229
14 oz

Brew Dr.	
Organic Kombucha 
selected varieties

$1599
60 ct

Rainbow Light	
Women’s One+Real 
Food Nutrients

$999
2 ml

Pranarom	
Frankincense 
Essential Oil

$1299
64 oz

Zum	
Laundry Soap 
selected varieties

$279
15.2 oz

KeVita	
Organic Kombucha 
selected varieties

2/$5
2 oz

Vive Organic	
Organic Wellness Shot 
selected varieties

$2299
90 ct

Jarrow	
Saccharomyces 
Boulardii + MOS

$3799
1.1 lb

Natural Factors	
Total Body Collagen 
Bioactive Peptides 
Powder

$379
2 oz

Dr. Bronner’s	
Organic Hand Sanitizer 
selected varieties

$799
4 oz

ACURE	
Brightening 
Facial Scrub



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

Raspberry-Banana Chocolate Bark
25 MIN • MAKES A 9” BY 11” • VEGETARIAN

INGREDIENTS
3 (2.8–3 oz) 50-70% cacao dark chocolate bars 
3 (2.8–3 oz) raspberry chocolate bars
½ cup coconut granola, or your preferred granola 

of any flavor
16 raspberry yogurt-covered pretzels
⅓ cup dried banana chips
⅓ cup flaked coconut
⅓ cup chocolate chips

DIRECTIONS
1 Preheat the oven to 200°F. Line a  

9 × 11-inch baking sheet with parchment  
paper. Arrange the chocolate bars in a single 
layer so they fit snugly together.

2 Bake for 6–10 minutes, or until the chocolate  
is just melted but not runny.

3 Remove the pan from the oven and immediately 
sprinkle the granola, banana chips, and flaked 
coconut over the melted chocolate. Arrange the 
yogurt-covered pretzels on top, then gently tap 
the pan a few times to help the toppings settle 
into the chocolate.

4 Melt the chocolate chips in a double boiler over 
medium-low heat, stirring until smooth. Drizzle 
the melted chocolate over the bark.

5 Refrigerate until completely firm, then break 
into pieces and store in an airtight container in 
the refrigerator.


