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The Peak of Summer
A Boatload of Delicious!
The Pinnacle of Beef

The grill is on and fish is on the menu. Stop in at Market District and sea how sumptuous it can be!

To celebrate Independence Day, exercise your freedom to grill the very best beef in town — Certified Angus Beef ® brand.
While Angus is just a breed of cattle with the potential to produce good beef, for beef to be great you have to go further.
The Certified Angus Beef® brand does just that with 10 rigorous standards for flavor, tenderness and juiciness. So rigorous
that only three in 10 Angus cattle earn the label. It’s the label we look for every time — a beef worthy of celebration.

Serves

Blue Burger

1 tsp. vegetable oil
1 large onion, sliced
1/2 cup Lea & Perrins® Worcestershire sauce
1-1/2 lbs. Certified Angus Beef ground chuck
Salt & pepper, to taste

Cook Time

4 10 min. 20 min.

Compliments of Certified Angus Beef ®
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Prep Time
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•
•

Specialty Salmon Burgers

Grill Gourmet in 6 to 8 Minutes!
Juicy, tender and full of flavor, our housemade salmon burgers
come prepared with fresh, Wild Alaska skinless salmon, light
mayonnaise, Japanese bread crumbs and exciting ingredients.
Find them in our Fresh Seafood Department practically leaping
from the lines:
• Spinach & Feta Salmon Burger — Green onions,
Old Bay ® seasoning, spinach and tangy Feta
• Garden Salmon Burger — An array of delightful
garden vegetables

4 oz. Castello® Traditional Danish Blue
4 medium leaves of romaine lettuce
1 large tomato, sliced (1/4-inch thick slices)
4 Pepperidge Farm hamburger buns

Seafood Steaks — Tuna & Swordfish

The secret to grilling a fabulous tuna or swordfish steak? Sear
both sides at a very high heat and be careful not to overcook!

In-House Marinated Sweet Bourbon Salmon

Our best-selling go-to — ready to grill — these farm-raised
Atlantic salmon fillets are subtly soaked in our Sweet Bourbon
Marinade for a flavor that takes you right to the French Quarter!

Wild Jumbo Grilling Shrimp & Shrimp Skewers

Hailing from Argentina, these shrimp are described as sweet with
a buttery lobster-like flavor. The jumbo grilling shrimp are a 16/20
count. They are butterflied and deveined — ready for the grill —
with the shell left on to add flavor. The skewers are a 31/40 count
that are peeled, deveined and skewered, also for your grilling
convenience.

1. Heat a medium saucepan over medium-high heat for 2 minutes. Add oil and sliced onions. Cook for 3 minutes, then lower to medium-low
and
simmer for 10 minutes until brown and caramelized. Stir in Worcestershire sauce.
2. Form ground chuck into four patties. Season burgers with salt and pepper.
3. Oil grill grates. Preheat grill to medium (350°F). Place burgers on grill. Close lid and let cook for 3 minutes. Lift lid, flip burgers and let
cook 3 minutes with lid closed. One minute before completion; put cheese on burger and close lid. Confirm doneness with an instant-read
thermometer and pull from grill at 160°F. Remove burgers and let them rest 5 minutes.
4. Place 1 leaf of lettuce and 1-2 slices of tomato on bun, top with burger and onions.
Nutritional information: Calories 600, Fat 31g, Sat. Fat 13g, Trans Fat 1g, Cholesterol 125mg, Sodium 1060mg, Total Carbohydrate 35g,

Fiber 3g, Sugars 11g, Protein 43g

Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
vary due to preparation techniques, variations related to suppliers, regional
and seasonal differences, or rounding.
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It s Wild
Alaskan
Salmon
Season!
Yes, it’s that time of year again — anxiously
awaited by chefs and fish lovers everywhere
— when the very best wild Alaskan salmon
are in peak season. These coveted salmon are
the very best in the world, arriving direct from
the clean waters of the Alaskan Pacific Salmon
Runs. Now’s the time to catch ‘em while
you can!

Illustration by Michael Rath
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We Know Jack . . .

Berry Exciting

Jackfruit, That Is!

Beautiful, Bountiful,
Fresh Summer Berries

It’s all the rage, and if you have questions about jackfruit, from prep to presentation, we’ve got answers! Plus, if you’re thinking
barbecue, jackfruit is a fabulous alternative to pulled pork!
Jackfruit’s tutti frutti, mango-banana-pineapple flavor is deliciously curious, yet somehow familiar, almost like
a tropical candy. Weighing 15 to 30 pounds on average and covered in spiny, yellow-green knobs, the
world’s largest tree fruit looks almost Jurassic! But, not to worry. If we only have whole jackfruit
in-store, our Produce Team will be happy to cut a custom-sized portion for you!

It’s truly a celebratory time in our Produce Department. A time when summer berries are at their peak — the colors, the sweetness,
the aroma are intoxicating, and they’re GOOD FOR YOU, too! Berries of all kinds are a source of antioxidant vitamin C and contain
phytochemicals that have antioxidant properties. Stock up, as they freeze well (OK, not the strawberries so much), and bring a little
sunshine into the darkening days of fall!

Native to Mexico, jackfruit peaks from April to July and is a very popular meat
alternative. The fruit’s texture, which lends itself to shredding, makes it optimal
for any slow-cooked meat recipe. It is beloved in India and Southeast Asia,
as well as with foodies everywhere and can be enjoyed ripe, unripe on its
own, or in both sweet and savory cooking. Plus, one cup contains only
155 calories!

And, they’re so good in so many ways, including the recipe
below for Mixed Berry Parfaits.
• In Sunday morning pancakes & waffles
• With organic yogurts and in refreshing smoothies
• Sprinkled on warm Chèvre & Brie
• In bountiful berry pies & crêpes!
• Over vanilla ice cream drizzled with balsamic vinegar

Selecting & Storing:

Choose jackfruit that gives to gentle pressure, without bruises or
soft spots. Store at room temperature up to seven days. Once cut,
refrigerate, well sealed, up to two days.

Prep:

Using a sturdy knife, cautiously cut jackfruit in half (if fruit is green, use
rubber gloves when cutting because fruit will exude sticky substance).
Inside, the fruit is divided into bulblike chambers; only those covered with white tissue are edible.
Divide into chambers, cut away tissue and remove seeds. Slice as needed for your recipe. Store remaining sealed tight
in plastic wrap or a zip-locking bag.

Serves

Jackfruit Barbecue Sliders
2 Tbsp. Market District extra virgin olive oil
4 cups jackfruit, sliced thin
1/2 medium onion, sliced thin
2 tsp. Hatch Chile powder

• 6 oz. Market District Signature Barbecue Sauce
• 1 cup cole slaw
• 4 slider buns

1. Add oil to warm skillet, then jackfruit and onion.
2. Cook on medium for 5 minutes, stirring.
3. Reduce heat to low. Cover 5 minutes.
4. Add chile powder and barbecue sauce; cook for 5 more minutes.
5. Serve like a pulled pork sandwich on slider buns with cole slaw.
Nutritional information (Per Serving): Calories: 700, Fat: 39g, Sat. Fat: 4.5g, Cholesterol: 20mg,
Sodium: 980mg, Total Carbohydrate: 88g, Fiber: 6g, Sugars: 58g, Protein: 9g
Nutritional values are based on data from the USDA National Nutrient Database for
Standard Reference. Actual nutritional values may vary due to preparation techniques,
variations related to suppliers, regional and seasonal differences, or rounding.

Cook Time

4 10 min. 15 min.

Compliments of Melissa’s

•
•
•
•

Prep Time

And, Don’t Forget Navitas Naturals Organic Goji Berry,
Mulberry & Goldenberry, Raw Antioxidant
Trail Mix!
A special trail mix that contains high-energy goji berries, sweet,
mulberries, and vitamin-packed golden berries, this treat contains
potent, wild foods that are portable and full of energy! Find it in our
Health, Beauty & Wellness Department!

Mixed Berry Parfait

Serves

Compliments of your Market District Recipe Development Team

•
•
•
•

Juice of 1 orange (about 1/3 cup)
2 Tbsp. honey
2-1/2 cups strawberries
1 cup fresh raspberries

•
•
•
•

Prep Time

Chill Time

6 15 min. 1-4 hrs.

1 cup fresh blackberries
1 cup fresh blueberries, rinsed
3 cups non-fat vanilla Greek yogurt
2/3 cup sliced almonds

1. Thoroughly rinse and dry all berries, and hull and slice the strawberries.
2. In a large bowl, whisk together orange juice and honey, toss with berries. Cover and refrigerate to let flavors develop for at least 1 hour,
up to 4 hours.
3. In the bottom of each of 6 large glass cups, place 1/2 cup marinated berries. Top the berry layer in each glass with 1/4 cup Greek yogurt,
followed by 1 tablespoon sliced almonds.
4. Add another 1/4 cup marinated berries to each glass and top each with another 1/4 cup of Greek yogurt.
5. Top each parfait with any remaining berries and 2 teaspoons sliced almonds.
Nutritional Information (Per Serving): Calories: 230, Fat: 6g, Sat. Fat: 0.5g, Cholesterol: 5mg, Sodium: 40mg, Total Carbohydrate: 35g, Fiber:
6g, Sugars: 26g, Protein: 13g, Vitamin A: 2%, Vitamin C: 100%,
Calcium: 15%, Iron: 6%
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional values may
vary due to preparation techniques, variations related to suppliers, regional
and seasonal differences, or rounding.
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Join the

Pizza Revolution
It's Not Pie in the Sky

We are big fans of pizza — traditional Neapolitan, Margherita, Chicago style, the
New York slice — and just when we thought we knew it all, here comes a couple
of new varieties. One, a skinny slice of the good life, and the other, from deep
in the heart of Detroit. Find them in our Frozen Food Aisle!
• SKINNYPIZZA® — This is a Neapolitan, New York-style pizza
crafted with a health-conscious customer in mind. The result is
a great tasting, very thin & crispy pizza. The crust is made with
no preservatives or additives — that alone is something that
is incredibly rare, and the sauce is made with 100% USDA
Certified Organic tomatoes. Guilt free and great tasting,
SKINNYPIZZA caters to everyone who loves pizza, including
the health-conscious, meat-lovers, vegetarians and gluten-free
customers. Available in Cheese or Pepperoni.
• Outsiders Detroit-Style Pizza — Legend has it that this
pizza style was forged by Detroit autoworkers who used deep
industrial pans as cooking equipment. Featuring a thick, pillowy
crust — light and airy on the inside with caramelized cheese
around the outside — it’s crafted with real Wisconsin Brick
cheese! Available in Genoa Salami + Brick Cheese and Three Cheese.

Non-Dairy Milk Alternatives
A Serial Selection!

So much to choose from — soy, almond, lactose free — and now more. Dairy free is the new milk must-have and the cows are
super happy about it, too!
• Elmhurst Milked Oats™ — Packed 20g of whole grains in every glass, this wholesome, delicious whole grain milk is the
ultimate breakfast bliss! Use on cereal or add to your protein shake to replace water.
• Dairy-Free Ripple Milks — Ripple Original is proof that smart choices can be delicious. Trade in thin, chalky nut milks
for a plant-based alternative that’s actually rich, creamy and satisfying, with up to eight times more protein!
Ripple Original is gentle on your body and the planet — 100% vegan and free of dairy, nuts, lactose, and gluten. Best of all, it’s
packed with nutrition. Each serving has 8g of protein, 50% more calcium than 2% dairy milk, with more vitamin D and Iron and
only half the sugar of 2% dairy milk!
We love it over cereal, it’s absolutely delicious in coffee and fantastic just poured in a glass and enjoyed all by itself. Use Ripple
Original in recipes the same way you use milk, especially for milkshakes (it’s National Ice Cream Month, you know)! Available in
Original, Original Unsweetened, Chocolate and Vanilla.
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Up Your S'mores
Some More!
This summer, when sitting around the fire, why not turn up the heat
on your s’more game by choosing some artisan ingredients that take
the classic American s’more tradition to a whole new level?
• SMASHMALLOW Marshmallows
A sweet tooth satisfying pick-me-up, these gluten-free treats
literally smash up exciting new flavors. No ordinary
marshmallows! Available in Cinnamon Churro, Mint Chocolate
Chip, Strawberries & Cream, Coconut Pineapple, Root Beer
Float or Cookie Dough.
• Annie’s Certified Organic Homegrown
Graham Crackers
Finally, a tasty certified organic honey graham
cracker that your whole family will love! Made with organic
wheat flour and 8g of whole grain, with no artificial flavors,
synthetic colors or preservatives, these crackers are tasty AND
wholesome. Perfect plain, topped with peanut butter, in your
favorite baking recipes, or for s’mores, they are available in both
Honey and Cinnamon!
• Endangered Species ® Chocolate Bars
Choosing these chocolate bars for your s’more fest is one way
you can honor farmers and support sustainable farming practices.
Endangered Species pays a social premium for our ingredients to
ensure that farmers are supported and species are protected.
Endangered Species Chocolate has an established history of
working with cocoa farmers in West Africa, supporting growers
that commit to high standards for quality and ethical trade. Now,
Endangered Species Chocolate is expanding that support with
the transparent reporting resources of Fairtrade International,
resulting in the first American-made chocolate using fully
traceable cocoa from West Africa.
Ten percent (10%) of their net profits are donated annually to
their current GiveBack Partners, including SEE Turtles, Rain
Forest Trust, Chimp Haven and more. Each is guaranteed a
minimum annual donation of $10,000 and is free to
use the funds on projects they deem most
important. With over $1.3 million generated
in the past three years alone, each chocolate
purchase adds up to big support that helps
wildlife thrive. Available in Sea Salt & Almond,
Supreme Dark Chocolate, Extreme Dark
Chocolate, Otter Smooth Milk Chocolate,
Tiger Dark Chocolate Espresso, Rhino
Dark Chocolate Hazelnut, Rain Forest
Dark Chocolate, Grizzly Dark Chocolate
& Raspberry, and Wolf Dark Chocolate
& Cranberry Almond.
Illustrations by Jamie Underwood

Serve Up Summer
Refreshment

July Foodie Finds
New & Noteworthy!

Market District Lemonades!

Live Love Pop ® — There’s a new popcorn in town folks, and its fantastic flavor and wholesome goodness will knock your socks off.
Live Love Pop is so good you’ll have a hard time not consuming the entire bag in one sitting. But guess what? That’s A-OK if you do
because Live Love Pop is a true “non-guilty” pleasure. Available in Sea Salt, Truffle Salt, Lime Fresco and Salt & Vinegar.

Tasty. Traditional. Transportable, and arguably summer’s best quenchers, these classic lemonades (and limeades) are made
with real lemon and lime juice and cane sugar for a Sunday afternoon, sittin’ on the porch, homemade flavor you can’t usually
find in a bottle. Bring on the checkerboard!

Skinny Pasta — This healthier alternative to traditional pasta is just 9 calories per serving, thanks to its main ingredient, konjac, an
all-natural plant that contains fiber. A smart complement to meals or alternative in family favorite recipes, these pastas are precooked
and ready to heat in the microwave for 2 minutes on high — that’s fast! They’re also free from GMOs‚ allergens and additives.

Plus, they come in chic, unique flavors, custom-made to
meet our sunny standards, including these summertime
only exclusives (get ‘em before they’re gone!):

UGLIES Kettle Chips — They’re really not ugly … just not perfect. In an effort to combat cosmetic food waste, UGLIES are
made from potatoes that are considered “too large” or “too small”; those with the wrong color or sugar content. Some are slightly
blemished and some are just farmer surplus. Until now, these orphaned potatoes were destined to become food waste, now they’re
misfit chips! Available in Original Sea Salt, Mesquite Barbecue and Salt & Vinegar.
Illustrations by Tiffany Powell & Michael Rath

Limited-Time Only!
• Blackberry Lemonade
• Blood Orange Lemonade
• Watermelon Lemonade
Then, There’s Our NEW! Limeades
• Old-Fashioned Limeade
• Cherry Limeade
And, Our Everyday Go-Tos
• Old-Fashioned Lemonade
• Strawberry Lemonade
• Iced Tea & Lemonade
Plus, a large variety of sweetened and unsweetened teas
in everything from classic Sweet, Green and Black teas to
White Tea with Blueberry and Oolong Tea with Peach!

Prosecco Lemonade Floats

Compliments of Your Market District Recipe Development Team

•
•
•
•

Serves

4 5 min.

1 cup Market District Limoncello Sorbetto
2 cups Prosecco or a non-alcoholic sparkling wine
1/2 cup Market District Old-Fashioned Lemonade
2 tsp. finely chopped basil for garnish

1. Place a small scoop (about 1/4 cup) of sorbetto into 4 champagne flutes.
2. Top each with 1/2 cup Prosecco and 2 tablespoons of lemonade.
3. Garnish with basil and serve immediately.
Nutritional Information (Per Serving): Calories 140, Fat 0g, Sat. Fat 0g, Cholesterol 0mg, Sodium 5mg, Total Carbohydrate
16g, Fiber 0g, Sugars 12g, Protein 0g
Nutritional values are based on data from the USDA National Nutrient Database for Standard Reference. Actual nutritional
values may vary due to preparation techniques, variations related to suppliers, regional and seasonal differences, or rounding.
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Prep Time

BELVOIR Fruit Farms Lemonades — Naturally delicious and full of real fruit juices and fresh spring water, these lemonades are
just waiting to be poured in a pitcher and shared with friends — a tasty teetotal tipple (or, add vodka). Available in unique flavors like
Elderflower & Rose Petal and Cucumber Mint.
Yellowbird Hot Sauce — Not your typical watered-down hot sauce. Flavor forward with a thick, smooth consistency packed with
real, farm-fresh fruits and vegetables, Yellowbird is serious about texture and spice with zero tolerance for fake filler ingredients.
When it comes to eating healthy and delicious meals, it’s all about the sauce! Available in Serrano, Jalapeño & Habanero.
FunkyChunky Popcorn — Signature blends of crisp, gourmet, popcorn drizzled, topped, mixed and loaded with ingredients like
nuts, caramel, peanut butter cups, milk, white and dark chocolate, and then a little more chocolate! It’s a salty sweet surprise in every
decadent bite! Available in Chocolate Covered, Sea Salt Caramel and Peanut Butter Cup.
Medlee Seasoned Butters — All dressed up and ready for dinner, Medlee Seasoned Butter combines delicious flavors with Grade
AA, rBST-free, unsalted butter in perfectly portioned medallions — a must to up the ante on grilled corn. Available in Lemon Herb,
Basil Pesto, Garlic Parm and Red Chili.

It’s July — peak of summer — and we’re shining the spotlight on vacation faves. You don’t really have to be on holiday to enjoy
them, but one bite and you’ll definitely be soaking up the sun somewhere in your deliciously distracted mind!

Artisan Bread — Ciabatta

Classic Italian bread with a crisp crust and moist
interior — made for dipping in Market District extra
virgin olive oil!

Specialty Bread — Tuscany Multigrain

The flavor, the texture, the layers of risen goodness, it’s
all here in our authentic Tuscany Multigrain crafted with
whole wheat flour, sunflower seeds, millet, flax, cracked
wheat and a slight hint of rye.

NEW! Pepperoni Cheese Bread

Pepperoni and Mozzarella cheese rolled up in a loaf. It’s
that simple. It’s that good. It’s the answer to all of your
what-do-I-bring-to-the-cookout conundrums. Even
better served warm; throw it on the grill for a minute!

Pie — 9" Very Berry Pie

A finely crafted, bountiful blend of four favorite summer berries:
strawberries, red raspberries, blueberries and blackberries. Every
bite is bursting with sweet, juicy berry goodness in a flaky, buttery
pastry crust.

NEW! 6" Blueberry Buckle Market District Pie

On trend with smaller portions, our 6" Blueberry Buckle Market
District Pie is a limited-time-only offering for summertime. Fullsized berries are topped with a sugary, lemon crumb topping
to create a picnic-perfect treat! We like it with a tall glass of
lemonade — and, we like saying “Blueberry Buckle.”

A Natural Solution!

It’s our banner natural first aid and wellness kit, and just in time for Fourth of July shenanigans! Cutting edge (no pun intended)
in terms of immediate natural solutions to common injuries, it contains 100+ first-aid essentials, plus three sampler essential
oils along with an all-natural antibiotic/wound care and pain relief cream, all wrapped up in a modern neon green neoprene
carry case. It’s a natural way to ensure your Independence Day, and all summer outings, are free from distress!
• (1) natural wound care ointment
• (1) natural topricin pain relief cream
• (3) 3 mL. essential oils - peppermint, lavender
& germ defense (in coconut oil with roller)
• (2) butterfly bandages
• (2) fingertip bandages
• (20) 3" sheer bandages
• (20) 1-1/2" junior bandages
• (2) 2" X 3" knee & elbow bandages
• (1) hypoallergenic tape roll
• (1) gauze roll
• (2) latex-free exam gloves
• (10) nose bleed plugs
• (1) splinter remover
• (1) plastic tweezers
• (8) 2" x 2" gauze pads
• (6) 3' X 3" gauze pads
• (15) BZK sting-free cleansing wipes
• (10) 3" cotton applicator swabs
• (1) nontoxic instant cold pack
• (1) soft touch carry case

Market District

Celebrating Our Communities
The Education Partnership Cash Register Campaign

Muffin — Blueberry

Satisfy your sweet tooth with our top selling blueberry
muffin — moist, light and bursting with blueberries!
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Thursday, July 26 – Wednesday, September 5
Each year, Giant Eagle and Market District participate with The Education Partnership, supporting underserved Pittsburgh area
teachers and students with needed school supplies. Customers can easily donate $1 or more every time they cash out. This year,
The Partnership organization expects to serve 100 participating schools in the Pittsburgh area and 42,000+ students.

Popcorn of the Month — Red, White & Blue, $6.99 lb.

Products & prices for “Flavors of the Month” specials valid July 5, 2018 – August 8, 2018.

Giant Eagle & Market District Support UPMC Health Plan’s Healthy Family Day

10 a.m. – 5 p.m., July 28 at Children’s Museum of Pittsburgh
Pittsburgh families, come celebrate how healthy families make strong communities with UPMC Health Plan’s Healthy Family Day. Step
on up and be inspired with a day full of spectacles, workshops and activities designed to get your body moving and your mind soaring!

Illustration by Neal Henry

Flavors
of the Month!

Medi Aid First Aid
& Wellness Kit

We

LOVE

Natio nal
Ice Cream Mo nth!
Columbus, OH

Pittsburgh, PA

Local Jeni’s Splendid
Ice Cream
This Columbus hallmark began
in the late 1990s as a shop in
Columbus’ North Market, home
to fresh, local fruit, wine, spices
and more. Today, many of Jeni’s
ingredients still come from her
original North Market sources
and the rest are Fair Trade and/
or local. Featuring made-fromscratch marshmallows, pralines
and more, small batch processing
and signature flavors, Jeni’s ice
creams have built one heck of a
local following — it just keeps
getting sweeter.

Local Millie’s Ice Cream
Grandma Millie’s philosophy
was simple: make great ice
cream that makes you smile.
Located in Pittsburgh, PA,
every batch of Millie’s ice
cream and sorbet is lovingly
handcrafted with all-natural,
farm-fresh milk and eggs, and
seasonal ingredients.

Cleveland, OH

Local Mitchell’s
Homemade Ice Cream
Pete, Mike and the Mitchell’s team handcraft
every batch of ice cream and sorbet in their
Ohio City kitchen (you can watch them
anytime). Ingredients that grow well in their
Ohio climate, they get from local friends.
Ingredients that grow best in different
climates, they get from the world’s best
producers. Keeping in mind the health of the
people who eat their ice cream, the lives of
the farmers who grow their ingredients and
the sanctity of the air, water and soil that
everyone depends on, they take pleasure
and pride in contributing to Northeast
Ohio communities and the lives of Mitchell’s
employees. As part of this, they take care to
charge prices that are affordable to families
and neighbors. And, they make unbelievable,
fresh, one-of-a-kind ice cream in all kinds of
unique and exciting flavors — truly a local
ice cream dream.

NOW DELIVERING.

EXACTLY WHAT YOU WANT.

Indianapolis, IN

Local Madisono’s Gelato
Curiosity expressed through
creativity. Get a taste of
imagination, experimentation
and passion in every artisinal
bite with ingredients carefully
chosen for flavor and quality.
Not your average flavors.
Certainly not your
average gelato.

Illustrations by Libby Carlyle

SHOP

Connect at CurbsideExpress.com,
pick your store and click to fill
your cart! Use your “Shopping
History” and it goes even faster!

RELAX

Kick back while our expertly
trained Personal Shoppers select
the freshest, best products for
you — like you would do yourself,
but now don’t have to!

DELIVERY
OR PICKUP

Simply pull into the designated
pick-up spot and our shoppers will
load your groceries into your car!
OR we’ll deliver your order straight
to your door! You choose!

NOW YOU CHOOSE DELIVERY OR PICKUP.
Try Curbside Express today! Your first three pick-up orders
AND your first delivery are FREE!* CurbsideExpress.com
Our Personal Shoppers are trained, tested and devoted
to picking exactly what you want — every time.
*The service charge will be waived on your first delivery order (a $12.95 value) and your first three pick-up orders (a $14.85 value).
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