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Diet Trends
From Vegan & Vegetarian to Paleo & Primal

Now you can check out our Produce Department, where we have
conveniently gathered all of our most popular vegan and vegetarian
favorites in one handy place. Treat yourself to top sellers like:

Daiya Cheese Shreds — Flavor on with these dairy-free shreds.

They can be used on pizza, in quesadillas and macaroni and cheese — any
of your favorite comfort foods that call for melted cheese. Layer it on
with Cheddar-, Mozzarella- or Pepperjack-Style — all 100% plant-based
and deliciously dairy free.

Nasoya Tofu — Mostly USDA Certified Organic and made with only
Non-GMO Project Verified soybeans, Nasoya tofu is available in a variety
of textures to make everything from smoothies to stir-fries.
Lightlife® Smart Dogs® — All the juicy hot dog flavor you love.

Fire up the grill (they sauté and microwave easily, too), top with your
favorite condiments and enjoy the ultimate American favorite.

Vegenaise® Spreads — Made with exclusively non-GMO

ingredients and using only heart-healthy oils, Vegenaise delivers the
smooth, creamy texture of mayo without eggs, artificial ingredients,
trans fats or preservatives. Naturally gluten and dairy free, it’s available
in Original, Reduced Fat & Grapeseed Oil.

Tofurky Deli Slices — These veggie-based versions of all-star deli

cuts are popular with sandwich enthusiasts of all ages. You can’t fake this
kind of flavor! Available in Peppered, Hickory Smoked, Oven Roasted or
Pepp’roni Deli Slices.

The New Primal
Marinades
& Cooking
Sauces
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We are super excited about
this line of flavorful marinades
and cooking sauces made from
sustainably sourced ingredients.
All are certified gluten free,
paleo friendly, artisanal quality
and minimally processed.
Available in Classic, Spicy &
Citrus Herb.
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NEW! Halo Top Non-Dairy Frozen
Desserts in Our Frozen Aisle!

If you are lactose intolerant, then you are going to be super excited to
try these scrumptious new Halo Top flavors that are not JUST dairy
free, but soy free, with no artificial sweeteners — and vegan! Made
with coconut milk, they are available in tempting flavors like Peanut
Butter Cup, Caramel Macchiato, Sea Salt Caramel, Chocolate Covered
Banana, Cinnamon Roll, Oatmeal Cookie & Chocolate.

Livin’ the

Low-CLiaferstbyle
It’s all the rage, substituting higher carb standards like rice and pasta for lower carb options like chickpeas and cauliflower —
all made into easy-to-use products, which take even less time to prepare!

NEW! Birds Eye Veggie Made™ Rices, Mashes
& Pastas — Welcome to delicious, nutritious alternatives to
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favorite side dishes. Birds Eye mashed cauliflower contains half the
carbs of potatoes, and the riced cauliflower contains 80% fewer carbs
than rice! Available in a variety of riced and mashed cauliflower flavors,
and NEW! Lentil Pastas. Find them in our Freezer Aisle!

Ancient Harvest Organic Pow! Pasta

The super nutrition of great tasting, plant-based powerhouses like
non-GMO beans, lentils and ancient grains make a pasta far more
delicious than a pasta has a right to be! Available in Lentil & Quinoa
Penne, Linguini, Spaghetti & Roti, as well as Bean & Quinoa Elbows.

Nasoya Pasta Zero Shirataki Spaghetti Noodles Low

in calories and carb conscious, fortified with iron, vegan and gluten free,
these noodles don’t have a lot of flavor, but the texture complements
any sauce you serve with them. Start simple with a Market District
marinara! Find these in our Produce Department.

Del Monte® Vegetable Noodles — A pasta alternative for

healthy eaters, these spiralized veggie noodles are 100% fresh, healthy
and preservative free. And, no prep work! Available in Zucchini,
Butternut Squash, Sweet Potato, Beet and a blend of Zucchini,
Yellow Squash & Carrots in our Produce Department.

Zucchini Noodles with Roasted Red Pepper
Rosé Sauce & Shrimp

Serves

4

Compliments of Del Monte
•
•
•
•
•
•

3/4 cup tomato sauce
3/4 cup chopped roasted red peppers (jarred or fresh)
1/2 onion, chopped
2 cloves garlic, minced and divided
1/2 tsp. each salt and pepper, divided
2 Tbsp. vegetable oil, divided

•
•
•
•
•

Prep Time

Cook Time

10 min. 15 min.

1/3 cup 35% whipping cream
1 pkg. (12 oz.) Del Monte Zucchini Noodles
1/2 lb. large deveined shrimp, tails removed
1/4 tsp. hot pepper flakes
2 Tbsp. chopped fresh parsley

Directions:
1. Blend together tomato sauce, roasted red peppers, onion, half of the garlic, and half of the salt and pepper in blender or food processor
until smooth.
2. Heat 1 tablespoon oil in skillet over medium heat; add tomato sauce mixture and cream. Bring to simmer; add zucchini noodles and simmer
for
8 to 10 minutes or until noodles are tender and sauce has thickened.
3. Meanwhile, season shrimp with remaining salt and pepper. Heat remaining oil in separate skillet over medium heat; cook shrimp, remaining
garlic
and hot pepper flakes for 2 to 3 minutes or until shrimp are pink and opaque.
4. Divide zucchini noodles and sauce evenly among serving plates. Top with shrimp and garnish with parsley.
Nutritional Information per Serving: Calories 240, Fat 16g, Cholesterol 115mg, Sodium 670mg, Carbohydrate 11g, Fiber 3g, Sugars 6g, Protein

14g

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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Nature’s Basket
Eating Better to Live Well

Most of you know that our Nature’s Basket line of foods is a trusted go-to for minimally processed, clean, quality foods that are
affordable for everyday eating. Featuring complete transparency and made with organic and non-GMO ingredients when possible,
we are always expanding our Nature’s Basket offerings to bring you more variety and flavor!

Frozen

Dairy

Grocery

Made with no preservatives or wheat, just
toast and add Market District 100% Pure
Maple Syrup. BAM! Breakfast is done!

Feel good about packing these in your
lunch box, using for pizza or just
snacking. You’ve got texture, taste and
fun to pull apart!

From kidney and cannellini to navy
and garbanzo, our Nature’s Basket
beans are a satisfying staple! Use to
make our Slow Cooker Vegetarian
Chili recipe on page 6 or pair with
our Market District Chili Starter
and let the games begin!

Wheat-Free Waffles &
Pancakes

Frozen Fruit Bars

No high-fructose corn syrup, no artificial
flavors or colors, just pure, refreshing,
fruit taste. It may be January, but it’s
always frozen fruit bar season. Available
in Coconut, Grape, Mango, Strawberry,
and our favorite, Strawberry Colada!

NEW! Organic Frozen Breads

USDA Organic, non-GMO verified, low fat,
soy & nut free, and a good source of fiber,
these loaves are loaded with everything
good about bread! Available in Sprouted
Honey Oat, Sprouted Grain, Sprouted
Grain & Legume and Seeded Bread!

Gluten-Free White &
Whole Grain Frozen Breads

These gluten-free breads are light in
texture and have the consistency and
feel of regular bread. They’re
soy, nut and luten free, too —
but, they sure don’t taste like it!

Riced Cauliflower

Non-GMO with no artificial colors
or flavors, and only 30 calories per
serving. Use just like rice for stir-fries,
casseroles and more!
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NEW! Organic String Cheese

NEW! Organic Whole
Milk Ricotta

Now your lasagna’s got something going
on! Rich, creamy, authentic Italian goodness
— and, did we mention organic?

Almondmilk

Made with real almonds, and soy, dairy and
lactose free, these almond milks are rich
in calcium and vitamin D and good sources
of antioxidant vitamins A & E. Available in
Unsweetened, Original and Vanilla.

Beans

Coconut Oil

Select from two varieties:
Organic Refined or Organic
Unrefined Extra Virgin Coconut
Oil. Cold-pressed, they are an
excellent resource for baking and
beauty — everything from skin
and haircare to a replacement for
butter in your favorite treats. Call
us nuts, but we love them!

100% Juices

The name says it all! Unsweetened
and free from artificial flavors, our
Black Cherry and Cranberry juices
are quenching with quality fruit, and
our Tart Cherry juice is organic!

Popcorn

A handy snack that everyone
loves! Crisp, flavorful and built
for movie night.

Organic Dressings

Enjoy seven imaginative flavors
made with quality organic
ingredients, and purposefully
crafted to serve as amazing salad
toppings, dips and marinades!
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Faroe Island Salmon with Miso Sesame Ginger Glaze

Compliments of Our Market District Recipe Development Team

• 2 tsp. Market District extra virgin olive oil
• 1-1/4 lbs. Faroe Island salmon fillet
• 1/2 cup Nature’s Basket organic Miso Sesame Ginger dressing, divided

Serves

4

Prep Time

Cook Time

10 min. 10 min.

• 1 lb. fresh haricots verts, trimmed*
• 1/4 cup diagonally chopped green onion
• 1 tsp. black sesame seeds, for garnish

1. Arrange a rack in the middle of oven and set to broil. Line a baking pan with foil and coat with oil.
2. Place salmon, skin-side down, on baking pan. Use a paring knife to score the salmon with 1/4-inch deep diagonal cuts, about 2 inches apart.
3. Spread 1/4 cup of dressing over salmon. Broil for 10-12 minutes, rotating pan a few times, until lightly browned and the internal temperature
of salmon reaches 145°F.
4. Remove from oven and drizzle with another 2 tablespoons of dressing. Meanwhile, bring a large pot of water to a boil.
5. Cook beans for 2-3 minutes, until bright green and crisp-tender. Use a slotted spoon to transfer beans to a medium bowl.
6. Toss with remaining 2 tablespoons of dressing; cover with foil to keep warm.
7. Serve salmon garnished with green onions and sesame seeds, alongside green beans.
Makes 4 servings based on 4 oz. salmon and 4 oz. beans.
*Haricots verts (French green beans) are also available frozen.
Nutritional Information per Serving: Calories 340, Fat 20g, Sat Fat 3.5g, Trans Fat 0g, Cholesterol 70mg, Sodium 330mg, Total Carbohydrate

9g, Fiber 3g, Sugars 4g, Protein 27g.
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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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Better-for-You
Tailgating

Tailgating? Why not try the good-for-you game? It’s easy with our Slow Cooker Vegetarian Chili. Tackle your appetite AND the cold!

Slow Cooker Vegetarian Chili

Serves

•
•
•
•
•
•
•
•

15 oz. can Nature’s Basket black beans, drained
15 oz. can Nature’s Basket kidney beans, drained
1-1/2 cups Market District vegetable stock
2 14.5-oz. cans Nature’s Basket diced tomatoes with juice
1 sweet potato, peeled and diced (about 2 cups)
1 cup fresh or frozen corn
1 medium zucchini, diced (about 1-1/2 cups)
1 Tbsp. unsweetened cocoa powder

Prep Time

Cook Time

10 15 min. 4-5 hrs.

Compliments of Our Market District Recipe Development Team
•
•
•
•
•
•
•
•

1 Tbsp. cumin
1 Tbsp. chili powder
1 Tbsp. onion powder
2 tsp. garlic powder
1 tsp. black pepper
3/4 tsp. Market District sea salt
1/4 tsp. cinnamon
Dash of cayenne

1. Set slow cooker to low.
2. Add ingredients to pot and mix well.
3. Cover and cook for 4-5 hours until vegetables are tender.
Chef’s Tip: Top with sour cream or plain Greek yogurt, shredded Cheddar cheese, chopped scallions or cilantro, hot sauce, crushed tortilla
chips
and/or salsa.
Nutritional Information (Per 1 cup serving for chili only): Calories 140, Fat 1g, Sat. Fat 0g, Trans Fat 0g, Cholesterol 0mg, Sodium 520mg,

Total Carbohydrate 28g, Fiber 7g, Sugars 7g, Protein 7g,

Illustrations by Britny Trainer

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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Meet our

Pharmacists
Filling Your Needs!

It’s National Pharmacist Month and we’re celebrating by bringing you advice on immunizations, plus best practices for taking
medications and vitamins from two of our expert Pharmacists — an easy way to improve the overall wellness of your body!

Kim Perone, Pharm D., Market District Express,
McMurray, PA
Flu Shots
When it comes to annual flu shots, there are a lot of
misconceptions — common reasons people avoid this easy
and important way to protect you and your family.
• Myth #1: You can get the flu from the vaccine. Actually, the
virus in the flu vaccine is inactivated, so it cannot cause flu.
• Myth #2: The flu vaccine doesn’t work. There are many strains
of flu, so it’s not possible for one vaccine to shield against all.
The Centers for Disease Control and Prevention researches
and develops a vaccine each year to protect against the most
prevalent strains of flu predicted for that season.
The flu shot is recommended for anyone six months of age or
older. There is also a special vaccine developed for those 65+
(Fluzone ® High-Dose) that contains four times as much antigen
(a molecule that induces an immune response in your body),
making it even more beneficial to this vulnerable age group.
Common Medication Interactions
It is normal to drink grapefruit juice with breakfast, the same
time you take your medications. But, many drugs interact with
grapefruit juice, including these:
• Cholesterol lowering drugs called “statins,” i.e. simvastatin
• Psychiatric drugs like Zoloft, Valium, Tegretol & Buspar
• Viagra
• Calcium channel blockers like Felodipine & Amlodipine
If you are taking any of these, you may want to rethink your
drink! Check with your Pharmacist to see if grapefruit juice may
be lessening the effect of your prescription!

Shelby Katich, Pharm D., Portage Crossing,
Cleveland, OH
Vitamins
These days, we all work and play hard, which can take its toll,
especially if we aren’t eating a properly nourished diet. Even a
well-balanced, whole foods-based diet may not provide enough
of the vitamins and minerals your body needs to function.
A lot of people tell me they just feel run down and tired.
Vitamins can help! First, a daily multivitamin contains a great mix
of the essential vitamins and minerals we need, but there are also
vitamins that can be more helpful for energy in particular.
A vitamin B complex plus C, sometimes called “stress B
complex,” contains B vitamins that are thought to help with
boosting energy as well as in managing stress. Vitamin C helps
support the immune system and acts as an antioxidant, which
can help skin and joints feel young.
Another important vitamin that nearly all of us are deficient
in, especially without much exposure to sunlight, is vitamin
D. Vitamin D is important for bone health since it helps with
absorption of calcium. Increasing evidence shows that it also
helps with mood, stress management and immune function.
Your Pharmacist can help determine if extra vitamins B, C
or D may help you beat the “winter blues,” advise about the
proper dosage and make sure they don’t interact with any of
your medications.
MarketDistrict.com
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Nature’s Basket

Vitamins

Our line of Nature’s Basket supplements covers all of your supplement needs with everything from protein powders and vitamins to
krill oil. Visit our Health, Beauty & Wellness Department to find these top-10 sellers and much more:
•
•
•
•
•
•

Whey Protein Powder
Organic Vegan Protein Powder
Mega Magnesium
CoQ10 100mg
Biotin 5,000 mcg
B-Complex

•
•
•
•

Melatonin 10mg
Vitamin B-12 1,000 mcg
Vitamin D3 2,000 IU
Vitamin D3 5,000 IU

Come Ready Nutrition Protein Bars

Come Ready Nutrition combines natural ingredients and
inspiration to deliver nutrition bars designed to empower,
energize and elevate, so the health enthusiast in you is
always Ready!

Clean Snack Protein Bar

A gluten-free snack bar with 7 grams of protein,
3 grams of fiber, 140 calories and NO artificial ingredients.
Available in Chocolate Peanut Butter, Chocolate Chip,
Chocolate Brownie and Caramel Pretzel Crunch.

Clean Protein Bar
Illustrations by Britny Trainer

A certified gluten-free protein bar that provides 15 grams
of protein and 7 grams of fiber. Available in Chocolate
Peanut Butter, Dark Chocolate Blueberry Almond, Dark
Chocolate Coconut Almond, Dark Chocolate Maple
Chipotle and Dark Chocolate
Sea Salt.

Vega® Essentials

nutritional
Made with real, plant-based ingredients, Vega Essentials gives you the
grams
building blocks to help start your day strong. One serving contains 20
of
gram
1
fiber,
DV
16%
s,
mineral
and
s
vitamin
greens,
and
of protein, veggies
especially
Omega-3 ALA, 1 gram of sugar and only 130-140 delicious calories —
a smart
when you make the smoothie recipe below! Feel confident you’ve made
choice — without having to know all the answers to good nutrition.

Vega Raspberr y-Lime Smoothie
•
•
•
•
•

1 serving Vega Essentials vanilla
1 cup unsweetened Nature’s Basket almondmilk
Juice of 1/2 lime (approx. 2 Tbsp.)
1/2 cup fresh or frozen raspberries
1 banana

Simply blend, sip & enjoy!
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Cold & FLu
Culinary Cures

Okay, we are using the word “cure” loosely, but nothing feels better when you are home with a cold or the flu than housemade soup,
vitamin C laden citrus and soothing tea. Too sick to go out? Try Market District Curbside Express Delivery* and keep your slippers on!
*Curbside Express delivery only available at select Market District stores.

It’s Citrus Season!

Market District Chef Soups

This month, we are introducing two new Chef Soups, sure
to bring on the hearty warmth and comfort of the season.

Everyone knows that the vitamin C in citrus fruits is integral
to helping the immune system — especially during cold and flu
season. A variety of flavonoids, which have antioxidant and antiinflammatory properties, are also found in citrus fruits. Finally,
whole citrus fruits are a good source of fiber, making them
healthy on-the-go snacks!

Tuscan Vegetable Soup

A warm welcome to winter season. This Chef-crafted soup is
made with refined natural ingredients, loaded with cannellini
beans, tomatoes, cremini mushrooms, onions, yellow squash
and zucchini combined with herbs. Tuscan Vegetable Soup is
also a good source of vitamin C and fiber.

Hence, we bring you all your favorites for snacking, cooking and
juicing. Visit our Produce Department to find a colorful array,
including Navel Oranges, Cara Cara Navel Oranges, Blood
Oranges, Clementines, Minneolas, Texas Red Grapefruit,
Limes, Lemons & specialty Meyer Lemons!

Black Bean Soup

Also look to our line of rotating year-round soups (all are
available hot or cold and served on a rotating basis). Eat now
or take some home! Our Chefs will be honored. Select from
Steakhouse Loaded Potato, New England Clam Chowder,
Italian Wedding, Homestyle Chicken Noodle, Firehouse Chili,
Broccoli Cheddar, Stuffed Pepper and Tomato Basil.

Illustrations by Britny Trainer

A delicious Chef-crafted soup, made with natural, Southweststyle ingredients like black beans, jalapeños and spices. Black
Bean Soup is also rich in fiber and iron, and a good source of
vitamin C.

Zest High Octane Tea

Premium blends with as much caffeine as coffee, but without
the jitters — or crash! Available in Blue Lady Black Tea,
Pomegranate Mojito Green Tea & Cinnamon Apple Black Tea.
MarketDistrict.com
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Don’t Miss
the OAT
Start Your Day off Right!

Due to their fiber and protein content, oats boost satiety, which makes them an excellent choice for breakfast to fuel your morning.
Just a half cup of dry, whole grain oats also provides a good source of fiber and iron. An added bonus? A diet including whole grains —
especially those that contain soluble fiber like oats — when combined with fruits and vegetables, can benefit the heart!
Plus, it’s National Oatmeal Month, so we would be remiss in not sharing with you these easy, on-trend recipes for overnight oats that
make breakfast fast, flavorful and good for you — that’s how we roll! You can find quick rolled, steel-cut oats and oat groats (hulless
oats) in our Bulk Section, as well as Bob’s Red Mill thick rolled, steel-cut and gluten-free whole grain oats in our Cereal Aisle!

Strawberry Banana
Overnight Oats

Serves

Compliments of Market District Chef Douglas Shirey
•
•
•
•
•
•
•
•
•

1/2 cup bulk quick oats
1/2 cup 1% milk
1/2 cup sliced strawberries
1/2 medium banana, peeled and sliced
1 Tbsp. chia seeds
1/2 cup low fat vanilla yogurt
1 Tbsp. chopped fresh mint
1 Tbsp. honey
1 pint jar (16 oz.)

1. Layer ingredients.
2. Close lid on jar. Shake vigorously.
3. Refrigerate overnight and enjoy! Keeps for
three days.
Nutritional Information (per serving): Calories 550, Fat 9g, Sat Fat 3g, Trans Fat 0g,
Cholesterol 15mg, Sodium 140mg, Total Carbohydrate 105g, Fiber 13g, Sugars 59g,
Protein 18g.
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.

Illustration by Matt Walker
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1

Prep Time

15 min.

Cheat Day, Treat Day
At Market District, we are all about the deliciously healthy approach to eating, but when we want to step outside the box, we do it
with indulgent quality in mind. So, we asked our Bakers exactly where they were tipping a bit on their trimming resolutions and they
took us here. We’re happy to have arrived!

NEW! & Improved Market District Apple Cake — Moist crème cake loaded with sliced apples, real butter and
topped with a caramel smear. But, hey, it has apples in it, right?

NEW! Market District Baguette — This artisan baguette is made with premium ingredients and crafted with our signature
long fermentation method. It respects all the finest French baking traditions! Get out the butter!

More Foodie Finds to Jump-Start Your January Joy!
Yai’s Thai Almond Sauce — Accessible and easy to enjoy every day

without compromising a commitment to clean ingredients, this rich, creamy,
versatile almond sauce is a take on the classic Thai peanut sauce. Blended with
almonds, fresh red curry paste and coconut milk, with a splash of tamarind juice
for a hint of natural sweetness and medium spice, it is key to excellent Chicken Satay,
Spring Rolls, Noodle Dishes, Stir-Fries, Salad Dressing, Toast and especially Pad Thai!

Hippeas™ Organic Chickpea Puffs — Give PEAS a Chance!
This is a call to the modern hippies who want goodness for mind, body, and soul and
rally behind those that want the same. Who says that chickpea by chickpea, we can’t
change things for the better! Available in these spectacular flavors:
• Bohemian BBQ — Sweet tomato, onion and garlic with a smoky barbecue bite.
• Sriracha Sunshine — Tangy-sweet and spicy jalapeño and paprika puffs.
• Vegan White Cheddar — Righteously cheesy puffs, just without the cheese.
Meditate and munch!

Illustrations by Justin Guerino

Flavors of the Month!

Each month, we bring you hand-picked foods that deserve the spotlight. This January, don’t miss out on these signature specialties!
Products & prices for “Flavors of the Month” specials valid January 4, 2018 – February 7, 2018.

Breads

Artisan Bread — Harvest Multigrain
Hearty whole grain with sesame seeds, sunflower seeds,
rolled oats, flax seeds, and pumpkin seeds. We like it toasted
with peanut butter or a chicken salad sandwich. Pairs lovely
with Merlot, Cabernet or Riesling wines.
Specialty Bread — Marble Rye Beefsteak Bread
This delicious flavor combination features marbling of rye and
pumpernickel. A choice sandwich bread for the classic Reuben
or Rachel, or any other deli sandwich of your choice.

Sweets Shop

Pie

9” Apple
What’s more American than apple pie? Made with only the finest
of fresh apples, real cane sugar and a hint of cinnamon, you’re
guaranteed the freshest fruit in every bite. A slice a day …

Muffin

Butter Rum
A perfectly moist muffin bursting with butter, rum and
butterscotch chips. A treasure, for sure!

Fudge of the Month, Vanilla Fudge, $5 for 8 oz.,

BUY TWO, GET ONE FREE!

Popcorn of the Month, Rainbow, $6.99 lb.

MarketDistrict.com 11.

Pennsylvania

Friendship Farms
Organic Breads
Using age-old family recipes crafted with
unbleached and untreated organic flours
and grains, pure maple syrup or honey,
these breads are made from scratch
with no preservatives. Small batch,
hand-cut, baked in stone deck ovens
and available in Seven Grain, Five Grain
Sourdough, Sunflower Sourdough & Flax
Seed Rye.

Illustrations by Tiffany Powell

Naturi Organic
Greek Yogurt
Greek yogurt with exotic ingredients
and less added sugar. Available in
Coffee+Chicory, Pineapple+Coconut,
Vanilla+Cinnamon, Seedless Raspberry,
Lemon, and Pure Skim.

Columbus

Monica’s Frozen Cauliflower
Grain-Free Crust Dough Mix
Make all of your carb dreams come
true. Cook traditional pizzas, garlic
bread, dinner rolls, pizza rolls, and
so much more — all grain free!
Lopaus Point
Gluten-Free Waffles
The most delectable waffles
using organic, non-GMO and
natural ingredients. Plus, free of
gluten, dairy & soy. Available in
Banana Flax, Chocolate Chip &
Wild Blueberry.
Darista Dips —
Alternative Hummus
This unique lineup of dips includes
Hip-Hoppin’ Morockin’ Carrot,
Step It Up A Beet, Qué Bueno
Piquillo!, Roasted “Red Pepper,”
ZAH-MAZING Za’tar Traditional
and Sweet Potato & Coconut
Curry Hummus.

Weatherbury Farm Organic
Rolled Oats
Taste Weatherbury’s oats and find
the flavor you’ve been missing. Triple
cleaned and rolled, with none of
the processing used in producing
commercial rolled oats, Weatherbury
Rolled Oats retain their natural vitality,
nutrients and flavor.

Cleveland

Red Lotus Foods
Cashew Spreads
100% vegan, fermented at room
temperature and handmade using
mostly organic ingredients, these
fabulous spreads are available in
Roasted Garlic & Herbs, Spirulina
Bleu Spread, Sun-Dried Tomato &
Black Garlic. and Sweet
Cashew Crème.

Inca Tea
In 2014, Ryan Florio hiked
a Peruvian mountain with a
Sherpa who introduced him
to a rejuvenating tea of apples
and purple corn. Returning to
Cleveland, Ryan started Inca Tea,
which now offers a range of allnatural, non-GMO, hand-blended
purple corn teas with
no preservatives!

Indianapolis

BeeFree Warrior Mix™
Granola/Cereal
A gluten-free, grainless, paleo
granola mix with nuts & seeds, sea
salt, coconut oil and honey. Available
in Auggy’s Original, Mae’s Apple
Pie, Hagen’s Berry Bomb, Clay’s
Chocolate Buzz and Drake’s
Spicy Chocolate.
Five Star Foodies
Veggie Burgers
Awesome burgers available in
unique varieties like Tandoori Spice
Artichoke and French Herb, as well
as Original Artichoke, Gourmet
Grillers & Sloppy Joe!
Vigilant Eats Superfood Cereals
Remarkable flavors and convenience.
Plus, Certified Organic, gluten
free, non-GMO, vegan and kosher.
Available in Goji Cacao, Espresso
Maca Mulberry, Maca Double
Chocolate & Coconut Maple Vanilla.
Breakfast on the run is done!

Bearded Buch Organic,
Vegan, Raw Kombucha
Never compromising taste, quality
or integrity of the original brew,
this is more than a drink. It’s fun.
It’s good for you. It’s an adventure.
Available in seven unique flavors,
including NEW! CoalAde, Tart
Cherry & Beet Root.

NOW DELIVERING.

EXACTLY WHAT YOU WANT.

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 PICK UP

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 PICK UP.
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).

Cleveland
Columbus
Indianapolis
Pittsburgh

Carmel
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