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FREE-RANGE CHICKEN

AUTHENTIC HOMESTYLE
FLAVOR WITH CHICKEN,

ORGANIC CARROTS,
CELERY, & ONIONS
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Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window. | Proud member of infra
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selected varieties ; oReANIC

FROZEN VEGETABLES

L]

sweeT CORN '

VEGETABLES

o VEG :
$3 99 oy — e 3 ‘ ¢ BLEND
FROZEN VEGETABLES £

ORGANIC

16 oz
Organic Organic
Soup Coffee
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LENTIL

Gy ] $ 49 FRENCH
ROAST

14.1 oz
Organic Organic
Apple Cider Wildflower
Vinegar — Honey
BREAKFAST
, BLEND
$569 $g99 BSF ¢
320z 16 oz v

Fire Cider

10 MIN +1 MONTH TO STEEP - 16 OZ - VEGETARIAN

INGREDIENTS \
4 inch fresh ginger cluster, 1 teaspoon black peppercorns
thinly sliced 2 cinnamon sticks
2 large garlic cloves, sliced 1 teaspoon cayenne pepper
1 small lemon, sliced ~16 ounces apple cider vinegar
14 small onion, sliced V4 cup honey, or to taste
DIRECTIONS

1 Place ginger, garlic, lemon, onion, and spices in a clean glass jar.

2 Pour the apple cider vinegar into the jar until ingredients
are completely covered.
3 Seal the jar with a tight-fitting lid. Label and date the jar.
4 Let the mixture sit in a cool, dark place for 4-6 weeks, giving it a shake daily. {
5 After 4-6 weeks, strain the mixture with a cheesecloth into a clean glass jar.
|

6 Stir in honey to taste.
7 Store in the refrigerator.

Prices & varieties may vary by location. Some items or varieties may not be available at all stores or on the same days during the promotion window. | Proud member of infra




