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8.25 fl. oz.
Kitchen Basics  
Chicken Bone Broth

2.29

32 fl. oz. 
Kitchen Basics 
All Natural Chicken 
Stock

2.79

Selected Varieties; 32 fl. oz.
Kitchen Basics  
Organic Stocks

3.991/4 cup (1/2 stick) HT butter 

2 cups chopped celery 

1 cup chopped onion 

2 medium apples, cored and chopped 

1 cup dried cranberries 

2 cups Kitchen Basics Original Chicken Stock 

2 teaspoons Sage, Rubbed 

2 teaspoons Parsley Flakes 

1 teaspoon Garlic Salt 

1/2 teaspoon Black Pepper, Coarse Ground 

8 cups cubed day-old Italian or French bread 

Melt butter in large skillet on medium heat. Add celery 
and onion; cook and stir 5 minutes or until softened. Stir 
in apples and cranberries.  Spray inside of slow cooker 
with non-stick cooking spray. Add stock and seasonings; 
stir to blend. Stir in bread cubes and vegetable mixture. 
Cover. Cook 3 hours on LOW or until desired texture.
www.mccormick.com

Slow Cooker  
Cranberry Apple Stuffing



Selected Varieties; 13.4 oz.
Jack’s 

Organic Beans

1.79

All items priced with VIC Savings Card

Selected Varieties; 4.4 oz.
Falksalt 
Sea Salt

5.99

4.8 oz.
Nature’s Earthly Choice  

Easy Quinoa

2/$6
16.9 fl. oz.

Thrive Culinary 
Algae Oil

11.99

5 fl. oz.
Thrive Culinary 
Algae Oil Spray

6.99

Selected Varieties; 17 fl. oz.
Tony Chachere’s 

Injectables

5.99
12 oz.

Kewpie 
Mayonnaise

3.49

16 oz.
Cape Cod Select 

Cranberries

3.49
10 oz.

Himalania 
Fine Pink Salt

9.99



All items priced with VIC Savings Card

CHEERS Selected Varieties; 16.9 fl. oz.
Fever-Tree  
Beverages

2/$6

Selected Varieties; 1.75 Ltr.
Mr & Mrs T  

Cocktail Mixers

6.99

12 fl. oz.
Stirrings  

Dirty Martini Mix

5.49

Selected Varieties; 12 fl. oz.
Zest  
Tea

Selected Varieties; 32 fl. oz. 
Cheribundi 

Cherry Juice

6.99

Selected Varieties; 12 fl. oz.
Rose’s  

Cocktail Mixers

2/$7 

4/375 ml.
Bundaberg  

Ginger or  
Root Beer

5.99

 BUY ONE GET ONE

FREE



Selected Varieties; 7 to 8.8 oz.
Dare 

Crackers

2/$5

Selected Varieties; 8 oz.
Karma Nuts 

Cashews

6.99

12 oz.
Xochitl 

Christmas Chips

4.49

3.2 oz.
Sesmark  

Original Savory Thins

2/$6
Selected Varieties; 9.5 to 9.7 oz.

Wasa  
Crispbread

3.29

Selected Varieties; 5.3 oz.
Walkers  

Shortbread Cookies

3.99

5.6 oz.
Gaea Organic Pitted 

Kalamata Olives

4.99

2.3 oz.
Gaea Kalamata 

Snack Olives

2.79

4.9 oz.
Gaea Organic  

Green Pitted Olives

4.99

Selected Varieties; 5.3 oz.
Walkers Holiday  

Shortbread  
Cookies

4.99
Selected Varieties; 4.2 oz.
Made in Nature 

Figgy Pops

4.99

Selected Varieties; 6 to 6.4 oz.
Peloponnese 

Kalamata Olives

2/$7

Selected Varieties; 12 oz.
Crosse & Blackwell  

Seafood Sauces

1.99

9.6 oz.
Dickinson’s Country  

Cranberry Relish

3.99



Selected Varieties; 14.1 oz.
De Beukelaer 

Pirouline

4.49

Selected Varieties; 1.25 oz.
Land O’Lakes  

Cocoa

10/$10

Selected Varieties; 14.5 to 17.9
Foodstirs  

Organic Baking Mixes

2/$7

Selected Varieties; 1.76 oz.
Think! 

Oatmeal Cups

2/$4

Selected Varieties; 16.9 oz.
Sillycow Farms 

Hot Chocolate

7.49

16 oz.
Bob’s Red Mill  
Almond Flour

11.49

Selected Varieties; 12 fl. oz.
Walden Farms  

Coffee Creamers  
or Syrup

2/$7

12 fl. oz.
Mike’s  

Hot Honey 
Infused  

with Chilies

9.49

Selected Varieties;  
3.4 to 3.5 oz.
Peckish 

Fresh Protein Eggs

3.79

Selected Varieties; 9 to 10 oz.
Enjoy Life  

Chocolate Chips

4.99

LO
OK

 W
H

AT
’S

 N
EW Nature’s finest organic  

free-range eggs. Rich golden 
yolks boiled to perfection, 
every time. Delightfully  
dippable. Simply brilliant.



All items priced with VIC Savings Card

Selected Varieties; 12 oz.
Amish Kitchens 

Noodles

2.99

Selected Varieties; 25 oz.
Mezzetta  

Pasta Sauce

4.99

Selected Varieties; 32 oz.
Cucina Antica  
Pasta Sauce

6.99

Selected Varieties; 12 fl. oz.
Walden Farms  

Dressings

2/$7
Selected Varieties; 16 oz.

DeCecco  
Pasta

2/$5

12 fl. oz.
Cardini’s Original 
Caesar Dressing

2/$7

8 fl. oz. 
Bar Harbor  

Lobster Juice

2/$7

8 fl. oz. 
Bar Harbor  
Clam Juice

3.29

Emmi Kaltbach
Cave Aged Gruyere

14.99/lb
The fruity-tangy Gruyère is a genuine classic 
among Swiss hard cheeses. There is a long history 
of cheese-making in the Gruyère region, first  
mentioned in documents dating back to 1115. 

Attentive care during the ageing process in the sandstone caves of  
Kaltbach is what gives its unmistakable rustic brown patina. This is evident 
from both its appearance and its substance: the crumbly body and the  
lingering after-taste without bitterness will win over any cheese-lover.



Pastry Dough: 

1/4 cup whole wheat flour 

1 cup HT Unbleached White Flour 

1/4 tsp salt 

6 tbsp cold soy margarine, cut up 

3 to 5 tbsp ice water 

Filling:

1 (16 oz) can pumpkin or 2 cups mashed cooked pumpkin 

1 12 oz container soy cream 

2 large cage-free organic eggs 

1/4 cup Wholesome! Turbinado Raw Cane Sugar 

1/2 cup Wholesome! Organic Sucanat 

1 tsp ground cinnamon 

1/2 tsp ground ginger 

1/4 tsp grated nutmeg 

1/2 tsp salt 

In a large bowl, mix together the flours and 
salt. With a pastry blender or two knives used 
scissor fashion, cut in the soy margarine until 
the mixture resembles coarse crumbs. Sprinkle 
the ice water, 1 tbsp at a time, mixing lightly with 
a fork after each addition, until the dough is 
just moist enough to hold together. Shape the 
dough into a disk. Wrap in plastic and refrig-
erate for 30 minutes or overnight. If chilled 
overnight, let stand at room temperature for 
30 minutes before rolling. On a lightly floured 
surface, with a floured rolling pin, roll the 
disk into a 12-inch round. Roll the dough round 
gently onto the rolling pin and ease into the pie 
plate. Trim the edge, leaving a 1-inch overhang. 
Make the desired decorative edge. Refrigerate 
or freeze 10 to 15 minutes to firm the pastry be-
fore baking. In a large bowl, combine the pump-
kin, soy cream, eggs, Turbinado Raw Cane Sugar, 
Sucanat, cinnamon, ginger, nutmeg and salt and 
beat until well mixed. Place the pie plate on the 
oven rack and pour in the pumpkin mixture. Bake 
50 minutes or until a knife inserted 1 inch from 
the edge comes out clean. Cool on a wire rack 
about 1 hour.
www.wholesomesweet.com

Marilu’s Pilgrim Pumpkin Pie

1.5 lbs.
Wholesome 

Organic Turbinado 
Raw Cane Sugar

4.99

All items priced with VIC Savings Card Product claims are the responsibility of the manufacturer. The information in this flyer is not intended to diagnose, treat, 
cure, or prevent any disease or condition, and is for entertainment purposes only.


