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Selected Varieties; 2.8 oz.

Chuao Chocolate Bars..............................3.99
1.76 oz.

Pea Advent Calendar................................2/$3 
Selected Varieties; 6 oz.

Dewey’s Bakery Cookies...........................3.99

Selected Varieties; 
4/6.7 fl. oz.
Q Beverages

4.99

Selected Varieties; 59.2 fl. oz.
Master of Mixes 
Cocktail Mixers

6.99

Selected Varieties; 10.5 oz.
Braswell’s  
Pepper Jelly

2/$6

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

2/$6

Selected Varieties; 
4/6.8 fl. oz.
Fever-Tree 
Beverages

5.99

Selected Varieties;  
25.4 fl. oz.
Splash  
Cocktail  
Mixers

9.49

Holiday

Holiday

Holiday

Holiday

1 oz Master of Mixes Strawberry Daiquiri/Margarita Mixer
3 oz Master of Mixes Margarita Mixer
2 dashes of orange bitters

Combine ingredients in a mixing glass filled with ice. Shake  
and strain into an ice filled rocks glass. Garnish with fresh 
strawberries and serve.
www.masterofmixes.com

Strawberry 
Margarita
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Holiday Party

Holiday Party

Holiday Party

Holiday Party

Holiday Party



10.6 oz.
Golden  

Potato Pancakes

3.99

.53 oz.
Manischewitz  
Milk or Dark 

 Chocolate Coins

3/$1

64 fl. oz.
Kedem 

Grape Juice

5.99

4.2 oz. 
Kedem  

Vanilla Tea Biscuits

69¢

4.87 oz.
Lipton Chicken  

Noodle Soup Mix

2/$5

6 oz.
Streit’s  

Potato Pancake Mix

2/$4

All items priced with VIC Savings Card

6 oz.
Manischewitz  

Potato Pancake Mix

2.99
.81 oz.

Paskesz Jerusalem  
of Gold Coins

2/$3

3.51 oz.
Paskesz Chocolate  

Bank Note with Coin

5.99

44 ct.
Promised Land  

Chanukah Candles

2/$3

44 ct.
Manischewitz  

Chanukah Candles

2/$3

47 oz.
Manischewitz 

Chanukah  
House Kit

15.99

.75 oz.
Paskesz  

Silver Holographic 
Medallions

2/$5

2 oz.
Paskesz  

Square Filled 
Dreidel

1.99
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16 oz.

Bob’s Red Mill  
Organic Coconut Flour..................... 5.99
16 oz.

Wholesome  
Organic Palm Coconut Sugar............. 4.99 All items priced with VIC Savings Card

Selected Varieties; 13 oz.
Bonne Maman 
Preserves

4.99

Selected Varieties; 8.8 oz.
Illy  
Whole Coffee Beans

12.99

250 ml.
The Maple Guild 
Organic Vermont 
Maple Syrup

7.49

3.52 oz.
Jules Destrooper 

Butter Wafer  
Cookies

3.99

Selected Varieties; 2 oz.
Purely Elizabeth 
Vibrant Oats

2.49

12 fl. oz.
Mike’s Hot Honey 
Infused  
with Chilies

8.49

6/16.9 fl. oz.
Gerolsteiner 

Mineral Water

6.49

Selected Varieties; 
13.5 to 14 oz.

Tillen Farms 
Cherries

6.99

Selected Varieties; 12 fl. oz.
Zest  
Tea

2/$3

Selected Varieties; 375 ml.
The Maple Guild 
Organic Syrup

9.99

KETO



Selected Varieties;  
32 fl. oz.

Kitchen Basics 
Organic Stock

4.49

Selected Varieties; 7 to 8.8 oz.
Dare  

Crackers

2/$4

Selected Varieties; 16 oz.
Desert Pepper 

Salsa

2/$7

Selected Varieties; 
10.5 to 15 oz.

Bar Harbor  
Bisque or Chowder

2/$6

Selected Varieties; 6.5 oz.
Mary’s Gone Crackers 

Crackers

4.99

Selected Varieties; 6.7 oz.
Tonnino 

Tuna

6.49

8 fl. oz.
Bar Harbor 

Clam or  
Lobster Juice 

2.79

4.4 oz.
Absolutely  

Gluten Free  
Original Crackers

4.39

16 fl. oz.
Pickled Pink  

Jalapeños  
or Okra

4.49

16 fl. oz.
Pickled Pink 

Peaches or Spiced 
Watermelon

7.99

Selected Varieties;  
32 fl. oz.

Kitchen Basics 
Natural Stock

2.99All 
Natural



8.45 fl. oz.
Nonna Pia’s 

Balsamic Glaze

7.49

Selected Varieties; 17.5 oz.
De Cecco  

Gnocchi

3.69

Selected Varieties; 32 oz.
Rao’s Homemade 

Pasta Sauce

8.99

Selected Varieties; 9.52 oz.
Hakubaku  

Organic Noddles

3.79

14 oz.
Nature’s Earthly 

Choice Pearled  
Farro

5.99

Selected Varieties; 16.25 oz.
Mezzeta  

Pasta Sauce

3.99

2 cups Nature’s Earthly Choice Farro
4 cups water
1 teaspoon kosher salt, divided
2 TBS H.T.T Extra Virgin Olive Oil
1 large yellow onion, chopped

2 cloves garlic, minced
4 ounces salted shelled pistachios
½ teaspoon freshly ground pepper, divided
½ cup chopped fresh parsley

Cook Farro as directed on package. Add 3 cups of water for every cup of Farro. Bring to boil, reduce 
and simmer for 15 minutes or until Farro reaches desired tenderness. Heat 2 tablespoons of oil in a 
medium skillet over medium heat. Add onion and garlic and cook, stirring, until translucent, 4 to 6 
minutes. Remove from the heat. Combine pistachios, the remaining ½ teaspoon of oil and ¼ teaspoon 
of pepper in a large bowl; toss to combine. Add the cooked Farro to the bowl along with the onion 
mixture and parsley. Season with the remaining ¼ teaspoon salt and pepper. Toss to combine. Farro 
is a high-fiber whole grain that is an ancestor of modern wheat. Toast pistachios in a small dry skillet 
over medium-low heat, stirring constantly, until fragrant and lightly browned, 4 to 6 minutes.
www.earthlychoice.com

Farro with Pistachios and Herbs



All items priced with VIC Savings Card

Selected Varieties; 12 fl oz.
Girard’s 
Dressing

4.29

Selected Varieties; 8.45 fl. oz.
La Tourangelle 

Dressing

4.99

Selected Varieties; 12 oz.
Crosse & Blackwell 

Seafood Sauce

1.99
8.45 fl. oz.

La Tourangelle 
Garlic Infused Oil

5.99

12.7 fl. oz.
Columela 

Sherry Vinegar

10.99

Selected Varieties; .9 to 2.8 oz.
Primal Palate  

Organic Seasoning

8.99

2.4 oz. 
Morton & Bassett 
Taco Seasoning

1.99

Selected Varieties; 1.5 to 2.3 oz.
Morton & Bassett 

Seasoning

2.49
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2 Tbsp La tourangelle Roasted Walnut Oil
1 onion, diced
3 ribs of celery, diced
salt
3 cloves garlic, diced
1 lb. sausage with casings removed
3 Granny Smith apples, peeled and diced
1 cup apple cider
1/2 bunch of sage, chopped
3/4 cup walnuts, chopped
10 cups rustic bread, cubed
2-3 cups HT.O. Chicken Stock

Over medium heat, coat a skillet with Walnut Oil and add 
the onions and celery. Season with salt and cook until 
the veggies start to become soft. Add the garlic and cook 
for another 1 to 2 minutes. Add the sausage and cook 
until the sausage browns. Stir in the apples and apple 
cider and cook until the apples start to soften, about 3 
to 4 minutes. Sprinkle in the sage leaves and the walnuts 
and turn off the heat. Preheat the oven to 350°. Add the 
diced bread and toss together. Pour in the chicken stock 
and knead with your hands until the bread is very moist, 
actually wet. Season with salt to taste. Transfer to a 
large deep ovenproof dish (roughly 9 by 11 inches) and 
bake until it is hot all the way through and crusty on top. 
Remove the Apple, Sausage and Walnut Stuffing from 
the oven and serve with a drizzle of Walnut Oil.
www.latourangelle.com

Apple, Sausage and Walnut Stuffing

500 ml.
La Tourangelle 

Roasted Walnut Oil

9.99

16.9 fl. oz.
La Tourangelle 
Grapeseed Oil

8.49

8.45 fl. oz.
La Tourangelle 

Pesto Oil

6.49

16.9 fl. oz.
La Tourangelle 

Avocado Oil

12.49

8.45 fl. oz.
La Tourangelle 

White Truffle Oil

16.99

8.45 fl. oz.
La Tourangelle 

Toasted Pumpkin 
Seed Oil

13.99
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.


