








$649
9 oz

Feel Good Foods
Gluten Free Egg Rolls
selected varieties

$329
8–9 oz

Van’s
Waffles 
selected varieties 

$429
14.8 oz

JonnyPops
Organic Pops 
selected varieties

$1899
120 ct

Solaray
Higher Absorption 
Magnesium Glycinate

$1699
60 ct

Wiley’s Finest Fish Oil
Wild Alaskan Fish Oil 
Easy Swallow Minis

$529
14 oz

Cosmic Bliss
Organic Dairy-Free Frozen Dessert 
selected varieties



Proud member of INFRA.
As part of the Independent Natural Food Retailers 
Association, we’re able to provide you with savings 
on the food you love as well as collaborate to achieve 
important goals of increasing sustainability and 
addressing climate change.

For more information and a complete listing, please visit 
www.naturalfoodretailers.com or scan this code.

INFRA Deals are available at participating Independent 
Natural Food Retailers Association member store locations.

NE-B

Halloumi and Veggie Skewers
35 MIN • MAKES APPROX. 9 • GLUTEN-FREE, VEGETARIAN

INGREDIENTS
9 wooden skewers 
12 ounces halloumi cheese (sub bread cheese)
1 medium zucchini
1 large orange bell pepper
1 large red onion
1 pint cherry tomatoes
1 pint button mushrooms
Olive oil, for brushing
Salt and pepper, to taste
1 cup honey mustard sauce

DIRECTIONS
1 Place wooden skewers in water and soak for  

at least 15 minutes while you prepare the recipe 
ingredients.

2 Cube the cheese into roughly 1-inch pieces. Cut the 
zucchini, bell pepper, and onion into 1-inch pieces.  
Keep cherry tomatoes and mushrooms whole.

3 Build the skewers by alternating between ingredients. 
Leave a small amount of space between ingredients and a 
bit of space on each end of the skewer.

4 Brush skewers lightly with olive oil and season lightly with 
salt and pepper. Grill skewers on medium-high heat, and 
cook to desired doneness, flipping occasionally.

5 Serve skewers with honey mustard sauce.


