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18 to 20 ct.; Selected

Bigelow Tea

2/$5
16 oz.; Selected

McCann’s 
Irish Oatmeal

4.99

14.1 oz.; Selected

Schär 
Artisan Bread

5.69

October

In This Issue:
Spiced Cranberry Orange Muffins

Beef Burgundy

Look for 

this tasty  

recipe on the 

back page!



6.5 oz.

Hi, I’m Skinny 
Quinoa Sticks

3.99

Stock you pantry with only the best!Authentic tomato sauce you can rely on for a delicious m
eal

• 1 lb. boneless beef chuck steak, cut into 1 inch cubes 

• 2 Tbsp. oil, divided 

• 3/4 cup dry red wine 

• 1 medium onion, coarsely chopped 

• 4 oz. sliced mushrooms 

• 1 small clove garlic, finely chopped 

• 1&1/2 cups water, divided 

• 4 medium carrots, peeled and sliced 

• 1 pkg. Knorr Au Jus Gravy Mix

Season beef if desired, with salt and pepper. Heat 1 tablespoon oil in large saucepot over medi-
um-high heat and brown beef well on all sides. Remove beef to bowl; set aside. Add wine to pot 
and bring to a boil over medium-high heat, scraping up brown bits from bottom of pot; boil until 
slightly reduced, about 3 minutes. Add to bowl with beef; set aside. Heat remaining 1 tablespoon 
oil in same pot over medium-high heat and cook onions 3 minutes. Add mushrooms and cook 
until tender, about 3 minutes. Stir in garlic and cook 30 seconds. Return beef and wine to pot; 
add 1 cup water and bring to a boil over medium-high heat. Reduce heat to low and simmer  
covered stirring occasionally, until beef is tender, about 2&1/2 hours. Stir in carrots and bring to 
a boil over medium-high heat; reduce heat to medium-low and simmer uncovered until carrots 
are tender, about 30 minutes. Whisk together Knorr Au Jus gravy mix and remaining 1/2 cup 
water in small bowl. Stir into pot and cook, stirring, until thickened, about 3 minutes.
Courtesy of www.knorr.com

7 oz.; Selected

Our Little Rebellion 
Popcorners

2/$5

8.45 fl. oz.; Selected

Kühne 
Yogurt Dressing

2.99

12 fl. oz.; Selected

Marukan 
Rice Vinegar

2.99

1 oz.; Selected

Better than Gravy 
Gravy Mix

2/$3

25 oz.; Selected

Emeril’s 
Pasta Sauce

3.99

3 oz.; Selected

Sera•a•Gravy 
Gravy mix

2.99

16.9 fl. oz.; Selected

Monari Federzoni 
Balsamic Vinegar

3.99

24 oz.; Selected

Rao’s Homemade 
Pasta Sauce

7.99

Beef Burgundy



Stock you pantry with only the best!
16 fl. oz.; Selected

Honest 
Tea

2/$3

16.9 fl. oz. 

BLK. 
Premium 
Alkaline Water

1.79

5 oz.; Selected

Popchips 
Popped 
Chip Snack

2/$4

16 oz.; Selected

Green Mountain Gringo 
Salsa

4.99

12 fl. oz.; Selected

Allegro 
Marinade

3.99

.6 to 1.2 oz.; Selected

Knorr 
Gravy Mix

4/$5
.9 oz.; Selected

Knorr 
Sauce Mix

1.29

4 oz.

Lars Own 
Crispy Onions

2.99

12 oz.; Selected

Hooter’s 
Wing Sauce

4.99

1.8 to 7 oz.; Selected

Magic 
Seasonings Blends

3.29



Not responsible for printer errors. Some products may not be available in all stores.
We reserve the right to limit quantities. Actual products may differ from illustrations.

Health-related claims and statements in this  publication have not been evaluated by the 
Food and Drug Administration and are not intended to diagnose, treat, cure or prevent any 
disease. Product claims are those of the manufacturer.

Preheat oven to 375˚. Grease muffin tins or line with paper muffin cups Place milk in a small sauce pan. Bring milk to a simmer and add tea bags,  
Remove from heat and set aside, allowing tea to steep in milk for at least 10 to 15 minutes. Meanwhile, stir together 2 cups flour, ¼ cup granulated 
sugar, baking powder, salt and spices in a large bowl. Set aside. Using an electric mixer, beat butter in large bowl until light and fluffy. Gradually add 
brown sugar, beating until blended. Beat in egg, vanilla, orange zest and juice. Remove tea bags from milk. Gradually mix dry ingredients and infused 
milk into the butter mixture, alternating between milk and dry ingredients. Continue mixing in milk and dry ingredients until combined. In a small 
bowl, stir together chopped cranberries and remaining 1 tablespoon flour and 2 tablespoons sugar. Gently fold cranberries into prepared batter. Using  
a scoop or spoon, fill greased or paper-lined muffin cups two-thirds full with muffin batter. Bake in preheated oven for 18 to 22 minutes or until a 
toothpick inserted into center muffin comes out clean and muffins begin to brown on top. Let muffins cool in muffin tins for 3 to 5 minutes then  
remove to a wire rack to cool completely. Place sugar in a small bowl. In a separate bowl, stir together melted butter, orange juice and zest. After  
muffins have cooled slightly in muffin tins, but while they are still slightly warm; dip the muffin tops in the butter/lemon juice and then dip into sugar.

Courtesy of wwww.bigelowtea.com

Spiced Cranberry Orange Muffins

16 to 18 oz.; Selected

Hodgson Mill 
Hot Cereals

2/$3

18 ct.; Selected

Red Rose 
Tea

2.99

22 oz.; Selected

Madhava 
Organic Honey

11.99

20 ct.; Selected

Twinings 
of London Tea

3.29

16 oz.

Bob’s Red Mill 
Almond Meal/Flour

10.99

Everything you’ll need for a hearty breakfast

Muffin
• 1 cup milk

•  3 Bigelow Orange and Spice 
Herbal Tea Bags

•  2 cups + 1 Tbsp. unbleached  
all-purpose flour, divided

•  1/4 cup + 2 Tbsp. granulated  
sugar, divided

• 3&1/2 tsp. baking powder

• 1/2 tsp. salt

• 3/4 tsp. cinnamon

• 1/4 tsp. ground cloves

• 1/4 tsp. ground nutmeg

• 1/2 cup butter, softened

• 1/4 cup brown sugar

• 1 egg

• 1/2 tsp. vanilla

• 1 orange, juiced and zested

• 1&1/2 cup chopped cranberries

Topping
• 1/3 cup sugar

• 1/4 cup butter, melted

• 1 orange, juiced and zested


