
SALE EFFECTIVE
MAY 2 – 8

MAY IS
OREGON
WINE
MONTH!

Slagle Creek
Ella Reese

Rosé of
Tempranillo

Southern Oregon

$899

Ashland Food Co-op   |   Open Everyday 7AM to 9PM   |   www.ashlandfood.coop

ORGANIC
Large Hass Avocados
Guac bottom prices!
Mexico & California

3/$5

ORGANIC
Garlic
Mexico

$495lb.

ORGANIC
Green Onions
California

86¢ea.

ORGANIC
Limes
Mexico

$198lb.

ORGANIC
Cilantro
California

98¢ea.

ORGANIC
Papaya
Mexico

$164lb.

ORGANIC
Heirloom Tomatoes
All Varieties

$346lb.

ORGANIC
Tommy Atkins 
Mangos
Mexico

2/$3



Equal Exchange
Organic Coffee
10–12 oz.

$639

Ashland Food Co-op
Housemade Ground
Turkey Sausage
Breakfast • Mild Italian
Garlic & Basil

$649lb.

Nancy’s
Plain Yogurt
Non-Fat • Low-Fat • Honey
32 oz.

$269

Chobani 
Greek Yogurt
Non-Fat • 5.3 oz.

99¢

ORGANIC
Griffin Creek
Sumatra Dark Roast 

$989lb.

ORGANIC
Cannellini Beans

$199lb.

ORGANIC
Bulk Packaged
Pitted Dates 
Deglet Noor 

$399lb.

ORGANIC
Roasted Buckwheat 
Kasha 

$265lb.

Capello’s
Gluten-Free Pasta
Fettucine • Lasagna
9 oz.

$749

Daiya
Cream Cheeze
Style Spread
Dairy-Free
8 oz.

$349

Alter Eco
Organic Chocolate
2.82 oz.

2/$5
Annie’s Homegrown
Condiments
6.25–24 oz.

$249

Bionaturæ
Organic Pasta
Selected Varieties • 16 oz.

$179







Did you know we o�er free wine 
tastings every Wednesday and 
Friday from 4pm to 6pm at the 
Tasting Kiosk? In celebration of 

Oregon Wine Month, each tasting 
this month will feature an Oregon 
vintner or winery. Swirl, sip and 

savor all the unique varieties our 
wonderful state has to o�er. 

Wild Mexican
26/30 Count
Shell-On Shrimp

$1199lb.

Acure
Shampoo & Conditioner
All Varieties
12 oz.

$599

Jason
Toothpaste
Sea Fresh • Healthy Mouth 
Nutrismile • 4.2–6 oz.

$299

20% 
OFF

20% 
OFF

WishGarden
Kick-Ass Allergy
Seasonal Rescue • 2 oz.

$1249

Muir Glen
Organic Pasta Sauce
25.5 oz.

$229

Pacifica Beauty
All Products

Vitanica
All Products

Lily of the Desert
Aloe Vera Juice
Organic • Whole Leaf
Preservative-Free • 32 oz.

$779

Napa Valley Naturals
Vinegars
12.7 oz.

$299– $599



Visit www.ashlandfood.coop for more recipes

Pear and 
Blue Cheese 
Flatbread

AFC DELI 
Made to Order
Beef Tacos

$150ea.

Christopher Michael
Pinot Noir
The creation of two brothers that specialize in 
value priced Oregon and Washington wines. 
Chris Mike is referred to as a negociant winery, 
meaning they use purchased grapes, as opposed to 
owning vineyards. This is a blend of Umpqua and 
Willamette Valley grapes, medium bodied, classic 
Pinot flavors, easy-drinking, and a great price.

$1199

The classic combination 
of pears, walnuts and 
blue cheese pairs perfectly 
with your favorite Oregon 
white wine.

Ingredients
4 small flatbreads or 2 lavash, 
    cut in quarters or halves
1 tablespoon olive oil
1 pear, cored and thinly sliced
8 ounces blue cheese, crumbled
2 teaspoons minced fresh sage
2 tablespoons coarsely 
    chopped walnuts
2 cups arugula, washed
1 tablespoon balsamic vinegar
Black pepper

Directions
1) Heat the oven to 450°F. 

2) Place the flatbread or lavash pieces 
    on a large sheet pan and drizzle with 
    olive oil. Spread the pear slices evenly 
    on top, sprinkle with blue cheese, 
    sage and walnuts. Bake for 6 to 8 
    minutes until the cheese is bubbly. 

3) Remove from the oven.

4) While the flatbreads are baking, toss 
    the arugula with the balsamic vinegar. 
    Top the hot flatbreads with the 
    dressed greens, sprinkle with black 
    pepper and serve. 

Enjoy!

AFC DELI 
Grab-n-Go
Fresh Mild Salsa
16 oz. 

$325

Next Cooking Class
Culinary 101:
The Grill
Tues., May 15 • 6:30PM

Sign-up at www.ashlandfood.coop

Alden’s
Organic
Ice Cream
Bars
12 oz.

$359

Kettle
Potato Chips
 5 oz.

$179

San Pellegrino
Sparkling 
Mineral Water
750 ml.

2/$3

MAY IS OREGON WINE MONTH!


