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weoswee ORGANIC DARK RED
Sl CHERRIES *4.99

Grown by Longer Table
Grown by Artisan

in Santa Rosa, Reyes
Farmin Windsor & Stemilt Farm in

JASin Watsonville via
F.E.E.D. Cooperative &
Earl’s Organic.

Organics

Washington.

N . EMe BELL
“ X\ @iy PEPPERS ‘243
y Grown by Creekside

B Republic in
California & Mexico.

ORGANIC PORTABELLA ¥
MUSHROOMS $5.99 .
Grown by Premier
Farm in Colusa
County, California.

~

ST. FRANCIS

ATALANTA HALLOUMI
GRILLING CHEESE *9.99x. SAUVIGNON BLINE

8.8 oz. Package. The classic County.
750 ml. Bottle

grilling cheese of Cypress.
$12.99+crv

WHITE CORN 69 é’i‘
Grown in ‘
Brentwood,
\ california.

546 E. Cotati Av
: enue 560 Mon o
te
| Santa Rosac-l§g7gf;l3ter 461 Stony Point Road 92
Santa Rosa * 284-3530 30 (\il‘d?edwood Highway
indsor « 687-2050

Cotati * 795-9501
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