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Concord Food Co-op Deals valid October 1- 31st, 2025




Celebrate National Co-op Month and tell your
friends what you love about the co-op!

NEW MEMBERS GET THEIR CHOICE
OF A CO-0P HAT OR TOTE BAG

*while supplies last

i MAINE Local
: FAMILY FARMS  CAGE FREE - LARGE BROWN  Farm Fresk

6.99 599

Maine Family Farm

Breakfast Sausage Maine Family Farm
Original & Blueberry Varieties Cage Free Eggs
16 oz. 1 dozen

Woodstock
Farms.

CUSTOM SNACKS

8.99/1b

Woodstock Farms
Dark Chocolate
Covered Raisins

o %ﬁ* )
MARICH.
PANCRAFTED CHOCOLATES

9.99/1b

Marich Confectionery Company
Milk Chocolate
Covered Raisins
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| 6.49/ca
Glum- tm, tm) ' (I\?/Ih%rpofa';guTrr‘S?f;gsCakes,
& pla“t bﬂS@d b gOOdS ] l__’_flrlnfgg gg,ll(fefle Cakes, & Coconut

Available in our Bakery Department!

Ou-the-9o meals!

AMERON'S
UPBOARD

799

cafe spice
9.9 9/ ea /”’ade llt Va%ltt! ge:ffyt, e\ga’gieties

Cameron's Cupboard
Granola

Apple Cider Donut, Cherry Vanilla, & Blueberry Lemon

Add to yogurt & fruit bowls
or bring on your uext hike!
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Apple-Stuffed Pumpkins

T d(l.s Recipe from grocery.coop
"q ® 4 mini-pumpkins
Wa mt! 4 large apples, peeled and chopped

1/4 cup maple syrup
1 teaspoon ground cinnamon
1 teaspoon vanilla
1 pinch salt
1/2 cup granola
Ice cream or whipped cream

1. Preheat the oven to 400 F. Lightly oil a pan large enough
1 49/' b to hold the pumpkins upright.
* 2. Slice the off tops of the pumpkins, creating little caps to
Pie Pumpkins put on top of the pumpkins once they're filled. Scoop out
the seeds and pulp and discard. Place the pumpkins in
the prepared pan.

3. In a medium bowl, mix the apples, maple syrup, cinna-
mon, vanilla, salt and granola. Stuff the apple filing into
the hollowed-out pumpkins. If they are not completely
full, top off with a bit of extra granola.

4. Bake for 35 to 40 minutes, until the pumpkins are tender
when pierced with a knife.

5. Cool slightly on a rack before serving with ice cream or
whipped cream. Top with reserved pumpkin caps.

Upconting Welluess Event:

ocrsee . ACORN PROCESSING
28 O Concord Co-op parking lot |4- 6 pat

Join us for a guided foraging workshop held in our
parking lot with instructor Julieann Hartley. Learn how
to process acorns to make them suitable for eating.
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