
Sprouts is thrilled to partner with Ancient Nutrition as a vendor – a company 
with a deep belief in the power of superfoods. Ancient Nutrition sells high-
quality supplements that “unite nature and science to help people live their 
healthiest lives in mind, body and spirit.” 

You’ll soon find six different products using Ancient Nutrition ingredients in 
Sprouts stores between late March and early April 2023:

•	 Women’s Hormone Balance
•	 Urinary Tract Support
•	 Liver Cleanse

•	 Candida Balance
•	 Organic Holy Basil 
•	 Leaky Gut Support

Ancient Nutrition is a Regenerative Organic Certified business and working 
toward a pioneering effort in the principles of regenerative agriculture to 
include:

1.	 Covering the soil (with vegetation and natural materials instead of tilling) 

2.	 Minimizing soil disturbance (preserve the native topsoil and native flora)

3.	 Practicing crop diversity

4.	 Maintaining continuous living plants/roots in the farming system all year

5.	 Integrating livestock (crops and livestock are used in ways that 
complement each other)

NEW FRIENDS ON THE FARM

TAKING IN THE WORK OF THE TRASH TO TREASURE 
PROGRAM

The ranch includes 4,000+ certified 
organic, regenerative acres, and the 
company has amazing goals with 
plans to:

•	 Build 1 inch of topsoil in 1 year 

•	 Transform more than 5 million 
pounds of food waste into feed 
and seed by 2024

•	 Conduct onsite and virtual 
agriculture training

•	 Invest in the Trash to Treasure 
program (where they procure 
and divert food waste from 
landfills and turn it into 
compost)

•	 Harvest and plant trees, 
bushes and shrubs

SPROUTIES TAKING PART IN THE REGENERATIVE 
RETREAT

SPROUTS LOVES WORKING WITH VENDORS WHO CARE AND WHO MAKE A DIFFERENCE! 
Learn more about Ancient Nutrition at https://ancientnutrition.com/

INTRODUCING THE SPROUTS BRAND PRODUCT NEWSLETTER!

Ever wonder about the products on our shelves that you enjoy? Curious 
about our vendors? Eager to hear from team members, and find fabulous 
recipes? You’ve come to the right place! 

This is our first ever Sprouts Brand product newsletter. 

Be on the lookout for new product info from the Sprouts Brand and 
Foraging teams. We’ll also include stories about what differentiates our 
products, details about our partners, suppliers, how the products we 
partner on will meet our customers’ needs, and so much more!

Enjoy this issue and be sure to check out what’s to come!

WONDERING WHAT’S UNIQUE ABOUT YOUR FAVORITE PRODUCTS? 

•	 Our premium teas are co-branded with The Republic of Tea. 

•	 The tea bags are unbleached and free of any chemicals or chlorine-
containing compounds and can be repurposed as nutrient-rich 
fertilizer.  

•	 They’re made of unbleached paper and do not contain any excess 
wrapping, strings, tags, staples or glue. 

•	 The teas are also sold in recyclable tins made from 30-50%  
recycled steel.

Sprouts Market Corner Two-Bite Coconut Macaroons

“We tried macaroons from a few different grocery store bakery 
sections — Walmart, Trader Joe’s — but Sprouts’ macaroons are by 
far the best — they’re much more moist and tender than what you’ll 
find at competing stores. Their biggest virtue is their huge coconut 
flavor — all macaroons are coconut forward, but these really bring it. 
They’re the best macaroons we tasted and, bonus, the serving size is 
two cookies rather than one!” - Review from Sporked.com

https://ancientnutrition.com/


The perfect addition to your protein routine! 
Soy free, gluten free, and easily digestible, it’s 
great with a frozen banana and your favorite 
milk substitute or water.

Our Biodegradable Multi-Use Cleaner is an 
eco-friendly workhorse and the the best way 
to level up your cleaning supply lineup. Use it 
in the kitchen, bathroom, and even on your 
laundry. Don’t hesitate to add a bottle to your 
cart today!

Firm, Super Firm, or flavored - our Sprouts 
Organic Tofu is the perfect, protein-packed 
meat substitute for your next stir fry, 
sandwich, or grilling day! Marinate it for 
some extra flavor or top it with BBQ sauce.

Made with a mixture of chickpeas, green 
peppers, and  edamame, our Chickpea Salad 
is a delightfully fresh side for your next picnic! 
Find it and other plant-based sides in our Deli 
section today!

WAJU Water is a unique line of sparking 
beverages made by harnessing and upcycling 
the pure water found naturally in real fruit 
(without all the sugar of juice). 

Is has a light fruit flavor and is loaded with 
100% daily value of vitamin C and antioxidants. 
Certified Minority-Owned Business.

First-ever Keto chocolate-coated candies! 
Organic chocolate from the Central Andes of 
Colombia, and Allulose + Isomalt, perfectly 
paired to sweeten and candy coat. 

Coupled with organic peanuts, almonds and 
cashews! Combines regenerative farm 
practices, sugar-free, Non-GMO, Vegan, and 
Direct Trade. 

Farmer Direct Foods is an artisan quality flour 
producer founded on a multi-generational 
grower network. Their farmers deliver 
premium work, so they deliver premium pay 
and re-invest in American farms. 

The wheat is regeneratively farmed to 
reduce carbon emissions, improve soil health 
and conserve water. 

Lupii Pasta is one of the newest, most unique 
pastas available: plant based, low carb, high 
protein and high fiber, powered by the small 
but mighty lupini bean. 

Lupini beans are also a complete protein, 
resource efficient and used in regenerative 
agriculture. Good for you and mother nature!

CRANBERRY-ORANGE CHICKEN

If you’re looking for a main dish to serve any 
night of the week, Cranberry-Orange Chicken 
is a great choice.

Not only is this easy to make but it’s so pretty, 
too! The sweet-and-tangy flavors will turn 
this dish into a favorite. Use Sprouts Brand 
cranberry sauce and Sprouts chicken to pull 
this meal together.

Recipe courtesy of Sarah Lasry.

Ingredients:

•	 4-5 bone-in chicken thighs, 
legs, or breasts

•	 2 tablespoons olive oil
•	 Salt and black pepper to 

season
•	 2 teaspoons garlic powder
•	 2 cans Sprouts Brand 

whole-berry cranberry 
sauce

•	 1 Orange: slice half into 
rounds, and juice the 
other half

Directions:

1.	 In a large bowl, combine the two cans of cranberry sauce. 
Add the juice from the orange into the bowl. 

2.	 Add garlic powder and mix to combine. 

3.	 Set aside.

4.	 Add the olive oil to a large skillet over high heat. 

5.	 Season the chicken with salt and pepper. Add to the hot 
skillet, skin-side down.

6.	 Cook the chicken for about 10 minutes on one side, flip them 
over and reduce the heat to medium.

7.	 Pour the cranberry-orange mixture over the chicken and 
cook for a few minutes until the sauce is heated through.


