
Summer is the perfect grilling season! This 
marinade is a great addition to your backyard 
get-togethers and would be perfect on our 
Sockeye Salmon. 

Ingredients:

•	 1/3 cup maple syrup
•	 2-1/2 tablespoons balsamic vinegar
•	 1-1/2 tablespoons fresh peeled grated ginger
•	 2 teaspoons fresh minced garlic
•	 1/4-1/2 teaspoon crushed red pepper flakes 

(depending on how much spice you prefer)
•	 Kosher salt & freshly ground pepper

Directions:

1.	 Whisk together the maple syrup, balsamic vinegar, ginger, garlic and 
crushed red pepper flakes in a small saucepan. 

2.	 Bring to boil over medium heat. Reduce heat to medium-low and 
continue cooking until sauce is reduced by 1/3 (it will have thickened 
slightly and will coat the back of a spoon). 

3.	 Remove from heat, season to taste with salt and pepper and divide 
evenly between two bowls, one for basting the grilled fish and one 
for serving.

You may have noticed some of your old favorites showing up on shelves in new packaging: the Sprouts Brand team has 
been hard at work for the last year and a half to refresh the packaging of every single Sprouts Brand item in stores. 
This month we’re highlighting a few products that you may have already seen and some for you to keep an eye out for!

•	 Loaded with natural 
flavors, green tea 
caffeine, and benefits for 
focus, brain health, heart 
health, hair, skins, & nails

•	 Each flavor has 150mg of 
caffeine, 0g Sugar, and 
only 5 calories

•	 Moringa is an anti-
inflammatory and helps 
improve blood flow

•	 Anti-oxidant rich, 
moringa has Vitamin A, 
Calcium, Potassium,  
& more!

•	 3,000mg of wild marine 
collagen in each drink

•	 Strengthens skin, joints, 
muscles, bones, hair, 
nails, and gut lining 

•	 Wild marine collagen is 
sourced from a family-
run fishery in Nova Scotia

•	 Made with organic fruit 
juices and real, ground 
organic spices & herbs

•	 Contains Bacillus Subtilus 
to support & improve 
critical functions in our 
bodies including digestion, 
gastrointestinal balance  
& immunity

Our Sockeye Salmon supplier has over 20 years of experience delivering high-quality 
seafood, including its Alaskan Wild Caught Sockeye Salmon. They are committed to 
sustainability and are strategically positioned throughout Alaska.

Owning and operating both shore-side and at-sea processing plants, E&E Foods is a Marine 
Stewardship Council certified supplier. The Marine Stewardship Council is an international 
nonprofit on a mission to end overfishing and ensure seafood is caught sustainably.

We hope you try this recipe – and the products listed in this 
newsletter – to help you start conversations with customers!  

Your product knowledge will really go far with customers! 


