
This fizzy and fruity cranberry mocktail with 
rosemary is a delicious and kid-friendly holiday 
mocktail recipe that everyone can enjoy. 

Made with cranberries and naturally sweetened, 
the non-alcoholic cranberry cocktail is a refreshing 
vegan drink recipe for dinner parties and casual 
get-togethers. It’s so delicious and takes only 
minutes to make!

INGREDIENTS:     Yield: 4 Servings

Cranberry Rosemary Syrup
•	 1 cup Sprouts Brand frozen 

whole cranberries
•	 1/3 cup coconut sugar (can sub 

low carb sweetener of choice)
•	 1/3 cup water
•	 2 fresh rosemary twigs

DIRECTIONS:

1.	 Add the cranberries, coconut sugar, water and rosemary into a medium 
saucepan.

2.	 Stirring occasionally, bring to a mild simmer and cook for 7 minutes, 
until the sugar has dissolved and the cranberries have popped.

3.	 Strain the syrup through a fine-mesh sieve and discard the solids 
that you’ve just made. Allow syrup to cool. In a pitcher, stir together 4 
tablespoons cranberry rosemary syrup, cranberry juice and orange juice.

4.	 Add a few ice cubes to 4 glasses and divide the cranberry mix from step 
3 equally between the glasses. Fill with sparkling water.

5.	 Decorate each glass with fresh rosemary, cranberries, and lime slices. 
Serve immediately.

We love sharing these products with you so you can share  
them with customers! Your product knowledge will really go far!

Would you like your favorite Sprouts Brand products featured in the  
next edition of Fantastic Finds? Email us at SproutsBrand@sprouts.com  

and you could see your favorites next month!

Delicious and gluten free, 
pop any of our new Sweet 
Potato Fry varieties in your 
air fryer for a quick and easy 
side. Great with burgers, 
your favorite sandwich, or 
even just a tasty snack. Find 
these in the frozen section 
today!

Made with real cream,  
Sprouts Brand Brown 
Sugar Whipped Cream is 
the perfect addition to all 
of your fall treats. Add it to 
your pumpkin pie protein 
shake or your morning 
coffee and enjoy!

Cocktails, mocktails, 
and more! Our frozen 
cranberries and sliced limes 
are versatile ingredients 
and perfect for fall meals, 
treats, and beverages. 
Cook up a cranberry salsa 
or garnish a key lime pie. 
You’ll find endless ways  
to use these fruits!

According to Erin Goldman, 
Grand Opening Specialist, 
our Chocolate Wafer Bites 
are the “perfect crisp, sweet 
treat.” Share them with your 
friends or keep them all to 
yourself. You won’t regret 
buying a bag today.

A division of the outdoor clothing company, 
Patagonia Provisions has been providing 
Regenerative Organic Certified foods since 
2013, and seeks to add purpose to the pleasure 
of food. They work with farmers, fishermen, and 
researchers that use regenerative practices to 
create their food in order to restore the planet.

Big Spoon’s philosophy is based on the belief that 
food matters to our health, our happiness, 
and the well-being of our planet. They develop 
collaborative relationships with suppliers and 
farmers who share their ethics, quality standards, 
and commitment to working toward a more 
sustainable food system.

Spudsy uses unwanted, “flawed” sweet potatoes 
to create their tasty snacks, and has saved over 
2 million sweet potatoes to date. Offering classic 
flavors that are vegan, gluten-free, non-GMO, 
and kosher certified, Spudsy is working hard to 
reduce food waste by offering delicious snacks 
for everyone.

What began in a kitchen in Maine is now a 
delicious and naturally gluten-free snack you 
can add to your next charcuterie board or 
snack time. 

Using buckwheat, Maine Crisps set out 
to create a tasty, nutritious snack that its 
founder could eat. Buckwheat is also a 
regenerative crop good for soil health 
and helps to create sustainable farming 
practices. 

Inspired by founder Karen’s love of soba 
noodles, Maine Crisps are great for anyone 
looking for gluten free crackers that pack 
flavor and nutrition. 

https://www.mainecrisp.com/

Cranberry Mocktail
•	 Sparkling water
•	 1/2 cup cranberry juice
•	 4 tbsp cranberry rosemary syrup
•	 1/8 cup pure orange juice (can 

sub for lemon juice)
•	 4 twigs fresh rosemary
•	 Ice cubes

Recipe courtesy of 
Country Hill Cottage
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