
INGREDIENTS:     

•	 1 ½ pounds Sprouts Farm Raised Cobia, thawed
•	 1 cup Sprouts Organic Plain Panko Breadcrumbs
•	 2 teaspoons Sprouts Organic Chili Powder 
•	 1 teaspoon Sprouts Organic Garlic Powder 
•	 1 teaspoon Sprouts Organic Ground Cumin 
•	 1 teaspoon fine sea salt 
•	 ½ teaspoon freshly ground black pepper 
•	 1 Sprouts Cage Free Large Grade-A Egg (per fillet)

DIRECTIONS:

1.	 Preheat oven to 375 degrees F.

2.	 Line a baking sheet with parchment paper.

3.	 In a small bowl, whisk the egg. 

4.	 In a medium size mixing bowl, combine Sprouts Organic Panko with  
the dried seasonings and mix until well blended.

5.	 Dip thawed Cobia into the whisked egg, then press it into the Panko 
mixture and place onto the parchment-lined baking sheet.

6.	 Bake Cobia for 10-12 minutes, or to an internal temperature of  
145 degrees F.

7.	 Serve with your favorite sauce or a squeeze of fresh lemon. 

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

This HOT trend has landed 
in our frozen department in 
two tasty varieties. Our Hot 
Honey and Nashville Hot 
Chicken Tenders are made 
with all natural white meat 
chicken and pack a big 20 
grams of protein per serving.  
Tender, juicy and great for 
the air fryer! 

Cobia is a delicious and 
nutritious whitefish that is 
easy to prepare. Ethically 
sourced from the waters 
off Panama, then frozen 
to lock in its unique flavor 
and texture. In addition to 
being sustainable, Cobia is 
American Heart Association 
Certified and delivers 
a wide range of health-
supporting vitamins and 
minerals.

Bonnie Mahlan, Grocery 
Department Specialist, has 
a favorite Sprouts Brand 
item: Organic Garlic & Herb 
Salt-Free Seasoning. She 
says it’s perfect for adding to 
sautéed vegetables, chicken 
breast or mixing with butter 
for homemade garlic bread.  
Bonnie likes having the 
ability to be generous with 
seasoning, but still having 
the freedom to add salt to 
taste. 

This pantry staple is a 
favorite ingredient at 
dinnertime. The crispy 
texture of panko is what 
prevents the crumbs from 
absorbing too much oil. 
The result is a light, crispy 
coating with a nice crunch. 
We have you covered with 
3 varieties; Plain, Italian 
Style and Whole Wheat. 

Smooth, sweet, delicious, and dairy free. Unlock your potential 
with the perfect blend of cold brew coffee and mushroom powder.  
Premium cold brew coffee paired with only the best ingredients. 
Organic Cordyceps Sinensis and Organic Chaga Mushrooms are 
known for their high antioxidant, anti-inflammatory, energy-
boosting, and immune-boosting properties.

Odyssey’s beverage line provides holistic support for the body 
and mind, supporting Energy, Endurance, Focus, Immunity, 
and Mood. Odyssey has carefully combined flavor-forward 
ingredients like passion fruit, orange, guava, and blackberry with 
potent adaptogenic mushrooms like Lion’s Mane and Cordyceps 
to create products that are unique in both taste and effect.

Forget the powders and capsules. Enjoy the benefits of 
functional mushrooms and veggie gummies that just got a lot 
sweeter. From stress relief, cognition, and sleep support, find the 
gummy to fit your needs. Plant People is unlocking centuries of 
botanical intelligence to create unique and innovative formulas 
that reconnect us to our true nature.

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!

Bonnie Mahlan  
Grocery 
Department 
Specialist

Despite textural differences, panko and breadcrumbs 
can be used interchangeably in recipes. Try panko  
in any recipe that calls for breadcrumbs. 

Sparkling tea infused with adaptogens 
and nootropics to elevate your mind 
and body. 

Juni is a new sparkling tea brand from 
Life and Purpose Coach, #1 New York 
Times Bestselling Author and Podcast 
Host, Jay Shetty, and his wife, Plant-
Based Recipe Developer, and Fitness 
and Well-being Enthusiast, Radhi 
Devlukia-Shetty.  
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