
•	 1 pkg. Sprouts Carne Asada Skirt 
Steak

•	 1 Haas avocado
•	 1 Red onion
•	 1 bunch cilantro
•	 2 Limes
•	 12 Corn tortillas
•	 Queso fresco crumbled cheese
•	 Salsa of choice for topping

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!

Roger Petersman,  
Category Stategy Manager - 
Sprouts Brand

Sourse creates vitamin-infused chocolates crafted with plant-
based ingredients proven to revitalize how you look and feel.  
Why chocolate? It’s a whole food with tons of health benefits, and 
chocolate’s prebiotic nature makes it an excellent delivery system 
for vitamins by boosting beneficial bacteria in the gut. 

What sets Nutty & Fruity apart is their delication to using real 
fruit as primary ingredients, creating snacks that are a delightful 
fusion of fruit and candy for a wholesome treat like no other. A 
delicious way to live healthy.

Get ready to discover a whole new way to snack. SourCran sour 
fruit candy is everything you want out of a tasty treat. Made 
from mindfully harvested organic cranberries, SourCran contains 
4g of sugar per serving of 30g and includes just a handful of 
ingredients, and can be enjoyed at any time of day. 

Plumpp Irish Sea Moss contains 
15 of 18 essential elements of the 
human body, making it a superfood 
for gut heath and immunity. 
Its antibacterial, antiviral, and 
antimicrobial functions help with 
balancing the skin’s microbiome and 
reinforcing keratinization to retain 
moisture. Turn their raw sea moss 
into a gel or add 1-2 tbsp per day to 
smoothies, protein shakes & food 
or use the gel topically as part of a 
skincare routine. Wild-crafted from 
its natural habitat in the unpolluted 
waters of St. Lucia. 

Our new premium gelato is now 
tempting shoppers in the frozen 
department. Choose from six mouth-
watering flavors: amaretto cherry, 
peanut butter chocolate, salted 
caramel cookie, espresso chocolate 
chip, rainbow birthday cake, and 
raspberry jelly donut. What will your 
favorite be?

Category Strategy Manager, Roger Petersman, 
loves our seasoned carne asada beef skirt steak. 
He likes that it is super convenient and ready 
to throw on the grill for easy carne asada tacos 
anytime. YUM!! Always fresh, never frozen, 
prepared with USDA choice beef raised without 
growth hormones and ready to cook! 

Ready for game day? How about some 
brioche buns to elevate your menu? 
Brioche is a classic French bread 
distinguished by the addition of butter 
and eggs. This results in a classic 
golden color, soft texture, and rich 
taste.Ready to spice up your sides? Our new 

microwave-ready, savory, seasoned 
beans are here to help! Super tasty, 
plant-based, vegan, non-gmo and 
gluten free varieties include Al Pastor, 
Moroccan, and Southwestern style. 

1.	 Pre-heat the grill to 500°F.
2.	 While the grill is warming up, finely chop the onion and cilantro. Cut limes 

into fourths and slice your avocado.
3.	 Place the meat on the grill. Sear on both sides. The steak’s internal 

temperature should be 145°F.  We do not want to overcook this meat. 
Cooking to the correct temperature will provide a juicy bite!

4.	 Now that the meat is done and resting, let’s warm our tortillas. In a hot 
pan or grill grate, warm the tortillas until they are nice and floppy. Cover 
on a plate to keep them warm.

5.	 Grab your tortillas and add a pinch of steak, add a dash of cilantro, onion, 
and queso fresco, and toss the avocado slice on top. Now add a squeeze 
of fresh lime juice. Finish with your favorite salsa and enjoy!

The name brioche comes from the old 
French word brier, which means “to 
crush the dough.”


