
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!

Scott Romano,  
Vice President Forager

Nomad Snacks is about more than great popcorn. They want to give 
you a new food experience, and make you think about snacking in a 
different way. Available in two inspiring flavors, chimichurri is  bright and 
herbaceous, ramen is rich and flavorful. Ditch the snack doldrums and 
jump aboard!

Prima believes in movement, grounding, community, and, most 
importantly, eating the nutrient-dense, bioavailable foods our ancestors 
evolved to eat. Ancestral protein bars made with grass-fed beef tallow, 
organic raw honey, grass-fed collagen, grass-fed whey protein, and 
organic whole food ingredients. 

Sturdy Sauce is the world’s first high-protein pasta sauce and this stuff is 
super good. No more empty carb, nutrition deprived foods that only offer 
momentary flavor and instant regret. Sturdy Sauce is protein packed and 
flavor rich. If you want 80 grams of complete protein in a clean, delicious, 
sauce then buy this product.

GOOD IDEA is the first and only 
functional beverage focused on 
metabolic health, specifically, 
balanced blood sugar. When your 
blood sugar is balanced it improves 
your metabolism, energy, mood, 
helps weight management and plays 
a key role in long term health.

Our super tasty organic original and 
roasted red pepper hummus is now 
available in a convenient 3 pack of 2 
oz. single cups. Great for on-the-go 
snacking, charcuterie boards or packing 
a lunch! 

Lemon Snaps are a favorite and a staple item for 
Scott Romano, Vice President Forager. Bursting 
with lemon flavor, crispy and delicious! He eats them 
straight out of the bag, or dips them in his favorite 
Oat Milk! 

Change up your next pasta night with 
our new avocado oil based pasta 
sauces in tomato basil and marinara. 
These thick and chunky sauces are 
gluten free, vegan, Non-GMO Project 
verified, and delicious.

Enhance your next charcuterie board 
with our new block cheese. Everyone’s 
favorites are here; New York extra sharp 
cheddar, mild cheddar, colby jack, sharp 
cheddar, pepper jack and monterey jack. 

Brought to you by the Foraging and Sprouts Brand teams

How great is it to use cookies to make a pie crust? You get 
pie and cookies all at the same time.  Scott’s favorite lemon 
snaps are great for making pie crust, so are our ginger 
snaps, vanilla wafers, and chocolate chip varieties!  

INGREDIENTS

*Some cookie crumbs need a little less butter to make a good crust mixture. If you’re trying 
a new cookie for your crust, try adding 4 tablespoons of the butter and then adding more 
if needed.

•	 1 ¾ cup – cookie crumbs

•	 5 tablespoons* – butter (salted or unsalted)

INSTRUCTIONS

Crush your cookies to a very fine crumb. Do this in a food proces-
sor OR put the cookies in a zipper bag and roll over them with a 
rolling pin.

Melt the butter in a bowl. Add cookie crumbs into the bowl and stir 
until the mix resembles wet sand. Set aside.

Use the spatula or spoon you used for mixing the crust to spread 
the mixture around the pan. Then use your fingers to press the 
crust firmly and evenly into the pan.

For no-bake fillings: If not baking the crust, refrigerate for at least 
30 minutes before filling.

For baked fillings: Follow the directions for the specific recipe to 
determine if the crust should be baked before baking the filling.


