
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!

Hint is a fully US-based, US-produced, and US-sold product bottled in 
5 locations across the US. Finding plain water boring, Hint’s creators 
wanted to offer an alternative that would help people increase their 
water intake. Their new offering, Hint Sparkling Water with Electrolytes, is 
pure carbonated water infused with fruit flavor and electrolytes for taste.

Bobo’s strawberry lemonade stuff’d oat bites feature a perfectly baked 
lemon crust with fresh strawberry jam inside. Pack ‘em in a lunch or pop 
one at snack time for a gluten free, non-GMO, and kosher snack.

Swoon is all about fun and flavor: celebrating the little moments, 
squeezing the juice out of life, and always adding extra cherries on top. 
Swoon’s founders wanted to change the idea that zero sugar meant zero 
flavor so they worked tirelessly to make the best tasting, 100% natural 
alternative for bringing your favorite sips into the modern era.

Each Ina by AYÉYA exclusive product 
offers a unique experience that 
nurtures your body, protects your 
health and supports your well-
being, while also embracing our 
commitment to preserving African 
ancestral knowledge, fostering 
community impact, and promoting 
sustainability.

sprouts brand featured items!

Good for your gut, fun for 
your taste buds! Sprouts 
Organic Lemon Lime 
Kombucha is packed with 
good-for-you flavor to 
celebrate citrus season.

Sprouts Whipped Honey with 
Lemon is crystallized and 
whipper for a smooth and 
delicious spread. With the 
flavor profile of a light and 
sweet lemon frosting, spread 
it on your morning toast or 
stir it into your cup of tea for 
a truly special moment.

High quality whey is the 
first ingredient in our 
newest seasonal protein 
powder. Featuring the 
classic flavor combo of 
lemon and blueberry, our 
Sprouts Whey Protein is 
a great way to support 
muscle growth and add 18g 
of protein with one scoop.

Marrying the full-bodied rich 
flavor of Assam tea with the 
sweeter notes of Darjeeling, 
Sprouts Sparkling Lemon 
Iced Tea is a delightful 
and refreshingly balanced 
addition to your day.

Recipe Courtesy of sprouts.com

Indulge in the sweet, tangy ro-
mance of an Iced Lemon Pound 
Cake, where tender, lemony cake 
is topped with a sweet, citrusy 
glaze in a paleo and gluten-free 
treat.

INGREDIENTS

Icing
•	 3/4 cups Powdered monk fruit or 

organic powdered sugar
•	 3-4 Tbsp. Full-fat coconut milk
•	 1/8 tsp. Vanilla
•	 Pinch of salt
•	 1/4 cup Meyer lemon juice
•	 2 Tbsp. Meyer lemon zest

Cake
•	 1 cup Unsalted butter at room tem-

perature (substitute ghee or coconut 
oil)

•	 1/2 cup Coconut sugar
•	 4 Eggs at room temperature
•	 1/2 cup Honey
•	 2 tsp. Vanilla
•	 1/2 cup Almond flour
•	 1 cup Cassava flour
•	 1/2 tsp. Salt
•	 1/4 cup Meyer lemon juice
•	 2 Tbsp. Meyer lemon zest

DIRECTIONS

1.	 Preheat your oven to 350F. Use a sheet of parchment paper in your loaf pan so you 
can easily get the cake out when it is cooked and cooled.

2.	 Using a stand mixer or a hand mixer, cream 1 cup butter and 1/2 cup coconut sugar 
on high for 2-3 minutes, or until it is light and airy and light in color.

3.	 Add 4 eggs, one at a time and whip on high for 1 minute after each addition.
4.	 Add 2 tsp. vanilla and 1/2 cup honey and whip until light and fluffy, about 2 minutes.
5.	 Whisk together the remaining ingredients (1/2 cup almond flour, 1 cup cassava flour, 

1 cup arrowroot flour and 1/2 tsp. salt). Add the dry ingredients a bit at a time and 
mix to incorporate before adding more.

6.	 Once all of the dry ingredients are added, slowly stream in the 1/4 cup of lemon juice, 
then add the 2 Tbsp. lemon zest and mix just until combined.

7.	 Add the batter to the pan, then let it sit for 10 minutes before putting it in the oven.
8.	 Bake for 45-55 minutes, or until a knife inserted comes out clean (there may be 

crumbs) and the top is golden.
9.	 Cool the cake entirely (about 30 minutes) before adding the glaze.
10.	 While the cake is cooking, make your icing glaze by mixing together all of the ingre-

dients. When the cake is cooled, you can pour the icing over the top of the cake and 
allow it to drip over the sides. You can serve it immediately or let it harden before 
cutting and serving.

https://shop.sprouts.com/store/sprouts/recipes/2898520-iced-lemon-pound-cake-recipe-paleo-gluten-free

