
This week’s specials:
  Effective dates 8/17 - 8/23/11.

Serving Up the 
Harvest
By Andrea Chesma

The Big Book of  
Preserving the 
Harvest
By Carol W. 
Costenbader

Field Day 
Organic Apple Juice
Gallon Jug

$7.79 Ea.

Jovial 
Gluten Free Cookies
7-oz. Box
Selected Varieties

$3.99 Ea.

Evol Bowls
9-oz. Box
Selected Varieties

2/$7
Evol Frozen 
Burritos
6-oz. to 8-oz. Package
Selected Varieties

$1.99 Ea.

Field Day 
Vegetables
14.5-oz. to 15.25-oz. Can
Selected Varieties

2/$3

Grain Miller Oats
Selected Varieties

99¢ Lb.

Pasek Fruit Wine
750-ml. Bottle
Selected Varieties

$7.99 Ea.

Pasek 
Blackberry Dessert Wine
375-ml. Bottle

$9.99 Ea.

Organic Cucumber

$1.39 Lb.

Organic Zucchini

$1.49 Lb.

Organic 
Red or Green 
Leaf  Lettuce

$1.39 Ea.

Organic 
Baby Spinach or 
Spring Mix

$5.69 Lb.

Coleman Natural 
Tri Tip Beef  Steaks

25% Off

Brie De Margaux

$9.99 Lb.

Grand Margaux

$12.99 Lb.

Mozzarella Fresca

8-oz. Perlini - $3.99 Ea.

12-oz. Sliced - $4.99 Ea.

Citrus Fruit Salad

$4.99 Lb.

Thompson 
Red Yeast Rice
60-ct. Bottle

$9.99 Ea.

Natural Factors 
Sublingual Vitamin B-12
90-ct. Bottle

$9.99 Ea.

Saturday
8/20, 7pm

LIVE MUSIC

1 MATCH LEFT

Ahhhhh. It’s time 
to relax, and you 
know what that 
means. Original 
and collaborative 
guitar composi-
tions, surreal 
singer songwrit-
ers and weirdly 
wonderful musical 
acts. Come and 
enjoy great mu-
sic, food, wine & 
micros in our 9th 
Street Bistro.

Saturday
8/27, 7pm

LIVE MUSIC

CANNED MUSIC

A glass of wine, 
your favorite 
chair, and of 
course local mu-
sicians playing 
live for you in 
our bistro every 
Saturday at 7pm. 
Come early to get 
your dinner at 
our Pasta Bar and 
choose from the 
Inland Northwest’s 
largest selection 
of micro-brews and 
wines to accompany 
your meal!

Saturday
9/3, 7pm

LIVE MUSIC

ABE KENNEY

So go on, indulge 
yourself, that’s 
right, go to the 
pasta bar, have 
another micro,
lean back and just 
enjoy the melo-
dies. After all, 
music soothes even 
the savage beasts.

Upcoming Events Northwest Vendor Corner

Get updates on events, musical guests, sales and more! Sign-up for our email list at the Customer Service Booth or visit www.huckleberrysnaturalmarket.com to sign up from the home page.

Camden Creek Lavender Farm

Elk, WA

Camden Creek Lavender Farm is a family-owned 
lavender farm, established in 2006 in Pend Oreille county 
just north of  Elk, Washington.  Their more than 1300 
lavender plants range in color from deep purple to pink 
and white.  Plants are in spectacular full bloom from 
mid-July through early September!

Their lavender is premium quality, naturally 
grown, pesticide free and harvested by hand.

Various sizes and varieties of  lavender 
plants, hardy for this region, are available for 
sale during the Spring and Summer months to 
satisfy your garden or landscaping needs.

You can find fresh bouquets in season, dried floral bundles, a wide 
selection of  lavender-filled sachets and dryer bags in Huckleberry’s Floral 
Department, as well as our hand-rubbed dried lavender “buds” in for 
potpourri, aroma therapy, or culinary uses in our Bulk Department.

Season!
Quattro Stagioni 

Italian Canning Jars
Selected Sizes & Varieties

25% Off

A Pluot 

is a hybrid fruit that is 

three quarters plum and 

one quarter apricot.

Organic Pluots

$1.59 Lb.

Organic Red or 
Black Plums

$1.79 Lb.

Organic Nectarines

$1.99 Lb.

Organic Peaches

$1.99 Lb.


