





Apple and Red Grape Slaw
[image: ]

$0.00

*810109*

Arugula, Kale, Avocado, Olives, Raisins, Celery & Dijon Vinaigrette
[image: ]
$0.00

*810110*

Avocado, Pepper & Cucumber Salad with Sofrito Sauce
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$0.00

*810111*

Black Bean and Mango Pico de Gallo
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$0.00

*240000*

Chickpea Salsa with Jalapenos
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$0.00

*810112*

Chipotle Chicken Salad
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$0.00

*810113*

Chipotle Cole Slaw
$0.00

*810114*

Chipotle Spiced Corn and Navy Bean Salad
[image: ]
$0.00

*240005*

Citrus Barley Lentil Salad with Grapes
[image: ][image: ]
$0.00

*270002*

Corn and Black Bean Salad
[image: ]
$0.00

*240006*

Cucumber & Onion Salad with Garlic Oil & Red Wine Vinegar
[image: ][image: ]
$0.00

*810115*

Cucumber, Watermelon & Mint Salad
[image: ]
$0.00

*810116*

Edamame Salad with Peppers, Onions & Mustard Vinaigrette
[image: ][image: ]
$0.00

*250001*

Fennel & Citrus Salad with Fresh Herbs & Dijon Vinaigrette
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$0.00

*810118*

Fiesta Black Bean Salad with Sweet Potatoes, Corn, Scallions & Cilantro
[image: ]
$0.00

*810119*

Greek Orzo and Feta Salad
[image: ]
$0.00

*250004*

Greenwheat Freekeh Salad with Cherry Tomatoes & Asparagus
[image: ][image: ]
$0.00

*810120*

Grilled Chicken Farro Salad with Balsamic Vinaigrette
$0.00

*810121*

Grilled Chicken, Arugula, Blackberries, Almonds & Lemon Thyme Vinaigrette
$0.00

*810122*

Grilled Chicken, Broccoli & Apple Salad with Greek Yogurt Dressing
$0.00

*810123*

Grilled Chicken, Kale, Feta, Chickpeas & Cranberries
$0.00

*810124*

Grilled Chicken, Kale, Quinoa, Asparagus, Watermelon Radish & Honey Vinaigrette
$0.00

*810125*

Grilled Romaine, Chicken, Pickled Onions & Blue Cheese
$0.00

*810126*

Herbed Wild Rice & White Bean Salad
[image: ]
$0.00

*250005*

Kachumber Salad: Tomatoes, Onions, Cucumbers, Peppers
[image: ][image: ]
$0.00

*810127*

Kimchi Slaw
[image: ]
$0.00

*810128*

Mango Jicama Slaw with Onions, Cabbage & Cilantro
[image: ][image: ]
$0.00

*810129*

Mediterranean Couscous with Tomatoes, Cucumbers & Fresh Herbs
[image: ][image: ]
$0.00

*810130*

Mexican Corn & Pasta Salad with Peppers & Cotija Cheese
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$0.00

*810131*

Moroccan Couscous with Grilled Chicken & Orange Vinaigrette
$0.00

*810132*

Moroccan Couscous with Raisins & Chickpeas
[image: ][image: ]
$0.00

*250009*

Napa Cabbage Salad with Carrots, Scallions & Miso Dressing
$0.00

*810133*

Papaya & Rice Noodle Salad
[image: ][image: ]
$0.00

*810134*

Pasta Salad with Peppers, Onions, Herbs & Italian Dressing
[image: ]
$0.00

*810135*

Pickled Red Cabbage Slaw
[image: ]
$0.00

*810136*

Quinoa with Squash, Bell Peppers, Raisins, Oranges, Jalapeno & Almonds
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$0.00

*810137*

Quinoa with Squash, Bell Peppers, Raisins, Oranges, Jalapeno & Sunflower Seeds
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$0.00

*810138*

Quinoa-Herb Tabbouleh
[image: ][image: ]
$0.00

*810139*

Raspberry, Cranberry, Pecan, Feta & Zucchini Couscous Salad
[image: ][image: ]
$0.00

*810140*

Sauteed Vegetables, Barley, Mandarin Oranges & Pineapples
[image: ][image: ]
$0.00

*810141*

Shaved Brussels Sprout Salad with Endives, Croutons & Cider Vinegar
$0.00

*810142*

Soba Noodle Salad with Asian Sesame Dressing
[image: ]
$0.00

*260005*

Spring Mix with Lemon Honey Vinaigrette
[image: ][image: ]
$0.00

*810143*

Summer Couscous Salad with Arugula, Edamame & Parmesan
[image: ]
$0.00

*810144*

Summer Pasta Salad with Corn, Kidney Beans, Tomato, Cucumber & Basil
[image: ]
$0.00

*900004*

Sunshine Carrot Salad with Snow Peas, Jalapeno & Lime
[image: ]
$0.00

*810146*

Sweet Potato Salad with Ricotta Cheese
[image: ][image: ]
$0.00

*260006*

Tabbouleh and Chickpea Salad
[image: ][image: ]
$0.00

*260007*

Tabbouleh Salad
[image: ][image: ]
$0.00

*810147*

Tofu, Edamame & Corn Salad
[image: ]
$0.00

*270000*

Vietnamese Salad with Cabbage, Fried Shallots & Asian Dressing
$0.00

*810148*

Whole Wheat Couscous with Sun-Dried Tomatoes, Artichokes, Olives & Feta
[image: ]
$0.00

*500007*

Grilled Chicken, Kale, Quinoa, Asparagus, Watermelon Radish & Honey Vinaigrette
$0.00
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Nutrition Facts
1 serving per container
Serving Size (23152

Amount per serving

Calories 320

% Daily Value*

Total Fat 14g 21%
Saturated Fat 2g 10%

Chol ol 90mg 30%

Sodium 550mg 23%

Total Carbohydrate 13g 4%
Dietary Fiber 3g 12%
Total Sugars 4g

Protein 36g

Vitamin A 50% Calcium 6%

Vitamin C 50% Iron 15%

* The % Daily Value (DV) tells you how much
a nutrient in a serving of food confributes to
a daily diet. 2,000 calories a day is used for
general nutrition advice.

Grilled Chicken, Kale, Quinoa, Asparagus,
Watermelon Radish & Honey Vinaigrette

Ingredients:

Grilled Chicken (Chicken, Olive Oil, Cilantro,
Salt, Black Pepper), Quinoa (Water, Red
Quinoa), Watermelon Radish, Asparagus, Kale,
Roasted Fennel, Honey Vinaigrette (Canola
Oil, Fennel, Honey, Orange Juice, Lemon Juice,
Spicy Brown Mustard, Salt, Garlic, Shallots,
Black Pepper, Oil), Green Peas, Salt, Black
Pepper

*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.
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Nutrition Facts

<<Per>> serving per container
Serving Size  (<<Serving Size (g)>>g)
D ————————r T ———————————

Amount per serving

Calories <<Cal>>
% Daily Value*
Total Fat <<Fat>>g <<% Fat>>%

Saturated Fat <<Sat Fat>>g <<Sat Fat
%>>%
Chol ol <<Chol>>mg <<Chol %>>%
Sodi <<Sod>>mg <<Sod %>>%
Total Carbohydrate <<Carb>>g <<Carb
%>>%

Dietary Fiber <<Fib>>g <<Fib %>>%

Total Sugars <<Sug>>g
Protein <<Prot>>g

Vitamin A <<VitA>>% Calcium <<Calc>>%
Vitamin C <<VitC>>% Iron <<lron>>%
* The % Daily Value (DV) tells you how much

a nutrient in a serving of food confributes to

a daily diet. 2,000 calories a day is used for
general nutrition advice.

<<Name>>

Ingredients:
<<Ingredients>>

*Consuming raw or undercooked meats,
pouliry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Perishable. Keep refrigerated. Consume within
2 days of purchase. Be aware that we handle
and prepare egg, milk, wheat, shellfish, fish,
soy, peanut and tree nut products, and other
potential allergens.




