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* A TROVE OF FANTASTICALLY UNIQUE FINDS °

{nds MORE

Here you’ll ind a carefully curated collection of distinctively delicious discoveries, exclusively
available in our stores. These one-of-a-kind finds are sure to expand your horizons. We're
unburying an ever-expanding array of culinary curiosities and the tastiest treasures this world
has to offer. You'll discover Treasure EmporiYum wonders throughout the store, marked
with an = to make them easy to find. In this case,
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PRIVATE SELECTION® .
IMPORTED EUROPEAN  Catixn i T

ARTISAN STONE FIRED PIZZAS "
The proof is in the proohng! el

Great pizza is built on great crust. That’s why our imported crust is proofed
for 24 hours to create authentic, old-world flavor and texture. And for

a truly unforgettable bite, we know sourdough is the way to go. Taking
nothing for granite, we bake our crust to crispy perfection on intensely hot,
white granite stones. Then comes the top-notch toppings. Our Calabrese
Salami 8 Marinated Peppers pizza marries the subtle spice of Calabrese
salami with intensely sweet and tangy red peppers, Grana Padano cheese
and arugula pesto for a pie with endless zesto. Tender grilled mushrooms,
a rich Grana Padano cream sauce and the earthy flavors of truffle oil in our
Crilled Mushroom € Trultle Oil pizza are bound to make it a forager’s
favorite. Enjoy these, or any of our other outstanding offerings...we promise
they’re all a-round great pizzas!

PRIVATE SELECTION® CRAFT SODAS .
(Soda) pop art.

Like beautifully blended colors on canvas, Private Selection® Craft Sodas '
vibrantly meld old-world ingenuity with creativity. Our Bourbon Barrel Cola
blends natural bourbon flavor with caramelly cola and real cane sugar to

create a colossal cola with a crisp finish. Creamy Ginger Root Beer delivers

just the right flourish of creamy ginger coupled with real cane sugar for

a soda you're sure to root for. Although it takes an artist, there's some

science to it as well. | guess you could say this is where art meets fizzics. '
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HEMISFARES UNFILTERED
SICILIAN EXTRA VIRGIN OLIVE OIL

Share our unfiltered enthusiasm for this
Italian masterpiece!

truly is one-of-a-kind. Our Castelvetrano
olives have been grown and harvested by the same family for over

a century. Cold-pressed to impress within 8 hours of harvest, one
could say this award-winning, rich and robust oil is perfect for dipping,
cooking, finishing or sipping. One could also say it’s simply delizioso!
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HEMISFARES
SPANISH CORNICABRA
EXTRA VIRGIN OLIVE OIL

: = 20
Seriously spectacular Spanish olive oil...ole

Spanish Cornicabra hails from the Sennr.iﬂ dtefald:‘:“}ruhﬁi:
estate, dating back to 13th-cenh21r4y mﬁdlexefztegn?m;m
' | ] ind No. is harv !
is where HemisFares Fin . el
' live trees. Long-lasting
century-old Cornicabra o S gt
| set this oll apa
a lush, fresh artichoke aroma | |
ottt perftly pars withfesh broad f0, S0UP, SECE: R
. kind. INO NPV ; .
uces and vegetables of any Kind. o :
iinase to use it, this magic elixir will make you say
« AbraCornicabra!”
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——PRIVATE SELECTION® BRONZE CUT ITALIAN PASTA

A bronze cut above... gt

—

Imported from the Emilia Romagna region of Italy, our pastas
are made with (durum roll please...) golden amber durum wheat semolina. They're
slow-dried to deliver fabulous flavor, golden color, and of course, texture to really
grab hold of some sauce. Just find the shape that fits your fancy and get cooking.
Give our , a.k.a. “spinning tops,” a whirl. Their thick tops soak up some
serious sauce and give a great bite. Our , or corkscrews, scoop up
more savory flavor with every swirl. And you'll fall in love with our - ...Italian
for butterfly! Skip the spaghetti and spread your wings with this one if you're
interested in serving pasta with rich tomato or cream sauce. Or why not come

out of your culinary shell with ? These small shells allow for big flavor when
mixed with vegetable and meat sauces, or melted cheese. We say try them all
because life is better with lotsa pastal
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PRIVATE SELECTION® AVOCADO OIL

This oil “haas” everything you're looking for! =

Fabulous flavor? Check! A heaping helping of health benefits? Check! A high flash AVOCADO
point to make it a cook’s new go to? Check! With its mild, buttery flavor followed by & 0L 4
a hint of nuttiness, Is just right for what you’re TR

cooking. An astoundingly high smoke point makes it right for how you’re cooking. “:f“::::j”
And an amazing arsenal of health benefits make it right for whomever you’re cooking i

for. Private Selection® Avocado Oil is cold-pressed to impress and really delivers

everything from “flava” to omega!

PRIYVATE
EELECTION

| VETRANO OLIVES

- |
ves in the Mediterranean:

HEMISFARES CASTE

The meatiest oli
S Fiﬂds No.

HemisFare
olives from
whichever you wd
Sicilian Extra
harvested DY
for their brigh

HemisFares

t green hue,
Gastelvetl'ﬂ




= ey g ] e Cpen ek

PRIVATE SELECTION@ MACARGNS

Lip “smacarons“!

made popul g the Renaissance, and
tof a renaissance th

emselves these days. &
MACARONS

NMacarons were :
they're definitely experiencing a bi : al
Private Selectiunﬂ’" Macarons are made In traditional French SWI? and come |
ina cornucopia of flavors and colors, from traditional 10 extraordinary. Try i:.}_'ftm'ﬂ'., smu;ﬁ ﬁuni Emﬂ-m-é ;w.:-__ -_

cranberry, green tea lavender, chocolate fudge,_pass.-.c}n fruit, raSpl?T:' ﬁ",hGT ee, e Y + PASSION i |

vanilla and pistachio. Our artisanal almond meringues are made with wn?o 9. S ToF BACh FNOR MACARONS

and our flavorful cream fillings are a dream. Each confection i e e
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PRIVATE SELECT
BOURBON TRUFFLE ICE CRE'::UTTER

Make it a double...scoop!

****
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simple truth
organic

Gl v
It’s not actually 2 nut; isn’t that nuts:: R
rth to bring simple to you- .- - s
T W, C0CONUT WATEF §

the ends ﬁf the ea _
Water, that travel took US to COCONU
cmake  QEEEES, CHEIES

At Simple Truth®, we travel 1O 1 d
In the case Of Simple Truth Organic Cm.:?nu_t |
the Philippines- The minerals N the volcaniC soil an? the salty chf?n "at"j 7 | :
the perfect climate for growing what t'ng _luca\s call “The Tree © [ ?f ol i lQ' F lp}.- |
organic, fair trade coconut water significantly eigwatg? the lives of 18 W;E“ 7@ Q C) ‘

their families and their communities - and we believe it'll e‘u_euate y_cruri as . : :

Right after we crack open ihe coconut, we se1a'. the water in ouf sagnlature i

Simple Truth® packages- We also offer amazingly de'nectat?\g chocola e, mand .

41l with no sugar added. These delicious drinks really L, oxo0e0 N |
% @ g m-r% @ g ﬂﬁnﬂung'ﬁ
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resh in refreshing!

revitalize, and put the f

SIMPLE TRUTH ORGANIC®
COCONUT WATER

. SPARKLING

Crack open 2 cocanut!
onut

of slightly gweet cocont _
. of seltzer with Simple Truth Organic” Sparkling Coconut )
' nt more...the crisp, refresning

sva not sure what s arks our exciteme

T:;tr:ﬁith not‘fmm-cgncentrate fruit juice,; Of the fact that it‘s_ pgn-GMO and
 Fair Trade Certified™. And while we never add sugar or artlf'.mai GD'.'DFE,
| N [ we've apsolutely added flavors like hp-smackmg
It's like @ tropical hydration vacation!

water meets 2 bubbly boost
Water.




PRIVATE SELECTION®
ALCOHOL INFUSED STEAK SAUCES

Raiding the bar helped us raise the bar for steak sauce!

When steaks are the center of the plate, they’re also the center of attention. That said,
we hadn’t found a sauce worthy of our quality cuts. We drew inspiration from some
of our favorite beverages to small batch-craft these sauced sauces. Our
r , with its sweet and smoky oak-aged flavor, is the
perfect complex complement to almost anything — from ribeyes to fries. And our
is rich and bold with a fruity oak-aged flavor
you’ll savor. Try them both and we think you’ll agree...they really raise the steaks!
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PRIVATE SELECTION®
CRAFT BEER BBQ SAUCES '

Say cheers to beerbecue sauce!

This line of craft beer-infused, small batch-crafted BBQ sauces is sure to be the life
of any party. Our Red Lager € Roasted Tomato BBQ Sauce delivers a sweet, savory
punch that’s anything but pint-sized. The Dark Ale € Chipotle Pepper BBQ Sauce
features hints of smoky chipotle and blackstrap molasses. And the hoppy, mustardy,
twangy trio in our Pale Ale € Mustard BBO sauce is sure to cure what ales you.
Whichever one you choose, what we've brewed will brighten your mood!
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COOKED NASHVILLE
KEN POTATO CHIPS
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PRIVATE SELECTION® —— ——
HEIRLOOM VINE-RIPENED TOMATO SAUCE

Our most prized tamily heirloom...

You say heirloom tomato, we say unique color, texture and flavor! Passed down
from generation to generation, and staying true to its bold flavor; we've heard it
through the tomato vine that heirloom tomatoes are having a moment. They're
on just about every need-a-reservation-a-month-ahead restaurant menu, and
they’re making their debut in our Private Selection® Pasta Sauces...talk about
juicy news. proves
that you can teach an old-world tomato new tricks!

PRIVATE SELECTION®
CREAMY ROSE TOMATO & CREAM SAUCE
Stop and eat the rosé!

This delicate cream sauce gives new meaning to the term wine and dine. Made
with bright and refreshing rosé, tomatoes, butter, Romano cheese and garlic,
you’ll experience tantalizing, robust flavor with every pour. Get ready to crush

pasta night!
ROSE

0
TOMATD & CREAM SAY
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PRIVATE SELECTION® Reeie . H"‘*Jlfi/ ~
24 HOUR MARINATED JERKY W ALBI-B-QUE

A seriously savory stampede. . 24 Lour Marinalod

_\-‘-"—\-\.

Have you herd about this flavorful foursome? If not, you’re in for a treat

made from quality cuts of meat. You'd think making the most delicious e 7/
and desirable jerky in the land would be tough...but it's actually amazingly e
tender! Our beef jerky comes in a wide array of flavors, such as Carne TR N
Asada, Honey Harissa BBQ Bacon and Kalbi-B-Que, a unique twist P ] ﬁu

on Korean BBQ. There’s a unique variety for your every mood. And they’re 'Eﬁ-ﬁm_- |

all 24-hour marinated for a flavor that lasts days! TR M2 501008
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PRIVATE SELECTION®
SMALL BATCH CRAFTED NUTS

You'd have to be nuts not to love ’em!

These tree-grown treats are simply irresistible! We start with top-quality nuts,

then give 'em an infusion of flavor you’ll savor.
are coated in sensational flavors that make this

| treat truly tantalizing. Our have
m a sweet caramel glaze that’ll make you want to graze. The kettle-cooked
ARTIFICIALLY FLAVOREZ caramelization creates a tempting textural sensation. Are they really as

ALMONDS © ) amazing as that sounds? They’re small batch, so ‘natch!
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