
 

 

 

 

 

 

  

 

New Product of the Week 

Q Ginger Ale 
A Superior Ginger Ale for Adults: 

Tip of the Week 

 
Ingredients:  
 1 bunch kale 

 1 tablespoon olive oil 
 1 teaspoon seasoned salt 

Directions: 
1. Preheat an oven to 350 degrees F (175 degrees C). 

Line a cookie sheet with parchment paper.  

2. With a knife or kitchen shears carefully remove the 
leaves from the thick stems and tear into bite size 

pieces. Wash and thoroughly dry kale with a salad 
spinner. Drizzle kale with olive oil and sprinkle with 

seasoning salt.  
3. Bake until the edges brown but are not burnt, 10 to 
15 minutes. 

New Products Just In 

Fight the Chill with: 

 

 

•Real ginger 

•A dash of Organic Agave, 

not loads of high fructose 

corn syrup or sugar  

•A touch of coriander, 

cardamom, cayenne, rose 

oil, and orange peel  

•Only 60 calories  

•A beautiful glass package,  

which preserves taste and  

carbonation 

Let our many varieties 
of Maya Kaimal sauces 
start a new family 
tradition in your kitchen  

•all natural 

• vegetarian 

•gluten free! 

Dagoba 

Chocolate Chai 

Organic and 

 Fair Trade 

America's #1 Coffee 
Alternative:  

Teeccino 
Flavors include: 
•Chocolate 

•French Roast 

•Hazelnut 

•Vanilla 

Q Tonic Water also available 

Kale Chips 
 

Additional specials available on 

AccessOnslow.com: more than just 

a directory…..simple to use 

Samplin’ Saturday  
11.26.11  12pm-6pm 

Turkey Leftovers? 

 
Come Taste for Yourself! 

Sauces available include Classic Korma, 

Vindaloo, Coconut Curry, Tamarind Curry, and 

Tikka Masala. 

 


