
YOUR MONTHLY GUIDE TO DELICIOUS DEALS AND HAPPENINGS IN OUR STORES

Of all the possible 
winter squash, the
pumpkin has become the champion of the fall. 
Imagine if the butternut, acorn, or delicata held as much 
meaning? But the pumpkin is more than a squash – it’s a 
symbol. The pumpkin craze starts off in September, when 
they show up in neat royal rows in front of hardware stores 
and roadside farm stands, or in deep boxes that seem to 
hold endless orange globes. Right about then, cinnamon 
and nutmeg become the dominant scent in coffee shops, 
and “pumpkin spice” is the flavor on which everyone has 
an opinion. (Too early! I secretly love it! I proudly love it!) 
Then the knives and chisels come out, and the pumpkins 
become our canvasses as we transform them into creepy 
decorations, and, most magically, lanterns that light our 
neighborhoods in the darkest time of the year.  And finally 
they become pies, roasted into silky custard that has come 
to be the very flavor of gratitude. We’ve got lots of pumpkin 
goodness this month, from a classic soup to a pumpkin 
spice latte that actually contains pumpkin. Pumpkin not 
your thing? We’ve got apples galore. We’ve even dipped 
them in caramel and created a special caramel apple zodiac 
(yup, you heard that right) just for you.

All Cybele’s Cookies are 
2 for $9.00 in October!

CREAMY PUMPKIN SOUP
Temperatures have dropped and soup season is 
here! This super creamy simple soup from Guido’s 
Kitchen is autumn in a bowl.

SERVES 4 TO 6

OUR OCTOBER RECIPE: STAFF PROFILE

1 tablespoon extra-virgin olive oil
2 tablespoons butter
2 ribs celery with greens, finely chopped
1 medium yellow onion, finely chopped
Salt 
Freshly ground pepper
3 tablespoons all-purpose flour
1 teaspoon cinnamon
½ teaspoon nutmeg
½ teaspoon ginger
1 tablespoon maple syrup
4 cups chicken or vegetable stock
2 15-ounce cans pumpkin (not pumpkin 
pie filling)
1 cup heavy cream
Crème Fraîche and toasted pepitas, 
for serving

1. Heat a large pot over medium heat.        
Add the oil and the butter. When the butter 
melts, add celery and onion. Season with 
salt and pepper. Cook until the vegetables 
are tender, 6 to 7 minutes. 

2. Add the flour, cinnamon, nutmeg, and 
ginger, stirring until well combined. Whisk 
in the maple syrup and stock, bringing 
the liquid to a low simmer.  Whisk in the 
pumpkin in large spoonfuls to incorporate 
it into the broth. Continue to cook, stirring 
occasionally, until the soup slightly thickens, 
about 10 minutes. Add the cream, then 
reduce the heat to low to keep the soup 
warm until you are ready to serve. Ladle 
into individual bowls, then top each bowl 
with crème fraîche and toasted pepitas.

Amanda Miller, 
Guido’s To Go 
GB Team Leader

Read on for the best of October in our stores!

Everyone’s favorite treat – reinvented. These 
are clean, wholesome, and delicious cookies 
that are allergy–friendly, gluten-free, plant–
based, and free from artificial preservatives, 
color, flavors and GMOs. Back in the early 
2000s, company founder Cybele Pascal 
was a professional writer living in NYC with 
a background cooking in restaurants and a 
passion for hosting dinner parties. But after 
her first child was diagnosed with severe 
multiple food allergies, her world was flipped 
on its head. Never one to be daunted 
by a challenge, however, Cybele took it as a 
problem to be solved, and from that moment 
forward made it her mission to create 
allergy–friendly recipes, free from the top 
8 allergens, and superbly delicious for all.

For Amanda Miller, Guido’s 
is definitely a family affair. 
Her mother, AnnMarie, 
heads up the Accounting 
team at the store, and her 
father, Scott, is our New 
England Produce Market 
buyer and tractor trailer 
driver. After working a stint 
as a bagger and price auditor in 2012, she returned 
in June of 2020 to help out during the pandemic. 
Amanda’s patience and excellent communication 
skills quickly made her a go-to customer service 
expert in the store, and she was leading the Guido’s 
To Go GB team within a few months. When she’s not 
picking out perfect avocados for your online order, 
Amanda loves to read, and she recently taught herself 
to knit. Her current project is a baby blanket for her 
older sister’s new baby, due later this year. Congrats, 
Amanda! That baby is going to have one great auntie.

Grocery Great 8 for October
There are over 300 products on sale in our stores in October, and each month 
we choose our favorites. Don’t forget to look for the BEET all month long!

Hawthorne Valley
FERMENTED VEGETABLES

all 16 oz varieties
25% off

Pop & Bottle
OAT MILK LATTES

all 8 oz varieties  
2 for $5

San Remo
ORGANIC PASTAS

16 oz
$2.99

Bjorn Qorn
POPCORN

all 3oz varieties 
$2.99

Cybele’s
GLUTEN FREE COOKIES

all 6 oz varieties
2 for $9

Guido’s Own
MAPLE SYRUP

all 32 oz varieties
$19.99

Early Bird Farmhand’s Choice  
 GLUTEN FREE GRANOLA

all 12 oz varieties
$7.99

Everybody Eat
VEGAN GLUTEN-FREE CRACKERS

All 4 oz varieties
$4.99



THE CARAMEL

Bold, ambitious, and always ready to lead- you dive headfirst 
into the most challenging situations without too much thought. 
Your heart leads, and your heart wants all the good things 
RIGHT NOW. Cookies, cream, caramel – yes please! You’ll 
figure out how to actually get your teeth through it later. 

Oreo
March 21–April 19ARIES |

Oh Taurus, you are the queen of earthly pleasures. 
Grounded, dedicated, and practical – we always want you on our 
side. Your apple is the classic peanut rolled – not too over the top, 
easy to eat, with a little extra tasty protein in the mix. We’ll make 
sure we keep making them, because once you’ve chosen your 
favorite, you’re sticking with it.

Peanut
April 20–May 20TAURUS |

Caramel? Chocolate? Two identities are better than one! Playful, 
curious, and always the life of the party – you, like your zodiac apple, 
might find yourself trying to be all things to all people. This apple 
perfectly suits your short attention span. Start with the chocolate 
bites, and by the time you get to the pure caramel you’ll have tired 
of one taste with a craving for the new one.

Chocolate Dipped
May 20–June 20GEMINI |

Your hard outer candy shell might be the image you present to 
the world, but deep down, your inner self is as tender as the silky 
chocolate inside each candy that coats your chosen apple. Cancer 
rules the stomach, so you know what’s delicious and you’re not 
messing around. You’re the master of all things domestic, and 
bright colors, cozy caramel, and the people-pleasing nature 
of the chocolate candy apple is the perfect snack to grace your 
well-set table.

m&m’s
June 21–July 22CANCER |

You rule it all, and always choose the most complicated thing 
on the menu. Which apple has the most toppings? That’s the 
one for you. Crunchy peanuts, creamy chocolate, smooth and 
sticky caramel – this is your apple. You bask in the spotlight, 
and run towards all things over–the–top. Things might get a 
little dramatic, but your passion, loyalty, and creativity make
it all worth it. Shine on!

The Peanut Chocolate
July 23–August 22LEO |

Logical, practical, and systematic – you’ve learned how to get all the 
sweetness with none of the mess. You’re a problem solver, a perfectionist, 
and a kind and gentle helper to others. You love to share – another reason 
why the sliced caramel apple is your perfect treat. Take a slice for yourself, 
and pass the rest around. You operate out of a sense of abundance, and 
you can feed a room with one perfectly sliced apple.

Sliced Caramel Apple
August 23–Septmeber 22VIRGO |



Caramel apple season is here, and the hardest part 
is deciding which one to eat. Look to the stars – they’ll 
lead you to the perfect choice!

APPLE ZODIAC

Which apple will you choose? On the one hand, the chocolate apple 
answers your sweet tooth, but on the other, that tasty crunch of peanuts! 
Or candy? Candy is so good! And if you pick one and end up sharing 
with a friend (which you definitely will), what if they don’t like it? It’s 
best to play it safe and go with the classic original. You’ve weighed 
your choices and the answer is clear.

The OG Caramel Apple
September 23–October 22LIBRA |

Oh Scorpio, we are drawn in, enthralled, obsessed! Your passion, power, and deep 
psychic nature always help you get what you want, even if the process requires patience. 
As luscious and sensual as you are, it’s the salty sting of your wit that makes you truly 
unique. What starts as a sweet bite finishes with salt, a taste not for the faint of heart. 

Salted Caramel
October 22–November 21SCORPIO |

Intellectual, curious, funny, social – we love that you’re up for anything. What makes 
a caramel apple more exciting? Heath bar! Top chewy with more chewy, sticky with 
more sticky! You love to travel and explore, and you have zero filter when it comes 
to truth telling. What’s the best caramel apple? Tell it like it is. You know you’re 
always right!

Salted Caramel
November 22–December 21SAGITTARIUS |

Let’s just skip the caramel altogether, shall we? It’s messy, it’s sticky, and it distracts from the 
perfect nutritional package of the apple itself. Your determination and focus are inspiring, 
and while your apple choice might not be the most exciting one, we admire your sense of 
restraint. You’re so good at living well, and you know that sometimes a plain apple is a gift 
to future you.

Plain Apple
December 22–January 19CAPRICORN |

Your free spirit leads you – let your colors shine! You’re a rebel at heart and run 
from established norms, which is why the sprinkle caramel apple is the obvious pick. 
Colorful? Check! Unexpected? Definitely! This apple’s the most unique of the bunch, 
the perfect snack to fuel your revolution.

Sprinkles
January 20–February 18AQUARIUS |

Psychic, deeply compassionate, and able to adjust to all moments, 
you are the most water-y of the water signs. Liquid is fluid and can take 
shape in whatever form life requires, which is why you omit the apple 
altogether and opt for the dip. Eat it with a spoon, dip other treats into 
it, or use it to create your own unique concoction.

Just the dip
February 19–March 20PISCES |



OCTOBER JUICY DEAL
PUMPKIN 

SPICE LATTE
It’s pumpkin spice season again. 
Celebrate with a Pumpkin Spice 
Latte from our Pittsfield Café! 
With local, creamy High Lawn 
Farm milk, housemade pumpkin 
sauce, and rich espresso, this drink 
is the perfect cuppa to enjoy in 
the crunchy autumn leaves.

FINE CHEESE CO.’S TOAST 
FOR CHEESE CRACKERS:

Sweet, savory, and perfect for your 
favorite cheese! Choose from cherry, 

quince, apricot, or date.
$7.60 – YOU SAVE $1.90

ONLY IN PITTSFIELD

ONLY IN PITTSFIELD

ONLY IN GB

While supplies last. 
Prior sales excluded.

Pyrenees Brebis 
$20.99/lb (you save $4/lb)
Pyrenees Brebis is a slightly younger spin 
on PDO Ossau Iraty, carefully matured by 
the expert affineurs at Mons for 3 to 6 
months. It's produced in the heart of the 
Basque region with exceptional milk from 
Basco-Bernaise, Manech Tete Rousses, and 
Tete Noir sheep that thrive on the lush terroir. 
The cheese has a white and ivory paste with 
a thin dark yellow rind spotted with red. It 
has a creamy texture, and a milky, sweet, 
and slightly sheepy taste.

Jumi of Switzerland Raclette 
$20.99/lb (you save $4/lb)
Melt this creamy Swiss cheese over meat 
or vegetables for an amazing treat! Jumi 
Raclette is a cow’s milk cheese, available 
in three varieties: Port Pepper Raclette, 
Chili Raclette, and Smoked Raclette.

This month, we’re featuring some 
of our favorite European cheeses.

$4.05/12oz – YOU SAVE $.50

WINE DEPARTMENT
VINE & DINE SELECTION

Esteban Martín
Garnacha- Syrah
from Cariñena, Aragón, Spain

$9.99, save $2 per bottle

Cherry red, fresh and complex, with red 
and black berry fruit flavors and a presence 
of toast, spices, and cocoa. Very expressive 
with moderate tannins. Pair with tapas and 
Mediterranean cuisine, especially grilled 
chops & rice. Also, delicious with chocolate 
desserts.

What’s sweet and bitter, perfect 
for fall, and amazing for all 
things digestion? Maple bitters!

Bitters can definitely be an acquired taste, 
but the sweetness of Urban Moonshine’s 
Maple Bitters makes it a perfect and easy 
introduction to the wonderful world of 
bitters. Take ¼ teaspoon before or after meals, up to 6 times per day*. 
The certified organic formula is made from dandelion, burdock, orange 
peel, fennel seed, angelica, gentian, and of course- pure maple syrup.

MEAT
 NUESKE'S CHERRYWOOD OR APPLEWOOD 

SLAB BACON SLICED TO ORDER
(nitrite and nitrate-free, smoked with sweet robust fruitwood)

$9.99/lb

NUESKE'S SMOKED BACON 
CHEDDAR BRATWURST

(Pork blended with smoky Nueske's bacon morsels, red 
and green jalapeño pepper, and Wisconsin cheddar cheese, 

smoked over glowing embers of sweet, rich applewood)

$6.99/lb

MAZZEO'S OWN APPLE, HONEY, AND 
ALMOND-STUFFED CHICKEN BREAST

$6.99/lb 

100% NATURAL GRASS-FED 
BEEF CHUCK POT ROAST

$7.99/lb 

SEAFOOD
ICELAND ARCTIC CHAR

(Sustainable, low carbon footprint, superior flavor)

$14.99/lb

OCTOBER 1–31, 2021

OCTOBER

Bring on the bubbles! 
SodaStream Fizzi Starter 

Packs are on sale all month 
long. You’ll get the Fizzi 
Sparkling Water Maker, 
a 1-Liter polycarbonate 

bottle, and a 60-Liter CO2 
carbonating cylinder. 

Available in Black, White, 
and Icy Blue.

$69.99 
you save $30

WE LOVE IT!
URBAN MOONSHINE 
ORGANIC MAPLE BITTERS

*Not to be used during pregnancy.

SAVE THE DATE! 
GET READY FOR 
PRIZES, TREATS, 

DEALS, AND MORE! 

NOVEMBER 4, 
2021


