
for June
There are over 300 
products on sale in 
our stores in June, 
and each month we 
choose our favorites.

GROCERY
GREAT 8

YOUR MONTHLY GUIDE TO DELICIOUS DEALS AND HAPPENINGS IN OUR STORES

A great cheese 
tastes like the place that it comes from. 
When cows have the opportunity to feed on grass, the changing 
nature of the pasture over the course of the season will show up 
in the fat content and flavor of the milk, and the specific plants 
and grasses that grow in the region are all reflected in the milk. 
The sense of place doesn’t stop there, though. As the milk 
transforms into cheese, even the cultures in the air become 
agents of change, helping to craft a cheese that can only be 
made in just that place. 
Following this logic, the new High Lawn Farm cheeses taste like 
home. They taste like that gorgeous grassy expanse along Route 7 
in Lee where we always have to ask ourselves “Should I stop for 
ice cream?” (Yes! Always yes!) They taste like the wide Berkshire 
sky as it’s framed by the hills, and the subtle smells of wildflowers 
as the sun warms the ground. We’re so excited to share these 
cheeses with you, and to celebrate all the delicious moments 
of the Berkshire landscape.

Read on for the best of June in our stores!

Makes one cup

Our June Recipe: CHARD PESTO

11/2 cup tightly-packed clean chard leaves
1/2 cup tightly-packed clean fresh basil
1/2 cup olive oil (plus 1 to 2 tablespoons more if chilling/freezing)
Juice of 1 lemon
1/3 cup walnuts
1/3 cup Parmigiano–Reggiano
Salt and freshly–ground pepper

1. Combine the chard and basil in a food processor or blender.
2. Add the olive oil, walnuts, lemon juice, cheese, 1/4 teaspoon  

of salt, and several grinds of pepper. Blend until smooth. 
Taste, and adjust salt and pepper as needed.

3. If refrigerating or freezing, pour the pesto into a container 
and top with 1 to 2 tablespoons of olive oil.

Swiss chard makes such a vibrant and fresh tasting pesto. And because Swiss 
chard leaves are heartier than the more traditional basil, it’s easy to make this 
simple recipe in bulk.

JUNE

COMING SOON
Our Great Barrington bakery is on track to open by mid-
June, and we are counting the days until the tartlets and 
eclairs fill the bakery case. Our bakery team is planning 
an amazing lineup of sweet and savory treats. Things 
are about to get extra delicious in our GB store!

COOL OFF WITH COLD BREW TEAS

We have so many great teas on sale this month, 
and they’re all perfect for making ice tea! Here’s how 
to turn those tea bags into a refreshing summer brew:
Cover 4 tea bags with 4 cups of water in a jar or pitcher. 
Cover the container and refrigerate until the tea reaches 
your desired strength, 6 to 8 hours. 

TEACHER GIFTS
The school year is coming to an end, 

and it’s time to say thank you to all the 
wonderful teachers in your life! We have 
Guido’s gift cards, custom and pre-made 
floral arrangements from Bella Flora, local 

treats, and so much more.

The Fine Cheese Co.   
CRACKERS

select 4.4 oz varieties
$3.99

Virgil’s
SODA

all 12 oz 4 packs
$5.99

SideHill Farm 
ORGANIC YOGURT

all 32 oz varieties
$1 off 

Nature’s Path
ORGANIC CEREAL

select 10 –14 oz varieties
$3.99

Michael’s of Brooklyn 
PASTA SAUCES
all 32 oz varieties

$6.99

Woodstock
ORGANIC PICKLES
select 24 oz varieties

$4.99

Woodstock
HARDWOOD LUMP CHARCOAL

8.8 lb bag
$7.99

Savor Street
GRAIN-FREE PRETZELS

all 5 – 6.5 oz varieties
2 for $7

Sales only run 
through June 28



AS LOCAL AS IT

The birth of a new cheese: 
The story of Nostro Primo
When Tom Berger, our Deli and Importing Manager, 
approached High Lawn Farm a few years ago to see 
if  they would partner with Guido’s on the creation of  
a new cheese, he used his favorite cheeses as a guide. 
He wanted something “reminiscent of  a Northern 
Piedmontese-type cheese. Aged about two months, 
and starting out not super creamy like a Robiola but 
with a little more depth to it, and a really nice finish 
on the rind. Then as it ages, it would become a little 
bit chalkier and a little more intense.” There was a lot 
of  excitement about the project, but as the pandemic 
took over, the cheese was put on hold. Two years 
later, Amye Gulezian, the new High Lawn Farm 
cheesemaker, came back to Tom, and asked if  he 
remembered the new cheese he had discussed with 
the farm. He did, of  course, and still had dreams of  
bringing it to reality. “What do you think?” she asked 
him, bringing out a cheese she had been working 
on. It was even 
better than he had 
imagined it, with 
more pepper in the 
rind and a fantastic 
texture. They 
named it “Nostro 
Primo,” or “Our 
First”. We hope this 
is just the beginning 
of  many new local 
cheeses crafted in 
partnership with 
local farms and 
cheesemakers. 
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GETS

THE CHEESES
1. High Lawn Queen 
$9.49/ea, you save $2.50/ea
Creamy and buttery interior paired with
a rind with flavor hints of  mushrooms and 
fresh dough. Pair with sparkling white wine. 

2. Wilde Field 
$17.49/lb, save $4.50/lb
A semi–firm cheese with a Shire Breu Haus 
IPA-washed rind, an inviting sweetness, and 
savory hints. Pair with a Shire Breu Haus IPA.

3. Nostro Primo 
$17.49/lb, you save $4.50/lb
'Our First' – Piedmont style cow's milk 
tome that is creamy, lemony and pleasantly 
salty when young; firmer, earthier and 
more complex when aged. Pair with a 
bold red wine.

4. Crema Alpina 
$19.99/lb, save $5/lb
A creamy washed rind cheese washed 
with hard cider. Creamy and decadent 
with a subtle tang and clean finish. Pair 
with a hard cider or crisp white Burgundy.

5. Herbed Cheese Curds 
$7.99/ea, you save $2/ea
Classic fresh cheese curds mixed with 
an addictive garlic, rosemary and red 
pepper flake mixture. Perfect for salads, 
a fun addition to a cheeseboard, and 
great for snacking.

We’re loving the new High Lawn Farm cheeses, 
crafted right here in our own Berkshire backyard.

2

3

5



WINE DEPARTMENT
VINE & DINE SELECTION

This month, we’re featuring a new way to use a product we love: Vibrant 
Health’s Green Vibrance. This plant-based superfood powder is perfect 
for smoothies, but there are so many other ways to use it in the kitchen.

Green Vibrance Herb Dressing
This innovative spin on getting your greens will add an extra boost to any 
salad. Don’t let the ingredient list intimidate you, the recipe is completely 
raw – just blend and pour. Best of all, it’s delicious! 

WHOLE AUSTRALIAN 
BONELESS LEG OF LAMB

(5lb avg, butterflied or tied)

$9.99/lb

BONELESS PORK BUTT
(Perfect to smoke or make pulled pork)

$2.99/lb

PRIME BEEF WHOLE BEEF BRISKET
$6.99/lb

TOMAHAWK RIB EYE STEAK
(thick–cut long bone feeds 2–3)

$16.99/lb

June 1–30, 2022

JUNE

GEARING UP FOR SUMMER CELEBRATIONS? 

LOCATED ALONG ROUTE 7 – PITTSFIELD AND GREAT BARRINGTON MASSACHUSETTS

Caffeinate & chill 
with our frosty
ARCTIC JAVA

It’s part coffee, part smoothie, 
with Housemade Cashew-Chia 

Milk, Cold Brew, Vanilla, Guido's 
Own Almond Butter, and Banana.

ONLY IN PITTSFIELD

$4.45 – SAVE $.50

IT IS TIME FOR
SUMMER FOOD! 
Stop by Guido’s Kitchen for all 
your summer favorites, including 
our famous gazpacho and 
brioche buns perfect for burgers.

SUMMER PLATTER 
ANNOUNCEMENT
Due to the high volume of food 
production needed to supply both 
stores this summer, we will not be 
offering party platters until after 
the Labor Day holiday.
Looking for food for a summer 
gathering? Our prepared food menu 
is still available in Pittsfield, and be 
sure to stop by Pittsfield La Grotta for 
cheese boards, olives, and more!

This everyday red from Portugal is 
balanced and so easy to drink. With 
intense aromas of red fruit compote 
and hints of spice. Soft and round on 
the palate, full-bodied, with a deep 
complexity and smoothness. Perfect 
for summer parties, pizza, and tapas.

CASTELO 
DO SULCO
2/$18

Make sure you have the perfect tools to whip up that cake 
or fruit dessert. Stock up on everything from sheet pans to 
rolling pins at The Chef’s Shop. We have everything you 
need to satisfy your summer sweet tooth!

1 scoop of Green Vibrance
1/4 yellow onion
1/4 cup olive oil
1 garlic clove
4 Tbsp apple cider vinegar
2 Tbsp lemon juice or lime
1/4 tsp cayenne
1/2 tsp salt
1/4 tsp pepper
a handful of fresh herbs such 
as parsley, basil, and thyme

1. Combine all the ingredients 
in a blender. Blend until 
smooth.

2. Store in the fridge until 
ready to use.

Last month, we took a trip to 
Maplebrook Farm in North Bennington, 
Vermont. Maplebrook Farm makes 
some of our favorite Mozzarella, 
Burrata, Feta, and more.
Thanks to the cheesemakerks at 
Maplebrook Farm for hosting us!

FATHER’S DAY IS JUNE 19th
Looking for ways to show him you care? 

We’ve got great meats and tools for the grill, 
flowers for the garden, special gifts from 
Bella Flora, and all of his favorite foods.

LOCAL FIELD TRIP

CELEBRATE DAD


