
1 large yellow heirloom tomato
1 cucumber, peeled and chopped
1/4 cup olive oil
2 tablespoons sherry vinegar
1/2 teaspoon sea salt
black pepper to taste

Garnishes:
chiffonade of basil; additional
corn kernels (from one ear), roasted; sliced
cherry tomatoes
½ teaspoon salt

DIRECTIONS
1. Set aside kernels of one ear of corn.
Combine the rest of the ingredients
(excluding garnishes) in a blender and
puree until smooth.
2. Toss the reserved corn kernels with a
little olive oil and roast in a 450 degree
oven until charred.
3. Garnish the gazpacho with the roasted
corn, cherry tomatoes and basil to
impart texture as well as flavor.
4. Chill and serve cold.

Community Health Programs is dedicated to nurturing 
healthy lives across the Berkshires through exceptional, 
compassionate health care and family services. Guided 
by a deep commitment to caring, inclusiveness, and 
excellence, they serve as both a trusted local resource 
and a model for rural health care done right. With a 
focus on collaboration and responsible stewardship, 
they work hand-in-hand with patients, staff, and 
community partners to champion the
well-being of every person they serve.

To learn more or to get involved,
go to https://chpberkshires.org/

YOUR MONTHLY GUIDE TO DELICIOUS DEALS AND HAPPENINGS IN OUR STORES

of settling in — warm mornings, longer
evenings, and somewhere around the first week, blueberries. 
Real ones. These are local. These didn’t have far to travel. 
There’s a joy in eating something exactly when it wants to 
be eaten. Not rushed, not shipped in from thousands of 
miles away. Just picked, and here, and yours.

You’ll smell it before you see it, walking into Guido’s this 
month. That ripe, quiet abundance in the produce section 
that makes you slow your cart down without meaning to. 
Corn still in its husk, heirloom tomatoes leaning sideways 
under their own weight, stone fruit so juicy it basically dares 
you to eat it over the sink. It’s a lot to take in before you’ve 
even reached the blueberries, honestly. 

Eat a few straight out of the container on the way to the car. 
Some things are better enjoyed without waiting.

August doesn’t linger. Neither do the local blueberries. 
Come in and get some before they’re both gone!

August has a way

Read on for the best of August in our stores!
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This month, please join
us in supporting CHP

OUR AUGUST RECIPE

Corn Gazpacho
from Chef Andrea Krest
This recipe couldn’t be simpler
— or more delicious!
Serves 4

INGREDIENTS
kernels of 4 ears yellow corn
1 yellow bell pepper, seeded
and chopped

AUGUST

JANE IREDALE
now in Great Barrington!

You asked, we listened.
Jane Iredale isn’t just makeup 
— it’s skincare. Long before 
“clean” was a buzzword, there 
was “care.” Founder Jane Iredale
asked a simple question:
why can’t makeup be good for 
the skin? Formulated with 
micronized minerals and pure 
pigments — and free from talc, 
synthetic fragrances, and 
parabens — it’s a skincare-makeup 
hybrid trusted by skincare 
professionals worldwide.

BEAT THE HEAT!
One Açaí Bowl at a Time

Café Rena

Great Barrington’s Café Rena just 
launched its brand-new açaí bowls!
Cool down with our smooth, antioxidant-packed blend — 
however you like them:

•   Traditional – the classic açaí base, granola, nut butter, and 
fresh fruit

•   Decadent – açaí base, loaded with Nutella, honey, granola, 
nut butter, and fresh fruit

•   Build Your Own – açaí base, your choice of toppings,
and drizzle for a bowl that’s all you

To celebrate the new menu, we’re putting our two açaí bowls
and cups on Juicy Deal (7/29-8/25)! Stop by Café Rena and 
treat yourself to summer in a spoonful.

$1 off both large bowls (traditional & decadent)
50¢ off both small bowls (traditional & decadent)

GREEN UP YOUR SPACE FOR LESS!
From July 29 through

August 25, every indoor 
plant in Bella Flora is 10% off. 
Whether you’re hunting for 

a statement monstera or 
charmed by a sweet little 
pothos ready for its big

debut, now’s the time. Stop 
by, breathe deep, and let 

your home go a little wilder.



JUICIER DEALS 7/29-8/11 JUICIER DEALS 8/12–8/25

Barts
ICE CREAM
all varieties

$6.49

Nature’s Path
CEREAL

select varieties
25% OFF

Blackberry Patch
SYRUPS

all 8-oz varieties
$4.99  

Justin’s
NUT BUTTERS
select varieties

$4.69

Field Day Organic
YELLOW MUSTARD

single 8-oz variety only
$2.49

Superieur
ELECTROLYTES

all 6.9-oz varieties
$18.99

Field Day
BLACK OLIVES

single 6-oz variety only
$2.59

Field Day
ALBACORE TUNA

all 5-oz varieties
$2.99

Simply Tera’s
WHEY PROTEIN
plain variety only

$19.99

Barbera
EXTRA VIRGIN OLIVE OIL

single 1L variety only
$34.99

Field Day
COCONUT WATER

single 16.6-oz variety only
$1.99

Vermont Coffee Co.
WHOLE BEAN COFFEE

all 16-oz bags
$15.49

Field Day Organic
KETCHUP

single 20-oz variety only
$2.49

Bonne Maman
PRESERVES

select 12.7-13-oz varieties
$6.99

Coop’s
FUDGE SAUCE

all varieties
$2 OFF

Laurel Hill
HEARTS OF PALM

single 7.76-oz variety only
$3.99

JUICIER DEALS AT GUIDO'S
We have hundreds of great Juicy Deals on our shelves every month, but only a few get the prized label 
of JUICIER DEAL. These are our very favorite sales we absolutely don’t want you to miss. Be sure to take 

advantage of the first batch of deals before they shift mid-month!



FRESH GROUND
WHITE CHICKEN MEAT 

$4.99/lb (save $3/lb)

MAZZEO’S OWN
ROSEMARY FENNEL
ITALIAN SAUSAGE

$6.99/lb

July 29 - August 25

WINE, BEER, & SPIRITS
OUR GREAT BARRINGTON SELECTION

British sailors brought gin 
to this Spanish island in the 
1700s and the locals never let 
it go. Distilled from Penedès 
wine alcohol (grape, not grain) 
and infused with wild juniper 
that grows steps from the sea, 
this gin carries a briny, savory 
edge you won’t find anywhere 
else. It’s rare, smooth, and 
unmistakably Mediterranean.

MAHÓN 
GIN

$34.99

WINE, BEER, & CIDERS
OUR PITTSFIELD SELECTION

LITTLE 
SHEEP
ROSÉ

$11.99
Languedoc, France

Crisp notes of wild strawberry 
and white peach mingle with 
citrus zest, finishing clean and dry 
with just a touch of minerality. 
Light enough for a sunny afternoon, 
elegant enough for the dinner 
table. Best served alongside soft 
cheeses, grilled seafood, or 
simply good company.

Café Rena

A trio of flavors in every sip. We layer bold espresso with 
house-made mocha sauce, vanilla syrup, pour it over milk
and ice, then top it off with a cloud of pillowy strawberry

cold foam. Chocolate, vanilla, and strawberry,
our loving tribute to an Italian classic.

Neapolitan Iced Latte

& Strawberry Cold Foam

Menorca, Spain

SAVE 
50¢

Build a screaming-hot sear or go low and slow with wood smoke 
— the adjustable charcoal bed (inspired by the Argentine parilla) 
gives you total control for the tenderest
meats or fish and the most flavorful
veggies. Flip up the stainless grilling
surface and swap in the optional
plancha for smash burgers, seared
scallops, or griddled breakfast.
It’s the perfect all-in-one for late
summer and early fall camping
trips, on the go.

Now $499 (save $100) 
add the plancha for $149 (save $50)

The Made In Portable Charcoal Grill
is your outdoor adventure showpiece.


