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Galbi

"Galbi" is the Korean word for "rib” and is
usually made with beef short ribs that are
marinated in a sweet and savory sauce
consisting of soy sauce, garlic, onion, sugar
and then cooked on tabletop grills. If you
want to make Korean-style barbecue at
home, beef galbi is a good place to start.
- Soondubu Jjigae

Jjigae
(Korean stew)

+ Kimchi Jjigae

- Soondubu Jjigae is made with freshly curdled

soft tofu, vegetables & either seafood or meat. Bulgogi (BBQ)  SesameOil Perilla Oil
- Kimchi Jjigae is made with kimchi and is Sauce
complemented with pork or seafood, onions,
and diced tofu.
Gochujang Doenjang
(Chili Paste) (Soybean Paste)
Bibimbap
Bibimbap is a popular meal consisting of white
rice topped with vegetables, beef, a whole
egg, and gochujang (red chili pepper paste).
Bibim means mixing, and bap means rice.
Japchae TteokBokKi
Japchae (literally means mixed vegetables) is a -
traditional Korean glass noodle” dish made TteokBokki is one of the most popular Korean street Soy Sauce Anchovy Sand Lance

with sweet potato starch noodles, stir fried foods in Korea. TteokBokki is seasoned simmered rice

colorful vegetables and meat. It is tossed cakes with either spicy gochujang or mild ganjang sauce.
together with soy sauce and sesame oil. Eomuk (fish cakes), boiled eggs, and scallions are

common ingredients paired with tteokbokki. m
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Explore the
Italian Aisle

)

Prosciutto

The word prosciutto, which translates to “ham” in
Italian, is made only from the hind legs of pigs and is
aged during a dry-curing process. There are typically
two types of prosciutto: prosciutto cotto, which is
cooked, and prosciutto crudo, which is uncooked,
yet cured. Itis usually served thinly sliced.
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Lasagna
The authentic traditional recipe of lasagna
bolognese is made up of three main ingredi-
ents: fresh egg pasta (Lasagna Noodles),
bolognese sauce (Ragu alla Bolognese) and
bechamel sauce. It's the authentic recipe
born in the city of Bologna, without
mozzarella.

White Clam
Sauce

Pecorino Romano

Spicy Tomato
Sauce

Bruschetta
with Olives

Bistecca Alla Fiorentina

A traditional Florentine steak recipe, the steak is
typically from Chianina cattle an ancient Tuscan
breed known for its prized and tasty meat
seasoned with local spices and grilled over red-hot
coals. It's traditionally served “rare”

S

Ravioli

Ravioli is an Italian dumpling that's typically
stuffed with ricotta, meat, cheese, and vegetables.
The filling is then sealed between two thin layers
of egg pasta dough and typically served with a
delicious tomato or cream-based pasta sauce.

)

Carpaccio

Carpaccio is a traditional Italian appetizer consist-
ing of raw beef thinly sliced or pounded thin, and
served raw, drizzled with olive oil and lemon juice,
and finished with capers and onions.

Porcini Mushrooms Tomato Paste

Shop Onlineat Shop.FoodBazaar.com # instacart SUPERMARKET
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Explore the
Ecuadorian Aisle
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. Tacos

Explore the
Mexican Aisle

Tacos are thought to come from Mexico, long
before the Spanish arrived. A taco can be made
with a variety of fillings, including beef, pork,
chicken, seafood, beans, vegetables, and
cheese. They are often garnished with various Tajin Classic Extra Hot
condiments, such as salsa, guacamole, or sour Seasoning Sauce
cream, and vegetables, such as lettuce, onion,

tomatoes, and chiles. Tacos are a common form .

of antojitos, or Mexican street food, which have Ag uac h | I e

spread around the'world.

Aguachile is a spicy dish made with
shrimp soaked in chili water, lime juice,
and cilantro. The lime juice cures the raw
seafood, resulting in a fresh and tasty
dish. It originated in the western
Mexican state of Sinaloa and has since
led to many variations, some of which

- : : La Morena Refried Black Beans
use different ingredients such as cucum- .
ber, red onion, and other seafood. Whole Jalapefios
Chilaquiles
Tortilla soup is a traditional Mexican soup made Chilaquiles is a traditional Mexican ;
TO rtl | | a SOU p of fried corn tortilla pieces, submerged in a broth breakfast made with tortilla chips Molg mi)élcan Tender Cactus
of tomato, garlic, onion, chile de érbol, and simmered in sauce. Typically, they're made

SUNDAY

DOMINGO

epazote. It is served with pieces of pasilla chiles, with green salsa (in Spanish, salsa verde,

chicharrén, avocado, fresh cheese cubes, and which yields chilaquiles verdes) or red .
sour cream. enchilada sauce (chilaquiles rojos). Red Enchilada Sauce m

Shop.FoodBazaar.com # instacart SUPERMARKET
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Explore the
Jamaican Aisle

JaTTaICaR I CUOoKSEslightly like the
jaeKirorevitheountishioval shape
EITTCICITTTO YO TCCTIRBKIT T (ICRITECT
amm D11 TVl TTTRCITTTALES
IMOUGTTOUUR TG ODCTTARITCS
EACIIGISIATITSETIC SOUTIASITN CSE
[1c>5TVE R TES > T OV TOUGT
dTIdICcl ﬂmﬁ.ﬂﬁﬁf LTERCOU

ele

Plvwnta

EALUES
PaUICoRETC RO N St TTCg@arnaican ylunch
Bl uncels Wi Juiey speel o
ETCIOSCUIMTPASUTVAEATLICSBTEEISOEVdIldDIE
YVILT DT ITCKET S NTTTIDAO DS IET
EITTCLRVEOCTADIESH NEYRETCRSO1C MOy
SITODS I || JOVETRUTCRCOUTITTY R VETVOTICIT
it <o) Nl Sl

Jerk Seasoning Jerk Seasoning
(Mild) (Hot)
Fufu Mix (Plantain) Ackee in Brine
aygle ® ),
Jancrun
crelean Fisel Clunplingy @ iy s’ e LIS ECTYRDIC T STITIVHICINCIPOTK | Classic Cream Chicken Patties
115 DY 0TI IEROTSICCYENC JOCTIECL YIS 01 LIOTIRINC! (ATTIATCCHTEHTTIGUELOTIDNAUGTTOTAETD Crackers

NSI0EN NEYETCANCIDETECHEOMTTOTLIOOU W TTAICATE Al giesy  elielleg Bl ginisinge,
LI1EC DO NGSETCIE PO UIATHO0T RN URCATTIOT LYTTIESCAI| [ ONISAETTO SCOTCTDOMNEUPTDPTTSA
EACTTIOTDTEARISTAUTICITETC CITIET:

Shop.FoodBazaar.com # instacart SUPERMARKET

i [m] Download Our
Tl Rewards App &
¥Ey Save Even More!

SUNDAY

=]

SATURDAY

SABADO

DOMINGO

11 12 13 14 15 16 17

E Flag Day

18 19 20 21 22 23 24

2 , S, S Fi
Y® Father’s Day i‘ Juneteenth =@3 First Day of Summer

25 26 27 28 29 30




Bandeja Paisa

Bandeja Paisa is a traditional Colombian meal

from the Andean region of the country. It
consists of two types of Colombian sausage,
beef, rice, red beans, a fried pork rind called
chicharrén, an arepa, a plantain, a slice of
avocado, and a fried egg to top it all off.

Arepas de Choclo

Arepas de Choclo is one of the most important foods
in Colombian cuisine. Each region has its type of
arepa, but the one that brings all the varieties togeth-
er is the “Arepa de Choclo” The main ingredient is a
sweet corn-based dough that gives it the softness of a
pancake. It is a popular street food and are also made
at home. They can be eaten as a snack or breakfast
with butter and cheese.

Shop Onlineat Shop.FoodBazaar.com # instacart

Download Our
Rewards App &
Save Even More!

Potaje de La Vigilia

Colombia is anothercountry'in which codfish stew is
a common Semana Santa and Easter tradition. In
Colombia, it's called Potaje De La Vigilia, and it's
made with bacalao, chickpeas, and spinach. It's
perfect for Good Friday since it doesn't have any red
meat or poultry in it.

Empanadas

Empanadas are a popular snack in Colombia.
A crunchy cornmeal dough, filled with a
creamy, aromatic beef and potato filling,
spiced with cumin and other seasonings.
Serve them with aji and lime wedges on the
side.

Pineapple Sauce

Lulada (Lulo Drink)

Luloisan exoticfruit with a citrus flavor that is-s
popular in Colombia. It is¥also known as
Naranijilla, in other Latin American countries.
Lulada, is a popular, cold,%and refreshing™
drink from Cali. It is prepared from lulo, a fruit =
common to the region, lime juice; Water, and
sugar for sweetness. =

Triguisar Powdered
Mixed Seasoning

Colombian Coffee

Explore the
Colombian Aisle

Pony Malta

Turumba Guanabana
Fruit Pulp

Yellow Corn
White Flour Porridge

SUPERMARKET
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Guatemalan tamales colorados are made with corn

dough (masa), meat, and a rich recado sauce wrapped in Exp I 0 re th e

large banana leaves and steamed. They are considered

by many to be Guatemala’s national dish, usually served H I
o% holidays and commonly eaten on Saturdays. ’ made G ua tema Ia n AI Sle

cooke
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swest
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ther)
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' Refried Red Beans Banana Leaves

Rio Grande Malher Pepian
Pacaya In Brine Sauce Mix

Hilachas

Hilachas is a shredded beef
stew made with flank steak
and a deliciously thickened
broth  consisting ~ of
tomatoes, tomatillos, chile
guajillo, chile ancho, onion . .
maller Guatemalan-style ta# and garlic. Potatoes, Rio Grande Loroco Semita de Arroz

| chayote squash (Guisquil, Flowers

in Guatemala) and carrots

can also be added.
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Explore the
Dim sum is a traditional Chinese meal made up of small Chinese Aisle

plates of dumplings and other snack dishes and is usually
accompanied by tea. Dim sum means 'touch the heart' in
Chinese. The small portions were designed to merely
touch the heart not satisfy the appetite, and as such were
first enjoyed as snacks.

Roast Duck

Cantonese Roast Duck takes a few hours to prep and roast.

The crackling crisp skin comes from air-drying the duck

before roasting. The ducks are stuffed with aromatics and . .
marinades, thus the succulent and flavorful meat. Shrimp Dumplings

Kung Pao Chicken

Kung Pao is a spicy stir-fried Chinese dish made
with cubes of chicken, vegetables, and chili
peppers tossed in a spicy, sweet, and savory sauce.
The classic dish originated in the Sichuan Province
of Southwest China and includes Sichuan pepper-
corns. It's often served with vegetables and
garnished with peanuts.

Mabo Tofu Smoked
Sauce Whole Duck
Mapo Tofu " ‘
2 \" t"} - > " . . . . . . .
Mapo tofu is a popular Chinese dis»hﬁ‘g‘rt\ Chow, mein is a dish of Chinese stir-fried noodles with
province. It consists of tofu set in"a 521?,‘ vegetables and sometimes meat or tofu. Over the
typically a thin, oily, and bright fed saspension; i2vacenturies, variations of Chaomian were developed in Chili Garlic Sauce Chinese BBQ

on douban, and douchi, along with mifjced: rieaty: any regions in China; there are several methods of frying
traditionally beef. PR he noodles and a range of toppings can be used.

.
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Butter Soda Cracker
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Pastel de Masa

Puerto Rican Softito Recaito

Parnil Asade

Bacalaitos White Rice
Fish Fritter Mix
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STORE

LOCATIONS

BRONX STORES

238 East 167st Street

Bronx, NY 10451

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-538-3720

1630 Bruckner Boulevard
Bronx, NY 10473

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-860-1408

535 East 170th Street

Bronx, NY 10456

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-866-0271

445 East 163rd Street

Bronx, NY 10451

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-841-6155

Bronx Terminal Market

610 Exterior Street, Level 4
Bronx, NY 10451

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 347-717-4305

*Boogie Down Food Hall
located inside

Did you know that

Food Bazaar offers the
following discounts?

BROOKLYN STORES

454 \Wyckoff Avenue
OPEN 7 DAYS: 7:00 AM-11:30PM
Phone: 718-381-8338

COMING SOON
1102 Myrtle Avenue
Brooklyn, NY 11206

21 Manhattan Avenue
Brooklyn, NY 11206

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-532-0320

417 Junius Street

Brooklyn, NY 11212

OPEN 7 DAYS: 7:00AM-10:30PM
Phone: 718-498-8737

1682 St. Johns Place
Brooklyn, NY 11233

OPEN 7 DAYS: 7:00 AM-9:30PM
Phone: 718-907-9280

11110 Flatlands Avenue
Brooklyn, NY 11207

OPEN 7 DAYS: 7:00AM-10:30PM
Phone: 347-875-4580

480-500 Van Brunt Street
Brooklyn, NY 11231

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-254-0923

HARLEM STORE

201 East 125th St

New York, NY 10035

OPEN 7 DAYS: 7:00AM-10:30PM
Phone: 646-781-3181

SENIOR CITIZEN DISCOUNT

5% discount to customers 65 years or older. 10% discount to firefighters in uniform.
Monday to Friday from 7:00 AM - 3:00 PM

Valid ID is required.

*Excludes all sale items & items prohibited by law.

SHOP ONLINE AT SHOP.FOODBAZAAR.COM

NASSAU STORE

1258 Corporate Drive
Westbury, NY 11590

OPEN 7 DAYS: 7:00AM-10:30PM
Phone: 516-542-1371

QUEENS STORES

1590 Gates Avenue
Ridgewood, NY 11385

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-456-2860

34-20 Junction Boulevard
Jackson Heights, NY 11372
OPEN 7 DAYS: 24 HOURS
Phone: 718-565-2544

97-27 57th Avenue

Corona, NY 11368

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-760-2071

35-60 Junction Boulevard
Corona, NY 11368

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-396-6454

58-01 Junction Boulevard
Elmhurst, NY 11373

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-699-5544

42-02 Northern Boulevard
Long Island City, NY 11101
OPEN 7 DAYS: 24 HOURS
Phone: 347-448-8860

242-02 61st Avenue
Douglaston, NY 11362

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 718-224-8426

FIREFIGHTER DISCOUNT

EMPLOYEE DISCOUNT

All Bogopa employees receive a 5% discount.

Farnorla

217-20 Linden Blvd

Cambria Heights, NY 11411
OPEN 7 DAYS: 7:00AM-10:30PM
Phone: 718-723-9000

SUFFOLK STORE
101 Wicks Road

Brentwood, Long Island, NY 11717

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 631-236-4696

WESTCHESTER STORE

1Bogopa Plaza

Mount Vernon, NY 10550
OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 914-530-2002

CONNECTICUT STORES

500 Sylvan Avenue
Bridgeport, CT 06606

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 203-683-3740

SUPERMARK

345 Huntington Turnpike
Bridgeport, CT 06610

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 203-610-6995

Employee ID is required. Read back of ID for

details.

FINDUSON § P @ @@

NEW JERSEY STORES

57-01 Broadway

West NY, NJ 07093

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 201-863-2826

635 South Clinton Avenue
Trenton, NJ 08611

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 609-858-6616

425 Anderson Avenue
Fairview, NJ 07022

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 201-699-5674

211 Elmora Avenue

Elizabeth, NJ 07202

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 908-372-3602

1425 Kennedy Boulevard
North Bergen, NJ 07047

OPEN 7 DAYS: 7:00 AM-10:30PM
Phone: 201-520-0654

OgOpCI

BOGOPA SERVICE CORP.
MAIN OFFICE

Phone: 718-346-6500
info@bogopausa.com
FoodBazaar.com

IDNYC DISCOUNT

5% off on all purchases at

Food Bazaars in NYC with IDNYC.
Monday to Friday from 7:00 AM - 7:00 PM

CUSTOMER HOTLINE: 1-800-553-8341




