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LOCAL GOODS
While shopping local is defin

i

tel y in vogue right now, 

our Inland Northwest community brings a spunky 

new twist to this trend with one-of-a-kind locally 

made products

BY OLLIE BRANSON
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 NO-LI MANGO HARD SELTZER 
There are few businesses that work to make our community better (in so many 

ways), than No-Li Brewhouse. From producing award-winning products to 

helping to feed families in our community, No-Li simply does good work. In 

2019, they got into the hard seltzer business. This year, they stepped up its selt-

zer game adding “a little slice of paradise” to its collection with the new Day 

Fade Mango. This refreshing, tropical seltzer is perfect for a hot summer day 

spent on Lake Coeur d’Alene or tanning poolside. Find these six-pack canned 

seltzers at Safeway, Albertsons, Total Wine, Rosauers and Super 1 for $10. 

nolibrewhouse.com

 SNACKTIVIST FOODS ROSEMARY GARLIC 
FOCACCIA BAKING MIX
In the heart of downtown Coeur d’Alene sits the gluten-free, vegan hub that is 

Snacktivist Foods. Whether you are gluten-free or not — try the Gluten-Free 

Rosemary Garlic Focaccia. Enjoy it with a warm soup in the fall, dip it in olive 

oil and balsamic vinegar as an appetizer, or throw it on the grill and make it 

a pizza! Pick up one of these mixes from Rocket Market, My Fresh Basket, or 

Pilgrims Market. $10 for a 12-ounce package.  

snacktivistfoods.com 

 SPICEOLOGY SIX PACK BEER RUB 
Based right here in Spokane, Spiceology, brings new innovative favors to 

tables all over the country, of ering a wide variety of 250+ spices, blends, rubs, 

powders and salts (I’m just scratching the surface here). One of its newest 

additions is its Six Pack Beer Rub Sampler. This set of beer-infused rubs covers 

the whole favor spectrum from a Hickory Peach Porter rub to a Jalapeno Lime 

Pilsner rub. Starting at $70, order online or pick it up at the Kitchen Engine. 

spiceology.com

 THREE BIRDIES BAKERY “SWEET TWEETS” 
SUBSCRIPTION BOX
Three Birdies Bakery bakes and decorates some of the most extravagant 

cookies you have ever seen (if you don’t believe us, check out her Instagram 

@threebirdiesbakery). Summer 2020, Three Birdies introduced Sweet Treats 

Cookie Subscription Boxes. Sign up, and you’ll get a batch of cookies at the 

beginning of each month, with the quantity of your choice (six to 24 cookies) 

at $3 each. Each cookie box has a dif erent theme. For instance, September is 

“Back to School” (sort of). To order, visit Three Birdies Bakery on Instagram or 

Facebook. 

 CHURCHILL’S STEAKS AT HOME
Churchill’s Steakhouse, the epitome of Spokane’s fne dining, is known for its 

unmatched prime steaks and memorable dining experience. Though dining out 

isn’t an easy option amidst COVID, Churchill’s is selling its exceptional steaks 

to be delivered to your door or picked up. A variety of cuts are available and 

range in price from $57 to $119. churchillssteakhouse.com

 SPOKANDY CHOCOLATIER SEA SALT 
CARAMELS 
Some of the fnest chocolate produced in the Pacifc Northwest has been local-

ly made and produced right here in Spokane for over 100 years. Spokandy en-

sures the quality of its sweet treats by practicing the very same candy-making 

traditions as they did when the store opened in 1913. Along with its mints and 

Murphys that we’ve all come to love, Spokandy sells a whole line of caramels, 

from butter rum, Kahlua cof ee and huckleberry vanilla. Order online or head 

downtown to grab some caramels for $3.25 apiece in the store.  

spokandy.co
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