
Succulents
1. Fill a clean Oui by Yoplait glass pot with soil, leaving room for your 

succulent. Some plants may require drainage so add small rocks or 
pebbles to the bottom of your pot first.

2. Remove succulent from nursery pot and add to soil.
3. Top with remaining soil, decorate with small rocks or pebbles if desired.
4. Place in a sunny location and enjoy.

Flower Market Bouquet
1. Enjoy your favorite Oui by Yoplait yogurt and clean the glass pot(s). To 

remove the labels, soak glass pots in warm soapy water before peeling.
2. Paint the inside of the glass pot with the color of your choice and let it 

dry upside down on wax paper. We used white paint, but any color will 
work. Use a pencil to prop one side of the mouth of the glass pot up off 
the wax paper to increase air flow.

3. Once paint is dry, seal the painted glass pot interior and let it dry 
completely.

4. Carefully select and trim your fresh blooms to fit nicely in your painted 
glass pot.

DIY with Oui
Discover unique ways to transform these beautiful glasses into household décor with our 
upcycling DIY ideas!



Semester of Fun
Start the school year off right with some creative ideas for your kids!

Shop Now

Let’s Get Crafty!
10 Creative Ways to use Kroger Food Storage Bags



Milen Mahadevan x Simple Truth

Milen is an influencer based in Cincinnati, OH. He loves Star Wars and 
enjoys trips to Kroger in his free time. This area could include some 
more information about the influencer and/or their connection to the 
campaign.
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Learn from the Expert
A Video of Milen and Simple Truth

Let’s Get Grilling
Milen Mahadevan for Simple Truth

Ready to Cook



Optional Headline

Step 1. Muddle mint leaves carefully.

Step 2. Combine lemon, vodka, syrup, and muddled mint in a cocktail shaker and then add ice and share until chilled. Strain into
a couple glass and top with rosé. Garnish with a mint leaf.

Prep: 7 minutes | Total: 7 minutes | Serves: 1

Difficulty: Easy

Ingredients:
• 1 oz. vodka
• ½ oz. strawberry syrup
• ½ oz. lemon juice
• 5-6 mint leaves
• 2 oz. sparkling rosé

Get the Ingredients

Continue the Summer Inspiration

Dinner Essentials Pool Fun Fruits

Let’s Get Mixing
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Pair with These Meals
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Save on this Recipe

Let’s Get Mixing



Find Your Flavor

Explore Savings



Shop what’s New

Private Selection Oil
Packed with loads of vitamins, now containing less sodium than ever before. Use this space to 
showcase product features and educate the customer. 

Finish off the Meal


