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Every year, Schnucks sends a team of buyers to Italy to visit the 
different regions and find the best authentic Italian products 
for our customers. This year’s team came back with lots of 
ideas and inspiration. Did you know that the Italians never  
seat 13 people at a table? It’s also bad luck to serve bread 
upside down. Fresh and local ingredients are also key to the 
success of Italian meals. Says Schnucks traveler Julie Dean: 
“They typically use few ingredients, which are fresh, in-season  
and local. They don’t use a lot of pre-packaged or ready- 
made items.”

Front row, from left: Pam Hild, Rob Francis, Roger McElroy
Back row, from left: Adrian Moore, Kirk Rafferty, Julie Dean
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Dried fruit offers a  
sweet contrast to a  

salty or savory cheese.
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red wine
Ménage à Trois 
red blend
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fig jam

grapes

colby  jack

salami

blue cheese

apricots

goat cheese

A hint of berry with a 
honey-like sweetness  
serves as a perfect  
match for Brie.

A burst of sweetness 
can increase the flavors 

of some cheeses.

This classic blend has  
a semi-hard texture and 
mild flavor.

Strong, savory flavors  
enhance the taste of 
cheese or crackers.

Known for their blue vein 
coloring, these varieties  
are boldly flavored–from  
salty to spicy.

Dried fruit offers a  
sweet contrast to a  

salty or savory cheese.

This soft cheese has a 
robust aroma and 

tart, earthy 
flavor.

brie

walnuts

crackers

The perfect 
dessert cheese has 
a soft, silky texture 
and a buttery flavor 
that pairs nicely with  
fruit or nuts.

A few nuts  
add texture,  
sweetness  
and a hint  
of salt.

The subtle, salty flavor and crunchy 
texture provide balance and substance.

white wine
Seaglass  
Pinot Grigio

Start with that classic pair, wine and cheese,  

and add a few other tidbits to create 

your own sweet combos for a party buffet,  

or just the two of you in front of a fire.

date night
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Breakfast is hot again  
and it wants you back.

FIND IT IN THE EGG AISLE.

ARTIFICIAL FLAVORS, 
DYES OR PRESERVATIVESNO

CHECK US OUT AT WWW.KRAFTRECIPES.COM/OREIDA

Pursue your passions with a full heart and our 
$1000 A DAY GIVEAWAY!

Buy any Quaker® Old Fashioned, Quick, or Instant Oats or Quaker® 
Oatmeal Squares cereal, and enter for a chance to win at QuakerHeartHealth.com.

NO PURCHASE NECESSARY. Ends 3/10/18. See Official Rules at above website for complete details.

Diets rich in whole grain foods and other plant foods and low in
saturated fat and cholesterol may help reduce the risk of heart disease.

©2018 The Quaker Oats Company
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all heart
Schnucks has all the sweets for 

your sweetheart, classroom Valentine’s 
Day parties, office cubemates, 
BFF or next-door neighbors.

Show your love 
on February 14!

Pursue your passions with a full heart and our 
$1000 A DAY GIVEAWAY!

Buy any Quaker® Old Fashioned, Quick, or Instant Oats or Quaker® 
Oatmeal Squares cereal, and enter for a chance to win at QuakerHeartHealth.com.

NO PURCHASE NECESSARY. Ends 3/10/18. See Official Rules at above website for complete details.

Diets rich in whole grain foods and other plant foods and low in
saturated fat and cholesterol may help reduce the risk of heart disease.
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Traditional 
Panna Cotta 
TOTAL: 4.5 HOURS - 4 SERVINGS
 2 cups heavy cream
 2 tsp. plain gelatin 
 ½ cup sugar 
 1 pinch of salt
 1 tsp. vanilla extract 

1. Lightly coat four 6-ounce custard  
cups (heart shape mold is optional)  
with with corn oil.
2. Pour 1 cup cream into a small bowl, 
sprinkle with gelatin and let stand for  
5 minutes until softened. 
3. In a saucepan over medium heat, 
combine the remaining 1 cup cream  
with sugar and salt and bring to a boil. 
Immediately remove the pan from heat; 
stir in vanilla and the softened gelatin 
mixture. Continue stirring for  
1 minute until gelatin dissolves. 
4. Strain mixture and divide evenly 
among the four custard cups.  
Cover and refrigerate until set (at  
least 4 hours). 
5. To serve, dip custard cups in bowl  
of hot water for 5 seconds and run a 
table knife around edges of custard  
to loosen before inverting onto plate.
PER SERVING: CAL 507-566, FAT 44g (27g 
SAT. FAT), CHOL 163mg, SODIUM 91mg, 

Dark Chocolate Espresso
During step 3, reduce sugar  
to 2 tablespoons and add  
1 tablespoon instant espresso and  
2 ounces chopped dark chocolate  
with vanilla and softened gelatin 
mixture. When serving, garnish with 
chocolate sauce, chocolate shavings 
and powdered sugar. 

Honey Caramel Vanilla
During step 3, substitute ¹/³ cup  
honey for sugar and add with salt. 
When serving, garnish with caramel, 
honey and white chocolate shavings.

White Chocolate Raspberry
During step 3, reduce sugar to  
1 tablespoon and add ¼ cup  
seedless raspberry jam. After  
mixture boils, immediately add  
2 ounces chopped white chocolate 
with softened gelatin mixture.  
When serving, top with raspberry  
jam or syrup and fresh berries.

love is sweet This Italian tradition 
is sure to please 
your sweetheart!
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Ciao!  
ITS BACK AND BETTER THAN EVER!

 
SCHNUCKS BUYERS WENT TO ITALY  

TO BRING YOU NEW AND AUTHENTIC  
ITALIAN FOOD, CHEESE & WINE! 

BRING HOME NEW AND  
AUTHENTIC ITALIAN FLAVORS 

FEBRUARY 21 - MARCH 13
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Milan
Venice

Rome

Bologna

Sicily

Naples
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Eat like locals with fewer euros. 
Our top picks of authentic Italian recipes.  

Dollari
Italia

su 20 
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Tomato Balsamic Bruschetta 

Aperol Spritz

Milan
TOTAL: 15 MIN - 4-6 SERVINGS
 1 loaf Italian bread
 2 large tomatoes, diced
 1 tbsp. balsamic vinegar
 1  tbsp. fresh grated  

Parmesan cheese
  fresh basil
 2  cloves garlic, peeled
   salt and pepper to taste
 1 tbsp. Schnucks olive oil

This bubbly beverage makes a  
perfect aperitif. 

 2 part Prosecco
 1 part Aperol
 1 orange slice 
  Top with Schnucks club soda

1.  Combine Prosecco, Aperol and 
club soda. Garnish with orange slice.

PER SERVING: CAL 167, FAT 0g (0 G SAT. FAT),  
CHOL 0mg, SODIUM 24mg,  
CARB 18g (0g FIBER,  
16g SUGARS), PRO 0g

1. Preheat oven to 375 degrees. 
2. Using a sharp serrated knife, cut bread loaf at an 
angle into eight, ½-inch-thick pieces, creating oval slices 
with plenty of surface area. Set slices on baking sheet 
and toast in oven for 8-10 minutes, turning slices  
halfway through. 
3. Combine diced tomato, balsamic vinegar, Parmesan 
and freshly torn or chopped basil in a bowl. Set aside.
4. Rub each piece of toasted bread with garlic.  
Set on platter and top evenly with tomato mixture. Add 
more fresh basil and Parmesan, if desired. Sprinkle with 
salt and pepper and drizzle with olive oil. 

PER SERVING: CAL 166, FAT 5g (1g SAT. FAT), CHOL 1mg, 
SODIUM 415mg, CARB 25g (2g FIBER, 3g SUGARS), PRO 5g
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TOTAL: 25 MIN - 4 SERVINGS
 1 16 oz. package potato gnocchi
 2 tbsp. olive oil
 2 cloves garlic, minced
 ½ cup sun-dried tomatoes, chopped
 1 shallot, chopped
 ½  lb. 31/40 count deveined, shell-on 

shrimp (remove shells if desired)
 1 cup white wine 
 1 lb. littleneck clams, shell on
 1 cup fresh or frozen peas
  fresh parsley
  fresh grated Parmesan cheese
  salt and pepper to taste

1. Cook gnocchi according to package 
directions and set aside. 
2. In large skillet over medium heat add  
olive oil, garlic, sun-dried tomatoes, shallot 
and shrimp. Cook until shrimp turn bright 
pink, about 4-6 minutes. Transfer shrimp to 
bowl with gnocchi.
3. Add white wine and clams to skillet. 
Cover and cook for about 8 minutes until 
clams have opened; discard unopened ones. 
Add gnocchi and shrimp back to pan and 
add peas. Gently stir until combined and 
heated through. Top with fresh Parmesan 
and chopped parsley. Season with salt  
and pepper.  

PER SERVING: CAL 343, FAT 15g (6g SAT. FAT), 
CHOL 95mg, SODIUM 825mg, CARB 27g  
(2g FIBER, 5g SUGARS), PRO 15g

Seafood Gnocchi
Venice

Bo
log
na

DON’T LIKE SEAFOOD?  
TRY ADDING MUSHROOMS, 

CHOPPED KALE OR ASPARAGUS. 

8-13 Italy.indd   10 1/19/18   5:26 PM
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TOTAL: 1 HOUR 25 MIN - 6 SERVINGS
 4 strips thick bacon, chopped
 2 medium carrots, shredded
 1 celery stalk, minced
 2 cloves garlic, minced
  1  sprig rosemary, leaves stripped  

and finely chopped
 1 tsp. fresh oregano, chopped
 ½ tsp. crushed red pepper
 1 lb. Schnucks ground beef
 1 (28 oz.) can crushed tomatoes
 2/3 cup beef stock
 1 cup red wine
 1 package Schnucks  
  pappardelle noodles
  fresh grated Parmesan cheese

1. In large saucepan over medium heat fry 
bacon until crisp. Add shredded carrot, 
minced celery, garlic, rosemary, oregano 
and crushed red pepper.  

Bolognese with Pappardelle

Bo
log
na

Cook until vegetables are tender, 
3-5 minutes. Drain fat.
2. Increase heat to medium-high 
and add ground beef. Cook until 
browned, stirring occasionally. 
Add crushed tomatoes, beef stock 
and red wine. Bring to boil, reduce 
heat and simmer, covered, for 
about 1 hour, stirring occasionally, 
until sauce is thick and rich in color. 
3. While sauce is simmering, cook 
pappardelle according to package.
4. Serve sauce over noodles with 
crusty Italian bread if desired. Top  
with fresh Parmesan cheese. 

PER SERVING: CAL 505, FAT 14g (5g SAT. FAT), 
CHOL 61mg, SODIUM 417mg, CARB 57 G (6g 
FIBER, 6g SUGARS), PRO 29G

8-13 Italy.indd   11 1/19/18   5:26 PM



12 SCHNUCKS.COM/SIMPLYSCHNUCKS

Rustic Napolitano Pizza
 TOTAL: 25 MIN - 4 SERVINGS 
 1 premade pizza dough ball
 1  can peeled whole tomatoes, drained
 ½ tsp. dried oregano
  salt and pepper, to taste
 1 ball fresh mozzarella cheese, sliced
 ½ red onion, thinly sliced
 1 tbsp olive oil
  fresh basil
  fresh oregano 

1. Set a pizza stone in the oven  
and preheat to 475 degrees.
2. Break tomatoes into chunks with your  
fingers or pulse them lightly in a food 
processor or blender until chunky. Stir in  
oregano, salt and pepper.
3. On a lightly floured work surface, roll  
the dough into a 12-inch circle. Transfer the 
dough to a pizza pan or stone. Prebake 
crust for 6 minutes.
 

TOTAL: 15 MIN - 2 SERVINGS
 ½ cup pesto
 2 tbsp. mayonnaise
 4 slices ciabatta
 4  slices provolone cheese
 1  large tomato,  

sliced thin
  fresh basil

Tomato Pesto PaniniRome

Naples

1. Preheat large skillet or grill pan over 
medium-high heat. 
2. Combine pesto and mayonnaise, stirring 
well. Spread 1 tablespoon pesto mixture 
on each piece of bread. Top two bread 
slices with 4 tomato slices, two pieces of 
provolone and fresh basil leaves. Top with 
the remaining bread slices. 
3. Using a metal spatula, press sandwiches 
onto hot skillet until golden brown, about 
4-6 minutes per side. Turn once. Maintain 
pressure on the sandwich with spatula 
while cooking.  
4. Cut sandwiches in half and serve. 
 
PER SERVING: CAL 675, FAT 53g (16g SAT. FAT), 
CHOL 53mg, SODIUM 1,268mg, CARB 27g (3g 
FIBER, 4g SUGARS), PRO 27g

4. Evenly spread 
about ½ cup of the 
chunky tomato sauce 
over the dough. Leave  
a ½-inch border around 
the edge of the dough.  
Lay mozzarella slices evenly 
over the pizza. Top cheese 
with red onion slices and salt. 
Drizzle with olive oil.
5. Slide the pizza onto the pizza 
stone and bake until cheese is 
melted and the crust is cooked 
through and browned, about  
7-9 minutes.
6. Remove from oven, top with fresh basil, 
cut into slices and serve immediately. 

PER SERVING: CAL 393, FAT 17g (7g SAT. FAT), CHOL 
37mg, SODIUM 891mg, CARB 43g (4g FIBER, 8g 
SUGARS), PRO 18g

TRY ADDING SALAMI, 
TURKEY, ONIONS 

OR MUSTARD.

8-13 Italy.indd   12 1/19/18   5:27 PM
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Tomato Pesto Panini

Sicily

TOTAL: 40 MIN - 3 CUPS
 2 cups ricotta cheese
 8 oz. mascarpone cheese
 1½ cups powdered sugar
 1 tsp. vanilla extract
 1 tsp. lemon zest 
 1  cup miniature semisweet  

chocolate chips
 1 cup chopped pistachios 
  waffle cone pieces, for dipping

1. Beat ricotta and mascarpone together in  
a bowl until smooth; add sugar, vanilla and 
lemon zest. Continue to stir mixture until  
sugar is completely incorporated.  
2. Divide mixture in half and fold chocolate 
chips into one half and chopped pistachios  
into the other.
3. Cover bowls with plastic wrap and  
refrigerate until chilled, at least 30 minutes. 
Serve with broken waffle cones. 

PER SERVING: CAL 172, FAT 10g (5g SAT. FAT),  
CHOL 19mg, SODIUM 92mg, CARB 18g  
(1g FIBER, 12g SUGARS), PRO 5g

Cannoli Dip

Café Americano
Combine 1 tbsp. instant espresso  
and 6 oz. of hot water for an after-
dinner jolt or a twist on your ordinary 
cup of coffee. Coffee is a staple of 
Italy, and this version is perfectly 
paired with something sweet. 

PER SERVING: CAL 5, FAT 0g (0g SAT. FAT), 
CHOL 0mg, SODIUM 5mg, CARB 0g  
(0g FIBER, 0g SUGARS), PRO 0g
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PIZZA
Elevate a frozen cheese 
pizza into a crave-worthy 
entrée by adding fresh, 
flavorful toppings.

HAWAIIAN 
HEAT

 pineapple, 
red onion and 

jalapeño

SUNDAY 
LEFTOVERS 
pulled pork, 

barbecue sauce 
and green 

onions

14 SCHNUCKS.COM/SIMPLYSCHNUCKS
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MAKE  IT YOURS

GLUTEN- 
FREE PIZZA
For a gluten-free base, 
try Udi's or glutino crust. 
Add toppings to match.

GET SAUCY
Add sauce to the top of your 
pizza or on the side to dip.  
It adds the last layer of flavor.
Try Schnucks bbq, hot sauce,  
ranch or honey.

TAKE-AND-BAKE PIZZA
Try our easy take-and-bake 
pizza for the freshest flavors!

PEAR UP 
blue cheese, 

pears, walnuts 
and cracked 

pepper

CIAO BELLA 
black olives, 

feta and Italian 
seasoning

GOURMET 
FOODIE 

arugula and 
prosciutto

SIMPLY  | FEBRUARY 2018 15
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orange 

Upbeat and 
enthusiastic, orange 
flowers bring a warm 
and energetic vibe to 

any room.

white 
White flowers range in 
meaning from purity 

and innocence to 
sympathy and evoke 

simple beauty.

carnation  
Carnations are 

appropriate for nearly 
any occasion, as they 
are a symbol of both 
love and distinction.

tulip
A welcome harbinger 

of spring, the 
tulip carries many 

meanings, from 
cheerful thought 

(yellow) to perfect 
love (red).

Flowers speak louder than 
words. Three simple bouquets 

you can create yourself. 

red 
When it comes to 

matters of the heart, 
red flowers are an 

undeniable symbol  
of love and  
romance.

  
Traditionally, the 

rose is considered 
the flower of 

love and matters 
of the heart.

rose

lily
The lily is a symbol 

of purity and refined 
beauty and has 
long held a role  

in ancient 
mythology.

purple 

A royal color, purple 
flowers symbolize 

dignity and tradition, 
as well as spirituality, 

imagination and 
elegance.

pink  

Playful, delicate and 
feminine, pink flowers 
represent an openness 

to life's possibilities 
and grace.

daisy  

Daisies have become a 
favorite flower choice 

for expressing cheerful 
sentiments.

floral
feels
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appreciation 
& admiration
1 purple statice
1 lavender rose
1 red gerbera daisy 
2 white tea roses pure & 

simple love
2 red roses
1 white peony
1 pink tulip

special 
friendship

1 pink hyacinth
1 pink gerbera daisy

2 orange gerbera daisies

bouquet diy
Three recipes for easy flower 
arrangements. Simply snip the 

stems to the height of
a short vase. No time for DIY? 

Order a bouquet from
schnucksfloral.com!
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