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BBQ Corn and Potato Chowder
Prep: 15 min.      Cook: 25 min.      Makes: 5 servings

1 pkg. DOLE® Chopped BBQ Ranch Salad Kit
2 tablespoons olive oil
1 large onion, chopped
2 garlic cloves, minced
1 medium russet potato, peeled and diced
1 teaspoon ground cumin
1/4 teaspoon smoked paprika
2 ears corn, kernels cut from cob (about 2 cups)
4 cups water
1 cup milk
Salt and pepper, to taste
Shredded sharp Cheddar, as needed

Heat oil in large soup pot over medium-high heat. Add onion, garlic and potato; 
sauté for 2 minutes. Add cumin and paprika; continue to cook for an additional 5 
minutes, stirring occasionally. Add salad greens from kit to pot and continue to 
cook an additional 2 minutes or until lettuce is wilted.

Add the corn and water to the pot and bring to a boil. Reduce heat; cover and 
simmer gently for 10 minutes. Add the milk and dressing packet; season to taste 
with salt and pepper. Simmer uncovered for an additional 5 minutes. Ladle into 
bowls and garnish with shredded cheese and chips packet.

Per serving:  240 calories, 13g fat (3g sat. fat), 5mg cholesterol, 240mg sodium, 
29g carbohydrate (4g fiber, 9g sugars), 5g protein, 45% Vit. A, 40% Vit. C, 10% 
calcium, 6% iron.

©2018 Dole Fresh Vegetables, Inc. TM & ® Trademarks of Dole Food Company, Inc.©2018 Dole Fresh Vegetables, Inc. TM & ® Trademarks of Dole Food Company, Inc.

Visit dole.com for more recipesVisit dole.com for more recipes

Soup
That Satisfies
Start with DOLE® Chopped BBQ Ranch Salad Kit as the foundation for building
a great soup. The greens and veggies are pre-cut and washed, which saves you 
prep time, and the BBQ Ranch Dressing provides an all-in-one flavor base.
You even get the all-important crunchy topping – crispy fried onion and cheddar 
tortilla strips. Serve with a warm square of fresh cornbread and a side salad.
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On a Roll
Three ways to use refrigerated 
cinnamon rolls.

Not Your Average Joe
Sloppy Joes for easy  
weeknight meals.

Nana Knows Best
Recreate the classics 
Grandma used to make.

Hot Potato
Turn potatoes into a side dish that’s 
worthy of Easter dinner.

Irish I Had a Drink
Celebrate St. Patrick’s Day in style.

Jeepers Peepers
Create little nests for your Peeps™.
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ANTONIO (TONY) COOPER, SCHNUCKS PRODUCE MANAGER
• Location: Schnucks Overland
•   Tony has been with Schnucks for 20 years. 
•  His favorite part of his job as produce manager is interacting with the 

customers and his teammates. “You never know what to expect.”

featured
produce
expert
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©2018 Schnucks

EGGS, LAID AND
SHIPPED WITHIN
48 HOURS.

Our fresh eggs are from 
local farms, so they are laid 
and shipped within 48 hours.
Our stores order as many as
they need every day.
As it turns out, a lot of people
like hunting Easter eggs.
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Coconut 
Cinnamon  

twists
Unroll each section of 
Schnucks cinnamon 

rolls and sprinkle with 
shredded coconut. Fold 

strip in half and twist 
several times. Bake 

according to package 
directions. Serve with 

icing for dipping.  

cinnamon  
waffles

Press 1 Schnucks 
cinnamon roll in a waffle 
maker for 3 to 4 minutes 

or until golden brown. 
Combine 1 tablespoon 
maple syrup with icing. 

Top with chopped nuts, 
crumbled bacon and 

maple syrup icing.

Apple  
fritters

Coat five ramekins 
with cooking spray  

and cut Schnucks 
cinnamon rolls  

into fourths. Divide 
cinnamon roll pieces 

among ramekins. Top 
with ¼ cup apple pie 
filling. Bake for 20-25 

minutes at 350 degrees. 
Drizzle with icing.

Nobody will  
know you  

popped these  
from a tube.

Roll
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Joe
Not Yo r Ave age

TOTAL: 30 MINUTES - 4 SERVINGS
 1 lb. Perdue fresh ground turkey
 4-6 Schnucks buns
  sauce (see recipe below)

1. In a pan over medium high heat  
cook ground turkey until browned,  
about 7 minutes. 
2. Stir in sauce (see recipe below). 
3. Serve sloppy joe mixture on  
toasted buns or in lettuce cups  
and add your favorite toppings.

PER SERVING: CAL 189, FAT 6g (1g SAT. 
FAT), CHOL 0mg, SODIUM 244mg, CARB 
20g (5g FIBER, 4g SUGARS), PRO 10g

 1 tsp. olive oil 
 1 green pepper, finely chopped
 ½ white onion, finely chopped
 2 cloves garlic, minced 
 ½ cup red wine, broth or water
 1 cup ketchup or barbecue sauce 
 1 tbsp. tomato paste
 1 tsp. Worcestershire sauce

 2 tsp. Dijon mustard 
 2 tbsp. brown sugar
 1 tbsp. hot sauce

Cook oil, green pepper, onion and garlic 
in large skillet over medium heat until 
soft, about 4 minutes. Add remaining 
ingredients and stir until combined. 
Simmer for 10 minutes. 

The Sauce
Use this traditional 

sloppy joe sauce 
with ground turkey, 

hamburger, pork, 
tofu, lentils or fish. 

05 Not Your Average Joe.indd   5 2/16/18   3:40 PM
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> BANANA PEPPER RINGS

> CHEESE

> JALAPEÑO

> LETTUCE 

> ONION

> PICKLED ONION

> PICKLES

> HERBS: BASIL, PARSLEY, CILANTRO 

> SHREDDED CARROTS

> SLAW

> TOMATO

Joe Toppes

  > Lentils and tofu have less 
cholesteol and saturated fats than 
yor traditional beef sloppy joe.<

TOTAL: 30 MINUTES - 4 SERVINGS
 1 lb. firm tofu
 4-6 Schnucks buns

  sauce (see recipe on page 5)

1. Combine tofu, crumbled or diced,  
with sauce. Simmer about 10 minutes.
2. Serve on toasted buns or in lettuce 
cups and add your favorite toppings. 

PER SERVING: CAL 155, FAT 3.5g (.4g SAT. 
FAT), CHOL 0mg, SODIUM 210mg, CARB 
22g (1g FIBER, 3g SUGARS), PRO 7g

TOTAL: 40 MINUTES - 4 SERVINGS
 2 cups cooked lentils
 4-6 Schnucks buns

  sauce (see recipe on page 5)
 

1. Cook lentils according to packaging. 
Set aside.
2. Combine lentils with sauce. Simmer 
about 5 minutes or until warmed through. 
3. Serve sloppy joe mixture on toasted 
buns or in lettuce cups.

PER SERVING: CAL 225, FAT 2g (0g SAT. FAT), 
CHOL 0mg, SODIUM 212mg, CARB 40g  
(8g FIBER, 5g SUGARS), PRO 12g

05 Not Your Average Joe.indd   6 2/16/18   3:40 PM
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TOTAL: 25 MINUTES - 4 SERVINGS

 1 lb. tilapia fillets
 1 tsp. olive oil
  salt and pepper, to taste
 4-6 leaves of butter lettuce

  sauce (see recipe on page 5)

1. On prepared baking sheet, season  
fish with salt and pepper. Drizzle with oil  
and broil until fish flakes, about 5 minutes.
2. Add sauce to cooked fish. Serve in lettuce 
cups or on toasted buns. 

PER SERVING: CAL 164, FAT 3g (1g SAT. FAT), 
CHOL 55mg, SODIUM 16mg, CARB 16g (1g 
FIBER, 14g SUGARS), PRO 23g

Produce manager Tony Cooper says 
the Schnucks crisper technique helps 
keep the lettuce crisp enough to hold 

the weight of the sloppy joe.  
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Nana
knows

best
Let’s recreate 

the classics 
Grandma used 

to make.

08 Nana Knows Best.indd   8 2/16/18   3:45 PM



SIMPLY  | MARCH 2018 9

TOTAL TIME: 2½ HOURS - SERVES 10-12
 1 cup apricot jam
 ½ cup Schnucks honey 
 ½ cup Schnucks chicken broth or water
 1 orange, zested and juiced 
 1 tbsp. Schnucks Dijon mustard
 1/8 tsp. ground cloves
 1 5-7 lb. Schnucks spiral-sliced ham

1. Preheat oven to 325 degrees.  
2. In a small saucepan, combine apricot jam, 
honey, broth, orange juice and zest, Dijon 
mustard and ground cloves. Bring to a boil, 
reduce heat and simmer for 10-15 minutes
until thickened. Remove from heat.  
3. Score the top of the ham with a sharp knife 
and bake uncovered for 1½ hours. Remove ham 
from oven and brush with glaze. Bake for an 
additional 30 to 60 minutes (depending on size) 
until ham is warmed through, brushing with more 
glaze as desired. 

PER SERVING: CAL 353, FAT 7g  (2g SAT. FAT),  
CHOL 76mg, SODIUM 1,923mg, CARB 40g  
(1g FIBER, 33g SUGARS), PRO 32g

Honey  
Apricot
Glazed Ham

‹quick side
Schnucks frozen corn

08 Nana Knows Best.indd   9 2/16/18   3:46 PM



 ½ tsp. crushed red pepper
 ¼ cup Schnucks Parmesan
 ¼ cup Schnucks panko 
 2 tbsp. chopped parsley
 3 tbsp. butter, melted 
 2 tbsp. lemon juice
 2 cloves minced garlic 
  fresh dill
 4-6 tilapia fillets
 2 tbsp. capers
 4 lemon slices

Lemon Parmesan Tilapia
1. Preheat oven to 425 degrees.  
2. In a small bowl, combine crushed red pepper, Parmesan, panko 
and parsley; set aside. In another bowl, combine the butter, lemon 
juice, garlic and dill.   
3. Place tilapia in baking dish and season lightly with salt and 
pepper. Pour lemon mixture over fillets and sprinkle with panko 
and capers. Add a lemon slice to the top of each fillet and bake, 
uncovered, for 10-15 minutes or until fish flakes easily with a fork. 

PER SERVING: CAL 235, FAT 13g (7g SAT. FAT), CHOL 73 MG, SODIUM 353 
MG, CARB 7g (1g FIBER, 1g SUGARS), PRO 25g

TOTAL TIME: 25 MINUTES - SERVES 4-6

‹ quick side
    Italian blend bag salad 

10 SCHNUCKS.COM/SIMPLYSCHNUCKS
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Lemon Parmesan Tilapia
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 1 Schnucks pre-made piecrust
  2 tbsp. Schnucks butter
 ½ onion, diced      
 2 cloves garlic, sliced thin 
 2 cups mushrooms, sliced
 4 oz. goat cheese
 1 lb. asparagus, cut into  
     1-inch pieces
 ½ cup cherry tomatoes, halved
 1 tbsp. fresh thyme 
 1 egg, lightly beaten
  salt and pepper to taste

1. Preheat oven to 400 degrees.
2. On sheet pan covered in parchment, roll piecrust into 12-inch circle. 
Cover loosely with plastic wrap and set aside. 
3. In large skillet, sauté butter, onion, garlic and mushrooms over medium 
heat for 6-8 minutes, until vegetables are softened. Remove from heat and 
stir in goat cheese, asparagus, tomatoes and thyme.
4. Remove plastic wrap from piecrust. Spread vegetables evenly over 
piecrust, leaving about 1½ inches of border. Fold uncovered crust over 
vegetables and brush with egg. Sprinkle with salt and black pepper and 
bake for 25-30 minutes or until crust is golden and crispy. Allow to cool 
5 minutes before cutting into wedges to serve. 

PER SERVING: CAL 437, FAT 28g (14g SAT. FAT),  
CHOL 8mg, SODIUM 397mg, CARB 33g  
(5g FIBER, 6g SUGARS), PRO 1g

Veggie Galette
TOTAL TIME: 40 MINUTES - SERVES 4

08 Nana Knows Best.indd   12 2/16/18   3:50 PM
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 3 eggs
 3 egg yolks 
3/4 cup Schnucks sugar 
 3/4 cup lemon juice
 2 tbsp. grated lemon zest 
  dash salt
 8 tbsp. butter, cubed 
 1 Schnucks graham cracker crust
 1 can Schnucks whipped cream

1. Preheat oven to 325 degrees.  
2. In a small, heavy saucepan, whisk the eggs, egg yolks, sugar, 
lemon juice, zest and salt over medium heat until blended. Add 
butter; cook, whisking constantly, until mixture is thickened and 
coats the back of a spoon. Strain through a sieve and pour into 
graham cracker crust.   
3. Bake for 8-10 minutes or until set. Cool on a wire rack.  
Refrigerate leftovers. Top with Schnucks whipped cream.

PER SERVING: CAL 436, FAT 28g (14g SAT. FAT), CHOL 192mg,  
SODIUM 267mg, CARB 42g (1g FIBER, 27g SUGARS), PRO 6g

Lemon   art
TOTAL TIME (WITH COOLING): 1¼ HOURS - SERVES 8

‹         nana says
dust with powdered 
sugar after completely cool
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YUKON GOLD 
They’re best for boiling, baking  
and making french fries. They’ll also 
stand up well to grilling, pan-frying  
and roasting.

Turn to these taters for a side dish to accompany one of Nana’s recipes!

Potato dishes to accompany any of Nana's main dishes! potato

14 SCHNUCKS.COM/SIMPLYSCHNUCKS

IDAHO RUSSET 
They’re also very absorbent, so are 
great paired with butter and cream — 
think mashed potatoes. Just don’t try 
using Idaho russets for potato salads, 
gratins or any dish that requires the 
potatoes to hold their shape.

NEW POTATOES
Use them for boiling, steaming,  
roasting or in soups, but nor for baking.

RED GARNET YAMS 
When cooked, this sweet and slightly 
earthy flavored potato is moist, starchy 
and fluffy. Can be used in both sweet and 
savory dishes. Include them in pie fillings, 
soups, stir-fries and sauces.

FINGERLING  
Their flavor is mild, nutty and earthy, 
and their texture firm and moist. They’re 
great for boiling, baking, roasting and 
using in potato salads, but not desirable 
in soups.

14 Potatoes.indd   14 2/16/18   3:10 PM
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TOTAL: 40 MINUTES - 4-6 SERVINGS
 1 tbsp. olive oil
 2 cloves garlic, minced 
 1 shallot, chopped
 1 tbsp. rosemary, chopped

 2  lbs. Yukon gold potatoes, quartered
 ¼ cup pine nuts 
 1 tbsp. cider vinegar
 1 tsp. Dijon mustard
 2 tbsp. parsley, chopped 
  salt and pepper to taste

1. Preheat oven to 425 degrees.  
2. Line roasting pan with parchment or foil. 
In small bowl combine olive oil, garlic, 

shallot, rosemary and salt and pepper. Toss 
with potatoes and spread evenly on roasting 
pan. Roast for 15 minutes, stirring once. 
Sprinkle with pine nuts and roast for 8-10 
minutes more or until potatoes edges are 
crisp and golden and pine nuts are toasted.  
3. Combine vinegar, Dijon mustard and 
parsley in the bottom of large serving bowl. 
Add roasted potatoes and stir to coat. 

PER SERVING: CAL 271, FAT 9g (1g SAT. FAT), 
CHOL 0mg, SODIUM 30mg, CARB 43g (6g FIBER, 
3g SUGARS), PRO 6g

Rosemary and Parmesan smashed potatoes
TOTAL: 35 MINUTES - 4-6 SERVINGS
 2  lbs. new potatoes, rinsed
 2  tbsp. Schnucks butter, melted
 2 tbsp. rosemary, chopped 
 ¼  cup Parmesan, grated

  salt and pepper to taste

1. Preheat oven to 450 degrees.  
2. Line sheet pan with parchment and  
spread potatoes evenly. Roast for 15  
minutes or until potatoes begin to soften.  
3. Remove pan from oven and, one at a time, 
use a potato masher or heavy-bottom  

glass to gently smash each potato. Brush 
potatoes with butter and sprinkle with 
rosemary and Parmesan cheese. Roast for 
another 10-15 minutes or until tops are 
browned and crispy. Season with salt and 
pepper. Top with extra Parmesan before 
serving, if desired.
PER SERVING: CAL 155, FAT 5g (3g SAT. FAT), CHOL 
12mg, SODIUM 104mg, CARB 25g (3g FIBER, 2g 
SUGARS), PRO 4g

Sour cream and thyme mashed potatoes

2. While potatoes boil, combine milk, butter 
and thyme in small saucepan and warm over 
low heat until butter is melted and milk is 
warm; set aside.
3. Once cooked, drain potatoes and mash 
with potato masher. Discard thyme from milk 
mixture and add liquid to potatoes. Continue 
mashing until desired consistency is reached. 
Stir in sour cream and nutmeg and season 
with salt and pepper. 
PER SERVING: CAL 349, FAT 12g (7g SAT. FAT), 
CHOL 31mg, SODIUM 102mg, CARB 55g (7g FIBER, 
5g SUGARS), PRO 8g

Roasted Potatoes with Dijon and pine nuts

TOTAL: 40 MINUTES - 4-6 SERVINGS
 4  lbs. russet potatoes,  

skin-on or peeled
 1 cup whole milk
 4 tbsp. butter
 2 sprigs thyme
 1∕³  cup sour cream
 ¼ tsp. nutmeg 
  salt and pepper to taste

1. In large stock pot, cover potatoes  
with water and bring to boil over high heat; 
continue boiling for about 20 minutes or  
until potatoes are fork tender.  

14 Potatoes.indd   15 2/16/18   3:11 PM
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Celebrate St. Patrick’s Day in style.

irish i had a drink

Frozen 
coffee 
cubes

Fill a coffee mug ²/³ full of hot coffee. 
Stir in one shot of Irish cream and one 
shot of Irish whiskey. Top with whipped 
cream and sprinkle with cinnamon. 

Classic Irish Coffee
In a cocktail shaker filled with ice,  
combine equal parts half and half, creme 
de menthe and creme de cacao. Shake  
well until blended. Strain into a martini  
glass and top with grated chocolate.

The Leprechaun
Freeze leftover brewed coffee in 
ice trays. Add frozen coffee cubes 
to rocks glass and top with Irish 
cream liqueur. 

Iced Irish cream

16 Irish Coffee.indd   16 2/16/18   3:52 PM
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tooty fruity
TOTAL: 20 MIN - MAKES 8 NESTS
 ¼ cup Schnucks butter
 3 cups Schnucks mini marshmallows
 ½ tsp. vanilla extract 
 6  cups Schnucks Confruity  

Crisp Rice Cereal

1. Melt butter in a large saucepan over low 
heat. Add marshmallows, stirring constantly 
until melted. Remove from heat and stir in 
vanilla and rice cereal until coated. 
2. Let the mix cool slightly while lining  
work space with parchment paper.  
Coat hands with cooking spray or butter  
so mixture won't stick. 
3. Divide marshmallow mixture into 8 balls. 
Press thumb into center of each to create 
nest shape. Allow nests to cool, then fill each 
nest with a Peep™ and jelly beans.

spring green 
TOTAL: 30 MIN - MAKES 8 NESTS
 3 egg whites
 6 tbsp. Schnucks granulated sugar
 1/8 tsp. salt 
 1  lime, zested
   green food coloring
 2 cups shredded sweetened coconut 

1. Preheat oven to 350 degrees. Combine 
egg whites, sugar, salt, lime zest and 3-4 
drops of green food coloring. Beat mixture 
on high until fluffy, about 3 minutes. Stir  
in coconut. 
2. Divide mixture into 8 equal portions  
on prepared baking sheet. Press thumb  
into center to create nest shape. 
3. Bake for 10-12 minutes. Allow nests  
to cool, then fill each nest with a Peep™  
and jelly beans.

use your noodles 
TOTAL: 20 MIN - MAKES 8 NESTS
 ¼ cup Schnucks butter
 3 cups Schnucks mini marshmallows
 ½ tsp. vanilla extract 
 4  cups dry chow mein noodles

1. Melt butter in a large saucepan over low 
heat. Add marshmallows, stirring constantly 
until melted. Remove from heat and stir in 
vanilla and noodles until coated. 
2. Let the mix cool slightly while lining work 
space with parchment paper. Coat hands  
with cooking spray or butter so mixture  
won't stick.  
3. Divide marshmallow mixture into 8 balls. 
Press thumb into enter of each to create a 
nest shape. Allow nests to cool, then fill each 
nest with a Peep™ and jelly beans. 

jeepers, peepers
Where did you get those Peeps™?
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