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DONUTS
DAILYMade

Fresh
Our donuts are made fresh in-store every morning – bigger, fresher, better! 

Choose from more than 20 varieties including glazed, fritters and more. 
Treat yourself today!
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Balanced Equations 
Healthy + Easy = Perfect with  
kid-friendly breakfast smoothies.

Too Cool for School 
Get kids in the kitchen with easy  
DIY ice cream sandwiches.

Back-to-School  
Brain Food 
Beat brain fog with these quick  
and hearty meals.

Ready... Set... Dinner! 
Go from deli to table with whole 
roasted chicken recipes.

Ripe for the Pickling 
Summer really can last all year long. 

BLT in 1-2-3 
Three delicious twists to the BLT 
you’ll want to try PDQ! 

BARB HOGLUND, SCHNUCKS DELI MANAGER
• Location: Kehrs Mill store in Chesterfield
• Barb made her way to Schnucks from Chicago 11 years ago and  
 has 15 years of deli experience.
• “My favorite part of my job is the customer and offering them 
 different things!”
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easy recipes inside
Don’t have an hour to spend over the stove or waiting for dinner 
to roast in the oven? Who does! Dive in and discover our ideas for 
quick and easy meals — fit for a full house or solo studying in the 
dorm — that are wholesome, homemade and affordable too.
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balanced equations

Just add
YOGURT!

1/4 cup 
fresh or  
frozen 
blueberries

1/4 cup fresh 
or frozen 
spinach

1 whole 
banana

JOLLY 
GREEN 
GIANTsmoothie
1 cup Greek 
yogurt

KID-FRIENDLY 
STRAWBERRY 
SHORTCAKE
1/2  cup vanilla yogurt

1/2  cup strawberries

1/2  cup old-fashioned oats

2   tbsp. strawberry jam

PIÑA COLADA
1/2  cup Greek yogurt

2   tsp. vanilla extract

1/2  cup pineapple

1   banana

SMOOTHIE HACK
Greek yogurt helps make 

your smoothie extra creamy. 
To make it super chill, freeze 

yogurt in ice cube trays ahead 
of time; pop them out of the 
tray and place directly into 
the blender with mix-ins of 

your choice. 

2 tbsp.  
of honey

KID-RIFFIC 
CONNECTIONS! 
Breakfast smoothies are more 
than delicious. Each magical 
combination is a lesson in 
balanced eating AND why it’s 
important to keep the lid on 
the blender.



school
Creating homemade ice 
cream sandwiches is a cool 
activity to do with your kids. 
For a fun, tasty treat, nestle 
your favorite ice cream flavor 
between Schnucks Signature 
cookies (or donuts), made 
fresh in-store daily!  

SNICKERDOODLE 
+ VANILLA

CHOCOLATE 
CHIP + MINT

DOUBLE CHOCOLATE  
CHIP + VANILLA

GOOEY BUTTER COOKIE + STRAWBERRY

GLAZED DONUT  
+ VANILLA 

PREP YOUR ICE CREAM:
Smooth ice cream into a ½-inch-thick layer on a baking pan, then refreeze. 
Once the ice cream is frozen hard, remove the pan from the freezer. Cut the  
ice cream with a cookie cutter to ensure the perfect fit, and place between  
two cookies. Press firmly together, then refreeze.

too cool for

TRY IT: Roll your ice cream 
sandwich in sprinkles, nuts or 
cereal for an added crunch.
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breakfast

brain

Perfect for whipping up before the morning 
bell or as an after school meal. The fanciest 
equipment you may need is a microwave, 
a knife and a cutting board. From ramen 
hacks to tasty toast toppers, you’ll be blown 
away by the gourmet meals you can make 
in no time.

oatmeal

HEARTY 
APPLE 
ALMOND 
• cinnamon
• apples 
• honey 
• almonds

TRI-BERRY 
TRY
• strawberries  
• blueberries 
• raspberries 
• chocolate chips 
• coconut flakes

THE 
UNCRUSTABLE
• banana 
• peanut butter 
• jelly

food

back-to-school
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lunch dinner

HOT PHO 
YOU
• curry powder 
• precooked 
   shrimp
• spinach 
• lemon 
• green onion
• sriracha

THE MED 
• hummus  
• cucumber
• arugula
• pickled onion
• feta cheese
• black pepper

LOADED 
BREAKFAST 
• ham
• avocado
• scrambled  
 eggs 
• sriracha 
• cilantro
• pepper

UN-PHO-
EGGABLE 
• basil  
• cilantro
• hard-boiled egg
• sprouts
• lime 
• red pepper flakes  
• black pepper

PHO-TISSERIE 
CHICKEN 
NOODLES
• broccoli  
• onion
• carrot 
• celery
• whole roasted  
   chicken
• pepper

CAPRESE 
CROSTINI 
• pesto 
• tomato  
• mozzarella  
• basil 
• salt/pepper  
• balsamic

toast ramen
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ONE BIRD WILL GIVE 
YOU ABOUT 4 CUPS OF 
SHREDDED CHICKEN

The gorgeous whole roasted chickens in your Schnucks deli are capable of 
so much more than Sunday dinner. Our make-ahead and on-the-go recipes 
turn this staple to showstopper in 30 minutes or less.

DINNER!
READY... SET...

DELI TIP 
Reheat your deli chicken 
without losing flavor or 
moisture by wrapping 
it tightly in tinfoil and 
popping in the oven 

for 20 minutes at 350°. 
Check that it’s heated 

through by using a sharp 
knife to make a small cut 

in the breast.
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30-MINUTE 
EASY CAPRESE 
PASTA
TOTAL: 30 MIN - 8 SERVINGS

 1 lb. penne pasta (8 cups) 

 2  cups shredded chicken 

 8  oz. Fresh Mozzarella Pearls   

  or 2 cups shredded mozzarella

 2  cups halved cherry tomatoes

 1 tsp. salt

 1½  cups basil pesto

 ½  cup chopped fresh basil

1. Preheat oven to 425 degrees.

2. Cook pasta according to  

package directions and set aside.

3. In a large mixing bowl, combine 

chicken, pasta, cheese, tomatoes, pesto 

and salt. Stir until well combined.

4. Evenly distribute pasta in a 9"x13" 

baking dish. Bake for 25-30 minutes  

or until it is heated through and cheese 

is bubbly. If pasta browns too quickly, 

cover with foil. 

5. Top with chopped basil before serving. 

MAKE-AHEAD
Just the pasta or 

the entire dish can 
be made early and 
refrigerated until 

ready to bake. 

DINNER!
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 2  cups shredded chicken  

 ¼  cup chopped red onion

 ¼ cup chopped fresh cilantro

 2  cloves minced garlic

 1  cup shredded pepper 

   jack cheese

 ½  cup barbeque sauce

 1  cup shredded lettuce (omit if   

  using lettuce leaf cups)

 4  flour tortillas (or 4-6  

  lettuce leaves)

1. Add oil to pan, sauté garlic and onion  

2-3 minutes over medium heat until 

fragrant. Add shredded chicken and BBQ 

sauce, stirring frequently, until heated 

through (about 5 minutes). 

2. Divide evenly between each tortilla:  

½ cup meat mixture, shredded pepper 

jack, cilantro and lettuce. If using lettuce 

for wraps, omit the shredded lettuce. 

3. Fold the bottom of the tortilla up, and 

fold in each side to create a wrap. 

MAKE-AHEAD
Meat mixture can  

be made in advance 
and microwaved on 
high for 2-3 minutes 

(stirring once).

15-MINUTE BBQ CHICKEN WRAPS
TOTAL: 15 MIN - 4 SERVINGS

8 SCHNUCKS.COM
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25-MINUTE 
CHICKEN  
TORTILLA SOUP
TOTAL: 25 MIN - 8 SERVINGS

 2 tbsp. olive oil

 ½  onion, diced

 3  garlic cloves, minced

 ½  tsp. cumin

 ½  tsp. smoked paprika

 ½  tsp. chili powder

 ½  tsp. hot sauce (optional)

 4  cups chicken broth

 1  can (15.5 oz) fire-roasted   

  tomatoes (not drained)

 1  can (15.5 oz) black beans,   

  drained and rinsed

 1  cup frozen corn

 2  cups shredded chicken

  Juice from ½ lime 

 ½  cup sour cream

  Salt and pepper to taste

GARNISHES (OPTIONAL)

Chopped cilantro 

Avocado slices

Tortilla strips or crushed tortilla chips

1. Over medium high heat, add oil to bottom 

of stock pot or Dutch oven, and then add 

onion and garlic. Cook over medium heat until 

translucent and fragrant. Add cumin, paprika, 

chili powder and hot sauce.

2. Slowly add in chicken broth, tomatoes, 

black beans, corn and shredded chicken.  

Bring to a simmer and cook 10 minutes.  

Add salt and pepper to taste. Take off the  

heat and stir in lime juice and sour cream.

3. Divide between bowls and garnish  

with cilantro, avocado and tortilla strips,  

if desired. 



10 SCHNUCKS.COM10 SCHNUCKS.COM

10-MINUTE 
SESAME 
CHICKEN 
SALAD
TOTAL: 10 MIN - 4-6 SERVINGS 

FOR HONEY SESAME VINAIGRETTE

 2 tbsp. honey

 1  tbsp. grated ginger

 1  tbsp. soy sauce

 3 tbsp. rice vinegar

 ¼  cup canola oil

 1 tbsp. sesame oil

 2  tbsp. toasted  

  sesame seeds

FOR SALAD

 8  cups chopped romaine  

  lettuce (or other  

  favorite lettuce)

 2  cups shredded or 

  diced chicken

 1  (15 oz) can mandarin  

  oranges, drained
 1/3  cup sliced almonds

 1/3  cup sliced scallions

 ¼  cup thinly sliced red onion 

 1/3  cup chopped cilantro (optional)

1. For dressing, stir together honey, 

ginger, soy sauce and rice vinegar. 

Slowly add canola and sesame oil, 

whisking continuously until emulsified. 

Stir in sesame seeds. Set aside or 

refrigerate until ready to use.

2. In a large bowl combine all salad 

ingredients and top with ½ of the 

Honey Sesame vinaigrette; add more  

if desired, or reserve the rest for  

future use. Gently toss until combined.  

Divide evenly between bowls and 

serve immediately. 

MAKE-AHEAD
Salad dressing can  

be made in advance 
and refrigerated up  

to 10 days.



Keep a few jars of summer in your 
pantry by pickling your favorite fresh 
produce. Pickling not only extends a 
food’s shelf life, but also takes its flavor 
profile to interesting and delicious 
places. From garlic and asparagus 
to strawberries and limes, there is 
something to pickle for every season.

pickling
ripe for the



PEPPERS
 1  red bell pepper, diced

 1  fresh jalapeño  

  pepper, sliced

 1  celery stalk, diced

 1  medium carrot, halved  

  and sliced

 ½  cup fresh cauliflower   

  florets, cut small

 ½  cup salt, pickling salt

 1  cup water

 1  cup white vinegar

GARLIC
 1  cup white wine vinegar

 1  cup water

 1  tbsp. pickling salt (or  

  kosher salt)

 1  pound garlic cloves, peeled

 4  bay leaves

 4  tbsp. yellow mustard seeds

 1  pound crushed red   

  pepper flakes (divided)

 1  tsp. whole black   

  peppercorns (divided)

 1  tbsp. sugar

RED ONIONS
 2   medium red onions,  

   about 5 ounces  

  (thinly sliced)

 1   tsp. sugar

 1   tsp. salt

 3/4   cup rice vinegar, white  

  wine vinegar or apple  

  cider vinegar

 3/4   cup water

 1   tbsp. black peppercorns 

 1   tbsp. whole coriander

TRY PICKLING THESE FIVE FRUITS AND VEGGIES THIS SUMMER  
             TO BRIGHTEN UP YOUR PANTRY AND YOUR PLATE.

This mildly hot 
topping is bursting 

with flavor.

Vinegar takes the edge off garlic's 
naturally strong flavor.

A great choice for
those focused on 

heart health.
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STRAWBERRIES
 1  pound ripe but firm  

  strawberries, hulled  

  (halved if large)

 1½  cups white  

   balsamic vinegar

 1/4  cup sugar

 2  tbsp. kosher salt

 8  key limes, sliced

 12  thyme sprigs 

 2/3  cup water

ASPARAGUS
 1  pound asparagus,   

  washed and ends removed

 4  cloves of garlic (per jar)

 8  sprigs fresh dill

 4  cayenne peppers (dried)

 1  cup water

 1  cup white vinegar

 3  tbsp. kosher salt

 2  tbsp. black peppercorn

HOW-T O 
PICKLE: 
Combine the vinegar, 
water, salt, spices and 
sugar (if using), and 
bring to a boil, stirring 
to dissolve the salt and 
sugar. Pour the brine 
over the produce, 
filling each jar to within 
½ inch of the top. 
After cooling, store in 
the refrigerator and 
use within 3 weeks. 
If you want to store 
your pickles on a 
pantry shelf, you 
will need to follow 
safety instructions 
for sterilizing your 
containers and 
equipment, using 
proper sealing 
methods. Sealed jars 
on the pantry shelf 
should be used within 
a year. All other jars 
should be refrigerated 
for food safety.

Each recipe yields 
approximately one 
quart of pickles with 
some excess liquid that 
can be drained off.  
The number of jars 
required will depend 
on your preferred jar 
size and shape.

Use the leftover brine in place 
of a  mild vinaigrette.

Not too spicy, not too sweet. 
Great as a drink garnish!

A blend of sweet 
and tangy in every 

bite. Try adding 
pickled strawberries 

to the salad on 
page 10 in place of 
mandarin oranges.
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1 BLT tacos
TOTAL: 15 MIN - 8 TACOS

 8  flour tortilla shells

 16  slices cooked bacon (or turkey bacon)

 1  heart of romaine lettuce, chopped

 1  large Fuji apple, sliced thin

 1  ripe avocado, sliced thin

 1  large tomato, diced

 ½  cup mayonnaise

 ¼  cup Dijon mustard

 

1. In a small bowl, mix the mayonnaise and 

Dijon mustard until well combined. Set aside. 

Chop all produce.

2. Lay the flour tortilla shells out on a platter. 

Evenly divide the lettuce between the tortillas.

3. Add 1–2 slices of cooked bacon to each 

taco. Then layer in sliced apple, avocado and 

tomatoes. Drizzle the mustard mayo over the 

taco and serve.

HACK
Lay the bacon on a 

baking sheet, stick it 
in the oven and set 
a timer. The strips 
of bacon bubble 

away and gradually 
become the crispy, 

irresistible bacon we 
know and love. 

Avoc
ado + Ranch

Dijon + Ranch

The BLT is a classic sandwich we all know and love, 
but there’s plenty of room beyond two slices of 

bread to take it to another level. Bring on the 
bacon, lettuce and tomatoes all day long 

with this collection of creative recipes that 
will have you thinking BLT PDQ.

inBLT
1-2-3



2 BLT pasta salad
TOTAL: 20 MIN - 6 SERVINGS

 2 cups cooked bow  

  tie pasta

 1  head of iceberg  

  lettuce, chopped

 1  cup grape tomatoes

 6  bacon strips, cooked  

  and crumbled

 ½ cup ranch dressing

 ¼  tsp. pepper

 ½ red onion, thinly sliced

 ½ cup feta

BLT snack bites
TOTAL: 15 MIN - 6 SERVINGS

24  baby spinach leaves 

 4  strips cooked bacon,  

  cut into thirds

 12  cherry tomatoes 

 12  bamboo toothpicks 

 2  pieces of toast, cut into

  1" squares 

 

Avoc
ado + Ranch

1. Cook pasta according to directions 

on package. Drain; then rinse pasta 

under cold water.

2. In a large bowl, combine the 

iceberg lettuce, grape tomatoes, 

bacon, onion, feta and pasta.

3. Drizzle ranch dressing over the top. 

Gently toss to coat evenly. Season 

with pepper and serve immediately.

EXTRA BACON 
MAKES FOR 
EXTRA-EASY 

AFTER SCHOOL 
SNACKING

1. Thread 2 spinach leaves, 

bacon piece, cherry tomato  

and toast onto each toothpick. 

Dip in favorite sauce.

3

Ch

ipotl
  + Aoli

Dijon + Ranch

FOR PICKY EATERS, SUBSTITUTE  
        THE TOMATO WITH AVOCADO,  
    APPLE OR PEAR SLICES.
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No Wines Left Behind! 

Mix or Match 
any 6 or more 
750ml bottles 

of wine!

Our Lowest Posted 
Price Every Day

©2017 Schnucks
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