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At McCormick, we believe pure tastes better. That’s why our herbs and spices have no added fi llers. 
Just 100% pure fl avor. For more great-tasting recipes, visit mccormick.com

© 2015 McCormick & Co., Inc.

McCormick® Gingerbread Men Cookies
MIX fi rst 6 ingredients. Set aside. Beat butter and sugar with electric mixer on 
medium speed until light and fl uffy. Add molasses, egg and vanilla; mix well. 
Gradually beat in fl our mixture on low speed until well mixed. Press dough into 
a disk. Wrap in plastic wrap. Refrigerate 4 hours or overnight.

ROLL out dough to 1/4-inch thickness on lightly fl oured work surface. Cut into 
gingerbread men with 5-inch cookie cutter. Place 1 inch apart on ungreased 
baking sheets.

BAKE in preheated 350°F oven 8 to 10 minutes or until edges of cookies just 
begin to brown. Cool on baking sheets 2 minutes. Remove to wire racks; cool 
completely. Decorate cookies by piping designs with plain and Colorful Royal 
Icing (see mccormick.com for recipe).

Makes 2 dozen.

START WITH PURE VANILLA.
END WITH PURE JOY.

3 cups fl our
2 tsp. McCormick Ground Ginger
1  tsp. McCormick Ground Cinnamon 
1  tsp. baking soda
1/4 tsp. McCormick Ground Nutmeg 
1/4 tsp. salt
3/4 cup (1-1/2 sticks) butter, softened
3/4 cup fi rmly packed brown sugar
1/2 cup molasses 
1  egg
1  tsp. McCormick Pure Vanilla Extract
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Ring in the New Year with a stylish cocktail 
in hand. SEE PAGE 16

LISA POTTS, SCHNUCKS FLORAL MANAGER
• Location: Richmond Center 
• Lisa has worked in the Schnucks floral department for 32 years. “It’s funny,”  
she said. “I started working in floral at 16 years old. When I got married I became 
Lisa Potts, and then we moved to Flower Lane. So, I guess floral was in my blood 
from a young age.”
• “My favorite part of my job is decorating the department with a new look that 
keeps it fresh and exciting for our customers to see and walk through.” 

floral 
expert

Featured 

    Take a cup of    
kindness yet!

At McCormick, we believe pure tastes better. That’s why our herbs and spices have no added fi llers. 
Just 100% pure fl avor. For more great-tasting recipes, visit mccormick.com

© 2015 McCormick & Co., Inc.

McCormick® Gingerbread Men Cookies
MIX fi rst 6 ingredients. Set aside. Beat butter and sugar with electric mixer on 
medium speed until light and fl uffy. Add molasses, egg and vanilla; mix well. 
Gradually beat in fl our mixture on low speed until well mixed. Press dough into 
a disk. Wrap in plastic wrap. Refrigerate 4 hours or overnight.

ROLL out dough to 1/4-inch thickness on lightly fl oured work surface. Cut into 
gingerbread men with 5-inch cookie cutter. Place 1 inch apart on ungreased 
baking sheets.

BAKE in preheated 350°F oven 8 to 10 minutes or until edges of cookies just 
begin to brown. Cool on baking sheets 2 minutes. Remove to wire racks; cool 
completely. Decorate cookies by piping designs with plain and Colorful Royal 
Icing (see mccormick.com for recipe).

Makes 2 dozen.

START WITH PURE VANILLA.
END WITH PURE JOY.

3 cups fl our
2 tsp. McCormick Ground Ginger
1  tsp. McCormick Ground Cinnamon 
1  tsp. baking soda
1/4 tsp. McCormick Ground Nutmeg 
1/4 tsp. salt
3/4 cup (1-1/2 sticks) butter, softened
3/4 cup fi rmly packed brown sugar
1/2 cup molasses 
1  egg
1  tsp. McCormick Pure Vanilla Extract
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Nothing warms winter hearts like  
hot chocolate. Swiss Miss Chocolatier 

Series Gourmet Hot Cocoa Mix is made 
with premium cocoa and chocolate for 
a gourmet café-style hot cocoa that’s 
deliciously smooth, creamy, and sweet. 

WRAP YOUR HANDS AROUND A 
HOT CUP OF COCOA TODAY.

feel warm

www.swissmiss.com

INSIDE  & OUT

START THE 
HOLIDAYS 
RIGHT

NEW
TRY

© 2017 H.J. Heinz Company Brands LLC

MORE CONVENIENT THAN HOMEMADE

003 Cookie Truffles_10.20.indd   2 11/17/17   3:43 PM



sweet
tree
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Snag this easy truffle recipe 
as your signature seasonal 
sweet. Box them for gifting, 
arrange on a platter for 
holiday gatherings or be  
a hero at snack time. They 
couldn’t be simpler, and the 
chocolate, vanilla and lemon 
cookie flavors assure an 
instant fan club.

COOKIE TRUFFLES
TOTAL: 45 MIN - 8 SERVINGS

 1  package Schnucks chocolate, 
vanilla, lemon or other flavored 
sandwich cookies

 1   (4 oz.) package Schnucks  
cream cheese

  melting chocolates
   oil-based food coloring*  

 sprinkles, sugar, shredded 
   coconut and nuts for decorating

  waxed paper

1. In food processor, pulse cookies until 
finely crumbled. Add cream cheese and 
pulse until dough forms.
2. Divide cookie dough into 1-inch balls 
and chill for 30 minutes. 
3. Melt dipping chocolate according  
to package directions and, if desired,  
add 1/8-1/2 teaspoon food coloring. Cover 
work surface with waxed paper. One at a 
time, dip each ball into chocolate and set 
on waxed paper to cool.
4. Decorate immediately. Allow cookie 
truffles to harden before serving. Store at 
room temperature for up to three days or 
in the refrigerator for two weeks. Makes 
about 24 cookie truffles.
*Use oil-based food coloring (comes in 
small jars) with this recipe. Water-based 
food coloring causes the chocolate to seize 
and will not mix properly.
PER SERVING: 454 CAL; 25g FAT (13g SAT);  
5g PRO; 60g CARB; 4g FIBER; 241mg SODIUM; 
13mg CHOL

Insert 
toothpicks 
into a 
Styrofoam 
cone and 
press the 
truffles on 
the ends 
of the 
toothpicks. 
Repeat until 
entire cone  
is covered.

START THE 
HOLIDAYS 
RIGHT

NEW
TRY

© 2017 H.J. Heinz Company Brands LLC

MORE CONVENIENT THAN HOMEMADE
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BRING ON THE 
HOLIDAYS!

Mugs $4.99 ea.

Plates $1.99 ea.

Platters $3.99 ea.

Bowls $1.99 ea. Tablecloth $5.99 ea.

Tablecloth $5.99 ea.

Cookie Plate $4.99 ea.

Creamer $4.99 ea.

Platter $3.99 ea.

Serving Bowls $4.99 ea.

HOLIDAY DECOR AVAILABLE 
AT YOUR LOCAL SCHNUCKS!

Egg Bake Breakfast10.20.indd   4 11/17/17   5:21 PM



    Have an 
Eggcellent 

        Morning
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TOTAL: 30 MIN - 8 SERVINGS
 2  tbsp. butter  
 1 bunch asparagus, cut into 
  1-inch pieces
 2 cloves minced garlic
 2/3 cup heavy whipping cream
 2  tbsp. sliced chives
 2  tsp. chopped fresh dill
 ½  tsp. kosher salt
 ¼ tsp. black pepper
 6  eggs
 ½  lb. bacon, cooked and crumbled

Creamed Asparagus 
with Baked Eggs

1. Preheat oven to 425 degrees. Add butter 
to ovenproof skillet and sauté asparagus and garlic 
over medium heat until asparagus is crisp-tender, 
about 2 minutes.  
2. Add cream, chives, dill, salt and pepper. Bring 
to a simmer over medium-low heat. Remove from 
heat and carefully break eggs into cream mixture 
or pour mixture into oven-safe dish, then crack 
eggs on top; do not stir.
3. Bake in preheated oven until whites are set and 
yolks are at desired degree of doneness, 6 to 8 
minutes. Sprinkle with bacon and more herbs, if 
desired. Serve immediately.
PER SERVING: 217 CAL; 18g FAT (9g SAT); 11g PRO;  
4g CARB; 1g FIBER; 476mg SODIUM; 169mg CHOL 

Take a crack at these 
brunch-worthy recipes perfect 

for a Sunday or a holiday. 
Easy to make, easy to take.

Egg Bake Breakfast10.20.indd   5 11/17/17   5:22 PM



6 SCHNUCKS.COM/SIMPLYSCHNUCKS

TOTAL: 90 MIN - 6 SERVINGS
  Butter or nonstick cooking spray  
  for greasing pan
  1  lb. ground breakfast sausage
 1  bunch scallions, thinly sliced
 6 large eggs
 1 cup milk
 1 cup half-and-half
  Pinch of ground nutmeg
  Pinch of crushed red pepper
 1 tsp. kosher salt
 ½ tsp. freshly ground 
  black pepper
 2 packed cups sourdough bread   
  torn into 1-inch pieces
 1 cup shredded provolone

1. Preheat oven to 350 degrees. Grease  
a 1½-quart baking dish with butter or 
cooking spray.
2.  Brown sausage in skillet over medium 
heat. Remove from heat and stir in scallions; 
set aside. 
3.  Whisk the eggs, milk, half-and-half, 
nutmeg, crushed red pepper, 1 teaspoon 
salt and ½ teaspoon pepper together in  
a large bowl.
4. Fold sausage, bread and ½ cup of the 
shredded cheese into the mixture. Pour into 
the prepared baking dish and top with the 
remaining cheese.
5. Cover with foil and bake for 40 minutes. 
Uncover and bake until the strata is golden 
brown at the edges and set in the center, 
about 15 minutes more. Let cool 10 minutes 
before serving. 
PER SERVING: 474 CAL; 31g FAT (15g SAT);  
27g PRO; 21g CARB; 1g FIBER; 1392mg SODIUM; 
251 mg CHOL 

Sausage and 
Scallion Strata

Poinsettia 
Mimosa

      

Egg Bake Breakfast10.20.indd   6 11/17/17   5:22 PM



Make it easy! Use 
a refrigerated 

pie crust instead. 
Just thaw as 
directed on 

package and 
partially bake 
before adding 

the filling.
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2 oz. Champagne 

3 oz. cranberry juice

Splash of  
orange liqueur

Whole cranberries 
for garnish

3 oz. apple cider 

3 oz. Prosecco

Cinnamon 
for dusting

Ham and Tomato Quiche 
TOTAL: 60 MIN - 6 SERVINGS
 1  tbsp. butter
 ½ medium yellow onion, chopped
 2 cloves garlic, minced
 4 eggs, lightly beaten
 1 cup half-and-half or milk
 ¼ tsp. salt and pepper
 ½ tsp. dry mustard
 1 ½ cups diced ham
1 ½  cups shredded Swiss cheese 
 ¼  cup fresh thyme or parsley, chopped
 ½  cup cherry tomatoes, halved, or  

1 large tomato, thinly sliced
 1 precooked pie crust 

1. Preheat oven to 375 degrees.
Melt butter in skillet over medium-high 
heat. Cook onion and garlic until soft. 
Remove from heat and let cool slightly.
2.  In a large bowl, whisk together eggs, 
half-and-half, salt, pepper and dry mustard. 
Stir in onions, ham, cheese and herbs.
3.  Pour filling into pie crust, carefully add 
tomatoes and set on a baking sheet. 
4. Place in oven and cook for 45-50 minutes 
or until set and slightly golden. If crust 
begins to brown too quickly, cover edges 
with foil. Remove from oven and let cool 
slightly before cutting into wedges. Serve 
warm or at room temperature.   

PER SERVING: 421 CAL; 27g FAT (13g SAT);  
21g PRO; 22g CARB; 2g FIBER; 820mg SODIUM; 
169mg CHOL 

Poinsettia 
Mimosa

Apple 
Mimosa

      

Egg Bake Breakfast10.20.indd   7 11/17/17   5:26 PM



SWEDISH 
MEATBALLS
St. Lucia Day

FRIED 
PLANTAINS
Kwanzaa

8 SCHNUCKS.COM/SIMPLYSCHNUCKS

To make these golden 
plantains, cut 2 ripe 
plantains into ½-inch 
pieces and lightly pan- 
fry in hot oil for 2-3 
minutes per side. While 
warm, try sprinkling  
with black pepper, salt 
or cayenne.

 HolidayBuffetstarting  new traditions

for  everyone

Easy Does It Holiday Buffet.indd   8 11/17/17   3:34 PM



SWEET POTATO 
AND ONION LATKES
Hanukkah
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CHIPS &
GUACAMOLE
Our Lady of
Guadalupe
Use Schnucks premade 
guacamole and spice 
it up by adding 
jalapeños, hot sauce 
or crushed red peppers. 
For a milder option, 
try adding tomato, red 
pepper or lime juice for 
extra flavor.

 HolidayBuffet
SCHNUCKS IS HERE 

TO HELP YOU PULL OFF 

ANY HOLIDAY SPREAD.
(SEE RECIPES ON PAGE 14)

you’ve
got this

Easy Does It Holiday Buffet.indd   9 11/17/17   3:35 PM
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PICK UP SCHNUCKS 

FRESH HOLIDAY FLORAL 

ARRANGEMENTS FOR 

A FESTIVE TABLE. 

SMOKY TOMATO 
BRAISED BRISKET
Hanukkah

DECOR
I would purchase flowers 

two days before you 
need the centerpiece 
so it has time to open 

and look beautiful.

table 
toppers

Easy Does It Holiday Buffet.indd   10 11/17/17   3:35 PM
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SEASONED 
CHICKEN LEGS
WITH CARROTS 
AND ONIONS
Kwanzaa

ZUCCHINI AND RED 
PEPPER LASAGNA
Christmas

VEGETARIAN

Easy Does It Holiday Buffet.indd   11 11/17/17   3:36 PM



SWEET 
POTATO 
HONEY PIE
Kwanzaa

 
BAKE ONE OR TWO DESSERTS 

FOR GUESTS WHO HAVE  
A SERIOUS SWEET TOOTH.  
COOKIES AND PASTRIES 

ARE FAVORITES. 

12 SCHNUCKS.COM/SIMPLYSCHNUCKS

CHRISTMAS
PUDDING 
CRUMBLE 
Boxing Day

how 
sweet it is!



SUGAR 
COOKIES 
Christmas
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Use Schnucks sugar 
cookie dough for your 
holiday cut-out cookies. 
They will save you time 
and are perfect for 
decorating with frosting!

SWEDISH 
SAFFRON 
BUNS WITH 
SEA SALT
St. Lucia Day

Easy Does It Holiday Buffet.indd   13 11/17/17   3:37 PM



SEASONED CHICKEN 
LEGS WITH CARROTS 
AND ONIONS
Kwanzaa 

TOTAL: 45 MIN - 8 SERVINGS

 2  tbsp. paprika
 1  tbsp. garlic powder
 1  tbsp. onion powder
 1  tbsp. ground dried thyme
 1  tsp. ground black pepper
 1  tsp. cayenne pepper
 1  tsp. dried oregano
 1  tsp. salt 
 8  chicken drumsticks
 1  lb. carrots, peeled
 1  large red onion
 2  tbsp. oil 
  parsley, for garnish  

SMOKY TOMATO 
BRAISED BRISKET 
Hanukkah 

TOTAL: 3.5 HRS - 10 SERVINGS

 4-5 lbs. brisket
 2  tbsp. flour
 1  tsp. salt and black pepper
 3  tbsp. oil
 2 onions, halved 
  and quartered
 2  cloves garlic, thinly sliced
 1  tbsp. Schnucks 
  Cajun seasoning
 1  tbsp. smoked paprika
 ½  cup brown sugar
 1   (28oz.) can Schnucks 
  crushed tomatoes

1. Preheat oven to 350 degrees.
2. Combine flour, salt and pepper 
and evenly coat brisket with flour 
mixture. In large heavy-bottom 
pot or Dutch oven, heat oil over 
medium-high heat and sear brisket 
on all sides for about 5 minutes 
per side until a golden crust forms. 

SWEDISH MEATBALL 
SKEWERS
St. Lucia Day 

TOTAL: 30 MIN - 10 SERVINGS

 1  package Rosina brand   
  Swedish style meatballs, 
  or Rosina brand beef or 
  turkey meatballs 
 ¼  cup butter 
 2  cloves garlic, minced
 ¼  cup Schnucks flour
 2  cups Schnucks beef broth
 1  cup Schnucks heavy cream
 1  tsp. Schnucks soy sauce
 1   tbsp. Schnucks 
  Worcestershire sauce
 2  tsp. Schnucks Dijon
 ¼  tsp. nutmeg
  chopped parsley for garnish 

1. Cook meatballs according  
to package directions.
2. For the sauce, add butter 
and garlic to pan. Cook until 
garlic become fragrant,  
about 3 minutes.  
3. Add flour and cook until 
mixture turns light brown 
and smells nutty. 
4. Whisk in beef broth  
and heavy cream. 
5. Stir in soy sauce, 
Worcestershire sauce,  
Dijon and nutmeg. 
6. Simmer until liquid begins 
to thicken. Add meatballs to 
sauce, simmer until warmed 
through and sprinkle with parsley. 
7. To serve, spread small layer 
of sauce on platter, add 
skewered meatballs and drizzle 
with sauce. If desired, serve 
with a dish of remaining sauce. 
Garnish with parsley.

PER SERVING: 230 CAL; 19g FAT 
(10g SAT); 9g PRO; 7g CARB; 0g 
FIBER; 470mg SODIUM; 78mg CHOL 

3. Transfer brisket to large plate or 
platter and add onion and garlic to 
pot. Stirring frequently, scrape up 
any brown bits from the bottom 
of pan and cook onions until 
translucent. Stir in Cajun seasoning 
and smoked paprika.
4. Add brisket and juices back to 
pot and nestle on top of the 
onions. Add brown sugar and 
crushed tomatoes, making sure to 
coat the brisket. Cover and braise 
in oven for 2 hours. 
5. Carefully remove from oven and 
transfer brisket to cutting board. 
Using a sharp knife, slice brisket 
into ¼-inch slices making sure to 
cut against the grain. Place brisket 
back in pot and spoon the tomato 
braising liquid between slices. 
6. Cover and reduce oven 
temperature to 325 degrees and 
cook for another hour or until 
brisket is fork tender. Remove from 
oven and let rest for 20 minutes 
before serving. 
7. To serve, remove brisket from 
pot and arrange slices on platter. 
Drizzle with braising liquid or serve 
sauce on the side. 

PER SERVING: 384 CAL; 19g FAT (5g 
SAT); 38g PRO; 18g CARB; 2g FIBER; 
528mg SODIUM; 116mg CHOL 

SWEET POTATO  
AND ONION LATKES
Hanukkah 
TOTAL: 45 MIN - 10 SERVINGS

 1 lb. sweet potatoes
 1  large sweet onion 
 1  jalapeño, finely diced
 2  eggs, lightly beaten 
 ¼  cup flour
 2  tbsp. Schnucks cornstarch
  black pepper, to taste
  Schnucks vegetable oil, 
  for frying

1. Preheat oven to 300 degrees. 
2. Peel sweet potatoes and onion 
and finely shred using the grating 
blade on a food processor or by 
using a hand grater. Wring out the 
moisture by wrapping the shreds  
in a clean towel and squeezing 
over the sink or by pressing the 
shreds into a fine mesh sieve.
3. Place shredded potatoes and 
onion in large bowl. Add jalapeño, 
eggs, flour, cornstarch and black 

pepper. Mix thoroughly using 
your hands until well combined. 
4. Heat 2 tablespoons oil over 
medium heat in large skillet. Using 
a ¼ cup measuring cup, scoop a 
scant ¼ cup of the sweet potato 
mixture and drop into hot oil, then 
flatten using the back of a spatula 
to form a 2-inch patty. 
5. Cook for 2-3 minutes per side 
until crisp and golden brown. 
Adjust heat if necessary to avoid 
burning and add more oil between 
batches, as necessary. Continue 
scooping mixture into skillet 
in batches, without crowding 
the pan. 
6. Transfer cooked latkes onto 
baking sheet and keep warm in 
oven until ready to serve. Latke 
mixture can be prepared several 
hours in advance and refrigerated. 
Make sure to cover tightly and 
omit the eggs until ready to fry. 
Drain any excess liquid before 
adding eggs to mixture.

PER SERVING: 174 CAL; 12g FAT  
(2g SAT); 2g PRO; 15g CARB;  
2g FIBER; 40mg SODIUM; 37mg CHOL

1. Preheat oven to 450 degrees. 
2. In small dish combine all spice 
ingredients. Prepare baking sheet 
with parchment paper. Arrange 
chicken legs on parchment and 
rub spice mixture evenly on each 
chicken leg until coated. 
3. Transfer chicken to oven and 
bake for 10 minutes. Meanwhile 
halve and thinly slice onion and 
slice peeled carrots into 1-inch 
pieces. Toss veggies with oil and 
salt and pepper to taste. 
4. Remove chicken from oven, 
add carrots and onion to baking 
sheet and cook for another 30 
minutes until chicken is cooked 
and carrots are tender. Serve on 
platter and sprinkle with parsley. 

PER SERVING: 191 CAL; 10g FAT (2g 
SAT); 16g PRO; 10g CARB; 3g FIBER; 
402mg SODIUM; 83mg CHOL 
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ZUCCHINI AND  
RED PEPPER LASAGNA
Christmas 

TOTAL: 1.25 HRS - 8 SERVINGS

 12 cooked lasagna noodles
 1 (8 oz.) can Schnucks tomato  
  sauce
 1 large zucchini, thinly sliced
 1 large yellow squash, 
  thinly sliced
 1 package (16 oz.) Schnucks  
  ricotta
 2 cups baby spinach
 2 red peppers, cut into strips
 1  (28 oz.) can Schnucks 

crushed tomatoes
 2 (8 oz.) balls fresh   
  mozzarella, sliced
  basil for garnish 

1. Preheat oven to 350 degrees.
2. Spread half of the tomato sauce 
on the bottom of a 9x13-inch 
baking dish. Layer 3-4 lasagna 
noodles on top. Layer half of the 
sliced squash and dollop half of 

SWEET POTATO 
HONEY PIE
Kwanzaa 

TOTAL: 60 MINS - 8 SERVINGS
 1/3 cup butter, softened
 ½ cup honey
 2  eggs, lightly beaten
 ¾  cup evaporated milk
 2   cups mashed sweet 

potatoes
 ½  tsp. vanilla extract
 ½  tsp. ground cinnamon
 ½  tsp. ground nutmeg
 ¼  tsp. ground cloves 
 ½  tsp. ground ginger
 ¼ tsp. salt
 1  unbaked pie shell 

1. In a mixing bowl combine 
butter and honey. Add eggs;  
mix well. Add milk, sweet 
potatoes, vanilla, cinnamon, 
nutmeg, clove, ginger and  
salt; mix well. 
2. Pour into pie shell. Bake at 
425 degrees for 15 minutes. 
Reduce heat to 350 degrees; 
bake 35-40 minutes or until 
center is firm when lightly  
jiggled or knife inserted into  
the middle comes out clean.
3. Allow to cool for at least an 
hour before serving. Drizzle with 
honey or add whipped topping 
before serving, if desired.

PER SERVING: 357 CAL; 19g FAT 
(10g SAT); 6g PRO; 42g CARB; 2g 
FIBER; 420mg SODIUM; 79mg CHOL 

SWEDISH SAFFRON BUNS  
WITH SEA SALT
St. Lucia Day 

TOTAL: 2 HRS - 8 SERVINGS

 ¼  tsp. crushed saffron 
  threads
 ¼  cup hot water
 1 tbsp. Schnucks instant   
  yeast
 ½  cup milk
 ½ cup sugar
 3 tbsp. butter
 1 tsp. salt
 1 large egg
 1 large egg yolk 
 3 cups flour
 48 dried cranberries
  coarse sea salt
 1 egg, for egg wash

1. Combine the hot water, 
saffron and yeast and let sit  
for 10 minutes until the  
saffron softens and the yeast 
becomes frothy.

the ricotta overtop. Layer  
1 cup spinach and drizzle  
1 cup crushed tomatoes on top. 
3. Layer 3-4 more lasagna 
noodles and add half of the  
red pepper strips, half of the 
mozzarella and top with 1 cup 
crushed tomatoes. Add  
another layer of noodles,  
top with remaining squash, 
remaining ricotta and spinach. 
Drizzle with 1 cup crushed 
tomatoes. Add final layer of 
noodles. Top with remaining  
red peppers, mozzarella, crushed 
tomatoes and tomato sauce. 
4. Bake covered for 20 minutes 
then remove foil and bake 
another 20 minutes or until 
edges are bubbly and cheese  
is melted. Remove from oven  
and let rest for 10-15 minutes 
before cutting and serving.  
Top with basil if desired.

Variations: Add onion, shredded 
carrot, mushrooms or your 
favorite cooked ground meat.

PER SERVING: 431 CAL; 19g FAT  
(11g SAT); 26g PRO; 40g CARB; 6g 
FIBER; 670mg SODIUM; 63mg CHOL 

CHRISTMAS  
PUDDING CRUMBLE 
Boxing Day 

TOTAL: 1 HOUR - 8 SERVINGS

 2 pears
 2 apples
 ½  cup canned or homemade 

cranberry sauce
 2 tbsp. sugar
 2 tbsp. flour

FOR CRUMBLE TOPPING:
 2 cups fruitcake
 3 tbsp. Schnucks butter,   
  melted
 2 tbsp. Schnucks sugar
 2 tbsp. Schnucks flour

1. Preheat oven to 350 degrees . 
2. Grease ovenproof dish. Core 
and slice pears and apples about 
¼ inch thick. In large bowl toss 
pears, apples, cranberry sauce, 
sugar and flour. Add fruit to dish.
3. For topping, crumble fruitcake 
in bowl and add melted butter, 
sugar and flour. Mix well and top 
fruit with crumble topping. 
4. Bake for 30-40 minutes or until 
top crumble is golden brown and 
fruit is bubbly. Let cool 5-10 
minutes before serving. 

*Don’t have any leftover Christmas 
pudding or fruitcake? Make your 
own crumble topping by 
combining coarsely ground 
breadcrumbs, chopped pecans 
or walnuts and dried fruit like 
raisins, cranberries or chopped 
apricots. 

PER SERVING: 282 CAL; 8g FAT (3g 
SAT); 2g PRO; 53g CARB; 4g FIBER; 
83mg SODIUM; 14mg CHOL 

2. Mix and knead together by 
hand or using a mixer the 
saffron, water, yeast, milk, sugar, 
butter, salt, egg, egg yolk and 
flour to make a soft, elastic 
dough. Gently knead into ball 
and set aside, covered with a 
cloth, in warm place to rise until 
doubled in size, about 1 hour. 
3. Prepare 2 baking sheets by 
covering each with a sheet of 
parchment paper. Lightly flour  
a work surface, punch down the 
dough, then divide into 24 
pieces. Roll each piece into a 
rope, 5 to 6 inches long. 
4. With the rope lying flat on  
the work surface, roll each end 
toward the center, in opposite 
directions, creating a curled 
S-shape. Place the buns on the 
prepared baking sheets and 
garnish with cranberries. Cover 
with a towel and allow to rise for 
an additional 30 minutes while 
oven preheats to 425 degrees.
5. Gently brush each bun with 
beaten egg, sprinkle with salt 
and bake in the oven until puffed 
and golden, 5-10 minutes.

PER SERVING: 316 CAL; 7g FAT (4g 
SAT); 8g PRO; 55g CARB; 2g FIBER; 
271mg SODIUM; 82mg CHOL 
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BUT  First,

 
Chill out, just not 

too much. The ideal 
temperature to serve 

Champagne is  
50 degrees. Don't drown  

it in a bucket of ice 
because the freezing 

temperatures  
lock up flavors. 

BRANDIED  RASPBERRY 
CHAMPAGNE 

2 oz. brandy
top with Champagne 

garnish with raspberries  
and a sprig of fresh mint 

CRANBERRY 
GINGER MIMOSA 

2 oz. ginger beer
2 oz. cranberry  juice
top with Champagne 

garnish with  
sugared cranberries 

BLACKBERRY 
CHAMPAGNE 

2 oz. gin
1 oz. pineapple juice

1 tbsp. lime juice 
2 tbsp. blackberry jam

1 tsp. agave
top with Champagne

garnish with orange peel

Bid adieu to 
the old and 

cheers to 
what’s new 

with a stylish 
cocktail in 
hand—no 
bartender 

needed. 
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CHAMPAGNE
 PUNCH 

2 oz. chilled brandy
2 oz. red wine

2 oz. grapefruit juice
2 tbsp. agave

top with Champagne 

POMEGRANATE 
CHAMPAGNE 

2 oz. pomegranate juice
2 oz. brandy

top with Champagne
garnish with lemon 

MEXICAN 
CHAMPAGNE 

2 oz. fresh lime juice
2 oz. tequila

top with Champagne 
2 tsp. agave nectar

GARNISHES
• lemon
• limes
• mint leaves
• raspberries
• blackberries
• cranberries
• grapefruit
• pineapple
• pomegranate

ALCOHOL
• Champagne
• tequila
• brandy
• ginger beer
• gin

MIXERS
• agave nectar
• cranberry juice
• pomegranate juice
• blackberry jam
• pineapple juice

Stock the  BAr
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$20 OFF
FREE DELIVERY

PLUS

to 1st time customers, use promo code SPRINKLES.

WE’LL SHOP.
KEEP BAKING
schnucksdelivers.com
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