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Start to �nish

3 hr 15 Min

Refrigerated Pie CrustPillsbury 
with

Crust  
 1 Pillsbury™ refrigerated pie crust,

 softened as directed on box 
1 teaspoon all-purpose flour 

Pumpkin Filling  
1 cup canned pumpkin

 (not pumpkin pie mix) 
 1 egg, beaten 
 ½ cup half-and-half 

 ½ cup granulated sugar 
 1½ teaspoons pumpkin pie spice

Pecan Filling  
 ¼ cup light or dark corn syrup 
 2 eggs, beaten 
 2 tablespoons butter or margarine, melted 
 ¼ cup packed brown sugar 
 ½ teaspoon vanilla
 1½ cups pecan halves 

Ingredient

Prep �me

25 
Min

Directions
Heat oven to 450°F. Sprinkle both sides of 
pie crust with ½ teaspoon flour; smooth 
flour over crust. Place crust in 9-inch glass 
pie plate. Carefully line pastry with double 
thickness of foil, gently pressing foil to 
bottom and side of pastry. Let foil extend 
over edge to prevent excessive browning. 

Bake 10 minutes. Carefully remove foil;
bake 3 to 4 minutes longer or until pastry 
begins to brown and has become set. 
Reduce oven temperature to 350°F.

In medium bowl, beat all pumpkin filling 
ingredients with whisk until blended. Pour filling 
into partially baked crust. In another medium bowl, 
beat all pecan filling ingredients except pecans 
with whisk until blended. Stir in pecans. Carefully 
spoon mixture over pumpkin layer. 

Bake 30 to 35 minutes or until knife inserted 1 inch 
from edge comes out clean. Cool completely on 
cooling rack, about 2 hours. Store covered
in refrigerator.

Tips To make your own pumpkin pie spice, 
combine these ground spices: 4 teaspoons 
cinnamon, 1 teaspoon ginger, ½ teaspoon 
allspice, ½ teaspoon nutmeg and ½ teaspoon 
cloves. Store in a tightly sealed container.
Use what you need for this recipe and store the 
remainder in a tightly sealed container. 
Sprinkling flour on the pie crust ensures a 
well-baked crust for moist pies.

8 Servings  
1 Serving: Calories 440 (Calories from Fat 240);
Total Fat 26g (Saturated Fat 7g, Trans Fat 0g); 
Cholesterol 95mg; Sodium 190mg; Total 
Carbohydrate 46g (Dietary Fiber 2g, Sugars 26g); 
Protein 5g 

% Daily Value: Vitamin A 100%; 
Vitamin C 0%; Calcium 6%; Iron 6% 

Exchanges: 1½ Starch, 1½ Other Carbohydrate, 5 Fat 

Carbohydrate Choices: 3 
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Ring in the cold months with a pot 
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In small bowl, mix brown sugar and 
pumpkin pie spice; set aside. In small 
microwave-safe dish, microwave 
butter on High about 30 seconds or 
until melted. Stir in vanilla. In large 
microwavable bowl, mix all cereals 
and pecans. Pour butter mixture over 
cereal mixture, stirring until evenly 

Do-Ahead: To ease the load of last-minute prep, make the mix up to 2 weeks ahead and 
store in an airtight container.

Ingredients

Directions

1 serving: Calories 180 (Calories from Fat 80); Total Fat 9g (Saturated Fat 2.5g, 
Trans Fat 0g); Cholesterol 10mg; Sodium 150mg; Total Carbohydrate 23g 
(Dietary Fiber 2g, Sugars 7g); Protein 2g

% Daily Value: Vitamin A 8%; Vitamin C 2%; Calcium 6%; Iron 30%

Exchanges: ½ Starch, 1 Other Carbohydrate, 2 Fat 

Carbohydrate Choices: 1 ½

16 Servings (½ cup each)

distributed. Add sugar and spice 
mixture and stir until coated.  

Microwave uncovered on High 5 
minutes or until mixture begins to 
brown, stirring every minute. Spread 
on wax paper or a cookie sheet to cool. 
Store in airtight container. 

¼
1 
¼
2

cup brown sugar 
tablespoon pumpkin pie spice 
cup butter 
teaspoons vanilla 

2
2 
2
8

cups Cinnamon Chex™  cereal 
cups Wheat Chex™ cereal 
cups Honey Nut Chex™ cereal 
oz pecans 

Start to �nish

15Mins
Prep �me

15Mins

Servings

16
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SOME LIKE IT SWEDE
Dress up your mulled wine with brandy, 
raisins and more spices and call it Glogg,  
a Swedish holiday sipper. For a deeper 
flavor, add one ounce of cognac, whiskey 
or your favorite liqueur.

ARTFUL ADORNMENTS
Garnish your drinks with cinnamon sticks, 
pomegranate seeds or cranberries. Your 
creativity serves a purpose: to season 
a potful of glorious wine.

SIMPLY  | NOVEMBER 2017 3

WINE
about the weather

SIMMER DOWN!
Take the pan off the 
heat for half an hour 
to allow the spices to 

infuse the wine. Reheat 
before serving.

Celebrate the chill in the air with merry mugs of  
garnet-hued, mulled wine. Mingle fruity red wine 
with honey and spices for this simmered autumnal  
favorite and serve it at your next gathering. Try one 
of our simple flavor spins for a bit of variety.

TRADITIONAL 
MULLED WINE
TOTAL: 20 MIN - 8 SERVINGS

 4  cups apple cider
 8  cardamom pods
 1  (750 ml) bottle red wine, 
  such as Cabernet Sauvignon
 1/3  cup honey 
 2  cinnamon sticks
 2  oranges, zested and juiced
 4  whole cloves
 3  star anise
 2  apples, sliced 

1. Combine the cider, cardamom pods, wine, 
honey, cinnamon sticks, orange zest and 
juice, cloves, star anise and apples in a 
large saucepan.
2. Bring to a boil and simmer over low heat 
for 10 minutes. 
3. Pour into mugs and garnish each with an  
orange peel. 

PER SERVING: 191 CAL; 0g FAT (0g SAT);  
1g PRO; 31g CARB; 1g FIBER; 9mg SODIUM; 
0mg CHOL

Mulled Wine.indd   1 10/19/17   2:42 PM



Make the Morning Shine

Quick and Easy French Toast
Vanilla extract and cinnamon bring a richness of flavor to French toast. Pick your
favorite bread – white, Italian, French or whole wheat. Serve with Maple-Flavored Syrup.
Prep Time: 5 minutes • Cook Time: 5 minutes • Serves: Makes 4 servings

BEAT egg, vanilla and cinnamon in shallow dish.
Stir in milk.
DIP bread in egg mixture, turning to coat both sides evenly.
COOK bread slices on lightly greased nonstick griddle or
skillet on medium heat until browned on both sides.

Amount per serving: 99 calories, 158 mg sodium, 3 g total fat,
14 g carbohydrate, 55 mg Cholesterol, 4 g protein, 1 g fiber

1 egg
1 teaspoon McCormick®

Pure Vanilla Extract
½ teaspoon McCormick®

 Ground Cinnamon
¼ cup milk
4 slices bread

To find new recipe favorites visit mccormick.com
Copyright © 2015 McCormick, Inc.
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THE SPICE   is RIGHT

GINGERBREAD
SPICE MIX
TOTAL: 5 MIN 

 1  tbsp. ground cinnamon
 1  tbsp. ground ginger
 1  tbsp. allspice 
 ½  tbsp. ground nutmeg
 ½  tbsp. ground cloves 
  dash of ground pepper 

1. Sift all ingredients together, transfer  
into an airtight jar and use as desired.

TRY IT IN: pancakes, breads, oatmeal, 
coffee or waffles

PUMPKIN SPICE MIX
TOTAL: 5 MIN 

 3  tbsp. ground cinnamon
 2  tbsp. ground ginger
 2  tbsp. ground nutmeg 
 1  tbsp. ground allspice
 1  tbsp. ground cloves 
  dash of ground pepper 

1. Sift all ingredients together, transfer  
into an airtight jar and use as desired. 

TRY IT IN: roasted vegetables, popcorn  
or even whipped cream

CHAI SPICE BLEND
TOTAL: 5 MIN 

 3  cardamom pods (seeds only)
 6  cloves
 1  stick cinnamon 
 1  tbsp. dried ginger powder 

1. Use a stone mortar and pestle to grind 
the cardamom pods until they come apart 
and seeds fall out. Pick out the pod pieces 
and toss.
2. In a small cast iron skillet, add the 
cardamom seeds, cloves and cinnamon 
stick and toast over a gentle heat  
until the spices begin emitting their 
characteristic aroma.
3. Transfer the spices into mortar and 
allow to cool slightly. Add the ginger 
powder and grind the spices with pestle 
until they are a fine powder.

TRY IT IN: chocolate cake batter, biscotti 
dough, stew or chili, or dust on your 
morning toast with raw honey

ADD MULLED MINT LEAVES 
TO ICED COFFEE FOR AN  
EXTRA FLAVOR BOOST!

CAYENNE PEPPER
 IS BEST PAIRED 

WITH COCOA — ADD 
A PINCH TO HOT 

CHOCOLATE!
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You win the Thanksgiving lottery if you drew 
biscuits. Pick up a few containers of refrigerated 

biscuit dough to impress with these quick toppers 
that save you time and money.

STICKY BUN
BREAKFAST RING
TOTAL: 45 MIN - 8 SERVINGS
 1  (16.3 oz.) can Pillsbury Grands  
  Biscuits
 ½  cup caramel sauce
 ½ cup almonds, chopped
 ½  cup pecans, chopped
  4  tbsp. butter, melted
 1  tsp. vanilla extract 
 ½  cup dark brown sugar,   
  packed
 1  tsp. cinnamon

1. Preheat oven to 350 degrees. 
Spray a Bundt pan with nonstick 
cooking spray. Cut each biscuit 
into quarters and set aside.
2.  In a medium bowl, mix caramel, 
nuts, butter, vanilla, brown sugar 
and cinnamon until well-combined. 
Spoon ¼ of the caramel mixture into 
the bottom of the Bundt pan. Gently 
toss biscuit quarters in the bowl with 
the remaining caramel mixture, until all 
pieces are coated. 
3. Evenly distribute the biscuit dough in 
the Bundt pan. Bake until golden brown, 
approximately 20-25 minutes. Let cool 
for one minute, then invert onto a 
platter. Serve immediately.
PER SERVING: 288 CAL; 13g FAT (4g SAT);  
4g PRO; 40g CARB; 1g FIBER; 432mg 
SODIUM; 11mg CHOL

SCHNUCKS HONEY+
FINELY CHOPPED

SEEDED JALAPEÑO 

DRIZZLE AND SPRINKLE 
ON A PLAIN BISCUIT

Goes the Biscuit

heat ‘n’ sweet

006-007 Biscuits and Baking.indd   1 10/19/17   2:46 PM
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CHEESY BISCUITS 
TOTAL: 15 MIN - 8 SERVINGS
 1  (4 oz.) package mozzarella cheese 
 1  (16.3 oz.) can Pillsbury Grands   
  Biscuits 
 2  tbsp. butter, melted 
 1  tbsp. oregano/Italian seasoning

1. Preheat oven to 350 degrees. Spray a 
baking sheet with nonstick cooking spray. 
2. Cut cheese into eight cubes. Flatten 
each biscuit, place cheese cube in the 
center and fold dough around the cheese, 
pinching the dough closed (to form a ball). 
Place on the baking sheet, smooth side up. 
Mix together butter and Italian seasoning, 
and brush over each biscuit. 
3. Bake until golden brown, approximately 
13-15 minutes. Serve immediately.
PER SERVING: 166 CAL; 8g FAT (3g SAT);  
5g PRO; 19g CARB; 0g FIBER; 464mg SODIUM; 
13mg CHOL

SIMPLY  | NOVEMBER 2017 7

8 OZ. CREAM CHEESE + 
¼ CUP POWDERED SUGAR +

1 TSP. CINNAMON

TOP ON A PLAIN BISCUIT 
WITH RAISINS 

1 TBSP. LEMON JUICE + 
1 CLOVE MINCED GARLIC + 

1 TBSP. THYME +
1 STICK MELTED BUTTER

BRUSH ON A PLAIN  
BISCUIT

TOTAL: 20 MIN - 12 SERVINGS

 2  (16.3 oz.) cans Pillsbury 
  Grands Biscuits
 1  stick butter, melted 
 1   cup finely shredded  

 cheddar cheese
 4  garlic cloves, minced
 2  tbsp. parsley, finely chopped
 1  tbsp. seasoned pepper
 1  tsp. onion powder

1. Preheat oven to 350 degrees. Spray 
a 12-cup muffin pan with nonstick 
cooking spray.
2. Cut each biscuit into quarters. In a 
large bowl, mix together melted butter, 

CHEESY GARLIC MUFFINS
cheese, garlic, parsley, pepper and 
onion powder. Gently toss biscuit 
quarters in the mixture until 
well-coated.
3. Evenly distribute dough into  
muffin pan (about 5 or 6 pieces 
per muffin).
4. Bake until golden brown, 
approximately 18-22 minutes. 
Serve warm.
PER SERVING: 348 CAL; 18g FAT  
(9g SAT); 8g PRO; 39g CARB; 1g FIBER; 
899mg SODIUM; 31mg CHOL

 

 

spread it on

better butter
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STUFFED  
CHERRY PEPPERS
TOTAL: 15 MIN - 8 SERVINGS
 2  (8 oz.) packages Schnucks 
  cream cheese
 4  oz. feta cheese, crumbled
 ½  tsp. garlic, pressed
 1 tbsp. parsley, chopped 
 1  tsp. lemon juice (optional)
 24  red hot cherry peppers

PINE CONE CHEESE BALL
TOTAL: 30 MIN - 8 SERVINGS

 2  (8 oz.) packages Schnucks cream  
  cheese, softened
 4 oz. goat cheese, softened
 3  tbsp. fresh flat-leaf parsley, chopped
 2  tbsp. fresh tarragon, chopped 
 1  tbsp. fresh thyme, chopped
 ½ clove garlic, minced, or more to taste
 1  pinch cayenne pepper, or to taste
  salt and ground black pepper to taste
 1  cup whole almonds, or as needed
 3  large fresh thyme sprigs 

1. Stir cream cheese, goat cheese, parsley, 
tarragon, thyme, garlic, cayenne pepper, salt 
and black pepper in a bowl until smooth and 
well-mixed.
2. Turn cheese mixture out onto a serving 
platter. Using your hands, form into a tapered 
oval shape to resemble a pine cone.
3.  Starting at the tapered end, press almonds 
into the cheese cone so that the tip of the 
almond is facing out and up to resemble a 
pine cone. Place thyme sprigs at the bottom.

PER SERVING: 354 CAL; 33g FAT (15g SAT); 
11g PRO; 7g CARB; 3g FIBER; 343mg SODIUM; 
73mg CHOL

Want to wow your friends with an appetizer that 
tastes as amazing as it looks, but you’re crunched for time? 

You got this. Toss together one of these recipes that are 
meant to impress in 45 minutes or less.

App(etizer)
there’s an

for that!

1. In a bowl, combine cream cheese, feta, 
garlic, parsley and lemon juice (optional). 
Mix with a spatula to combine.
2. Fill a disposable pastry bag with the 
mixture. Slice the tops off of the cherry 
peppers and carefully remove the seeds, 
keeping peppers whole. Squeeze cheese 
mixture into each pepper.
3.  Store in a jar in the refrigerator for up 
to 1 week.

PER SERVING: 250 CAL; 23g FAT (13g SAT);  
6g PRO; 7g CARB; 1g FIBER; 340g SODIUM; 
75mg CHOL

008-009 Cheating Fancy.indd   1 10/19/17   2:48 PM
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BRUSSELS  
SPROUTS SLIDERS
TOTAL: 45 MIN - 8 SERVINGS
 20  large Brussels sprouts
 4  tbsp. olive oil
 2 tsp. tamari
 3  cloves garlic, minced
  salt to taste
 1 tbsp. ground cumin
 ½  tsp. cayenne pepper
  dash of liquid smoke
 8  oz. tempeh, cut width-wise into 
  thin slices
 2  large sweet yellow onions, 
  chopped and caramelized
 5 tsp. grainy mustard
  toothpicks

1.  Preheat the oven to 375 degrees. 
Cut the Brussels sprouts in half from top 
to bottom.
2.  Mix together olive oil, tamari, minced  
garlic, salt, cumin, cayenne and liquid smoke  
in a bowl to make the marinade.
 3. Arrange tempeh in a single layer in a 
baking dish lined with parchment paper. 
Pour half the marinade on top. Let sit for 
20 minutes.
4. Meanwhile, dip Brussels sprout halves 
in remaining marinade. Remove and place 
cut-side down on a parchment-lined 
baking sheet. Bake for about 20 minutes, 
until sprouts soften and edges are crisp.
5.  Bake tempeh 18-25 minutes or until 
edges are browned. Remove from oven, 
and tear into pieces to fit size of each 
Brussels sprout.
6.  Take one half of a Brussels sprout and 
smear with mustard. Add a piece of cut 
tempeh and add some onions. Take the 
other half of the Brussels sprout and 
position it so the two sprouts are like the 
buns on a burger, with the cut sides facing 
each other, and secure with a toothpick.
7.  Serve immediately, or keep warm on a 
baking pan in the oven.

PER SERVING: 166 CAL; 10g FAT (2g SAT);  
8g PRO; 13g CARB; 5g FIBER; 130mg SODIUM; 
0mg CHOL

BUTTERNUT SQUASH 
AND CARAMELIZED 
ONION FLATBREADS
TOTAL: 20 MIN - 8 SERVINGS
 1  prepared pizza crust
 3  large onions, halved and thinly 
  sliced, caramelized
 ½ cup shredded Fontina or Italian 
  blend cheese  
 1  extra large butternut squash, 
  cut into 1-inch chunks, roasted
 2  tbsp. olive oil
 2  tbsp. sage leaves, cut into ribbons

1.  Preheat oven to temperature indicated
on pizza crust package. Top crust with 
caramelized onions (see below), cheese and 
squash. Bake for time on package or until 
squash is heated through and cheese has 
melted.
2. While pizza is baking, heat oil in small 
skillet over medium-high heat. Add sage 
leaves and saute, stirring constantly, for 
about 3 minutes or until leaves are crispy 
but still green. Sprinkle sage leaves on 
crust before serving.

PER SERVING: 329 CAL; 10g FAT (3g SAT);  
8g PRO; 57g CARB; 7g FIBER; 268mg SODIUM; 
8mg CHOL

CARMELIZED ONIONS: Coat the bottom of the pan with olive oil (about 1 teaspoon 
per onion). Heat the pan on medium-high heat until the oil is shimmering. Add onion 
slices and stir to coat the onions with oil. Spread the onions evenly in the pan, stirring 
occasionally. Cook until they are deep brown in color. 

008-009 Cheating Fancy.indd   2 10/19/17   2:50 PM



8 SCHNUCKS.COM

STUFFED  
CHERRY PEPPERS
TOTAL: 15 MIN - 8 SERVINGS
 2  (8 oz.) packages Schnucks 
  cream cheese
 4  oz. feta cheese, crumbled
 ½  tsp. garlic, pressed
 1 tbsp. parsley, chopped 
 1  tsp. lemon juice (optional)
 24  red hot cherry peppers

PINE CONE CHEESE BALL
TOTAL: 30 MIN - 8 SERVINGS

 2  (8 oz.) packages Schnucks cream  
  cheese, softened
 4 oz. goat cheese, softened
 3  tbsp. fresh flat-leaf parsley, chopped
 2  tbsp. fresh tarragon, chopped 
 1  tbsp. fresh thyme, chopped
 ½ clove garlic, minced, or more to taste
 1  pinch cayenne pepper, or to taste
  salt and ground black pepper to taste
 1  cup whole almonds, or as needed
 3  large fresh thyme sprigs 

1. Stir cream cheese, goat cheese, parsley, 
tarragon, thyme, garlic, cayenne pepper, salt 
and black pepper in a bowl until smooth and 
well-mixed.
2. Turn cheese mixture out onto a serving 
platter. Using your hands, form into a tapered 
oval shape to resemble a pine cone.
3.  Starting at the tapered end, press almonds 
into the cheese cone so that the tip of the 
almond is facing out and up to resemble a 
pine cone. Place thyme sprigs at the bottom.

PER SERVING: 354 CAL; 33g FAT (15g SAT); 
11g PRO; 7g CARB; 3g FIBER; 343mg SODIUM; 
73mg CHOL

Want to wow your friends with an appetizer that 
tastes as amazing as it looks, but you’re crunched for time? 

You got this. Toss together one of these recipes that are 
meant to impress in 45 minutes or less.

App(etizer)
there’s an

for that!

1. In a bowl, combine cream cheese, feta, 
garlic, parsley and lemon juice (optional). 
Mix with a spatula to combine.
2. Fill a disposable pastry bag with the 
mixture. Slice the tops off of the cherry 
peppers and carefully remove the seeds, 
keeping peppers whole. Squeeze cheese 
mixture into each pepper.
3.  Store in a jar in the refrigerator for up 
to 1 week.

PER SERVING: 250 CAL; 23g FAT (13g SAT);  
6g PRO; 7g CARB; 1g FIBER; 340g SODIUM; 
75mg CHOL
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BRUSSELS  
SPROUTS SLIDERS
TOTAL: 45 MIN - 8 SERVINGS
 20  large Brussels sprouts
 4  tbsp. olive oil
 2 tsp. tamari
 3  cloves garlic, minced
  salt to taste
 1 tbsp. ground cumin
 ½  tsp. cayenne pepper
  dash of liquid smoke
 8  oz. tempeh, cut width-wise into 
  thin slices
 2  large sweet yellow onions, 
  chopped and caramelized
 5 tsp. grainy mustard
  toothpicks

1.  Preheat the oven to 375 degrees. 
Cut the Brussels sprouts in half from top 
to bottom.
2.  Mix together olive oil, tamari, minced  
garlic, salt, cumin, cayenne and liquid smoke  
in a bowl to make the marinade.
 3. Arrange tempeh in a single layer in a 
baking dish lined with parchment paper. 
Pour half the marinade on top. Let sit for 
20 minutes.
4. Meanwhile, dip Brussels sprout halves 
in remaining marinade. Remove and place 
cut-side down on a parchment-lined 
baking sheet. Bake for about 20 minutes, 
until sprouts soften and edges are crisp.
5.  Bake tempeh 18-25 minutes or until 
edges are browned. Remove from oven, 
and tear into pieces to fit size of each 
Brussels sprout.
6.  Take one half of a Brussels sprout and 
smear with mustard. Add a piece of cut 
tempeh and add some onions. Take the 
other half of the Brussels sprout and 
position it so the two sprouts are like the 
buns on a burger, with the cut sides facing 
each other, and secure with a toothpick.
7.  Serve immediately, or keep warm on a 
baking pan in the oven.

PER SERVING: 166 CAL; 10g FAT (2g SAT);  
8g PRO; 13g CARB; 5g FIBER; 130mg SODIUM; 
0mg CHOL

BUTTERNUT SQUASH 
AND CARAMELIZED 
ONION FLATBREADS
TOTAL: 20 MIN - 8 SERVINGS
 1  prepared pizza crust
 3  large onions, halved and thinly 
  sliced, caramelized
 ½ cup shredded Fontina or Italian 
  blend cheese  
 1  extra large butternut squash, 
  cut into 1-inch chunks, roasted
 2  tbsp. olive oil
 2  tbsp. sage leaves, cut into ribbons

1.  Preheat oven to temperature indicated
on pizza crust package. Top crust with 
caramelized onions (see below), cheese and 
squash. Bake for time on package or until 
squash is heated through and cheese has 
melted.
2. While pizza is baking, heat oil in small 
skillet over medium-high heat. Add sage 
leaves and saute, stirring constantly, for 
about 3 minutes or until leaves are crispy 
but still green. Sprinkle sage leaves on 
crust before serving.

PER SERVING: 329 CAL; 10g FAT (3g SAT);  
8g PRO; 57g CARB; 7g FIBER; 268mg SODIUM; 
8mg CHOL

CARMELIZED ONIONS: Coat the bottom of the pan with olive oil (about 1 teaspoon 
per onion). Heat the pan on medium-high heat until the oil is shimmering. Add onion 
slices and stir to coat the onions with oil. Spread the onions evenly in the pan, stirring 
occasionally. Cook until they are deep brown in color. 
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Put a new spin on traditional 
 Thanksgiving dishes. These 

recipes will surely become 
family favorites for 

generations to come!

Giving 
           Thanks
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Kale Stuffing
TOTAL: 45 MIN - 8 SERVINGS
 ¼  cup raw pumpkin seeds
 2 tsp. hatch or ancho chili powder 
 ¼  cup olive oil, divided 
 1  lb. shiitake mushrooms, stems removed and sliced
 2 red onions, chopped
 1 bunch kale, ribs and stems removed, leaves torn 
 2 large eggs
 2½  cups vegetable stock 
 2 tsp. ground thyme
 6   cups coarsely torn sourdough bread,  

dried overnight
  kosher salt
  freshly ground pepper

1. Preheat oven to 350 degrees. Heat large cast-iron 
skillet over medium heat.
2.  Toast pumpkin seeds in skillet over medium  
heat with chili powder and pinch of salt, about  
5 minutes. Remove.
3.  Heat 4 tablespoons oil in skillet over medium-
high heat. Add mushrooms and onions, season 
with salt and pepper. Cook 3 minutes. Add kale 
and cook, stirring often, for 3 more minutes.
4.  Whisk eggs, stock and ground thyme; pour 
over bread. Season with salt and pepper and 
toss. Combine with previously cooked 
ingredients and add to skillet. 
5.  Cover with foil and cook in oven for  
25 minutes. Remove foil and increase heat to 
400 degrees. Cook 10 more minutes until top is 
golden. Allow to cool before serving.
PER SERVING: 237 CAL; 12g FAT (2g SAT); 10g PRO; 
24g CARB; 3g FIBER; 567mg SODIUM; 47mg CHOL

Put a new spin on traditional 
 Thanksgiving dishes. These 

recipes will surely become 
family favorites for 

generations to come!

TOTAL: 3 HOURS - 8 SERVINGS

 POMEGRANATE MOLASSES GLAZE:
 3 cups pomegranate molasses
 2  oranges, juiced
 2 tbsp. cracked black pepper
 1  tbsp. minced rosemary
 2 tbsp. brown sugar

TURKEY:
 1 turkey, about 15 pounds, 
  fresh or frozen (thawed)
 ¼ cup canola oil
 2 tbsp. salt

GLAZE:
1. Combine all ingredients in medium 
pot. Simmer over medium heat, stirring 
occasionally, until reduced by 2/3.  
Allow to cool. 

TURKEY:
1. Preheat oven to 400 degrees. Remove 
the neck, heart and gizzard from inside of 
the turkey. 

Rinse the turkey inside and out with cold 
water and pat dry. 
2. Rub the entire turkey with oil and salt. 
Tie legs and place turkey on rack of 
roasting pan. Roast for 1 hour.  
3. Reduce oven to 350 degrees and 
baste turkey with 1/3 of glaze. Continue 
baking for about another hour, basting 
halfway. Check turkey temperature after 
an hour; continue baking until turkey 
reaches 160 degrees.
4. Once turkey is cooked, remove  
and apply remaining glaze.   
5. Increase oven temperature to  
425 degrees and roast turkey for  
15 minutes. Remove and lightly tent  
with aluminum foil while turkey cools. 
Serve immediately. 
PER SERVING: 798 CAL; 31g FAT (8g SAT); 
92g PRO; 33g CARB; 2g FIBER; 2,091mg 
SODIUM; 348mg CHOL

GO FROM STOVETOP TO OVEN BY 
COOKING YOUR STUFFING IN AN 

OVENPROOF SKILLET 

Pomegranate Molasses  
Roasted Turkey

POMEGRANATE 
MOLASSES DIY
Heat pomegranate 
juice over medium 
heat, with or without 
added sugar, until 
it reduces to 
a thick, intensely 
flavored syrup.
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TOTAL: 30 MIN - 8 SERVINGS
 2  pounds Yukon gold potatoes,
  quartered
  salt to taste
  1  cup milk
 3  tbsp. sour cream 
 4 strips bacon, chopped
 2 cups shredded Brussels sprout leaves 
  freshly ground black pepper to taste

1. Peel and cut potatoes. Bring a pot of  
lightly salted water to a boil. Add potatoes and 
cook until tender, about 15 minutes.
2.  Drain potatoes and transfer to a bowl. Mash 
potatoes with a potato masher or electric mixer 
until smooth. Stir in milk and sour cream. Mix 
until smooth.
3.  Heat large skillet to medium high. Cook bacon 
until crisp, then add Brussels sprout leaves.  
4.  Combine bacon and Brussel sprout leaves with 
potatoes and serve immediately. Add pepper  
to taste. 
PER SERVING: 147 CAL; 4g FAT (2g SAT); 6g PRO; 24g 
CARB; 3g FIBER; 251g SODIUM; 10mg CHOL

Bacon and 
Brussels Sprout 
Potatoes

TOTAL: 45 MIN - 8 SERVINGS
 1  tbsp. canola oil 
 8  oz. button mushrooms, quartered 
  1  medium onion, chopped 
 1 (16 oz.) jar creamy Alfredo sauce 
 1 (4 oz.) package Schnucks cream   
  cheese, cubed
 2 pounds snipped green beans
  ¼  cup chopped, toasted almonds
  salt and pepper to taste

1. Heat oven to 375 degrees. Heat oil in 
 large skillet over medium-high heat.
2.  Saute mushrooms and onions in skillet 
until soft, about 3 minutes.
3.  Add Alfredo sauce and cream cheese, 
stirring to combine.
4.  Combine with green beans and stir 
together, then transfer to baking dish 
and bake for 20 minutes.
5.  Top with almonds and broil on center 
rack for 4 minutes.
6. Allow to cool for 5-10 minutes and top 
with salt and pepper.

PER SERVING: 392 CAL; 36g FAT (21g SAT); 
9g PRO; 11g CARB; 4g FIBER; 388g SODIUM; 
100mg CHOL

Green 
Bean 
Casserole

FOOD & FAMILY!
In my mind, 

Thanksgiving is all about 
family and food. Any 

opportunity to share two 
of my favorite things is 
always meaningful to 

me. My favorite dish is 
leftover stuffing. It's even 
better a day or two later!
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CASSEROLES CAN BE 
MADE THE NIGHT BEFORE 
THANKSGIVING. ADD ANY 

CRUNCHY TOPPINGS FOR THE 
LAST 10 MINUTES OF REHEATING 

BEFORE SERVING.

Green 
Bean 
Casserole

“Sitting around a table with 
your family sharing a great 
meal is pretty special.”

-Todd Schnuck
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TOTAL: 30 MIN - 8 SERVINGS
 2  pounds Yukon gold potatoes,
  quartered
  salt to taste
  1  cup milk
 3  tbsp. sour cream 
 4 strips bacon, chopped
 2 cups shredded Brussels sprout leaves 
  freshly ground black pepper to taste

1. Peel and cut potatoes. Bring a pot of  
lightly salted water to a boil. Add potatoes and 
cook until tender, about 15 minutes.
2.  Drain potatoes and transfer to a bowl. Mash 
potatoes with a potato masher or electric mixer 
until smooth. Stir in milk and sour cream. Mix 
until smooth.
3.  Heat large skillet to medium high. Cook bacon 
until crisp, then add Brussels sprout leaves.  
4.  Combine bacon and Brussel sprout leaves with 
potatoes and serve immediately. Add pepper  
to taste. 
PER SERVING: 147 CAL; 4g FAT (2g SAT); 6g PRO; 24g 
CARB; 3g FIBER; 251g SODIUM; 10mg CHOL

Bacon and 
Brussels Sprout 
Potatoes

TOTAL: 45 MIN - 8 SERVINGS
 1  tbsp. canola oil 
 8  oz. button mushrooms, quartered 
  1  medium onion, chopped 
 1 (16 oz.) jar creamy Alfredo sauce 
 1 (4 oz.) package Schnucks cream   
  cheese, cubed
 2 pounds snipped green beans
  ¼  cup chopped, toasted almonds
  salt and pepper to taste

1. Heat oven to 375 degrees. Heat oil in 
 large skillet over medium-high heat.
2.  Saute mushrooms and onions in skillet 
until soft, about 3 minutes.
3.  Add Alfredo sauce and cream cheese, 
stirring to combine.
4.  Combine with green beans and stir 
together, then transfer to baking dish 
and bake for 20 minutes.
5.  Top with almonds and broil on center 
rack for 4 minutes.
6. Allow to cool for 5-10 minutes and top 
with salt and pepper.

PER SERVING: 392 CAL; 36g FAT (21g SAT); 
9g PRO; 11g CARB; 4g FIBER; 388g SODIUM; 
100mg CHOL
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Lemon Thyme 
Cranberry Sauce
TOTAL: 45 MIN - 8 SERVINGS
 1 cup orange juice 
 1 box Knox gelatin, unflavored 
 2 (14 oz.) cans whole-berry 
  cranberry sauce
 1½ tbsp. minced fresh thyme
 1½  tbsp. finely grated lemon peel
 ½  cup pomegranate seeds
 1 cup frozen cranberries

1. Heat orange juice to a simmer, stir 
in gelatin.
2.  Combine orange juice mixture with  
all other ingredients and pour into  
a 2-quart mold.
3.  Cover and refrigerate until firm, 
about 4 hours.
PER SERVING: 162 CAL; 0g FAT (0g SAT); 1g 
PRO; 41g CARB; 2g FIBER; 56 mg SODIUM; 
0mg CHOL

Sweet Potatoes
TOTAL: 40 MIN - 6-8 SERVINGS
 3  pounds sweet potatoes
 2 cups whole milk
 2  tbsp. butter
 2  tsp. cayenne pepper
 2  tsp. nutmeg
 ¼ cup brown sugar
 1 cup marshmallows
 ½ cup candied pecans
  honey to taste 

1. Peel sweet potatoes. Bring a large pot 
of salted water to a boil. Add potatoes 
and cook until tender, 20 to 30 minutes.
2.  With a potato masher, mash potatoes, 
slowly adding milk, about 1/2 cup at a 
time. Use more or less to achieve desired 
texture. Then add butter, cayenne, 
nutmeg and brown sugar. Stir to 
incorporate and add to a 9 x 13 buttered 
baking dish.
3.  Top with marshmallows and broil 
until melted and lightly crunchy, about 
1 minute. 
4.  Top with candied pecans and honey.
PER SERVING: 410 CAL; 11g FAT (5g SAT); 
7g PRO; 74g CARB; 8g FIBER; 201mg SODIUM; 
18mg CHOL
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Lemon Thyme 
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TOTAL: 45 MIN - 8 SERVINGS
 1 cup orange juice 
 1 box Knox gelatin, unflavored 
 2 (14 oz.) cans whole-berry 
  cranberry sauce
 1½ tbsp. minced fresh thyme
 1½  tbsp. finely grated lemon peel
 ½  cup pomegranate seeds
 1 cup frozen cranberries

1. Heat orange juice to a simmer, stir 
in gelatin.
2.  Combine orange juice mixture with  
all other ingredients and pour into  
a 2-quart mold.
3.  Cover and refrigerate until firm, 
about 4 hours.
PER SERVING: 162 CAL; 0g FAT (0g SAT); 1g 
PRO; 41g CARB; 2g FIBER; 56 mg SODIUM; 
0mg CHOL

Sweet Potatoes
TOTAL: 40 MIN - 6-8 SERVINGS
 3  pounds sweet potatoes
 2 cups whole milk
 2  tbsp. butter
 2  tsp. cayenne pepper
 2  tsp. nutmeg
 ¼ cup brown sugar
 1 cup marshmallows
 ½ cup candied pecans
  honey to taste 

1. Peel sweet potatoes. Bring a large pot 
of salted water to a boil. Add potatoes 
and cook until tender, 20 to 30 minutes.
2.  With a potato masher, mash potatoes, 
slowly adding milk, about 1/2 cup at a 
time. Use more or less to achieve desired 
texture. Then add butter, cayenne, 
nutmeg and brown sugar. Stir to 
incorporate and add to a 9 x 13 buttered 
baking dish.
3.  Top with marshmallows and broil 
until melted and lightly crunchy, about 
1 minute. 
4.  Top with candied pecans and honey.
PER SERVING: 410 CAL; 11g FAT (5g SAT); 
7g PRO; 74g CARB; 8g FIBER; 201mg SODIUM; 
18mg CHOL
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RELEASE MOLD BY SUBMERGING IT 
INTO A LARGE BOWL OF WARM WATER 

UP TO THE RIM. WARM THE MOLD 
FOR 30 SECONDS, THEN REMOVE AND 

GENTLY USE A PARING KNIFE TO 
RELEASE THE SUCTION. 
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Personalize your holiday pie with 
a centerpiece-worthy finish that’s 

also fun to prep. Weave flaky 
pastry into a lattice top crust 

or opt for playful cookie-cutter 
patterns. Even simpler are two 
crumble on toppers, crushed 

ginger cookie and toasty walnut.

USE COOKIE-CUTTER LETTERS 
TO SPELL OUT UNIQUE PIE 

TOPPER MESSAGES! 

Personalize your holiday pie 
with a centerpiece-worthy finish 

that’s also fun to prep. Weave 
flaky pastry into a lattice-top 

crust or opt for playful cookie-
cutter patterns. Even simpler are 
two crumble-on toppers: crushed 
ginger cookie and toasty walnut.

16 SCHNUCKS.COM

#nailedit? 
Or have one of our 
fresh baked pies 
delivered to your door! 
schnucksdelivers.com
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GINGER SNAP COOKIE CRUST
TOTAL: 15 MIN - 8 SERVINGS

 14  oz. Stauffer’s Ginger Snaps
 1  stick butter, melted

1. Preheat the oven to 350 degrees. In a 
food processor, pulse ginger snaps until you 
have a coarse crumb. Pour in the melted 
butter and pulse until combined. Spoon the 
crumbs into a greased 9-inch pie pan and 
use your fingers to gently spread the mixture 
into an even layer on the bottom and sides 
of the pan.  
2. Bake for 10 minutes, then remove from 
the oven. Fill the crust with pumpkin pie filling 
and follow baking directions on can. 

PER SERVING: 318 CAL; 17g FAT (9g SAT); 3g PRO;  
40g CARB; 1g FIBER; 351g SODIUM; 30mg CHOL

USE A PARING KNIFE TO CUT PREMADE 
PIE CRUST INTO LEAF SHAPES AND 

LIGHTLY SCORE FOR TEXTURE.

WALNUT PECAN CRUST
TOTAL: 15 MIN - 8 SERVINGS

 3  cups walnuts
 3  cups pecans
 ½  cup packed dark brown sugar
 1 tsp. salt 
 6  tbsp. butter, melted

1. Preheat the oven to 350 degrees. In a 
food processor, pulse all ingredients except 
the butter until you have a coarse crumb. Pour 
in the melted butter and pulse until combined.
Spoon the crumbs into a greased 9-inch pie 
pan and use your fingers to gently spread the 
mixture into an even layer on the bottom and 
sides of the pan. 
2. Fill the crust with Schnucks pumpkin pie filling 
and follow baking directions on can. 

PER SERVING: 705 CAL; 67g FAT (11g SAT); 11g PRO; 
25g CARB; 7g FIBER; 364mg SODIUM; 23mg CHOL
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LET'S
TALK
TURKEY.

ORDER YOUR 
FRESH TURKEY
TODAY FOR 
THANKSGIVING!
If you'd like to order a fresh turkey 
for your Thanksgiving dinner, give us 
a call and we'll put your name on one. 
They have a delicious flavor and will 
save you time - no need to thaw! 

Stop by or call your local store to 
order and schedule a convenient 
pick-up time starting on Nov. 15. 
Order early, quantities are limited.

©2017 Schnucks
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