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Big Taste,
Little E�ort

Create fast, fresh and easy meal solutions
with DOLE® Salad Blends and Kits! Visit www.dole.com for this recipe and more!

Sunflower Crunch
Pockets

7.375"

4.625"

Pork Chops with HERDEZ® 
Salsa Verde over Rice
Continuing a Mexican family tradition by using  
HERDEZ® Salsa Verde, thinly cut pork chops and  
onions to create an authentically simple yet  
delicious dinnertime solution.

Ingredients:
    4 tablespoons olive oil
    1 medium onion, thinly sliced
    4 bone-in pork chops, thinly sliced
    1 teaspoon garlic salt
    1 teaspoon pepper
    1 (16-ounce) jar HERDEZ® Salsa Verde
    4 cups water
    2 cups
    uncooked white rice

Directions:
 � In medium saucepan, bring 4 cups water to boil.   
 � Add rice, stir with fork , cover and reduce heat  
     to low.   
 � Allow to simmer for about 20 minutes. 
 � Heat 4 tablespoons olive oil in large skillet; add onion  
     slices across bottom of skillet.  
 � Season pork chops with garlic salt and pepper and  
     place over onions.  
 � Cover and cook over medium heat for 20 minutes.  
 � Pour HERDEZ® Salsa Verde over pork chops and simmer  
     for 5 additional minutes. Serve over rice. 
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Sweeten the Sunrise 
They’re so easy to make, we 
recommend double (or triple) 
batching and freezing.

Fall in Love with Apples 
Try one — or all — three of 
these savory recipes.

Seasonal Shifts 
Help ease that transition from 
summer to fall with wine.

M–F Meals 
These delicious, quick dinner 
ideas make it a cinch to prepare 
nutritious meals every night of 
the week.

Tailgate Touchdown
Team up with Schnucks to 
throw a champion-level tailgate.

STEPHEN P. GITTO, ADVANCED SOMMELIER
• He’s worked at our Lindbergh store in St. Louis for five years.
• “My favorite part of the job is the opportunity to introduce customers to   
 the greatest wines of the world.”
• As an Advanced Sommelier, he’s passed even more rigorous exams than 
   our Certified Specialists of Wine. He’s going for Master Sommelier next!
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TRY THESE FLAVOR COMBINATIONS BELOW  
IN PLACE OF CRANBERRIES & ALMONDS

Whip up any of these cookie recipes and you’ll have a nutritious 
and portable breakfast every morning. They’re so easy to make, we 
highly recommend double (or triple) batching.

Grab + Go  
BREAKFAST COOKIES

EASY BREAKFAST COOKIES
    TOTAL: 30 MIN

3 large bananas (very ripe)

2 cups oats

1 tbsp. honey

5 tbsp. dried cranberries

3 tbsp. sliced almonds

1. Preheat oven to 350° degrees.

2. Mash bananas thoroughly.

3. Add oats to bananas and mix.

4. Add honey, cranberries and almonds, or 
combination pictured below; mix.

5. On a greased parchment or silicone baking 
sheet, scoop out approximately 9 cookies  
and flatten dough with the bottom of a 
measuring cup.

6. Bake for 10-12 minutes. 

Raisins Walnuts

Peanut Butter Chips Chocolate Chips

Coconut Flakes

+

+

+

+

Dried Pineapple

Cranberries Almonds



ApplesFALL IN 
LOVE WITH

An apple a day gets 
a little boring. But 
a baked apple and 
cheese flatbread pizza 
one day, a spiralized 
apple salad the next 
and apple chips for 
snacking ... now you’re 
talkin’! Schnucks 
three savory apple 
recipes will have you 
fall-ing in love with 
this autumn staple.
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From snacking to baking,  
we’ve got the perfect apple. 
You’ll find the best variety  

of apples at Schnucks.

BEST 
VARIETY 

IN TOWN!



SPIRALIZED APPLE AND 
POPPY SEED SALAD 
TOTAL: 10 MIN - 4 SERVINGS

POPPY SEED DRESSING

 2 tbsp. lemon juice
 2 tbsp. white wine vinegar
 ½ tsp. Dijon mustard
 3 tbsp. granulated sugar
 2 cloves garlic, minced
 1  tbsp. poppy seeds
 ½ cup olive oil
SALAD

 3 Golden Delicious apples
 1/3 cup dried cranberries 
 ½ cup thinly sliced celery
 ¼ cup crumbled goat cheese
 ¼ cup sliced almonds
 1/3 cup poppy seed dressing 

1. Combine all dressing ingredients in 
small bowl and whisk until blended,  
set aside. 
2. Spiralize apples and place in large 
bowl. Add cranberries, celery, goat 
cheese and almonds. Toss with dressing 
and serve immediately or refrigerate 
up to 1 hour before serving. (Unused 
dressing can be refrigerated for 
up to 2 weeks.)

CINNAMON-BROWN 
SUGAR APPLE CHIPS
TOTAL: 2 HR 10 MIN - 4 SERVINGS

 2  Granny Smith apples
 3  tbsp. brown sugar
 1 tbsp. granulated sugar
 1 tsp. ground cinnamon

1. Preheat oven to 225 degrees.  
Line baking sheets with parchment,  
set aside.
2. In large bowl combine sugars and 
cinnamon, set aside.
3. Using a mandoline or a sharp knife, 
thinly slice apples crosswise into disc 
shapes. Use the tip of your knife to 
poke out seeds to create a cute little 
star in the middle. Add apple slices 
to sugar mixture and toss gently until 
coated.  Evenly spread slices onto 
prepared baking sheet. Add any 
leftover sugar to the tops of the apples.  
4. Bake for 1 hour, flip apple slices and 

continue to bake for another hour. 
Remove from oven and let cool 

completely. Apples will 
harden as they cool. 
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WINE 
PAIRING
Apple dishes 
pair well with 

white wines like 
Chardonnay and 

Pinot Grigio.

TOTAL: 25 MIN - 4 SERVINGS

 2 Jazz apples, thinly sliced
 1 store-bought flatbread crust
 2 tbsp. olive oil, divided 
 1 cup shredded Havarti cheese
 1 tsp. fresh cracked black pepper
 1 tbsp. chopped rosemary
 2 tbsp. fresh grated  

Parmesan cheese
  sea salt for garnish

1. Preheat oven to 425 degrees.
2. Using a mandoline or a sharp knife,  
thinly slice apples crosswise into disc 
shapes, set aside.

APPLE AND HAVARTI FLATBREAD

3. Drizzle flatbread with 1 tablespoon 
olive oil and top evenly with Havarti 
cheese and black pepper. Add apple 
slices, overlapping to cover the 
flatbread. Drizzle remaining  
1 tablespoon olive oil over apple slices.  
4. Bake for 12-15 minutes until crust 
starts to brown and cheese is bubbly. 
Remove flatbread from oven and 
sprinkle with chopped rosemary and 
Parmesan cheese. Bake for another 3-5 
minutes or until crust is golden brown 
and cheese is melted. 
5. Let flatbread cool slightly before 
slicing into 8 pieces. Garnish with sea 
salt before serving, if desired.

PINK LADY
Firm and tart with 
effervescent flavor, 

Schnucks Pink Lady apples 
are a great swap for the 
crunchy, sweet-tart flavor 

of Jazz apples. 
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Fall is the perfect time to enjoy the changing scenery on your 
back porch with a relaxing glass of wine. Transition seamlessly 
from summer to fall with varieties that range from crisp and clean 
summer sippers to rich and complex fall flavors.

oaked vs.
unoaked

An unoaked wine is more likely to 
be lighter-bodied than its oaked 
counterpart, with more fresh fruit flavors 
and less cedary, toasty vanilla character.

pair with...

rose

dry sweet

low 
acidity

high 
acidity

light heavy

chardonnay

dry sweet

low 
acidity

high 
acidity

light heavy

syrah

dry sweet

low 
acidity

high 
acidity

light heavy

CHARACTERISTICS

CHARDONNAY: Rich seafood, shellfish and poultry, 
as well as many veal and pork dishes. Softer 
cheeses like Brie or Camembert also pair well.

CHARDONNAY
Chardonnay often brims with apple 
notes, accented by piecrust, cinnamon 
and nutmeg flavors that make the 
white wine just weighty enough to 
enjoy on a cool autumn day.

SEASONAL 
SHIFTS

49°-55°
SERVE 

BETWEEN

woody 
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SYRAH: Tender cuts of meat like lamb 
chops, steak, bratwursts, as well as 
vegetables, wild game and beef stew.

WINE EXPERTS!
Schnucks Certified Specialists of Wine (CSW) must pass a rigorous 
exam, which tests a candidate’s wine knowledge and mastery of 
key elements within the worlds of viticulture and wine production. 

ROSé: Light salads, light pasta and rice dishes, 
especially with seafood; raw and lightly cooked 
shellfish; and grilled fish and goat cheeses.

62°-68°

ROSÉ
The qualities that make rosé 
wines food-friendly in summer 
— crisp acidity and bright fruit 
flavors — don’t disappear once 
the temperature begins to drop.

SYRAH
Syrah offers gamey, 
leathery, black 
fruit and peppery 
notes and is a fine 
companion for meaty 
autumnal fare.

SERVE 
BETWEEN

62°-68°
SERVE 

BETWEEN

fruity earthy
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Break out of your recipe rut with these 
delicious dinner options for a week 
of easy, no-repeat meals. This is one 
occasion where haste makes taste.

MONDAY THROUGH FRIDAYmeals



SIMPLY  | SEPTEMBER 2017 9

ONE-POT TOMATO 
AND SPINACH 
SPAGHETTI 
TOTAL: 20 MIN - 4 SERVINGS

 2 tbsp. olive oil

 1 cup chopped onion

 4 garlic cloves, minced

 2 cups chicken stock

 3 tbsp. tomato paste

 1 cup halved cherry or   

  grape tomatoes

 1 tsp. dried Italian seasoning

 8 oz. Schnucks spaghetti 

 10 oz. fresh baby spinach

 ¼ cup Parmesan cheese, grated 

monday
1. Heat a Dutch oven or large 

saucepan over medium-high heat. 

Add oil, onion and garlic to pan 

and sauté 3 minutes or until onion 

starts to brown. 

2. Add chicken stock and whisk 

in tomato paste. Stir in tomatoes, 

Italian seasoning and pasta. Bring 

to a boil and stir to submerge 

noodles in liquid.

3. Cover, reduce heat to medium-

low and cook about 7 minutes or 

until pasta is al dente.

4. Add spinach, stirring until it 

wilts. Remove from heat and 

cover. Let stand 5 minutes. 

Sprinkle with Parmesan cheese 

before serving.

INGREDIENT HACK

Most recipes call for 
only a small portion of 

tomato paste — you use 
a tablespoon or two, and 
the rest invariably goes to 
waste. Use a tablespoon 

to drop dollops of 
leftover tomato paste 

into a small container and 
freeze for later use.
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CAJUN SHRIMP AND 
MANGO TACOS 
TOTAL: 20 MIN - 4 SERVINGS

1  mango, chopped 

½  cup English cucumber, diced

  Juice of 1 lime
1/3  cup red onion, finely diced

1  jalapeño, finely diced,  

  seeded if desired
1/3  cup chopped fresh cilantro,  

  plus more for garnish

1   lb. Schnucks large raw shrimp 

  16/20 count EZ Peel, peeled  

  and deveined

 1½ tbsp. Cajun seasoning

 2 cloves garlic, minced

 2 tbsp. extra-virgin  

  olive oil, divided

  salt

  Freshly ground black pepper
 8 small corn tortillas

 2 cups shredded red cabbage 

  Lime wedges, for serving

1. For salsa: In a medium bowl, combine 

mango, cucumber, lime juice, red onion, 

jalapeño and cilantro. Season with salt. 

Set aside.

2. In a large bowl, combine shrimp, Cajun 

seasoning, garlic and 1 tablespoon olive 

oil. Season with salt and pepper and toss 

until shrimp is coated.

3. In a large skillet over medium heat add 

remaining 1 tablespoon olive oil. Add 

shrimp and cook until pink, 3 to 4 minutes, 

flipping once.

4. Stack two tortillas and top evenly with 

red cabbage, shrimp and mango salsa. 

Serve with lime wedges and extra cilantro 

if desired.

tuesday

LUNCH IDEA

Combine leftovers with 
spinach or lettuce to make 
Cajun Shrimp Salad Bowls 

for lunch the next day.
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EASY  
CHICKEN CURRY 
TOTAL: 30 MIN - 4-6 SERVINGS

 1 cup white rice 

 1½ tbsp. olive oil 

 1 small white onion, thinly sliced 

 2 cloves garlic, thinly sliced 

 1 cup mushrooms, sliced

 2 tsp. yellow or red curry powder

 ½ cup greek yogurt 

 3/4 cup heavy cream 

 ½ cup frozen peas 

 ½ tsp. kosher salt 

 ¼ tsp. black pepper 

  meat from 1 Schnucks Whole 

  Roasted Buttermilk Chicken,   

  shredded (about 2 cups)

 ¼ cup fresh cilantro leaves,   

  roughly chopped 

1. Cook the rice according to the package 

directions, keep warm.

2. While rice cooks, heat oil in a skillet over 

medium heat. Add onion, stirring occasionally 

for 5 minutes or until onion starts to become 

translucent. Add garlic and mushrooms to  

skillet and cook another 2-3 minutes until 

mushrooms start to release their liquid and  

garlic becomes fragrant. Stir in curry powder and 

cook for 1 minute. 

3. Stir in yogurt, cream, peas, salt, pepper and 

chicken.  Simmer 2-3 minutes until bubbly. 

Remove from heat.

4. Divide warm rice among bowls, spoon chicken 

curry over top and sprinkle with cilantro.

wednesday

WINE 
PAIRING
Curry dishes 
pair well with 

sparkling 
wines such as 
Champagne, 
Prosecco and 

Riesling.
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ORANGE AND BEET 
SALAD WITH QUINOA
TOTAL: 15 MIN - 4 SERVINGS

 1  lb. red and/or yellow  

  precooked roasted beets

 2 tbsp. olive oil

 1 tsp. orange zest

 1 tbsp. orange juice

 1 tbsp. lemon juice

 2 tsp. honey

  salt and pepper to taste

 1 cup cooked quinoa

 2 oranges, membranes   

   removed and sliced

 1 fennel bulb, trimmed and  

  thinly sliced

 2 green onions, thinly sliced

1. For salad dressing: Whisk together 

2 tablespoons olive oil, orange zest, 

orange juice, lemon juice, honey, salt 

and pepper. Set aside.

2. Peel cooked beets and slice into 

thin wedges; place in medium bowl. 

Add orange slices and fennel to beets 

and drizzle with 2 tablespoons of the 

dressing. Add the remaining dressing to 

the quinoa; toss to coat. 

3. Divide quinoa among 4 salad plates. 

Top with beets and orange-fennel 

mixture. Sprinkle each with green onion.

thursday

WINE 
PAIRING
Beet dishes 

pair well with 
red wines like 

Syrah, Cabernet 
Sauvignon and 

Tempranillo.
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KALE AND  
SAUSAGE SOUP 
TOTAL: 30 MIN - 4 SERVINGS

 ½ lb. Schnucks signature fresh  

  ground pork sausage 

 3 cloves garlic, minced

 2 tsp. finely grated ginger

 ½ tsp. crushed red pepper flakes

 ½ tsp. cumin seeds, coarsely chopped

 ½ tsp. fennel seed, coarsely chopped

 ½ tsp. paprika

 ¼ tsp. salt

 1 tbsp. vegetable oil

 4 cups chicken broth

 1 bunch kale, ribs removed and   

  coarsely chopped

 4 scallions, chopped

 2 tbsp. soy sauce

 8 oz.  rice noodles

1. Mix pork, garlic, ginger, red pepper 

flakes, cumin, fennel seed, paprika  

and salt in a medium bowl. 

2. Heat oil in a large pot over 

medium heat. Add pork and cook 

until browned, about 8–10 minutes, 

crumbling pork with a spoon. 

3. Add broth to pork and bring to  

a boil; reduce heat and simmer  

8–10 minutes. Add kale, scallions 

and soy sauce and cook, stirring 

occasionally, until greens are tender, 

about 5 minutes.

4. Meanwhile, cook noodles according 

to package directions and divide 

drained noodles among 4 bowls. Ladle 

kale and sausage soup over top.

friday
LUNCH IDEA

Turn leftover soup into 
a sensational stir-fry! 
Just heat up on the 

stove, reduce some of 
the broth, add fresh 

veggies and serve over 
white or brown rice. 
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TOUCHDOWN
TAILGATE

Tailgating is a rite of fall and a bit of an art. Score some  
points with these cooler-friendly recipes that will take  
your game day spread to the next level!

 3  cups cooked sweet corn  

  (preferably fresh)  

 1  large tomato, diced

 1  small red onion, finely diced

 1  medium green pepper, diced

 1-2  cloves garlic, minced

 ¼  cup cilantro, finely chopped

 1  jalapeno (remove seeds for 

  milder flavor)

 1  tbsp. lime juice 

 1  tbsp. honey

 1  tbsp. rice vinegar

 2 tbsp. extra virgin olive oil

  Salt, to taste

  Pepper, to taste

1. For dressing: Blend jalapeno, lime 

juice, garlic, vinegar and olive oil in a 

food processor until smooth. 

2. Combine corn, tomato, red onion 

and green pepper. Pour dressing over 

vegetables and mix well. 

3. Season to taste with salt and 

pepper. Chill until ready to serve.

SPICY CORN SALAD
TOTAL: 15 MIN - 4 SERVINGS

 3 cups refrigerated cheese  

  tortellini, cooked according  

  to package  directions

 1  cup cherry tomatoes, halved

 1 medium yellow pepper, diced  

 ½  cup yellow onion, finely diced  

 ½  cup pepperoni or salami of   

  choice, finely chopped (optional)

 ¼  cup Italian vinaigrette of choice

 2  tbsp. basil, finely chopped

  Salt, to taste

  Pepper, to taste

1. Combine all ingredients in a bowl and  

mix well. Chill until ready to serve.

CHEESE TORTELLINI 
SALAD
TOTAL: 15 MIN - 4 SERVINGS

This salad makes a great 
topper for hot dogs fresh 
off the grill!

Whip up this salad the 
same day as the big  
game for best results!
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HAMBURGER & BUN:  
1 EACH

WATER OR SOFT DRINKS:  
1 BOTTLE OR CAN PER  

GUEST PER HOUR

MARSHMALLOW 
RICE SQUARES:
2 BARS EACH

KETCHUP & 
MUSTARD: 

3 TBSP. EACH

HOT DOGS & BUNS:  
2 EACH

POTATO CHIPS:
1 small bag each

UTENSILS PAPER PLATES NAPKINS

 3  cups Couscous, cooked   

  according to package 

  directions

  1  cucumber, quartered and  

  thinly sliced

 1 1 red pepper, diced

 ½ cup  red onion, finely diced

 ½  cup pickled banana peppers  

  (mild or spicy to preference)

 1-2  cloves garlic, minced

 1  tbsp. olive oil

 1  tbsp. red wine vinegar

  Salt, to taste

  Pepper, to taste

1. Mix garlic, vinegar, and oil together 

in a small bowl. 

2. In a large bowl, combine couscous, 

cucumber, red pepper, onion and 

banana peppers. 

3. Pour dressing over ingredients  

and mix well. 

4. Season to taste with salt and pepper 

and chill until ready to serve.

QUICK COUSCOUS 
SALAD
TOTAL: 15 MIN - 4 SERVINGS

CHEESE TORTELLINI 
SALAD
TOTAL: 15 MIN - 4 SERVINGS

Ditch the utensils and eat 
this salad with Schnucks 
White Corn Tortilla Chips!

GUEST
PER

HAVES
MUST

Don’t forget the essential  
items you need for your  
party to be a touchdown!  
Use the guide below when  
shopping for game day at 
your nearest Schnucks.

Need napkins? No problem! 
Schnucks has all your party 
supplies ready to go so 
cleaning up is a snap! 
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No Wines Left Behind! 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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