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DESIGNED AND PRINTED BY

JUSTEN STURCH
• Location: Schnucks Des Peres. 
• As a produce manager, Justen explains that his favorite part about the 
job is “promoting a quality product” and “building a beautiful display for 
the customer.” Justen has been a Schnucks team member for 11 years. 
• Justen credits his mentors and fellow team members for his 
recognition as 2018 Retail Produce Manager of the Year, describing this 
award as “truly an honor.” 
• When asked about excellent local produce, Justen describes Trinklein 
Farms tomatoes as a “great-tasting product that is hand-delivered for 
freshness.”



Big Taste, Little E�ort
Create fast, fresh and easy meal solutions
with DOLE® Salad Blends and Kits!

Sunflower Crunch Pockets
Prep: 15 min.      Makes: 4 servings

1 DOLE® Chopped Sunflower Crunch Kit 
1 cup cooked white beans
1/2 cup chopped carrots
1/2 cup chopped walnuts 
1 tablespoon olive oil 
1 teaspoon grated lemon peel 
1/4 teaspoon chopped fresh chives
8 thin apple slices
4 (4-inch) pita breads

Toss together salad, dressing and toppings from kit, then 
set aside.
Combine white beans, carrots, walnuts, olive oil, lemon 
peel and chives.
Cut off the top quarter from top of pitas. Slip two apple slices 
into each pocket. Fill pocket with prepared salad. Spoon in 
the white bean mixture and serve, or wrap tightly in plastic 
wrap until ready to eat.
Tip: Substitute peaches for the apple slices this summer.

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

For recipe inspiration, visit Dole.com
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HOW TO MIX IN
Take ice cream from 
freezer and set on counter 
to thaw for 15 minutes  
or until softened. Add 
softened ice cream to 
large bowl and stir until 
consistency of soft serve. 
Stir in add-ins of your 
choice. Cover and return 
to freezer for at least  
4 hours or overnight 
before serving.

MIX-INS TO TRY
• mini marshmallows
• graham crackers
• pretzels
• breakfast cereal 
• frozen bananas 
• fudge 
• potato chips 
• toasted coconut
• caramel
• mints
• lemon zest
• peanut butter

Throw a real ice cream social by  
combining your favorite flavors and  
discovering which ones hit it off! Turkey Hill  

strawberry ice cream

+   
brownie pieces

+
cherry cordials 

=
CORDIALLY 
Invited

Turkey Hill  
chocolate ice cream

+   
caramel corn

+
malted milk balls 

=
whopper
 of a Tale

Turkey Hill  
vanilla ice cream

+   
pistachios

+
raspberries 

=
Feeling
berry nutty



Irresistibly
DELICIOUS.

Visit www.KINGSHAWAIIAN.com for recipes and inspiration.
©2018 King’s Hawaiian Bakery West, Inc. 

Buns and BBQ Sauce.
add KING’S HAWAIIAN®

For an irresistible burger

Schnucks Half Page Ad v2_mittera.pdf   1   6/13/18   2:02 PM

A hometown favorite just got better!

From taste to texture, you’re going to love our new and 
improved gooey butter cake - baked fresh in store. 

Try it today!

©2018 Schnucks

EVERYONE LOVES
OUR NEW
GOOEY BUTTER CAKE!
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Give these simple recipes a whirl to create the 
freshest sauces using Schnucks local produce.

P(R)ESTO 
TOTAL TIME: 5 MINUTES - MAKES 8 (2 TBSP.) SERVINGS
 2 cups fresh basil leaves, tightly packed, no stems
 1/4 cup pine nuts or walnuts
 ½ cup freshly grated Parmesan cheese
 1 tbsp. fresh lemon juice
 1 clove garlic
 ½ tsp. salt
 ½ cup extra-virgin olive oil

1. Add basil, nuts, Parmesan cheese, lemon juice, garlic and salt to 
blender. Process until finely minced.
2. With the blender running, slowly add olive oil and process until  
smooth. Serve over pasta, spread on sandwiches or use to season  
your favorite protein.  

CAL 172, FAT 18G (3G SAT. FAT), CHOL 4MG, SODIUM 222MG, CARB 1G  
(0G FIBER, 0G SUGARS), PRO 3G

peachy keen 
TOTAL TIME: 10 MINUTES - MAKES 16 (2 TBSP.) SERVINGS
 3 cups fresh local peaches, skin and pits removed, sliced
 1/4 cup sugar 
 2 tbsp. lemon juice
 1 tsp. vanilla or almond extract

1. Add all ingredients to the blender. Pulse on high power until desired 
texture is reached. 
2. Simmer mixture in saucepan for 5 minutes or until slightly thickened.
3. Remove from heat and cool completely. Serve over ice cream, add 
sweetness to grilled meat or shake with your liquor of choice for a fresh 
summer cocktail. 

PER SERVING: CAL 26, FAT 0G (0G SAT. FAT), CHOL 0MG, SODIUM 0MG, CARB 
6G (0G FIBER, 6G SUGARS), PRO 0G

SALSA EN CINCO 
TOTAL TIME: 5 MINUTES - MAKES 32 (2 TBSP.) SERVINGS
 4 large local tomatoes, roughly chopped
 1 small red onion, roughly chopped 
 2 jalapeño peppers, seeded if desired
 3 cloves garlic

 2 tsp. ground cumin
 1 tsp. salt 
 1/3  cup cilantro leaves, stems removed
 1 lime, juiced
 ½ cup chopped pineapple, optional

Add all ingredients to the blender. Pulse on high power until
desired texture is reached. Serve on tacos, spice up your morning eggs 
or simply use as a dip for Schnucks tortilla chips. 

PER SERVING: CAL 7, FAT 0G (0G SAT. FAT), CHOL 0MG, SODIUM 74MG, CARB 
1G (0G FIBER, 1G SUGARS), PRO 0G

SPIN 
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BRATWURST  
What a brat is 
supposed to 
taste like! A 
crisp bite, 
gently spiced 
to perfection.

SPICY 
STADIUM  
Robust flavor with 
red pepper heat.

CHORIZO  
Coarse Mexican-style 
sausage with vinegar 
and a hint of cumin.

BRAT up Right
Schnucks signature  
sausage is house made.  
Our butchers grind meat fresh  
in store, then hand-mix it with 
our signature spices. Our sausage 
is never frozen and contains no 
preservatives or MSG because 
sometimes, less is more. 

TOP WITH: KETCHUP & PICKLE

TOP WITH: PINEAPPLE & JALAPEÑO

TOP WITH: BLACK BEAN & CORN SALSA



SIMPLY  | JULY 2018    7

BEER 
BRATWURST  
Our traditional bratwurst 
with a hoppy beer flavor. 
We also make Cheddar 
and jalapeño Cheddar 
beer brats.

SALSICCIA  
Our traditional 

Italian recipe with 
the perfect balance

of fennel, cheese 
and tomato.

HOT 
SALSICCIA  
Red pepper adds 
spicy flavor to  
our traditional  
Italian recipe.

SWEET 
SALSICCIA   
A milder version of 

our recipe filled with 
the flavor of fennel 

and cheese.

 up Right

TOP WITH: SAUERKRAUT & MUSTARD

TOP WITH: RED ONION & PEPPERONCINI

TOP WITH: TOMATO & CHEESE

TOP WITH: FRESH RED CABBAGE & DILL
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GRILLED PEACHES  
WITH VANILLA  
ICE CREAM
TOTAL: 10 MIN - 4 SERVINGS
 2 local peaches, halved, 
  pit removed
 1  container vanilla  

ice cream

Grill peaches cut-side down. Cook 
6-8 minutes or until softened and 
starting to caramelize, flipping if 
necessary. Serve with a bowl of 
vanilla ice cream. 

PER SERVING: CAL 167, FAT 8G (5G 
SAT. FAT), CHOL 29MG, SODIUM 
53MG, CARB 23G (2G FIBER, 20G 
SUGARS), PRO 3G

GRILL
YOU GO,

PEACHES

Get out there and enjoy the freshest 
local produce that summer has to offer.
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GRILLED CORN AND 
ZUCCHINI SALAD 
TOTAL: 20 MIN - 4 SERVINGS
 3 zucchini
 4 ears of corn, shucked 
 ¼  cup red onion, thinly sliced
 ½  cup crumbled feta or goat cheese
 ¼ cup fresh mint or basil, chopped
 3 tbsp. olive oil, divided
 1 tbsp. lemon juice
 ½ tsp. salt 
 ½ tsp. pepper
 ¼  tsp. garlic powder 
 ¼  tsp. red pepper flakes

1. Cut zucchini into ¼-inch rounds, then cut 
in half and toss with 1 tablespoon olive oil. 
Add zucchini to grill pan. Add pan and ears 
of corn to hot grill and cook until zucchini is 
soft and corn is charred. 
2. Cut corn off the cobs and put kernels in 
serving bowl. Add grilled zucchini to bowl. 
Add sliced onion, feta and chopped herbs. 
Drizzle with remaining olive oil, lemon juice, 
salt, pepper, garlic powder and red pepper 
flakes. Stir gently and serve warm.

PER SERVING: CAL 263, FAT 16G (5G SAT. FAT), 
CHOL 17MG, SODIUM 475MG, CARB 27G (4G 
FIBER, 9G SUGARS), PRO 8G

GRILLED MARINATED 
CATFISH FILLETS 
TOTAL: 20 MIN* - 4 SERVINGS
* does not include marinade time

 1  lemon, juiced
 3 cloves garlic
 ½  cup Schnucks Italian dressing
 4 catfish fillets
 
Combine all ingredients in large 
resealable plastic bag, making sure 
fillets are coated. Let marinate in 
refrigerator or cooler for at least an 
hour before grilling.*

Grill fish over medium heat for 5 
minutes per side or until fish flakes 
easily with a fork. 

PER SERVING: CAL 164, FAT 9G (1G SAT. 
FAT), CHOL 59MG, SODIUM 333MG, CARB 
6G (0G FIBER, 4G SUGARS), PRO 15G

GRILL

ZUCCHINI
& CORN
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COOKIE 
S’MORES

Switch up your s’mores 
by using your favorite 
cookies! Or, try adding 

gourmet chocolate  
bars in place of milk  

chocolate bars. 

Vegetables are fun 
because there are so 
many options! Grill 

them alongside your 
favorite protein and 
you will have a tasty, 
well-rounded meal 

every time!

JU
STEN STURCH
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LEMON CHICKEN 
FOIL PACKETS WITH 
CHARRED VEGGIES
TOTAL: 40 MIN - 4 SERVINGS
 4 sheets Schnucks aluminum foil  
 2 cups red potatoes, quartered
 1  green bell pepper, cut into  

½-inch slices
 1  red bell pepper, cut into  

½-inch slices
 1 yellow onion, thinly sliced
 4 Schnucks chicken breasts 
 ¼ cup lemon juice, divided
 ¼ cup olive oil, divided
  Schnucks steak seasoning 
  salt and pepper to taste
 8 lemon slices

1. Place equal amounts of potatoes, peppers 
and onion slices in center of each piece of 
foil. Slice each chicken breast into 4-6 pieces 
and place on top of each veggie pile. 
2. Pour 1 tablespoon lemon juice and 1 
tablespoon olive oil over chicken and 
sprinkle with steak seasoning, salt and 
pepper. Top with 2 lemon slices. Repeat 
process for remaining chicken foil packets. 
3. Fold the sides of the foil over the chicken, 
covering completely, and press foil edges 
together, sealing the packets closed. Place 
on fireside grill grate and cook over 
medium-high heat for 25 minutes or until 
potatoes are tender and chicken has 
reached an internal temperature of 165º. 
Carefully open foil packets and enjoy!

PER SERVING: CAL 412, FAT 18G (3G SAT. FAT), 
CHOL 105MG, SODIUM 100MG, CARB 20G (3G 
FIBER, 4G SUGARS), PRO 41G

 

BELL PEPPERS
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THYME AND GARLIC 
GRILLED SWEET 
POTATO SLICES 
TOTAL: 10 MIN* - 4 SERVINGS
* does not include marinade time

 2 large sweet potatoes, skin on
 1 tbsp. fresh thyme, chopped
 3  cloves minced garlic or 1 tsp. 

garlic powder
 ¼ tsp. salt
 3 tbsp. Schnucks olive oil 

1. Slice sweet potatoes into ¼-inch rounds. 
In a resealable plastic bag combine remaining 
ingredients with potato slices. Allow to 
marinate for at least an hour or overnight 
before grilling.*  
2. Remove potato slices from marinade. Grill 
potato slices over fire for 6-8 minutes per side 
or until tender. Season with salt if needed.

PER SERVING: CAL 177, FAT 10G (1G SAT. FAT), 
CHOL 0MG, SODIUM 200MG, CARB 21G (3G 
FIBER, 4G SUGARS), PRO 2G
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BEEF AND VEGGIE 
KABOBS 
TOTAL: 5 MIN - 4 SERVINGS
 4  Schnucks beef and veggie kabobs

Grill kabobs over high heat for about  
2-3 minutes per side until veggies are 
charred and tender and beef is browned 
and reaches an internal temperature of at 
least 145º.  

GRILLED 
DOUGHNUTS 
TOTAL: 5 MIN - 2 SERVINGS
 4  mini sugared or glazed 

doughnuts

Skewer doughnuts and place on 
grill over fire for about 1 minute 
per side until toasted. 

Consistency is 
important when 
slicing veggies to 
ensure they are 
cooked evenly. 

JU
STEN STURCH
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PORTOBELLO MUSHROOM 
PIZZAS 
TOTAL: 15 MIN - 4 SERVINGS
 4 portobello mushrooms, stems removed
 1  large local tomato, cut into 8 slices
 ½  cup artichoke hearts, chopped
 ½ cup halved kalamata olives
 3 green onions, sliced
 4-6 basil leaves
 16 pepperoni slices, if desired
 ½ cup goat cheese crumbles  
  or 4 slices swiss cheese

1. Preheat grill to medium high. Grill mushrooms stem side down for  
4-5 minutes or until they start to soften and grill marks appear. 
2. Flip mushrooms and evenly divide tomatoes, artichoke hearts, 
green onions, olives, pepperoni (if using) and basil between the 
mushroom caps. Top each mushroom with cheese.
3. Cover grill and continue cooking for another 6-8 minutes or 
until mushroom is soft, cheese is melted and filling is warm. 

PER SERVING: CAL 113, FAT 7G (4G SAT. FAT), CHOL 13MG, SODIUM 
96MG, CARB 8G (3G FIBER, 4G SUGARS), PRO 7GTOMATOES

PAIR WITH: A REFRESHING IPA OR SHANDY 
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CAST IRON BERRY CRUMBLE
TOTAL: 60 MIN - 6 SERVINGS

 4  cups total of blueberries, raspberries  
and/or blackberries

 3  tbsp. flour
 1⁄3 cup sugar
 ½ tsp. ground ginger
 1 cup rolled oats
 ¼ cup brown sugar
 ¼ cup butter, cubed and chilled

1. In a mixing bowl combine berries, flour, sugar and 
ginger. Mix until well-coated. Butter an 8- or 10-inch 
cast iron skillet and add berry mixture.
2. In another bowl combine oats, brown sugar and 
butter. Use your hands or a pastry cutter to mix 
ingredients until they are the consistency of 
coarse crumbs.
3. Top berries with crumble mixture and bake  
in a 350-degree oven for 40-50 minutes, until 
bubbly and browned. If top browns too 
quickly, cover with 
foil. Cool slightly 
before serving. 

PER SERVING: CAL 258, 
FAT 9G (5G SAT. FAT), 
CHOL 20MG, SODIUM 
6MG, CARB 44G (5G FIBER, 
26G SUGARS), PRO 3G
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south  for the summer 
TOTAL TIME: 5 MIN - SERVES 4
 2 large peaches, pitted and pureed 
 8 oz. whiskey
 12 oz. ginger beer
 4 peach slices, for garnish
 4 thyme sprigs, for garnish

1. Fill four short glasses with ice.  
2. Fill a cocktail shaker with ice. Add peach 
puree and whiskey and shake vigorously. 
Strain equal amounts into glasses.
3. Top with ginger beer and garnish with 
peach slices and thyme. Serve immediately.

garden bloody maria 
TOTAL TIME: 5 MIN - SERVES 4
 24 oz. Schnucks tomato juice
 2 tbsp. Schnucks steak sauce
 2 tbsp. freshly squeezed lime juice
 2 tbsp. pickle juice
 1 tbsp. Schnucks hot sauce
 1 tsp. prepared hot horseradish
  salt and pepper to taste
 8 oz. tequila
  fresh and grilled vegetables of  
  choice, for garnish

1. In a large pitcher mix tomato juice, steak 
sauce, lime juice, pickle juice, hot sauce, 
horseradish, salt and pepper until combined.   
2. Fill four glasses with ice. Pour 2 oz. tequila 
into each glass and top each with tomato 
juice mixture from step one. 
3. Garnish as desired with skewer of 
vegetables and serve immediately.
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Cool down day or night with these 
light and refreshing cocktails that 

make the most of the season’s 
freshest local produce.

One in a Melon
TOTAL TIME: 5 MIN - SERVES 4
 4 cups watermelon, cubed and frozen 
 8 oz. gin
 24 oz. lemon-lime soda
  fresh basil or mint, for garnish

1. Divide frozen watermelon cubes between 
four tall glasses.  
2. Pour 2 oz. gin in each glass and top with  
6 oz. lemon-lime soda. 
3. Garnish as desired and serve immediately.

cool as a cucumber
TOTAL TIME: 5 MIN* - SERVES 8
* does not include refrigeration time
 3 cucumbers 
 16 oz. vodka
 48 oz. soda or tonic
  simple syrup, to taste

 1. Dice 1 cucumber and place in a medium-
size bowl. Pour vodka over cucumber, cover 
and refrigerate for at least 24 hours or up to 
3 days*. Strain vodka and discard cucumber.   
2. Thinly slice 2 cucumbers. Fill eight glasses 
with ice. Add 2 oz. vodka, 6 oz. soda and a 
dash of simple syrup to each. 
3. Stir, garnish with cucumber slices and 
serve immediately.

Cantaloupe Canyon
TOTAL TIME: 5 MIN - SERVES 2
 1/2 large cantaloupe, seeded  
  and chopped
 3 oz. St. Germain liqueur
 1 tbsp. lemon juice
 6  oz. white wine
 11/2 cups ice

1. Place all ingredients in a blender and 
pulse until desired consistency. 
2. Divide between two tall glasses and 
serve immediately.



©2018 Schnucks

SHOP. EARN.
REDEEM.

COMING
SOON.

Available in select markets.
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