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Nestlé is always a favorite for neighborhood ghosts and ghouls. 
Available at your local Schnucks store. 

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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Our new Schnucks Holidays Guide is full of entertaining ideas, 
expert tips and easy recipes. Whether you’re hosting or helping, 
let us do the cooking and baking for this year’s Thanksgiving feast!

FALL FAVORITES, JOLLY HOLIDAYS
& THE BIG GAME

TIPS FROM 
OUR EXPERTS

EASY & DELICIOUS 
RECIPES

Pick up a free 
2018 Schnucks 

Simply Holidays 
Guide in store or 

check it out at 
schnucks.com/holiday.



any recipe with this symbol 
is a Diabetic Friendly Recipe

Use this handy calendar to take the guesswork out  
of prepping and making your Thanksgiving feast. 

18th

NOV

19th

NOV

20th

NOV

21st

NOV

22nd

NOV

4 days away 
 anytime  Stop by Schnucks to purchase your fresh turkey and all the ingredients  
  necessary to make breakfast, dinner and dessert.  

3 Days Away 
 morning  Unwrap bread for stuffing and breakfast casserole (pages 4-5 and 8-9)  
  and set on counter to dry until recipes are prepared. 
 afternoon  Bake pecan pie (page 12) and refrigerate until Thanksgiving Day.  

2 Days Away 
 afternoon  Prepare cranberry sauce and creamy broccoli soup (page 10), store  
  in refrigerator until Thanksgiving Day. 

1 DaY Away 
 9 a.m. If family will be arriving today, stop by the Schnucks Deli and pick up great 
  prepared dishes to feed them throughout the day.  
 10 a.m.  Prepare breakfast casserole (pages 4-5; do not bake yet) and store in refrigerator  
  until tomorrow morning. 
 11 a.m.  Add turkey to brine (page 6) and store in refrigerator. 
 4 p.m. Chop all produce and store in separate airtight containers in refrigerator. 
 5 p.m.  Prepare apples (page 10); cover and refrigerate. 

Thanksgiving Day 
 9 a.m.  Bake breakfast casserole to serve in the morning (pages 4-5). 
 11 a.m.  Remove turkey from brine. Add to oven after reaching room temperature (page 6).
 12 p.m.  Prepare lime pie through step 4 and beet tart through step 3 (page 12).  
  Refrigerate until serving. 
 3 p.m.  Make potatoes and stuffing (pages 8-9). Cover to retain heat. 
 4 p.m.  Remove turkey from oven. Make vegetables and sweet potatoes (page 10). 
 4:15 p.m.  On stovetop, reheat broccoli soup and apples (if serving warm) over medium-low  
  heat. Meanwhile, make Brussels sprouts (page 10).  
 4:45 p.m. Carve turkey and serve with sides. (Don't forget the cranberry sauce!)
 6 p.m.  Finish remaining steps for lime pie and beet tart. Serve alongside pecan pie.  

Up to 3 days after 
 anytime  Get creative with your leftovers (page 14).25th

NOV

 trot
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These breakfast casseroles could feed  
an army (or at least your whole family).

BREAD winner
WHOLE LATTE LOVE 
TOTAL: 1 HR 10 MIN - 12 SERVINGS
 3  10.75 oz. pound cakes, thawed,   
  and cut into 1-inch cubes
 7  large Schnucks eggs, beaten
 1  cup Schnucks pumpkin puree
 ¾  cup heavy cream
 1  tsp. pumpkin pie spice
 1  cup powdered sugar
 3  tbsp. prepared espresso or   
  dark-roast coffee, cooled

1. Preheat oven to 350 degrees. In a 
9x13-inch baking dish, bake cake cubes 
for 10-15 minutes, until dry. 
2. In a large bowl, mix eggs, pumpkin 
puree, cream and pumpkin pie spice 
until combined. Add cake cubes and 
gently toss until evenly coated. Let rest 
10 minutes.

3. Wipe baking dish clean and spray 
with nonstick cooking spray. Evenly 
spread mixture into pan. Bake 25-30 
minutes until egg is set and top is 
slightly crisp. 
4. Mix powdered sugar with espresso 
and stir until combined. Drizzle glaze 
over top and serve immediately.

PER SERVING: CAL 410, FAT 21G (12G SAT. 
FAT), CHOL 287MG, SODIUM 349MG, CARB 
49G (1G FIBER, 11G SUGARS), PRO 8G
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A PERFECT PEAR 
TOTAL: 1 HR 10 MIN - 12 SERVINGS
 2  baguettes, cut into ½-inch slices 
 6  large Schnucks eggs, beaten
 1  cup heavy cream
 1 tsp. fresh thyme, finely chopped
 1  tsp. Schnucks salt
 8  oz. Brie cheese, rind removed and cut  
  into small chunks
 5  slices bacon, cooked and crumbled
 1  pear, cored and thinly sliced 
 2  tbsp. chives, finely sliced (for garnish)

1. Preheat oven to 350 degrees. In a 9x13-inch 
baking dish, bake bread slices for 10-15 
minutes, until dry.  
2. In a large bowl, mix eggs, cream, thyme 
and salt until well combined. Add bread and 
toss until evenly coated. Let rest 10 minutes. 
3. Wipe baking dish clean and spray with 
nonstick cooking spray. Evenly layer bread in 
pan. Top with a third of the bacon and a 
third of the cheese; repeat two more times. 
Top with pear slices and bake for 30-35 
minutes, until egg is set and top is crisp. 
Garnish with chives and serve immediately.

PER SERVING: CAL 278, FAT 15G (8G SAT. FAT), 
CHOL 134MG, SODIUM 783MG, CARB 23G (1G 
FIBER, 2G SUGARS), PRO 13G

EAT AND BE CRAN-BERRY  
TOTAL: 1 HR 10 MIN - 12 SERVINGS
 12 oz. take-and-bake ciabatta bread,  
  cooked according to package and cut  
  into 1-inch cubes
 6  large Schnucks eggs, beaten
 ½  cup heavy cream
 ½  cup freshly squeezed orange juice
 ½  cup sugar
 ½  cup dried cranberries
 1  tbsp. orange zest, finely grated
 ½  tsp. vanilla extract

1. Preheat oven to 350 degrees. In a 9x13-inch 
baking dish, bake bread cubes for an 
additional 10-15 minutes, until dry.  
2. In a large bowl, mix eggs, cream, juice, 
sugar, cranberries, zest and vanilla until well 
combined. Add bread cubes and toss until 
evenly coated. Let rest 10 minutes.
3. Wipe baking dish clean and spray with 
nonstick cooking spray. Evenly spread mixture 
into pan. Bake 30-35 minutes, until egg is set 
and top is slightly crisp. Serve immediately.
PER SERVING: CAL 172, FAT 6G (2G SAT. FAT), CHOL 
100MG, SODIUM 247MG, CARB 23G (1G FIBER, 10G 
SUGARS), PRO 6G
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GOBBLE-DE-GOOD 
TOTAL: 4 HRS - VARIED SERVINGS
*does not include refrigeration time

 4  cups apple cider 
 4  cups water, plus more if   
  necessary to cover turkey
 1¼  cups kosher salt
 ½  cup sugar
 ¼  cup peppercorns
 4-6  fresh rosemary sprigs
 6 fresh thyme sprigs
 6  bay leaves 
 1  head garlic, smashed
 1  whole fresh or thawed turkey   
  (sized accordingly; roughly 1 lb.  
  per person)

1. Combine all ingredients except turkey 
in a large pot. Stir and bring to a boil, 
then turn off heat and cover. 

2. Allow brine to cool completely and 
pour into a large brining bag or 5-gallon 
bucket/pot. Place uncooked turkey in 
cider brine, adding more water if needed 
to cover. Refrigerate for 16 to 24 hours.
3. Remove turkey from cider brine, rinse 
inside and out then pat dry with paper 
towels. Add turkey to roasting pan and 
allow to rest until reaching room 
temperature, about 1-2 hours. Preheat 
oven to 375 degrees.  
4. Add turkey to oven and roast until 
reaching an internal temperature of 165 
degrees (about 15 minutes per pound of 
turkey). Let turkey rest at least 15 
minutes before carving.

PER SERVING: CAL 348, FAT 8G (3G SAT. 
FAT), CHOL 183MG, SODIUM 568MG, CARB 
3G (0G FIBER, 2G SUGARS), PRO 61G

Classic or contemporary? Traditional or unusual? 
Choose your own adventure this Thanksgiving 

with our collection of holiday recipes.  
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THE PROSCIUTTO
HAPPINESS  
TOTAL: 1 HR - 12 SERVINGS
 ½  loaf ciabatta, cut into 1-inch cubes
 1  8.5 oz. box cornbread mix, cooked  
  to recipe, cut into 1-inch cubes
 2  tbsp. Schnucks butter
 5  slices prosciutto, cut into thin slices
 1  cup fennel, cored and thinly sliced
 1  shallot, finely diced
 2  cups Schnucks chicken stock
 ½  cup pine nuts, toasted
 ¼  cup parsley, finely chopped
 2  large Schnucks eggs, beaten
 2  cloves garlic, minced
 1  tbsp. fresh thyme

1. Preheat oven to 350 degrees. Place 
bread and cornbread on baking sheets and 
bake for 15 minutes, until dry. Remove 
from oven and place in a large bowl.  
2. Melt butter in a medium pan. Add 
prosciutto, fennel and shallot and sauté 
until softened, 4-5 minutes. Add to bowl 
with other ingredients and toss to combine.  
3. Spray a 9x13-inch pan with cooking spray 
and add stuffing. Bake for 30 minutes, until 
top is golden. Serve warm.

PER SERVING: CAL 215, FAT 10G (6G SAT. FAT), 
CHOL 53MG, SODIUM 575MG, CARB 25G (1G 
FIBER, 1G SUGARS), PRO 7G

IRISH FOR MORE   
TOTAL: 40 MIN - 12 SERVINGS
 5  lbs. red potatoes, chopped
 1  stick Schnucks butter, divided
 2  cups finely shredded cabbage
 1  bunch kale, stems removed and cut  
  into 2-inch pieces
 2  cloves garlic, minced 
 1¼  cups Schnucks heavy cream
  salt and pepper, to taste
 4  slices bacon, cooked and crumbled

1. Place potatoes in a large pot of salted 
water. Bring to a boil over medium heat 
and cook until tender, about 20 minutes.  
2. While potatoes are cooking, melt butter 
in a large pan. Add cabbage and kale and 
sauté until softened, about 5 minutes. Add 
garlic to mixture and turn off heat.  
3. Strain water from potatoes in a colander. 
Melt remaining butter in the bottom of the 
pot, and return potatoes to the pot. Add 
cream and mash with a hand masher until 
well combined. Add sautéed cabbage and 
kale and season to taste with salt and 
pepper and mix thoroughly. Garnish with 
crumbled bacon. Serve warm.

PER SERVING: CAL 286, FAT 15G (9G SAT. FAT), 
CHOL 44MG, SODIUM 274MG, CARB 33G (4G 
FIBER, 2G SUGARS), PRO 7G
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CLASSIC MASH-UP 
TOTAL: 30 MIN - 12 SERVINGS
 3  lbs. russet potatoes, peeled  
  and roughly chopped
 1  cup Schnucks heavy cream
 6  tbsp. Schnucks butter
 2  cloves garlic, minced
  salt and pepper, to taste

1. Place potatoes in a large pot of 
salted cold water. Bring water to a 
boil over medium heat and cook 
until potatoes are tender but firm, 
about 20 minutes.  

2. Strain water from potatoes in a 
colander. Melt butter in the bottom 
of the pot; return potatoes to the 
pot.  
3. Add cream and mash with a 
hand masher until combined. 
Season with garlic, salt and pepper 
and mix thoroughly. Serve warm.
PER SERVING: CAL 164, FAT 10G (6G 
SAT. FAT), CHOL 29MG, SODIUM 
148MG, CARB 18G (3G FIBER, 1G 
SUGARS), PRO 2G

ROOTED IN LOVE 
TOTAL: 35 MIN - 20 SERVINGS
 1  lb. russet potatoes, peeled  
  and roughly chopped
 1  lb. turnips, peeled and  
  roughly chopped
 1 lb. celery root, peeled and  
  roughly chopped
 2  lbs. cauliflower, trimmed and  
  cut into florets
 6  cloves garlic, halved
 3  oz. Schnucks 1/3 Less Fat  
  Neufchatel cheese 
 2  tbsp. light butter, softened
 ¼  cup chopped fresh chives
  salt and pepper, to taste

1. In a stock pot, bring lightly 
salted water to boiling. Add 
potatoes, turnips, celery root, 
cauliflower and garlic. Return to 
boiling; reduce heat. Simmer, 
uncovered, for 25 minutes or until 
tender, stirring occasionally.  
2. Drain and return to pot. Add 
Neufchatel cheese and butter. 
Mash with a potato masher until 
smooth. Stir in chopped chives, salt 
and pepper. Serve warm. 

PER SERVING: CAL 65, FAT 2G (1G SAT. 
FAT), CHOL 6MG, SODIUM 110MG, 
CARB 10G (3G FIBER, 3G SUGARS), 
PRO 2G

ALL DRESSED UP 
TOTAL: 1 HR - 12 SERVINGS
 1  baguette, cut into  
  ¾-inch cubes
 4  tbsp. Schnucks butter
 1 cup onion, diced
 1  cup celery, thinly sliced
 2  tbsp. fresh sage, chopped
 2  cloves garlic, minced
  salt and pepper, to taste
 ¼  cup parsley, finely chopped
 3  cups Schnucks chicken stock

1. Preheat oven to 350 degrees. 
Place bread on a baking sheet and 
bake for 15-20 minutes, until dry.  
 

2. Melt butter in a medium sauté pan 
over medium high heat. Add onions 
and celery and cook until soft, about 
5 minutes. Add sage, garlic, salt, and 
pepper, cook for 1 additional minute, 
and remove from heat. 
3. In a large bowl, combine bread, 
parsley, and onion/celery mixture. 
Drizzle with chicken stock and stir 
to distribute moisture evenly.  
4. Place mixture in a 9x13-inch 
baking dish and bake until golden 
brown, about 35 minutes, stirring 
halfway through. Serve warm.

PER SERVING: CAL 153, FAT 5G (3G 
SAT. FAT), CHOL 10MG, SODIUM 
522MG, CARB 23G (1G FIBER, 2G 
SUGARS), PRO 5G

CAULI ME A FUNGI 
TOTAL: 40 MIN - 6 SERVINGS
 1  tbsp. Schnucks olive oil
 1   onion, chopped
 2  garlic cloves, minced
 2   large carrots, peeled  
  and  chopped
 2   celery stalks, chopped
 1 head cauliflower, chopped
 1  cup chopped mushrooms
  salt and pepper
 ¼  cup fresh parsley, chopped
 1  tbsp. fresh rosemary,   
  finely chopped
 1  tbsp. fresh sage, chopped
 ½  cup low-sodium vegetable  
  or chicken broth

1. Heat oil in a large skillet over 
medium heat. Add onion, garlic, 
carrot and celery and sauté until 
soft, 7 to 8 minutes. 
2. Add cauliflower and mushrooms 
and season with salt and pepper to 
taste. Cook until softened, 8 to 10 
minutes more.  
3.  Add parsley, rosemary and sage 
and stir until combined, then pour 
vegetable broth over mixture and 
cover with a lid. Cook until tender 
and liquid is absorbed, 15 minutes.
Serve warm.

PER SERVING: CAL 58, FAT 3G (0.5G 
SAT. FAT), CHOL 0MG, SODIUM 
146MG, CARB 8G (3G FIBER, 4G 
SUGARS), PRO 2G
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Simple +  
SurprisingSIDES

BROC ’N’ ROLL SOUP 
TOTAL: 25 MIN - 8 SERVINGS
 3  tbsp. vegetable oil
 1  medium onion, diced
 2  large carrots, diced
 2  stalks celery, diced
 1  tsp. garlic powder
  salt and pepper to taste
 3 tbsp. Schnucks flour
 2 cups vegetable or chicken broth
 2  cups Schnucks whole milk
 1  tsp. Schnucks Dijon mustard
 1  lb. queso blanco Velveeta, cubed
 2  cups chopped broccoli (florets)

1. In a Dutch oven or heavy bottom stock 
pot add oil, onion, carrots and celery. Cook 
over medium high heat until onion 
becomes translucent and vegetables 
become tender, about 5 minutes. 
2. Stir in garlic powder, salt and pepper. 
Sprinkle flour over vegetables and stir 
continuously for about 1 minute until 
veggies are coated and flour thickens. 
Slowly stir in vegetable stock and simmer 
soup until thick, about 5 minutes. Add 
milk, one cup at a time, and stir frequently 
as soup continues to simmer and thicken.
3. Turn heat to low; add mustard and stir 
in Velveeta a ½ cup at a time until all the 
cheese is melted. Add broccoli and cook 
over medium heat for 10 minutes. 
Remove from heat and keep covered until 
ready to serve. 

PER SERVING: CAL 284, FAT 18G (9G SAT. FAT), 
CHOL 36MG, SODIUM 1,080MG, CARB 18G (2G 
FIBER, 9G SUGARS), PRO 13G

YOU’RE BERRY SWEET    
TOTAL: 15 MIN - 6 SERVINGS
 2  12 oz. bags cranberries, divided
 1  tsp. orange zest, finely grated
 ½  cup Schnucks sugar
 ½  cup water 

1. In a medium saucepan, combine one 
bag of cranberries, sugar and water. Bring 
to a boil and cook for 5 minutes. Reduce 
heat and simmer for another 8 minutes. 
2. Add remaining cranberries and orange 
zest and simmer until heated through. 
Serve hot or room temperature.

PER SERVING: CAL 125, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 1MG, CARB 27G (4G 
FIBER, 21G SUGARS), PRO 0G 

MAPLEY IN LOVE   
TOTAL: 1 HR - 8 SERVINGS
 ¼  cup Schnucks olive oil 
 ¼  cup maple syrup
 1  tbsp. fresh ginger, finely grated
 1  tbsp. fresh thyme leaves
 1-2  cloves garlic, minced
 ¼  tsp. cayenne pepper
 1  tbsp. Schnucks salt
 1  tsp. freshly ground black pepper
 3  large red beets, peeled and cut   
  into 1½-inch pieces
 1  large red onion, quartered
 1  acorn squash, halved, seeded and  
  cut into 1-inch strips
 5  parsnips, peeled and sliced into  
  2-inch pieces

1. Preheat oven to 400 degrees. In a large 
bowl, whisk together oil, syrup, ginger, 
thyme, garlic, cayenne, salt and pepper.
2. Toss vegetables in dressing and bake on 
a foil-lined baking sheet for 45-60 minutes, 
until vegetables are fork tender. Serve hot.

PER SERVING: CAL 162, FAT 7G (1G SAT. FAT), 
CHOL 0MG, SODIUM 912MG, CARB 26G (5G 
FIBER, 12G SUGARS), PRO 2G 

EVERYDAY I’M BRUSSELIN’  
TOTAL: 25 MIN - 8 SERVINGS
 1  tbsp. walnut oil
 2  lbs. Brussels sprouts, trimmed   
  and cut in half
 ¼  cup low-sugar orange juice
 ¼  cup chopped walnuts
  salt and pepper to taste

1. Evenly spread walnut oil over bottom of 
a large, heavy skillet over medium-high 
heat. Place Brussels sprout halves in skillet 
cut side down. Cook 5 to 10 minutes, until 
cut sides are lightly browned. Pour orange 
juice over sprouts in skillet and continue 
cooking 5 minutes or until sprouts are 
tender. Transfer to a large bowl.
2. Place the walnuts in a small skillet over 
medium heat. Cook 5 minutes, stirring 
frequently, until lightly toasted. Gently toss 
Brussels sprouts with toasted walnuts. 
Season with salt and pepper. Serve warm.

PER SERVING: CAL 118, FAT 4G (0.5G SAT. FAT), 
CHOL 0MG, SODIUM 106MG, CARB 18G (5G 
FIBER, 10G SUGARS), PRO 5G

 

YAM RIGHT!   
TOTAL: 45 MIN - 6 SERVINGS
 6  medium yams or sweet potatoes,  
  cut into ¾-inch slices *reserve any  
  unused yams for recipe on page 15!
  salt and pepper, to taste
 2  tbsp. Schnucks olive oil
 ½  cup Irish whiskey of choice
 ½  cup packed Schnucks brown sugar
 ¼  tsp. ground cumin

1. Preheat oven to 400 degrees. Toss yams 
in olive oil, salt and pepper.  
2. Bake on a foil-lined baking sheet for 
30-35 minutes, until yams are tender. 
3. In a small saucepan bring whiskey, sugar 
and cumin to a boil and cook 3 minutes. 
Drizzle over yams and serve immediately.

PER SERVING: CAL 265, FAT 5G (0.5G SAT. FAT), 
CHOL 0MG, SODIUM 111MG, CARB 43G (5G 
FIBER, 12G SUGARS), PRO 2G

APPLE-LUTELY DELICIOUS 
TOTAL: 40 MIN - 10 SERVINGS
 10  large apples, peeled and cored
 1  tbsp. lemon juice
 1  cup water plus 1 tbsp. water, divided
 ½  cup Schnucks sugar
 1  tsp. cinnamon 
 1 tbsp. Schnucks cornstarch

1. Cut apples into 1½-inch pieces. Toss in 
lemon juice and place in a medium pot 
with 1 cup water, sugar and cinnamon.  
2. Boil for 20-25 minutes, stirring 
occasionally, until apples break down and 
large pieces are tender. 
3. Mix cornstarch with 1 tablespoon cold 
water and pour into apple sauce. Boil 1 
minute until thickened. Can be served hot, 
room temperature or cold.

PER SERVING: CAL 157, FAT 0.5G (0G SAT. FAT), 
CHOL 0MG, SODIUM 3MG, CARB 42G (6G 
FIBER, 33G SUGARS), PRO 1G
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oh

Apple and pumpkin are great, but it’s 
time to add some new pie flavors to 
your repertoire. 

bakes

for

goodness
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YES YOU (PE)CAN PIE  
TOTAL: 1 HR 15 MIN - 8 SERVINGS
 1  Pillsbury rolled pie crust
 3  large Schnucks eggs, beaten
 2  cups pecan halves
 ¾  cup packed dark brown sugar
 ½  cup dark corn syrup
 ½  cup semi-sweet chocolate chips
 3  tbsp. Schnucks butter, melted
 2  tbsp. bourbon of choice
 ½  tsp. Schnucks salt 
 ½  tsp. vanilla extract

1. Preheat oven to 375 degrees. Spray a 
9-inch pie plate with nonstick cooking spray. 
Unroll crust over the pie plate, pressing into 
the sides and bottom. Crimp edges of crust. 
2. Mix remaining ingredients in a medium 
bowl until combined and pour into crust.  
3. Bake for 10 minutes, then lower 
temperature to 350 degrees and bake for 
45-50 minutes. If crust starts to brown too 
quickly, cover edges with foil. Remove from 
oven and cool completely before serving.
PER SERVING: CAL 446, FAT 22G (9G SAT. FAT), 
CHOL 87MG, SODIUM 349MG, CARB 59G (1G 
FIBER, 34G SUGARS), PRO 5G

THIS PIE IS SUB-LIME  
TOTAL: 1 HR 15 MIN* - 8 SERVINGS 
*does not include refrigeration time

 2  cups graham cracker crumbs
 ½  cup Schnucks butter, melted
 ¾  cup Schnucks sugar, divided 
 1  14 oz. can sweetened condensed milk
 4  yolks from large Schnucks eggs
 ½  cup lime juice
 1  tbsp. lime zest, finely grated
 ¼  cup heavy cream
 ¼  cup Schnucks sour cream
 3-4 drops green food coloring
 ½  cup brine from a can of chickpeas
 ½  tsp. cream of tartar
 ½  tsp. vanilla

1. Preheat oven to 350 degrees. In a medium 
bowl, mix graham cracker crumbs, melted 
butter and 1/4 cup sugar until combined.  

2. Spray a 9-inch pie plate with nonstick 
cooking spray. Firmly press crumb mixture 
into the sides and bottom of the pie plate, 
forming approximately a ½-inch crust.
3. Bake for 10-12 minutes, until golden, and 
let cool. In a medium bowl, whisk together 
condensed milk, egg yolks, juice, zest, cream, 
sour cream and food coloring.  
4. Pour into pie crust and bake for 30 
minutes, until edges are set and pie has a 
slight jiggle. Cool on a wire rack and 
refrigerate for 4 hours.  
5. Using an electric mixer on high, beat brine 
and cream of tartar until foamy. Gradually 
add sugar in small increments, and beat until 
stiff peaks form. Stir in vanilla. Spoon or pipe 
meringue onto pie and broil for 1-2 minutes 
to toast. Serve immediately. 
PER SERVING: CAL 494, FAT 23G (13G SAT. FAT), 
CHOL 161MG, SODIUM 366MG, CARB 67G (2G 
FIBER, 50G SUGARS), PRO 8G

TURN UP THE BEET TART  
TOTAL: 1 HR - 8 SERVINGS
 1  puff pastry sheet, thawed
 1  large Schnucks egg, beaten
 1  tbsp. water
 4  oz. Schnucks goat cheese, softened
 4  oz. Schnucks cream cheese, softened
 1  tsp. fresh thyme, finely chopped
  salt and pepper, to taste
 6  large beets, cooked, skin removed
 2  tbsp. honey
 ¼  cup pistachios

1. Preheat oven to 400 degrees. Spray a 
deep dish pie plate with nonstick cooking 
spray. Unroll puff pastry and cover pie plate, 
pressing dough into the bottom and sides.  
2. Using a fork, poke bottom of crust several 
times throughout and crimp top of crust. 
Place pie weights at the bottom of the dish 

or top with an additional clean pie dish to 
keep bottom crust from rising.  
3. Mix egg and water together and brush 
over top of crust. Bake crust until golden 
brown, 15-20 minutes. Remove from oven 
and allow to cool completely. 
4. Using an electric mixer, beat goat cheese, 
cream cheese, thyme, salt and pepper until 
combined. Spread mixture into the bottom 
of pastry shell. 
5. Slice cooked beets in half lengthwise, then 
cut into 1/4 inch thick slices. Arrange beets in 
pastry shell, cut side down, starting in the 
center and working outward in a circular 
motion, slightly overlapping beet pieces.  
6. Drizzle tart with honey, sprinkle with 
pistachios and serve immediately.
PER SERVING: CAL 361, FAT 23G (10G SAT. FAT), 
CHOL 54MG, SODIUM 337MG, CARB 29G (2G 
FIBER, 13G SUGARS), PRO 11G

Prefer traditional pies? Visit Schnucks Bakery 
for a variety of fresh family favorites!
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STUFFED AND STACKED 
TOTAL: 20 MIN - 5 SERVINGS
  Vegetable oil, for frying
 1½  cups Schnucks flour, divided
 1  tsp. salt
 1  tsp. pepper
 ½  tsp. paprika
 ½  tsp. garlic powder
 4  large Schnucks eggs, divided
 1  12 oz. can lager beer
 10  cups leftover stuffing 
 10 2x2-inch pieces of leftover turkey
  leftover mashed potatoes and   
  cranberry sauce, for serving

1. Preheat electric waffle iron and fryer 
filled with vegetable oil to 375 degrees. 
Place ½ cup flour in a small bowl. In a 
separate medium bowl, mix 1 cup flour, 

salt, pepper, paprika and garlic powder. 
Add 1 egg and can of beer; whisk until 
well combined. In another large bowl, 
thoroughly mix stuffing and 3 eggs. 
2. Spray waffle iron with nonstick 
cooking spray. Place 2 cups stuffing 
mixture into waffle iron and cook until 
browned and crispy, about 4-5 minutes. 
3. While waffle is cooking, roll turkey in 
flour and shake off excess. Dip floured 
turkey in batter immediately before 
placing in fryer. Fry 3-4 minutes, until 
golden brown, and place on paper towels.
4. Place waffle on a plate and top with 
mashed potatoes, fried turkey and 
cranberry sauce. Serve immediately.
PER SERVING: CAL 826, FAT 37G (7G SAT. FAT), 
CHOL 169MG, SODIUM 2,469MG, CARB 93G 
(4G FIBER, 6G SUGARS), PRO 26GYour leftovers deserve 

more respect than a slice 
of white bread. 

L E F T
O V E R
L VE
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I YAM EGG-CITED 
TOTAL: 1 HR 15 MIN - 6 SERVINGS
 6  medium yams or sweet potatoes
 6  large Schnucks eggs
 3  pieces bacon, cooked and crumbled
 2  green onions, thinly sliced

1. Preheat oven to 350 degrees. Place yams or 
sweet potatoes on a foil-lined baking sheet and 
cook for 35-40 minutes, until partially tender. 
2. Remove from oven. When potatoes are cool 
enough to handle, slice ½ inch off each potato, 
lengthwise, exposing the flesh. Using a paring 
knife, cut an oval into the potato and scoop out 
the potato flesh with a spoon, making sure the 
indentation is deep enough to fit an egg. 
3. Crack an egg into each potato. Return 
potatoes to oven on baking sheet and bake 
until egg is set, another 20-25 minutes. Garnish 
potatoes with bacon and green onion and 
serve immediately.
PER SERVING: CAL 243, FAT 9G (3G SAT. FAT), CHOL 
196MG, SODIUM 298MG, CARB 29G (4G FIBER, 1G 
SUGARS), PRO 11G

GALETTE IT BE 
TOTAL: 40 MIN - 4 SERVINGS
 1  Schnucks refrigerated pie crust
 1  cup leftover cranberry sauce
 1  cup leftover turkey, shredded
 6  asparagus spears, cut into 2-inch pieces
 1 large Schnucks egg, beaten
 1  tbsp. water
 ¼  cup blue cheese, crumbled

1. Preheat oven to 425 degrees. Unroll crust on 
a lightly floured surface. Spread cranberry 
sauce on dough in an even layer, leaving a 
1½-inch border around edges. Top sauce with 
turkey and asparagus. 
2. Fold 1 inch of dough over toppings, working 
in a circular motion to create an overlapping 
pleated pattern; pinch pleats together. 
3. Mix egg with water in a small bowl and 
brush over dough. Place galette on a baking 
sheet sprayed with nonstick cooking spray and 
bake for 20-25 minutes, until crust is golden 
brown. Remove from oven and sprinkle with 
blue cheese. Serve immediately.
PER SERVING: CAL 342, FAT 18G (8G SAT. FAT), CHOL 
90MG, SODIUM 437MG, CARB 30G (2G FIBER, 2G 
SUGARS), PRO 17G
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From sauce to sauced, tart 
cranberries make a welcome 

addition to Thanksgiving.BerryMERRY
WHISKEY ME AWAY 
TOTAL: 5 MIN - 1 SERVING
 4 fresh cranberries
 2 orange slices
 1 tbsp. fresh lemon juice
 1 tsp. Schnucks sugar
 11/2 oz. bourbon whiskey
 1/4 cup cranberry juice
  fresh cranberries,   
  rosemary and orange   
  slices, for garnish 
 

1. In a cocktail shaker, muddle 
cranberries, oranges, lemon 
juice and sugar until dissolved.  
2. Fill shaker with ice; add 
whiskey and shake until chilled.  
3. Strain into an ice-filled glass 
and top with cranberry juice. 
Garnish with cranberries, 
rosemary and orange slices.
PER SERVING: CAL 160, FAT 0G 
(0G SAT. FAT), CHOL 0MG, 
SODIUM 4MG, CARB 14G (1G 
FIBER, 13G SUGARS), PRO 0G

TEQUILA ME PINK  
TOTAL: 5 MIN - 1 SERVING
 1 tsp. Schnucks sugar
 1 tsp. Schnucks salt
 11/2 oz. tequila
 1 tbsp. fresh lime juice
 1 tbsp. fresh orange juice
 1/4 cup cranberry juice
  fresh cranberries and   
  lime, for garnish 

1. On a flat plate combine 
sugar and salt. Wet rim of 
glass and dip in sugar mixture.  
2. Fill glass with ice and add 
tequila, lime juice and orange 
juice. Top with cranberry juice 
and stir. Garnish with fresh 
cranberries and a slice of lime. 
PER SERVING: CAL 147, FAT 0G 
(0G SAT. FAT), CHOL 0MG, 
SODIUM 158MG, CARB 9G (1G 
FIBER, 7G SUGARS), PRO 0G

SAY JELLO TO MY LITTLE FRIEND 
Cook 1 (3 oz.) package of cranberry gelatin according 
to package and mix with ½ cup cranberry vodka and  

½ cup cranberry juice. Divide among 8 shot glasses 
and refrigerate until set, about 3 hours. To sugar-coat 
cranberries, combine ½ cup sugar and ½ cup water in 

saucepan over medium heat, stirring until sugar  
dissolves. Stir in cranberries until well coated. Transfer 

to wire rack and let dry 1 hour before garnishing shots.
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DON'T 
FORGET...
Treat yourself to big taste 
and bigger savings with 
Schnucks Brands!

Let us do the baking 
this Thanksgiving! 
You’ll love our new 
fruit pies with more 
fruit filling and tender, 
flaky crust. Or, go with 
holiday favorites like 
pumpkin, pecan 
and sweet potato!

WE ONLY HAVE

FOR YOU.



HAPPY
POINTSGIVING!
LET YOUR GROCERIES 
PAY YOU BACK.

Not available in all markets.
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