FALL FAVORITES, JOLLY HOLIDAYS
& THE BIG GAME

TIPS FROM
OUR EXPERTS

EASY & DELICIOUS
RECIPES

GIVE THEM

PUMPKIN
TO TALK ABOUT
MUFFINS

Crumbly goodness;
wholesome and fresh

CAKE
DONUTS

LOAF CAKE

Taste as good
as they look

Just the
right texture

PUDDING
CAKE
Moist and
delicious

GOOEY
BUTTER
CAKE?

Yes, please. From taste
to texture, you love
our gooey butter cake.
Now, you’ll love our new
pumpkin flavor!

GOOEY
BUTTER CAKE
Baked fresh
in store
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We’re not talking
pumpkin spice,
but real pumpkin,
baked into delicious
cakes, cookies,
muffins and donuts.
That’s how you
do pumpkin!

ALL
ABOUT

Comparing our
selection of apples to
any other store’s
is like comparing
apples and oranges,
because we’ve got
the largest variety of
apples in town.

LARGEST VARIETY IN TOWN

BRAEBURN

Enjoy the burst of sweet-flavor
with every bite; perfect for
eating, salads and sauces

HONEYCRISP

JONAGOLD

Juicy and honey sweet
with a hint of tartness;
enjoy as a snack,
in salads or for baking

ENVY

Super crisp with a sweet-tart flavor;
a favorite for eating or in salads

Crunchy and very sweet;
enjoy as a snack

GRANNY SMITH

GOLDEN DELICIOUS

Crisp and very tart;
wonderful for salads,
poaching and baking

Consistently sweet flavor;
excellent in salads
and sauces

GALA

Crisp with a
vanilla sweet flavor;
great for snacking
or in salads

PINK LADY

Firm, juicy with bright
white flesh; best for sauces,
poaching and baking

RED DELICIOUS

Crisp with an extra sweet flavor;
good for eating or in salads

THE TUR(KEY) TO
SUCCESS ON

FRESH IS BEST!

We offer the best in fresh turkeys and poultry with no added hormones for your Thanksgiving feast.
They have a delicious flavor and will save you time – no need to thaw!
Order early, quantities are limited.
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Stop by or call your local Schnucks Meat Department to order fresh poultry and
schedule a convenient pick-up time starting Nov. 12.

LET US COOK!
Whether you’re hosting or helping, let us do the cooking this holiday season.
We’ve got you covered. Choose from these dinners or side dishes.

DON'T
NEED THE
FULL DINNER?
We have a variety
of delicious dishes.
Plus, there's even
more in our
Deli Department!
Order early,
limited quantities!

DINNERS
FRIED TURKEY
BREAST DINNER
SERVES 6-8

Fried Turkey Breast (4 lbs.),
Turkey Gravy (24 oz.) and choice
of two sides (32 oz. each)

SIDE DISH CHOICES

TURKEY DINNER
SERVES 10-12

Oven Roasted or Smoked Turkey
(9-11 lbs.), Turkey Gravy (24 oz.)
and choice of four sides (32 oz. each)

Cornbread Dressing, Sweet Potato Casserole,
Twice Baked Potato Casserole,
Macaroni and Cheese, Green Bean Casserole,
Broccoli Rice and Cheese Casserole

Prices may vary by market.

HAM DINNER
SERVES 6-8

Sweet Holiday Spiral Ham
(4.5 lbs.) and choice of
two sides (32 oz. each)

A LA CARTE

Oven Roasted or Smoked Turkey (9-11 lbs.),
Fried Turkey Breast (4 lbs.), Ham (4.5 lbs.), Dinner Sides,
Cranberry Orange Relish (16 oz. each),
Turkey Gravy (24 oz. each)

ImPIESsible to make better pies?
Au contraire! You’re going to love our
new fruit pies with more fruit filling
and tender, flaky crust.
Of course, you can make your own pie
with quality Schnucks products:
from bottom (pie shells)
to top (whipped cream).
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DON'T
FORGET...

Schnucks
Whipped
Topping

Treat yourself to big taste
and bigger savings with
Schnucks Brands!

Schnucks Ice Cream

WARM

SALAD

TOTAL TIME: 30 MIN – SERVES: 10-12
4 lbs. sweet potatoes, peeled and
diced into ½-inch cubes
6 strips Schnucks bacon, chopped
½ white or red onion, finely chopped
2 cloves garlic, minced
2 celery stalks, chopped
¾ cup Schnucks cider vinegar
2 tbsp. Schnucks olive oil
1 tsp. salt and pepper
2 tbsp. course ground mustard
¼ cup cilantro or parsley, chopped
Boil sweet potato cubes until tender,
about 10 minutes. Drain and keep warm.
Heat skillet over medium-high heat and
cook bacon until crisp.
Remove the bacon and drain on paper towels.
Add onion, garlic and celery to the bacon
fat and cook until soft, about 3 to 4 minutes.
Carefully add the vinegar and mustard
and cook for 2 more minutes.
Whisk in the oil, salt and pepper.
Add the hot dressing to the potatoes and
toss gently to coat. Gently stir in cilantro
or parsley and serve warm.

7

HAM FOR THE

SCHNUCKS
SPIRAL
SLICED HAM

Schnucks spiral sliced ham,
made for us with natural juices,
is real hardwood smoked and
sliced to the bone so it’s trimmed
just right. Plus, we include a
honey and spice glaze packet.
Schnucks butchers are proud to
offer you a spiral sliced ham
you won’t find anywhere else!

BEST
QUALITY,
BEST FLAVOR,
BEST VALUE

BOAR'S HEAD
SWEET SLICE HALF
OR BABY HAMS

Slow roasted with natural
juices and smoked with
real wood chips. Don't forget
the Boar's Head Ham Glaze!

Boar’s Head Brand is available at most of our stores.

SCHNUCKS
BUTCHERS

Count on our butchers
for your holiday roast!
We offer you the best like
Certified Angus Beef.
Only the best beef meets their
ten quality standards – marbling
ensures every bite is
tender, juicy and flavorful.

DECK THE HALLS!

Our FTD® Certified Floral
Designers will help you make
every occasion extra special.
To order, call or stop by your
local Schnucks Florist & Gifts,
call (314) 997-2444 or
(800) 286-9557 or shop
schnucksfloral.com
for our complete selection.

HOLIDAY

BAKING
YOUR OVEN
OR OURS?
Either way, Schnucks is your one-stop
holiday baking shop for cookies.
Made by you or made by us,
you’ve got it made.

SCHNUCKS
PEANUT
BUTTER
COOKIES
TOTAL TIME:
50 MINUTES
PLUS COOLING
MAKES: ABOUT
4 DOZEN
2-1/2 cups Schnucks all-purpose flour
1 tsp. Schnucks baking soda
1-1/2 cups Schnucks dark brown sugar
1/2 cup Schnucks granulated sugar
1 cup Schnucks unsalted butter (2 sticks), softened
1-1/2 cups Schnucks creamy peanut butter
2 Schnucks large eggs
1 tsp. Schnucks pure vanilla extract
Preheat oven to 350°F. In medium bowl,
stir together flour and baking soda.
In large bowl, with mixer on medium speed,
beat sugars and butter 1 minute.
Add peanut butter and beat until incorporated,
scraping bowl occasionally with rubber spatula.
Add eggs and vanilla and beat 30 seconds;
scrape bowl.
With mixer on low speed, gradually add
flour mixture and beat just until combined,
scraping bowl occasionally.
Roll dough into 1-1/2-inch balls and place
2 inches apart onto cookie sheet.
With fork, press dough balls flat,
pressing horizontally, then vertically to
make a cross-hatch on top of cookie.
Bake cookies 10 to 12 minutes per batch
or until lightly browned around edges.
Cool on cookie sheet 2 minutes.
With spatula, transfer cookies
to wire rack to cool completely.

GOURMET COOKIES
FROM SCHNUCKS BAKERY
Baked fresh daily
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BUILDING
A BETTER

GOAT
CHEESE

ACCOMPANIMENTS:
Dolma, Cashews
Peppadew Peppers,
Sun-Dried Tomatoes,
Honey, Cinnamon
WINE PAIRING:
Sauvignon Blanc:
Dry, Grapefruit,
Melon & Grass
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CHEDDAR/
COLBY

BLUE
CHEESE

HARD
ITALIAN

ACCOMPANIMENTS:
Summer Sausage,
Pepper Jelly,
Cherry Paste

ACCOMPANIMENTS:
Guava Spread,
Honey, Fresh Fruit,
Dark Chocolate

ACCOMPANIMENTS:
Balsamic Vinegar,
Prosciutto di Parma,
Kalamata Olives

WINE PAIRING:
Red Blend/Meritage:
Very Dry, Black Cherry,
Blackberry and Vanilla

WINE PAIRING:
Moscato:
Sweet Honey,
Orange Blossom
& Citrus

WINE PAIRING:
Zinfandel:
Dry, Raspberry,
Black Cherry
& Vanilla

TIPS FROM OUR CHEESE EXPERTS:

Our experts recommend buying 1-2 ounces of each cheese per person so you have enough for
the party and leftovers. Cheese is best served at room temperature so let it sit out for one hour.
Serve a variety of cheeses from different milks (cow, cheese and goat) and textures (soft, hard and firm).
Finally, have fun and make it your own!

ALPINE
CHEESE

MOZZARELLA
ACCOMPANIMENTS:
Strawberries,
Tomatoes and
Balsamic, Black Olives,
Roasted Red Peppers

ACCOMPANIMENTS:
Raspberries,
Fig Spread,
Marcona Almonds,
Salame, Honey

WINE PAIRING:
Pinot Noir:
Not Too Dry, Oak,
Raspberry &
Strawberry

WINE PAIRING:
Rose:
Crisp Delicate,
Ripe Fruit

WINE PAIRING:
Chardonnay:
Dry, Apple,
Oak & Butter

ACCOMPANIMENTS:
Peach Chutney,
Valencia Almonds, Honey,
Caramelized Walnuts

BRIE

GOUDA

ACCOMPANIMENTS:
Fruit Paste, Salami,
Sliced Apples or
Pears, Fresh Figs
WINE PAIRING:
Cabernet Sauvignon:
Very Dry,
Black Fruit,
Vanilla & Oak
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YOUR

Fresh Seafood

SEASON &
COOKED
FOR FREE!
Available only in Service
Seafood Department.

MENU REVEALED!

No better way to say bye to the old year, and hello to
the new one than with tantalizing Schnucks seafood.
From shrimp to lobster to crab to scallops, we’ve got
everything you could want, and we’ll even season
and cook your fresh selections for free.

FRESH
SCALLOPS

SNOW CRAB
& KING CRAB
LEGS

LOBSTER
TAILS

JUMBO
WILD
RED SHRIMP
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MORE THAN
APPETIZERS...
APPETEASERS!

Shrimp Skewers

No one can say no to great appetizers.
And, nobody says no to ours.
See for yourself.
Seafood Stuffed Mushrooms

SHRIMP SKEWERS
Available in Seafood
Department.

CAJUN KRAB OR SEAFOOD
STUFFED MUSHROOMS

Lil' Smokies

Available in Seafood
Department.

LIL' SMOKIES

Available in Meat Department.

Chicken Skewers

CHICKEN SKEWER TRAY
Choose from Mediterranean
or honey sriracha chicken
skewers with choice of
8 oz. dipping sauce
(ranch, blue cheese,
BBQ or honey mustard).
Serves 15-20 – 40 count
Available in Deli Department.

Meatballs

MEATBALLS

Traditional Italian-style meatballs
served in BBQ sauce or marinara.
Serves 15-20 – 5 lbs.
Available in Deli Department.

CHICKEN WING BUCKETS

Ring in the New Year with chicken
wing buckets from our Deli
Department. Fill it up to get the
most for your money!
Schnucks Chicken Wing Buckets
not available at all stores.

Chicken Wings

CHAMPAGNE?
SWEET!
Or, dry. It’s your pick! Here’s a guideline to picking
the perfect Champagne.

BRUT NATURE - EXTRA BRUT

Bone-Dry • No added sweetness; great for toasts.

EXTRA DRY

Fruity • Fruit forward flavor, but still mostly dry.

DRY

Off-Dry • Tastes fruity and somewhat sweet with a richer body.

DEMI-SEC - DOUX

Sweet • Sweet style of Champagne; perfect with dessert.

SCHNUCKS
SIGNATURE
SAUSAGE

Our butchers grind pork
or beef fresh in store,
then hand mix it with spices
using our own signature
recipes for over
12 varieties.

SCHNUCKS
BRATS

Made fresh in store

BIG
GAME
GREATS
MADE
FRESH
HERE!
The goal of any big game party
should be to get your guests more
interested in what’s on the table
than what’s on the tube.
With our delicious lineup,
that’s a definite possibility.

LOADED BURGERS

Our butchers load them up
with the best ingredients

GAME DAY

BEER
PAIRINGS!
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PILSNER

Shellfish, light cheeses
and spicy foods

WHEAT

Chicken and
spicy foods

PALE ALE

Roasted meats,
grilled vegetables
and strong cheeses

TOTAL TIME: 1 HR 10 MIN – SERVES: 8
1½ lbs. beef stew meat, cubed
2 tbsp. olive oil
½ tsp. unsweetened cocoa powder
½ tsp. ground cumin
½ tsp. oregano
¼ tsp. ground cinnamon
¼ tsp. cayenne pepper
1 32 oz. carton chicken stock
1 14.5 oz. can diced tomatoes
1 15 oz. can pumpkin
1 15 oz. can pinto beans, rinsed and drained
1 large onion, diced
3 garlic cloves, minced
1 medium fresh poblano pepper, finely diced
1 large red bell pepper, diced
Salt and black pepper to taste
Fresh cilantro, tortilla strips or
sour cream, for garnish
In a heavy bottom stock pot,
heat oil over medium-high heat
and cook the beef for 5 minutes
or until lightly browned,
strain and set aside.
In the same pot, heat the remaining
oil and add the onion, garlic,
poblano and pepper. Cook and
stir for 5 minutes or until tender.
Stir in cocoa powder, cumin,
oregano, cinnamon and cayenne.
Add broth and tomatoes, bring to a
boil then reduce heat and simmer,
covered, for 10 minutes or
until beef is tender.
Stir in pumpkin, beans,
and salt and black pepper,
heat through.

THE
PERFECT DOG!

If desired, top with
fresh cilantro, tortilla strips
and sour cream.

From chili to chips,
top your dog with
Schnucks Brands.
Saving never tasted
so good!

CHICKEN
WING BUCKETS
Fill it up

LAGER

Pork, light cheeses
and chicken wings

IPA

Fried chicken,
grilled steak
and spicy foods

AMBER ALE

Burgers, steaks
and grilled meats

BROWN ALE

Sausage, pork
and hearty foods

PORTER

Chili, grilled or
smoked meats
and stews

CUT PREP TIME IN HALF!

For more party time, pick up fresh-cut fruits and vegetables in our Produce Department.

TWO WAYS TO ORDER

Call or stop by a store and order from the specific department.
For the store nearest you and to see our Simply Entertaining Guide for more entertaining options, visit schnucks.com.
Please order 48 hours in advance to ensure availability. Allow 24-hour notice for cancellations.
See store for prices; subject to change. Substitutions may be necessary due to availability or seasonality.
Service Departments may not be available at all locations.
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