
our gift to you

DECEMBER 2018

 schnucks.com/simplyschnucks 

Merry 
M E R I N G U E 

PG. 7

ring in THE 
New Year WITH A

simple soirée 
PG. 16

GET INTO THE 
HOLIDAY SPIRITS

PG. 14
Feast

recipes for 
a joyous Holiday 
celebration   
PG. 8



Not available in all markets.



Contents DECEMBER 2018

5

8

14

While Visions of Sugar 
Cookies Danced in  
Their Heads
Make everyone’s holiday favorite.

Gifts of the Wise Men
Our take on a classic confection. 

Meringue in the Holidays
Melt-in-your-mouth cookies.

Throw a Festive Feast
Impress your guests with a 
decadent holiday smorgasbord.

Dreaming of a  
White Christmas 
These cocktails will put you in the 
holiday spirit.

Happy New Year
Party like it’s 2019 with these 
sweet treats and savory snacks.

7

3

BARB HUNT (LEFT) & LEAH MCGRAIL (RIGHT)
• Location: Schnucks Warrenton
• Barb is a Certified Specialist of Wine (CSW), Certified Beer Server (CBS) and Center 
Store Lead. She is celebrating 11 years with Schnucks. 
• Leah is a Deli Merchandiser. She has been with Schnucks for 19 years.
• When asked about Santa’s favorite wine, Barb explains that it would have to be a port. 
“Missouri has some great ones.”
• Elaborating further on the topic, Leah explains that Santa’s favorite deli item would 
absolutely have to be chocolate hummus. “If you haven’t tried it, you’re missing out!”

Featured wine & Deli Experts

MITTERA®

GROUP

ADVERTISING SALES 
robin.atkins@mittera.com

CREATIVE DIRECTOR 
Erin Calvin

ART DIRECTOR 
Renee Wheeler

ASSISTANT ART DIRECTOR 
Matt Zack

RECIPE DEVELOPMENT AND 
FOOD STYLING 

Skyler Myers, Caroline Tremmel

PHOTOGRAPHERS 
Terry Doran, Eric Hinders

CONTRIBUTING WRITER  
Susie Fagan

EDITORIAL SUPPORT 
Nick Kassebaum, Zach Collins, Kelly Kraemer, 

Kendra Brodzinski, Stephanie Tolle-Crespo

DESIGNED AND PRINTED BY

16

Be Santa’s favorite helper with these easy and elegant  
Christmas cookies. pg. 3-7
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ROYAL ICING: 
In a large bowl, whisk 

together 2 cups powdered 
sugar, 3 tablespoons milk, 
5 drops food coloring of 
choice and 2 tablespoons 
corn syrup until smooth.



While visions of
SUGAR
cookies
danced in their heads

BUTTERCREAM 
FROSTING: 

Beat 4 cups powdered 
sugar and 11/2 cups Schnucks 
unsalted butter on low speed 

until combined. Add  
3 tablespoons heavy cream,  

1 tablespoon vanilla and  
1/4 teaspoon salt; continue 

beating until fluffy. 


ALWAYS A CLASSIC 
TOTAL: 2 HR - 36 SERVINGS
 1  cup unsalted butter, softened
 11/2  cups Schnucks sugar
 3  large Schnucks eggs
 1/2  tsp. vanilla extract
 4  cups Schnucks all-purpose flour
 11/2  tsp. baking powder
 1  tsp. salt 

1. Preheat oven to 400 degrees. Beat butter and 
sugar with mixer on high speed until smooth, about 
3 minutes. Add eggs and vanilla.
2. Reduce mixer speed to low. In a separate large 
bowl, combine flour, baking powder and salt; 
gradually add to wet ingredients. 
3. Refrigerate dough for 45 minutes. On a floured 
surface, roll out dough to about 1/4-inch thick and 
cut into desired shapes. 
4. Place shapes on foil-lined baking sheet. 
Refrigerate for an additional 15 minutes.
5. Bake 6-8 minutes. Let cool until firm enough to 
transfer to a cooling rack. Decorate as desired. 

PER SERVING: CAL 112, FAT 6G (3G SAT. FAT),  
CHOL 29MG, SODIUM 108MG, CARB 14G (0G FIBER,  
3G SUGARS), PRO 2G

TO CREATE SWIRLED ROYAL ICING: 
1.  Using a pastry bag with a fine tip, lightly outline 
cookie with royal icing and let it dry.  
2.  Fill in the outline with royal icing. Close any 
gaps by moving icing with a toothpick. 
3. While icing on cookie is still wet, add designs on 
top using a different color of royal icing; icings will 
blend together. Create additional swirls and 
designs by dragging a toothpick through wet icing.

For additional decorating tips and tricks, view  
our tutorial video at schnucks.com/cookies

 ICING TIP: 
After resting for 

10-15 minutes, royal 
icing will develop a thin 
crust on its surface as it 
begins to dry. However, 
it will take several hours 

for the cookies to dry 
completely.

These are the perfect 
project for a snow day!

TRY TOPPING YOUR  
COOKIES WITH:
• Sprinkles
• Chocolate chips
• Chopped nuts
• Shredded coconut
• Mini marshmallows
• Chopped candy bars
• Crumbled potato chips
• Crushed peppermint
• Breakfast cereal
• Pretzels
• Dried fruit
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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.



Our take on this classic Christmas treat is both 
easy to make and easy to love.

Oh So DELIGHTFUL 
TOTAL: 20 MIN* - 16 SERVINGS
*does not include refrigeration time

 4 3 oz. packs unflavored gelatin
 2  cups Schnucks sugar
 ½  cup water
 ¼  tsp. Schnucks salt
  ingredients to create chosen flavor
  powdered sugar, to garnish 

1. Lightly oil an 8x8-inch baking pan and set 
aside. In a large pot, stir together gelatin, 
sugar, water, salt and juice. Bring to a boil 
over high heat. 
2. Reduce heat to low and simmer for 8 
minutes. Remove from heat, stir in remaining 
ingredients and pour into baking pan.
3. Refrigerate overnight. To serve, cut into 
squares and toss in powdered sugar. Keep 
refrigerated until ready to serve.

PER SERVING: CAL 167, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 77MG, CARB 26G  
(0G FIBER, 26G SUGARS), PRO 18G

Gifts of the 
WISE MEN

FRANKINCENSE 
1 cup apple juice

½ cup finely  
chopped pistachios

5 drops green  
food coloring

GOLD 
1 cup orange juice
zest of one lemon

MYRRH 
1 cup cranberry juice
zest of one orange
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From parties to family dinners, 
let us do the cooking and baking 

this holiday season! 
We’ll even season and steam 
your fresh seafood for FREE! 

If you’re cooking, our butchers 
will custom cut your fresh 

meat order. And, don’t forget 
Schnucks Spiral Sliced Ham. 

It’s made for us with natural juices – 
best quality, flavor and value!

YOUR

START HERE!

Our Schnucks Simply Holidays and Entertaining Guides are full of ideas, expert tips 
and easy recipes. Pick them up in store or visit schnucks.com/holiday.

BH & NON-BH - PG. 1
Entertaining.indd   1 4/5/18   7:05 PM



Enjoy the melt-in-your-mouth 
goodness of meringue, no 
pie required.

Merry Meringue 
cookies 
TOTAL: 3 HR - 18 SERVINGS
 6  large Schnucks egg whites
 1⁄8  tsp. salt
 1⁄8  tsp. cream of tartar
 1¼  cups Schnucks sugar
 ¼ tsp. flavor extract (below)

1. Preheat oven to 200 degrees. 
Add egg whites, salt and cream of 
tartar to mixing bowl. Beat on 
medium-low until foamy.  

2. Increase speed to medium. 
Gradually add sugar and mix until 
well incorporated. 
3. Increase speed to high and beat 
mixture until stiff peaks form, about 
5-7 minutes. Mix in flavor extract 
and food coloring (if applicable). 
4. Line baking sheet with foil and 
pipe into desired shape. Add 
cookies to oven and bake until dry, 
about 2 hours. Decorate as desired. 

PER SERVING: CAL 58, FAT 0G (0G SAT. 
FAT), CHOL 0MG, SODIUM 27MG, 
CARB 14G (0G FIBER, 14G SUGARS), 
PRO 1G

MERINGUE
in the holidays

PEPPERMINT 
KISSES 

 1/4 tsp. peppermint extract  
To create red swirl, use red 

food coloring to “paint” four  
vertical stripes inside piping bag 

before adding meringue. 
Dip finished meringues in 

melted chocolate and 
crushed candy canes.

 
VANILLA 

BERRY NESTS
1/4 tsp. vanilla extract 

Wet cranberries and toss in 
Schnucks sugar.  

Top finished meringues with 
sugar-coated cranberries  

and fresh mint sprigs. 

KEY LIME 
WREATHS 

 1/4 tsp. lime extract 
3-5 drops green  

food coloring 
Decorate finished  

meringues with sprinkles and 
buttercream frosting  

(recipe on page 3).

For additional decorating tips and tricks, view  
our tutorial video at schnucks.com/cookies SIMPLY  | DECEMBER  2018     7



FEAST
mean green deviled eggs
TOTAL: 40 MIN - 24 SERVINGS
 12  Schnucks eggs, hard boiled
 1  avocado, halved 
 1  tbsp. Schnucks coarse-ground mustard
 1  tsp. Schnucks garlic powder
 1 tsp. Schnucks onion powder
 1  tbsp. lime juice
 ¼  tsp. salt and pepper
 4  strips bacon, cooked and crumbled
  fresh parsley and paprika, to garnish 

1. Carefully peel eggs and cut in half lengthwise. 
Remove yolks and place them in a large bowl. Set egg 
white halves aside and cover with a damp paper towel 
to keep them from drying.
2. Add avocado, mustard, garlic powder, onion 
powder, lime juice, salt and pepper to bowl with egg 
yolks. Mash with a fork until smooth.
3. Add filling to a piping bag or resealable plastic bag 
with corner clipped off. Pipe filling into each egg white 
half; top with crumbled bacon, fresh parsley and paprika. 

PER SERVING: CAL 67, FAT 5G (2G SAT. FAT), CHOL 85MG, 
SODIUM 131MG, CARB 1G (1G FIBER, 0G SUGARS), PRO 4G

CELEBRATE IN STYLE with these HOLIDAY HORS D'OEUVRES,  
a DELIGHTFUL DESSERT and EVERYTHING IN BETWEEN for a 

MEAN GREEN DEVILED EGGS
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CRAN-Merry RELISH
TOTAL: 20 MIN* - 12 SERVINGS
*does not include refrigeration time

 12 oz. fresh cranberries
 3  green onions, chopped
 2  jalapeños, chopped and seeded
 ½  cup cilantro
 2  cloves garlic, minced
 1  tsp. fresh ginger, minced
 ½  cup Schnucks honey
 2  tbsp. fresh orange juice 

1. In food processor or blender, combine 
cranberries, green onion, jalapeño, cilantro, 
garlic and ginger; blend on low until coarsely 
chopped. Transfer mixture to a medium bowl. 
2. Whisk together honey and orange juice.  
Pour over cranberry relish and stir to combine. 
Refrigerate for at least one hour.

PER SERVING: CAL 63, FAT 0G (0G SAT. FAT), CHOL 
0MG, SODIUM 2MG, CARB 15G (1G FIBER, 13G 
SUGARS), PRO 0G

A chartcuterie board makes the perfect 
snack for the family to enjoy before dinner. 
Use your favorite cutting board to serve an 

assortment of Double-G Brands Missouri 
Slow Cured Ham, Schnucks olives, Schnucks 

nuts, deli meat and cheese.

ANDY DECOU,  
ACS CCP™
Certified Cheese Professional

Santa’s favorite cheese would 
be Juustoleipa, a Finnish cheese 
meaning “cheese bread” that is 
made from reindeer milk! Cheese is 
best served at room temperature; 
remove it from the refrigerator at 
least one hour before serving.
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Herbed Roast Beast 
TOTAL: 3 HR - 18-24 SERVINGS
 6-8 lbs. boneless prime rib roast 
 2  tsp. Schnucks olive oil
 3  cloves garlic, minced
 3  tbsp. fresh chopped thyme, divided
 1  tbsp. Schnucks paprika
 2  tbsp. coarse salt
 1  tbsp. Schnucks onion powder
 1  tbsp. black pepper
 2  tsp. Schnucks crushed red pepper flakes
 16 oz. mushrooms, quartered
 3  tbsp. Schnucks butter 

1. Preheat oven to 450 degrees. Place roast, fat side up, 
into a large baking dish and cover with olive oil.
2. In a small bowl, combine garlic, 2 tablespoons thyme  
and remaining spices.  
3. Coat roast with spice mixture and cook for 15 
minutes; reduce heat to 325 degrees and continue 
roasting until internal temperature reaches 145 degrees, 
about 2 to 21/2 hours. Allow to rest at least 15 minutes.
4. Meanwhile, melt butter in large skillet over medium 
heat. Add mushrooms to pan and cook for 3-4 minutes 
without stirring. Stir mushrooms and cook for another 5 
minutes. Stir in remaining thyme and season with salt and 
pepper. Garnish roast with mushrooms.

PER SERVING: CAL 247, FAT 13G (5G SAT. FAT), CHOL 99MG, 
SODIUM 756MG, CARB 2G (1G FIBER, 1G SUGARS), PRO 31G

Warming spiced Cabbage
TOTAL: 3 HR - 12 SERVINGS
 3  10 oz. bags shredded red cabbage
 1  medium red onion, thinly sliced
 2  apples, cored and chopped
 3  tbsp. brown sugar
 ¼  cup Schnucks red wine vinegar
 2  cloves garlic, minced
 1  bay leaf
 1  cinnamon stick

 ½  tsp. Schnucks ground clove
 ½  tsp. Schnucks ground ginger 

1. Add all ingredients to a large pot over high 
heat. Bring to a boil.
2. Reduce heat to low and simmer, stirring 
every 30 minutes, until cabbage is tender (about 
2-3 hours). Remove cinnamon stick and bay leaf 
before serving.

PER SERVING: CAL 52, FAT 0G (0G SAT. FAT), CHOL 
0MG, SODIUM 15MG, CARB 13G (3G FIBER,  
9G SUGARS), PRO 1G

WINTER WREATH SALAD

HERBED ROAST BEAST
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Let it Snow Crab Legs
TOTAL: 30 MIN - 6-12 SERVINGS
 2-4  lbs. snow or king crab legs, fresh 
  or frozen
 1  stick Schnucks butter
 1  tsp. fresh lemon juice
 1 tsp. chopped thyme
 1  tsp. rosemary 

1. Defrost crab legs if necessary. In a large 
pot with strainer insert or steamer basket, fill 
with water to a level just below the strainer, 
about 3-4 cups; bring to a boil. In batches, 
rinse crab legs and place in strainer. Cover 
and steam until crab is heated through, 
about 5-7 minutes. 
2. Melt butter and stir in lemon juice, thyme 
and rosemary. Serve steamed crab legs with 
herbed butter for dipping. 

PER SERVING: CAL 290, FAT 18G (10G SAT. FAT), 
CHOL 125MG, SODIUM 1,728MG, CARB 0G  
(0G FIBER, 0G SUGARS),  
PRO 29G

Winter Wreath salad 
TOTAL: 20 MIN - 12 SERVINGS
 1  lb. Brussels sprouts, outer  
  leaves removed
 ½  cup dried cranberries
 1  cup Schnucks walnuts, toasted
 1⁄3  cup shredded Parmesan cheese
 4  strips bacon, crisped and crumbled
 1  tbsp. fresh lemon juice
 2 tbsp. fresh orange juice
 1⁄3  cup Schnucks olive oil
 1  tsp. Schnucks Dijon mustard
  salt and pepper, to taste 

1. Using a sharp knife or 
mandoline, carefully 
shave Brussels sprouts into 
thin slices. Transfer shredded 
sprouts to large serving bowl and 
add cranberries, walnuts, Parmesan 
cheese and crumbled bacon. 
2. In a small bowl, whisk together lemon 
juice, orange juice, olive oil and mustard; 
season with salt and pepper. Drizzle dressing 
over salad and toss to combine. 

PER SERVING: CAL 176, FAT 15G (2G SAT. FAT), 
CHOL 8MG, SODIUM 247MG, CARB 5G (2G FIBER, 
1G SUGARS), PRO 7G

Barb Hunt 
Certified specialist of wine

Pinot Noir is the perfect wine  
for the holiday season; it goes 
with everything.

WINTER WREATH SALAD

HERBED ROAST BEAST
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 Yuletide roasted Veggies
TOTAL: 20 MIN - 8 SERVINGS
 2 lbs. asparagus
 1½  cups grape tomatoes, halved
 ¼  cup grated Parmesan cheese
 3  tbsp. panko bread crumbs
 2  cloves garlic, minced
  salt and pepper, to taste
 2-3  tbsp. Schnucks olive oil  

1. Add asparagus and tomatoes to a baking sheet. 
2. Combine Parmesan, panko, minced garlic, salt and 
pepper in small bowl. Drizzle asparagus and tomatoes 
with olive oil and sprinkle with Parmesan mixture. 
3. Roast at 400 degrees until asparagus is tender, about 
11 minutes. Serve tomatoes on top of roasted asparagus. 
Top with extra grated Parmesan if desired. 

PER SERVING: CAL 107, FAT 6G (2G SAT. FAT), CHOL 8MG, 
SODIUM 216MG, CARB 8G (3G FIBER, 3G SUGARS), PRO 6G

Holiday herbed Potatoes
TOTAL: 1 HR 15 MIN - 8 SERVINGS
 3 lbs. red baby potatoes, sliced
 ¼  cup Schnucks olive oil
 1  tbsp. chopped fresh thyme
 1  tbsp. chopped fresh parsley 
 1  tbsp. chopped fresh rosemary
 1  tsp. Schnucks salt 

1. Preheat oven to 400 degrees. Toss potatoes and olive 
oil in a large bowl. Line a baking sheet with foil and 
spread potatoes into an even layer. 
2. Add potatoes to oven and roast for 1 hour, stirring 
after 30 minutes. Transfer potatoes to a large bowl; 
toss with herbs and salt before serving.

PER SERVING: CAL 208, FAT 7G (1G SAT. FAT), CHOL 0MG, 
SODIUM 312MG, CARB 34G (3G FIBER, 2G SUGARS), PRO 4G

LET IT SNOW
 CRAB LEGS

YULETIDE ROASTED VEGGIES

HOLIDAY HERBED POTATOES
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Festive fruit Cake
TOTAL: 1 HR 30 MIN - 16 SERVINGS
 1 box yellow cake mix
 ½ cup spiced rum, to replace ½ cup water 
 1 tsp. Schnucks ground cinnamon
 ¼ tsp. Schnucks ground ginger
 ¼ tsp. Schnucks ground nutmeg
 ¼ tsp. Schnucks ground cloves
 1½  tbsp. molasses
 2  8 oz. cans pineapple tidbits
 1  cup cranberries
 1  18 oz. jar apricot preserves
  whipped cream and powdered sugar, to garnish

1. Prepare three 6-inch cake pans or two 9-inch pans with 
nonstick baking spray. In a large bowl, prepare cake mix 
according to directions on package, substituting 1/2 cup 
rum for water. Stir in spices and molasses to finish batter.  
2. Divide batter among cake pans and smooth into an 
even layer. Bake according to directions on package.  
3. Meanwhile, place pineapple, cranberries and preserves 
in a small pot over low heat and simmer until cranberries 
burst and the sauce has thickened, about 10 minutes. 
Remove cakes from pans and allow to cool.
4. On serving platter, layer sauce between cakes. Top with 
whipped cream, powdered sugar and remaining sauce.

PER SERVING: CAL 266, FAT 5G (1G SAT. FAT), CHOL 3MG, 
SODIUM 219MG, CARB 51G (1G FIBER, 37G SUGARS), PRO 2G

N o t  y o u r  G r a n d m a ' s
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South of the Border Blizzard

Fresh Snow

 Frosty Hot Chocolate  
GARNISH THE GLASS: 

Add a small layer of sugar or 
crushed peppermint candy to 
a plate. Wet rim of glass with 

water and place rim-side 
down onto the plate.
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FRESH SNOW   
TOTAL: 5 MIN - 1 SERVING
 11/2  oz. vodka
 2  oz. peppermint schnapps
 2 oz. Schnucks half & half 

1. Add vodka and schnapps to an ice-filled 
glass. Top with half & half; stir to combine. 

PER SERVING: CAL 228, FAT 7G (4G SAT. FAT), 
CHOL 21MG, SODIUM 23MG, CARB 2G  
(0G FIBER, 0G SUGARS), PRO 2G

GINGER-NOG 
TOTAL: 20 MIN - 6 SERVINGS
 4  cups eggnog
 2  tbsp. molasses
 1/2  tsp. ground ginger
 1/2  tsp. ground cinnamon
 2  cups spiced rum
 1  cup cream liqueur 

1. Combine eggnog, molasses and spices 
in a saucepan. Warm over medium heat for 
about 5 minutes (do not boil). 
2. Stir in rum and cream liqueur. Remove 
from heat and divide among 6 mugs. Top 
with ground cinnamon if desired. 

PER SERVING: CAL 544, FAT 18G (11G SAT. FAT), 
CHOL 115MG, SODIUM 125MG, CARB 38G  
(0G FIBER, 26G SUGARS), PRO 8G

SOUTH OF THE  
BORDER BLIZZARD 
TOTAL: 5 MIN - 4 SERVINGS
 16 oz. white tequila
 8 oz. coconut cream
 4 oz. lime juice
 4 oz. triple sec
 8 oz. white cranberry juice 
  frozen fresh cranberries

1. Add all ingredients to a punch bowl and 
whisk to combine. Add ice and frozen 
cranberries; serve immediately. 

PER SERVING: CAL 522, FAT 11G (9G SAT. FAT), 
CHOL 0MG, SODIUM 54MG, CARB 26G  
(1G FIBER, 21G SUGARS), PRO 1G

FROSTY HOT CHOCOLATE 
TOTAL: 15 MIN - 4 SERVINGS
 4  cups Schnucks milk 
 8  oz. white chocolate chips
 1  tsp. vanilla extract 
 6 oz. peppermint schnapps
  toasted marshmallows, to garnish 

1. Combine milk, chocolate and vanilla in a 
medium saucepan. Whisk continuously 
over medium-low heat until the chocolate 
has melted and the mixture is smooth.
2. Stir in schnapps and divide among 4 
mugs. Garnish with toasted marshmallows.  

PER SERVING: CAL 545, FAT 23G (14G SAT. 
FAT), CHOL 32MG, SODIUM 172MG, CARB 52G 
(0G FIBER, 49G SUGARS), PRO 12G

Ginger-Nog
 Frosty Hot Chocolate  

White 
CHristmas

dreaming  of a

When the weather outside is frightful, 
these cocktails are so delightful.
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happy  
new Year

Throw the party of the year with  
these fun and festive treats.

 BOOZY CHAMPAGNE SQUARES  
 Boil 12 ounces ginger ale and 1 teaspoon 

 lemon juice; remove from heat. Stir in 2 cups 
 Champagne and 4 packs unflavored gelatin 
 until gelatin is dissolved, about 3 minutes. 
 Pour into a lightly greased 9-inch square pan 

 and refrigerate until firm, about 4 hours. 
 Cut into squares and divide among 4 glasses. 

  BLACK-TIE TRUFFLES  

 POSH PARFAITS  
 Layer prepared chocolate pudding, 
 crumbled cream-filled chocolate cookies 
 and whipped cream in a glass. Repeat until  
 glass is full; top with a dollop of whipped 
 cream and sprinkles. 
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SNAZZY SHRIMP SHOOTERS
TOTAL: 20 MIN - 12 SERVINGS
 2  lbs. Roma tomatoes, chopped 
 1 red pepper, seeded and chopped 
 1 jalapeño, seeded and chopped 
 1  cucumber, chopped 
 ½  red onion, chopped 
 2  cloves garlic, minced 
 2  tbsp. red wine vinegar 
 1/4  cup Schnucks olive oil
  salt and pepper, to taste
 12 Schnucks peeled and deveined   
  cooked shrimp
  celery salt for rim of glass

1. Add first 6 ingredients to a blender (or 
food processor). Blend on high for 1 minute.  
2. Reduce speed to low. Slowly add 
vinegar and olive oil while blender is 
running. Turn blender off; season mixture 
with salt and pepper. 
3. Garnish rims of 12 shot glasses with 
celery salt. Divide mixture among glasses 
and top each with one shrimp.

PER SERVING: CAL 86, FAT 5G (1G SAT. FAT), 
CHOL 46MG, SODIUM 109MG, CARB 6G  
(1G FIBER, 3G SUGARS), PRO 6G

BLACK-TIE TRUFFLES 
TOTAL: 20 MIN* - 24 SERVINGS 
*does not include refrigeration time

  8 oz. cream cheese, softened
 1  cup powdered sugar, sifted
 1  tbsp. instant coffee
 4  cups Schnucks semi-sweet   
  chocolate chips, melted and divided
  sprinkles, to garnish

1. In a large bowl, beat cream cheese, 
powdered sugar and instant coffee until 
smooth. Stir in 3 cups melted chocolate 
and refrigerate for 1 hour. 
2. Shape chocolate mixture into 1-inch 
balls. Dip in remaining melted chocolate 
and garnish with sprinkles. Allow to set. 
Store in refrigerator until serving.

PER SERVING: CAL 117, FAT 7G (4G SAT. FAT), 
CHOL 10MG, SODIUM 35MG, CARB 14G  
(1G FIBER, 13G SUGARS), PRO 1G

TUXEDO POPCORN 
TOTAL: 20 MIN - 12 SERVINGS
 1  cup Schnucks butter 
 1  cup brown sugar
 1  tsp. vanilla extract 
 ½  tsp. baking soda
 10  cups plain popcorn, popped  
 1  cup chocolate chips, melted 

1. To make the caramel, melt butter in a 
saucepan over medium heat. Add brown 
sugar while stirring constantly. Bring to boil 
for 5 minutes without stirring.
2. Remove from heat; stir in vanilla and 
baking soda. 
3. Add popcorn and caramel to a large 
bowl; toss until covered. Pour onto a 
parchment-lined cookie sheet and drizzle 
with chocolate. Allow to cool before serving. 

PER SERVING: CAL 335, FAT 20G (13G SAT. FAT), 
CHOL 44MG, SODIUM 177MG, CARB 36G  
(3G FIBER, 19G SUGARS), PRO 4G

  SNAZZY SHRIMP SHOOTERS  

  TUXEDO POPCORN  

 Mix 1 part cranberry juice or orange juice 
 with 1 part Champagne for a quick and  

 tasty New Year's cocktail! 
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