
 schnucks.com/simplyschnucks 

Ice Cream PG. 3

You have to try our new

PG. 9

free

FEBRUARY 2019

v		Fortune Cookie Valentines  
 Pg. 2 

loveMade With



Colorfully
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Garlicky Green Bean 
Tomato and Veggie Saute
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You’re Worth a Fortune
Say how you really feel with these 
delicious valentines. 

Perfect Pairings
Our decadent new Culinaria ice cream 
elevates dessert to the next level.

Steak Night, Date Night 
Nothing says “I love you”quite like  
a romantic steak dinner.

Wine Down
These magnificently matched red 
wine cocktails give new meaning to 
the phrase “better together.”
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DAN SWEET (MEAT & SEAFOOD MERCHANDISER)  
& ERIN WOLFF (BUTCHER)
• Dan and Erin met while working together in the Meat Department at Schnucks 
Des Peres. Shortly after Dan transferred stores, the couple began dating and have 
since become engaged. 
• When it comes to Valentine’s dinner, Dan and Erin both agree that nothing beats a 
ribeye seared in a cast iron pan and finished in the oven (pg. 11).
• The couple’s ideal steak dinner is served with loaded potatoes, Caesar salad, 
French bread and plenty of ice cream for dessert!
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Craft the Cover
Add 8-10 drops of red food coloring to cookie batter on page 2.  
Dip finished cookies in white chocolate (instead of dark or milk 
chocolate) and top with red, pink and white sprinkles. 



1
Write fortunes on small pieces of paper 
and set aside. Preheat oven to 400 
degrees. Using a pencil, draw two 31/2-inch 

circles on a sheet of parchment paper. Place 
paper, pencil mark down, on a baking sheet 
and set aside.

2
In a small bowl beat 1 egg white,  
3 tablespoons sugar and ½ teaspoon 
vanilla extract. Add ¼ cup flour; mix well. 

If batter is too thick, add water 1 teaspoon at a 
time until thin enough to spread.

5
Place center of cookies over the rim of a 
glass; gently press ends down to bend in 
middle. Set cookies in a muffin tin to help 

keep their shape. Repeat with remaining batter. 
Recipe makes about 12 cookies.

4
Use a thin spatula to carefully remove 
cookies. Place a fortune in the center of 
each cookie and fold in half.

3
Spread 1 tablespoon batter over both 
circles using the back of a measuring 
spoon (Cookies will harden quickly after 

cooking, so it is recommended that only two 
are prepared at a time). Bake 4-5 minutes or 
until edges are browned.

Baked from scratch and filled 
with love, these fortune cookie 
valentines are sure to show that 
special someone just how much 

they mean to you.

fortune
you're worth a 

CHOCO-LOTS OF LOVE 
Dip finished fortune cookies in 

melted chocolate and decorate with 
sprinkles for an extra-tasty treat!
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Perfect
PAIRINGS

Perfect
PAIRINGS
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In the pursuit of unrivaled quality and 
flavor, Schnucks is proud to introduce 
Culinaria ice cream: a collection of  

20 inspired and indulgent flavors with 
12% butterfat, made using only premium 

ingredients and slow churned the  
old-fashioned way, one batch at a time. 

Our decadent new ice cream is great on 
its own but can also be used to elevate 

your favorite desserts. 



DOUBLE 
FUDGE BROWNIE

+ Schnucks cherry pie 
+ chocolate sauce
+ chopped pecans

À LA MODE
Cherry Pie

Double up on dessert with Culinaria ice cream and our fresh-baked pie. 
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SALTED  
CARAMEL 

 & TRUFFLES + 
CHOCOLATE ALMOND

+ fresh banana + caramel sauce  
+ chocolate wafers + whipped 

cream + rainbow sprinkles  
+ maraschino cherries

SPLIT
Banana

Make Valentine’s Day even sweeter with a treat for two.

SIMPLY  | FEBRUARY 2019     5



LEMON 
TART

+ baked apples, 
cored

PRALINE 
PECAN 

+ grilled pears,  
cored

 
BEACH BUM  

COCONUT RUM

+ fresh pineapple, 
cored

SUNDAES
Fruit

Our new premium ice cream pairs perfectly with your favorite fruit.

6    SCHNUCKS.COM/SIMPLYSCHNUCKS



RASPBERRY  
CONE CRUNCH

+ cream soda

COFFEE 
& DONUTS

+ iced coffee

FLOATS
These unique parlor refreshments are soda-lightful to share.   
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STEAK NIGHT, DATE NIGHT 

done right.
WITH VERDE 100% GRASS-FED

Verde 100% grass-fed, organic beef is healthier, humanely raised and 
crafted with integrity by generations of family farmers. And, most 
importantly, it’s absolutely delicious. 

Find deals this month on these juicy steaks and more at your favorite 
Schnucks location 
For more tips and recipes, visit www.verdefarms.com

How to Wow Your 
Sweetheart with  
Grass-Fed Beef
SELECT YOUR CUT

- Tenderloin for velvety texture; ribeye for maximum 
flavor; strip for steakhouse bite; or sirloin for 
versatile magic.

PREP FOR SUCCESS
- Bring to room temperature an hour before cooking.
- Brush with olive oil and sprinkle generously with  

salt and pepper.
KEEP IT SIMPLE AND LET THE FLAVOR SHINE

- Salt and pepper are all you need.
- Add herbs like rosemary or thyme for a flavorful twist. 
- Finish with a butter if you’re feeling extravagant. 

GO BEYOND THE GRILL
- Try the oven broiler for a steakhouse dinner. 
- Explore sous vide – it’s easier than it sounds.

WATCH THE HEAT!
- Remember that grass-fed steak is leaner … so it 

cooks quicker than conventional beef.
- Aim for 30% reduction in cook time or about  

10 degrees lower than usual target temperature.
LET IT REST

- Let your steak rest for 10 minutes (or more) 
before serving.

- Finish up the sides, open the wine … and enjoy a 
celebration with every bite.



Steak Night

Flank 
LEAN AND ROBUST

This cut should be cooked 
to medium rare and 

sliced against the grain to 
maximize tenderness. 

Ribeye
EXCELLENT MARBLING

  Ribeyes do not require much 
in terms of seasoning (although 
it certainly does not hurt). This 

cut stays more tender than most 
when prepared well done.  

T-Bone
FLAVORFUL AND 

TENDER 
T-bones make a 

great main course: 
two-thirds strip steak 

and one-third tenderloin, 
this cut combines flavor 

with tenderness. 

Strip
BIG BEEFY FLAVOR 
Strip steaks feature 
a good amount of 
marbling, which adds 
significant flavor and 
moisture to 
the cut.  

Tenderloin
TENDER WITH  
MILD FLAVOR
Best served medium 

rare to preserve melt-in-
your-mouth texture.  

Schnucks has everything you need to make a romantic steak 
dinner for two–stop by our meat counter for top quality 
selection. Our Certified Angus Beef® meets 10 exacting 
standards for mouthwatering flavor, tenderness and 
juiciness. Schnucks in-store butchers are always ready to cut 
your steak to order and answer any questions you may have!

proudly offers:
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Give it time
For optimal flavor,  

allow steaks to rest with 
rub or marinade for at 

least 3 hours.

First,
Spice 
things up.

Fresh Herb Rub
YIELD: 1/4 CUP

 1  tbsp. kosher salt
 1 tbsp. freshly ground black pepper
 1  tsp. Schnucks garlic powder
 1  tsp. Schnucks onion powder
 1 tsp. smoked paprika
 1  tsp. fresh thyme leaves
 1 tsp. fresh parsley, finely chopped
 1  tsp. fresh rosemary, finely chopped

Spicy mocha Rub
YIELD: 1/4 CUP

 1  tbsp. kosher salt
 1  tbsp. unsweetened cocoa powder
 1  tbsp. ground coffee
 1  tsp. Schnucks chili powder
 1  tsp. Schnucks ground cumin
 1  tsp. Schnucks garlic powder

Sweet Garlic Marinade
YIELD: 1 CUP

 ¼  cup Schnucks extra virgin olive oil
 ¼  cup Schnucks honey
 ¼  cup apple juice
 2  tbsp. Schnucks apple cider vinegar
 2  tbsp. soy sauce
 3  cloves garlic, minced
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Sauces &
Preparation

Butter me up
For additional flavor, add 
garlic cloves, fresh herbs 

and 1-2 tbsp. butter or herb 
compound butter (recipe on 

pg. 15) to pan with steak 
before adding to oven. 

TO PREPARE STEAK: 
Preheat oven to 400 degrees.  
Heat 2 tbsp. olive oil in a large high-sided, 
oven-safe pan over medium-high heat.  
Add seasoned steak to pan and sear each 
side 1-2 minutes. Add pan to oven and cook 
until internal temperature of steak reaches 5 
degrees lower than desired doneness (pg. 12).  
Remove steak from pan; allow to rest for 
at least 3 minutes before serving (steak will 
continue to cook).

For larger steaks (such as a flank) that do not 
fit in a pan, sear on a griddle and transfer to 
a sheet pan to finish in the oven.  
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Erin Wolff
Butcher

As tempting as it is to dig in 
as soon as you are finished 

cooking, don’t forget to rest 
your steak. This is important 
to ensure it remains as juicy 

as possible.  



Spicy 
Chimichurri
YIELD: 11/2 CUPS 

 1  cup fresh parsley  
  leaves, packed
 ½  cup Schnucks extra  
  virgin olive oil
 ½  cup fresh cilantro  
  leaves, packed
 3  cloves garlic, minced
 1 jalapeño, chopped  
  and seeded
 2  tbsp. red wine vinegar
 1  tbsp. freshly squeezed lime juice
 1  tsp. kosher salt
 1  tsp. crushed red chili flakes
 ½  tsp. Schnucks ground cumin

Add all ingredients to a blender  
or food processor and pulse  
until combined.

hMedium 145°F

hMedium rare 140°F

hMedium well 150°F

Perfect Matches
+ spring green salad

+ mashed sweet potatoes
+ green beans
+ Syrah wines

Make  
the Steak

flank steak 
+

spicy mocha rub 
+

spicy chimichurri

g

Dan Sweet
Meat Expert

Flank steaks are usually 
thinner at the ends than in 

the center. If you prefer your 
steak a bit more well done, 

opt for an end slice. 
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YIELD: 11/2 CUPS 

 2  tbsp. Schnucks unsalted butter 
 1  small shallot, finely diced 
 1  cup Schnucks heavy cream 
 1  tbsp. freshly ground pepper
 ½  cup blue cheese 
 1  clove garlic, minced
 1  tbsp. fresh parsley, finely chopped

1. In a small saucepan over medium heat, 
melt butter. Add shallot and sauté until 
tender, about 3 minutes.  
2. Add heavy cream and bring to a low boil. 
Add pepper and blue cheese; reduce heat. 
3. Simmer until thickened, about 10 
minutes, and remove from heat. Add garlic 
and parsley. Sauce will thicken upon cooling.  

Make  
the Steak

tenderloin 
+

sweet garlic marinade 
+

savory blue cheese sauce

f

Perfect Matches
+ spinach salad

+ steak fries
+ steamed broccoli

+ Malbec wines
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Perfect Matches
+ arugula salad
+ baked potato

+ sautéed Swiss chard
and red onion
+ Merlot wines

Make  
the Steak

strip steak 
+

fresh herb rub 
+

herb compound 
butter

g
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Herb Compound butter
YIELD: 8 TBSP. 

1 stick Schnucks unsalted 
butter, softened

1 tbsp. fresh rosemary, chopped
1  tbsp. fresh thyme, chopped
1 tsp. lemon zest

1/2 tsp. Schnucks salt
1/2 tsp. jalapeño, finely minced

1. Using a fork, mash together all
ingredients until combined.
2. Transfer butter mixture to
parchment or plastic wrap and form
into a log. Wrap tightly and refrigerate
until solid.
3. Cut into slices for serving on your
favorite steak or vegetables.

Pair your 
favorite steak 

with a Dole Salad 
Blend for the perfect 

steak night/date 
night meal.
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sweet  
then sour

2 oz. whiskey 
2 oz. sour mix 

1-2 oz. red wine
Combine whiskey and sour mix in 
an ice-filled cocktail shaker; shake 

until chilled. Strain into a glass 
and top with red wine.

Play matchmaker and show your red 
wine a little love for Valentine’s Day 

with these perfectly paired cocktails.  

 SCHNUCKS FLORIST & GIFTS p
Our talented designers are here to help this 

Valentine’s Day with a large selection  
of fresh-cut flowers, arrangements,  

balloons and gifts. Visit our new website 
schnucks.com/floral or download the 

Schnucks Rewards app to order. 

wine
down
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cherry 
calimocho

red wine 
cherry cola 

fresh cherries, to garnish
Combine equal parts red wine and 

cherry cola in an ice-filled glass. 
Garnish with fresh cherries.

diablo 
rojo

4 oz. ginger beer 
2 oz. tequila 

1 oz. red wine 
splash of fresh lime juice

Stir together all ingredients in 
an ice-filled glass.
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For official rules and details, visit:  schnucks.com/madewithlove
No Purchase Necessary. 1/30/19-2/15/19. Must be 18 or older and a resident of IL, IN, IA, MO or WI. Employees of Schnucks and their families are ineligible to enter. 

loveMade With

Win

for a year

®

certified angus beef

Snap a photo of a meal you made with love. 

Tag us and share on Facebook or Instagram with 
#SchnucksMadeWithLove and #BestAngusBeef.

One winner will be chosen at random to win 
                                           for a year. Certified Angus Beef ®
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