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Sip  mixor

Naturally sweet and free of added colors or flavors,  
St. James Winery premium fruit wines are crafted from 

100% pure fruit juice. These internationally awarded fruit 
wines are perfect for outdoor summertime sipping or for 

mixing with spirits to make these wine cocktails. 

with

1. Peach Mango Spritzer
  1½  oz. St. James Winery  
  Mango Wine 
 1½  oz. St. James Winery  
  Peach Wine 
 3  oz. sparkling lemon water 
 1  oz. blanco tequila
Method: Combine ingredients over ice.

Glassware: hurricane or highball

Garnish Suggestions: lemon wheel, 
paper straw

3. Blackberry Mojito
  3  oz. St. James Winery  
  Blackberry Wine 
 8  mint leaves 
 2  blackberries 
 ½  oz. fresh lime juice 
 1  oz. white rum  
	 1		bar	spoon	superfine	sugar 
  club soda

Method: Combine mint, blackberries and 
lime juice in a shaker; muddle. Add wine, 
rum and ice; shake. Double-strain drink 
over fresh ice and top with club soda.

Glassware: highball

Garnish Suggestions: blackberries,  
mint sprig

2. Strawberry Lemon Shake-Up
 3  oz. St. James Winery  
  Strawberry Wine 
 1  oz. citrus vodka 
 3  lemon wedges, plus ½ oz.  
  lemon juice 
 1  strawberry, hulled and quartered 
	 1		bar	spoon	superfine	sugar
Method: Combine ingredients in a 
mason jar with ice. Add lid and shake. 
Remove lid and enjoy.

Glassware: mason jar

Garnish Suggestions: strawberries, 
paper straw

Recipes created by mixologist Jessica Taylor, CSS, SP
Discover new ways to enjoy America’s favorite fruit wines  

at stjameswinery.com | St. James, MO  
Sip Sweetly. Sip Responsibly. 

1.

2.

3.
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Wow Mom 
Mother’s Day is May 12. Treat her to a 
slice of Denver quiche or strawberry 
shortcake made with super-simple 
homemade biscuits.  

The Best Cheese is Local
The best cheese around—made  
by your neighbors, brought to you  
by Schnucks. 

The Big Box for the  
Price that Rocks 
Prepared daily by our butchers, the 
Big Box offers the best in variety, 
versatility and value. 

Eat Good, Feel Great: 
Grilled Romaine Salad
Our dietitian-approved recipe adds 
smoky, charred flavor to romaine for 
the ultimate springtime salad.

3

ANDY DECOU, ACS CCP™ CERTIFIED CHEESE PROFESSIONAL 
• Schnucks cheese expert Andy DeCou has always worked in the grocery business. Starting as 
a bagger for his local supermarket in South Carolina, Andy has since worked his way up and 
moved accross the country before finally joining Schnucks in April 2018.  
• There aren't many people on the planet who know more about cheese than Andy. He's a 
member of La Guilde Internationale des Fromagers, a guild with fewer than 7,000 members, 
and has earned the designation of Certified Cheese Professional by the American Cheese 
Society, a title held by fewer than 1,000 people. 
• Andy travels around the world to find the best cheeses for our customers, but has recently 
found a few world-class cheeses being made right here on small farms in the Midwest.  
Check out page 4 for more on Farmstead Cheese and his expert picks. 
• In order to keep cheese fresh, Andy recommends wrapping it in wax paper or aluminum foil 
and storing it in your refrigerator’s produce drawer away from other strong-smelling items. 

Featured Cheese Expert
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WOWWOW

This Mother’s Day
May 12 is all about mom. Show your love by treating her to a 

homemade meal—extra points for breakfast in bed!

 DENVER QUICHE 
 PG. 3 



Denver  
QUICHE
TOTAL: 1 HR - 6 SERVINGS

 1  tsp. Schnucks olive oil 
 ¾  cup mushrooms, sliced  
 ½  cup green bell pepper, diced 
 ¼  cup onion, diced 
 1  clove garlic, minced 
 16  oz. Schnucks liquid eggs (or 8 large  
  Schnucks eggs, beaten) 
 ½  cup Schnucks shredded  
  Cheddar cheese 
 4  oz. ham, cut into ½-inch cubes 
 1  Schnucks rolled pie crust 
  fresh parsley, to garnish

1. Preheat oven to 400 degrees. In a medium 
skillet, heat oil over medium-high heat. 
Sauté mushrooms, green pepper, onion and 
garlic until softened, about 5 minutes. 
2. In a large bowl, mix ingredients from skillet 
with eggs, cheese and ham. 
3. Spray a 9-inch pie plate with cooking spray. 
Unroll pie crust and press into bottom of plate. 
Pinch outer edges of crust. Spread egg 
mixture inside crust. 
4. Bake until crust is golden brown and egg 
is set, about 35-40 minutes. Let cool 5-10 
minutes; slice, garnish and serve.

PER SERVING: CAL 325, FAT 21G (8G SAT. FAT), 
CHOL 309MG, SODIUM 586MG, CARB 19G  
(1G FIBER, 2G SUGARS), PRO 17G

Strawberry  
SHORTCAKES
TOTAL: 20 MIN* - 8 SERVINGS 
*plus refrigeration time

 2  lbs. strawberries, tops removed, sliced 
 ¼  cup powdered sugar 
 21∕3 cups Bisquick  
 2∕3  cup Schnucks buttermilk 
 2  tbsp. Schnucks sugar 
 2  tbsp. orange juice 
 1  tsp. orange zest 
 1  large Schnucks egg, beaten 
 2 cups whipped topping 
  fresh mint, to garnish

1. In a medium bowl, mix strawberries with 
¼ cup powdered sugar. Cover and refrigerate 
at least one hour. 
2. Preheat oven to 450 degrees. In a large 
bowl, stir together Bisquick, buttermilk, sugar, 
juice and zest until combined. Spray a baking 
sheet with cooking spray and drop batter in 
1∕3 cup scoops, about 2-inches apart, onto 
sheet. Mix egg with 1 tablespoon water and 
brush on dough. Bake 8-10 minutes, until 
golden brown. 
3. Slice biscuits. Place strawberries and 
whipped topping between biscuit slices. 
Garnish and serve immediately.

PER SERVING: CAL 280, FAT 10G (4G SAT. FAT), 
CHOL 36MG, SODIUM 528MG, CARB 43G  
(3G FIBER, 19G SUGARS), PRO 6G

whip it good
Go the extra mile by replacing 

whipped topping with real whipped 
cream! Using an electric mixer, beat 
2 cups heavy cream on medium-high 

speed until peaks begin to form. 
Add 2 tablespoons powdered sugar 
and ½ teaspoon vanilla extract and 

beat just until incorporated.

SIMPLY  | MAY 2019     3



Farmstead
Cheese

Fresh

Not all cheese is created equal. Just think about the difference between 
craft and commercial beer. Similar to microbreweries, farmstead  

cheeses are expertly crafted in small batches using milk that never left the 
farm. This is real cheese made by real people, and it only takes one bite to 

taste their passion and hard work. Read on to learn about three local  
farms that are taking cheese to the next level — made by your neighbors, 

brought to you by Schnucks. 
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*Not finding what you need? Ask our cheese experts about special ordering.  
Some cheeses may by seasonal.

After seven generations of raising Jersey cattle, 
the Marcoot family knows a thing or two about 
dairy. All cheese from Marcoot Jersey Creamery is 
made solely from the milk of their hormone-free, 
registered Jersey cattle that are pasture-raised 
and primarily grass-fed. This cheese is then aged in 
their underground cave before our experts select 
which varieties to carry in store. At Schnucks, we 
are excited about these delicious, inventive  
flavors and hope you are too!

Amy Marcoot, Audie 
Wall and Beth Marcoot

Owners

1.

2.

3.

4.

5.

6.

1. FRESH MOZZARELLA 
Buttery hand-pulled fresh mozzarella. 

2. 5-ALARM GOUDA 
Creamy and subtly sweet Gouda spiced 
up with habanero peppers.

3. MAUNA LOA CHEDDAR 
Mild and buttery white Cheddar with 
red Hawaiian sea salt.

4. CAVE AGED HERITAGE  
This sharp and distinctly fruity semi-
hard cheese is similar to Gruyère.

5. APPLEWOOD SMOKED GOUDA 
Creamy and subtly sweet Gouda with a 
burst of Applewood smoke flavor.

6. TIPSY CHEDDAR
Mild and buttery white 
Cheddar with Schlafly Pale Ale. 

Marcoot
Jersey 

Creamery
GREENVILLE, ILLINOIS

SIMPLY  | MAY 2019     5



Healthy soil creates yummy and nutritious 
grass for Green Dirt Farm’s lovingly raised 
sheep, which in turn make high-quality milk 
that yields more flavorful cheese. As the 
landscape changes with the seasons, so do the 
flavors of the milk. Green Dirt’s cheesemakers 
fine-tune their craft to highlight these 
changes, resulting in uniquely complex and 
award-winning sheep cheese that we can’t 
wait for you to taste!

 

1. AUX ARCS  
(pronounced “Ozark”) 
Milky and buttery hard
cheese made with sheep and 
cow’s milk. Notes of pineapple and 
flowers and an earthy rind.

2. WOOLLY RIND 
Mild, buttery, tangy and mushroomy.

3. FRESH SPREADABLE CHEESE: 
GARLIC HERB 
Fresh, bright and lemony cheese 
flavored with garlic, dried chives, 
lovage and parsley.

4. RUBY 
Buttery and floral cheese made from 
sheep and cow's milk that has a 
pleasantly tangy (almost yogurt-like) 
flavor that gets fruitier with age.

5. TUFFET 
Grassy and tangy with a delicate 
honey nectar flavor, this cheese tastes 
of bread dough with a yeasty aroma.

6. FRESH SPREADABLE CHEESE: 
ROSEMARY 
Fresh, bright and lemony cheese 
flavored with rosemary. 

7. PRAIRIE TOMME 
Award-winning hard cheese that 
is nutty and caramely, with hints of 
brown butter and an earthy rind.

8. DIRT LOVER 
Buttery, lemony and mushroomy 
with a light coating of vegetable 
ash. This cheese becomes earthy 
and beefy with age.

*Not finding what you need?  
Ask our cheese experts about 
special ordering. Some cheeses 
may by seasonal.

Green dirt farm
WESTON, MISSOURI
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4.
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7.
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Baetje Farms pour their hearts and souls 
into making sure their goats are happy and 
healthy. From a custom antibiotic-free diet and 
organic herbal teas to the freedom of roaming 
pasture, their goats are truly living their best 
lives. Baetje Farms’ animals are also allowed 
to keep with their natural clock, meaning they 
are allowed to breed, give birth and even take 
“vacations” instinctively. Once the cheese has 
been crafted, it is then aged to perfection and 
hand-selected by Schnucks. All of this extra time 
and care leads to distinctive, world-renowned 
and award-winning goat cheese that our cheese 
experts are proud to offer in our stores. 

1. BEER WASHED VALLEE 
Semi-soft with notes of sweet cream, 
bacon and toasted onion. This cheese 
has been washed in Boulevard Brewing 
Co.'s Whiskey Barrel Stout and has a 
velvety rind and aromas of hops.

2. COEUR DU CLOS 
Creamy blend of goat and sheep milk 
with a firm, chewy rind. Flavors of sweet 
custard, roasted walnuts and mushrooms.  

3. FETA 
Marinated in herbs, peppercorns, 
garlic, Greek grape seed and extra-
virgin olive oil.

4. BLOOMSDALE 
Rolled in pine ash and salt,  
this flagship cheese has a 
delicious rind with aromas of earthy 
mushrooms. As this cheese ages, the 
interior gradually liquefies and develops 
deep flavors similar to blue cheese. 

COEUR DE LA CREME  
Made with love, this fresh, heart-shaped 
chèvre is blended with a variety of flavors:  

5. CRANBERRY ORANGE 
6. DARK CHOCOLATE RASPBERRY 
7. PUMPKIN WALNUT 
8. HERB DE PROVENCE

Steve and  
Veronica Baetje

Founders

1.

2.

3.

4.

5.

6.

7.

8.

*Not finding what you need? Ask our cheese experts about special ordering.  
Some cheeses may by seasonal.

Baetje farms
BLOOMSDALE, MISSOURI
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Find more sunshine sweet
corn recipes at:

www.sunshinesweetcorn.com

Put some
Sunshine
on your table!

Fresh Florida Sweet Corn 
with Rosemary-Garlic Oil
Ingredients:
Sunshine Sweet corn - 6 ears
Olive Oil - 1/3 cup
Garlic - 1.5 teaspoons, finely chopped
Rosemary or Thyme - 1.5 teaspoons, crushed
Salt - 1/4 teaspoon

Instructions:
Preheat grill or broiler.  In a small bowl, combine 
oil, garlic, rosemary and salt.  Place corn on grill 
or broiler rack, about 4 inches from heat source; 
brush with some of seasoned oil.  Grill, turning 
once, until golden, about 8 minutes.  Brush with 
remaining oil mixture.

Punch up your favorite oil with dried herbs for a 
flavorful combination to spread on fresh ears of 
sweet corn.



The big box
with a price  
that rocks!with a price  
that rocks!

From backyard barbecues to planning your week, make the most of our 
BIG BOX with these easy meal ideas. Each box is packed with a variety of 
fresh, never frozen meats prepared daily by our butchers. Bring it home 
today for the low price of $19.96!
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BEEF!
Take your grilling game to the 
next level with better burgers 
and killer kabobs.

 BURGERS 160℉ 
 Grill over medium-high  

 heat, flipping once  
 halfway through. 

 ZESTY BURGER 
 SAUCE  PG. 11  

Grill the  
best burger
1. Gently form beef into 3∕4-inch-thick 
patties. Don’t overwork the meat – it 
will create a tough and dry burger. 

2. Burgers expand while cooking.  
As the final step of forming your 

patty, make a shallow impression in 
the beef to ensure the burger remains 

flat and cooks evenly.

3. Liberally season patties with salt 
and pepper before placing on the 

grill (impression side up). 

4. Whatever you do, do not press 
down on your burger with the spatula! 
This will cause all the juices to run out.

5. Add cheese about 2 minutes 
before burger is done for maximum 
meltiness. Finish cooking with the 

grill covered.

Here's the

BETTER WITH BACON 
For some extra salty-smoky 

goodness, try mixing cooked 
(not crispy) chopped bacon 

into your beef before forming 
your patties. Two slices of 
bacon per pound of beef  

will do the trick. 
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THE ULTIMATE CHEESE 
FOR THE GRILL

Take your kabobs to the 
next level with Juusto —  

a buttery, squeaky cheese 
with a toasty, caramelized 
crust that won’t get messy 

when you cook it!

 
BURGER  
SAUCE
TOTAL: 5 MIN* - 8 SERVINGS 
*plus refrigeration time

 2∕3  cup mayonnaise 
 2  tbsp. dill pickle relish 
 1  tbsp. mustard of choice 
 1  tbsp. Sriracha sauce 
 1  tbsp. Schnucks honey 
 1  tbsp. white onion, minced 
 1  tsp. Schnucks apple cider vinegar 
 1  clove garlic, minced

1. Whisk together all ingredients. 
2. Refrigerate at least one hour before serving.

PER SERVING: CAL 138, FAT 14G (2G SAT. FAT), 
CHOL 7MG, SODIUM 216MG, CARB 4G  
(0G FIBER, 4G SUGARS), PRO 0G 

Grilled  
CHEESESTEAK 
KABOBS
TOTAL: 20 MIN - 4 SERVINGS

 1  lb. shoulder or round steak, cut into  
  1-inch pieces 
 6  oz. Pasture Pride Juusto cheese,  
  cut into 1-inch pieces 
 1  cup cherry tomatoes 
 1  medium bell pepper, cut into   
  1-inch pieces 
 1  small onion, cut into 1-inch pieces 
 4 12-inch skewers 
  fresh parsley, to garnish

1. Alternate ingredients on each skewer. 
2. Grill over indirect medium heat, rotating 
occasionally, until steak reaches an internal 
temperature of at least 145 degrees, about 
8-10 minutes. Garnish and serve immediately.

PER SERVING: CAL 375,  
FAT 23G (12G SAT. FAT), 
CHOL 115MG, 
SODIUM 364MG, 
CARB 6G  
(1G FIBER,  
3G SUGARS), 
PRO 35G

Meats: 
Sliced sausage and brats
Chicken breasts and thighs
Pork chops and steaks
Rib tips
Meatballs 

Produce: 
Zucchini 
Yellow squash
Mushrooms
Pineapple
Olives 

Customize Your Kabobs
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Lemon 
HERB 
MARINADE
TOTAL: 5 MIN* - 2/3 CUP 
*plus refrigeration time

 ¼  cup freshly squeezed lemon juice 
 ¼  cup Schnucks olive oil 
 2  cloves garlic, minced 
 1  tbsp. lemon zest 
 1  tbsp. parsley, finely chopped 
 1  tsp. thyme leaves, finely chopped 
 1  tsp. Schnucks Dijon mustard 
 ½ tsp. crushed red pepper flakes

1. Whisk together all ingredients. 
2. Place marinade and meat in a sealed 
plastic bag and marinate in refrigerator up 
to four hours before grilling. Discard 
marinade after removing food.  

This versatile marinade 
adds moisture and 
fresh flavor to any cut 
of meat. Plus, it tastes 
great with your favorite 
barbecue sauce!

 PORK 145℉  
 Grill over medium-high  
 heat, flipping once  
 halfway through.  

 CHICKEN 165℉  
 Grill over medium-high heat,  
 flipping once halfway through.  
 For legs, rotate occasionally.  

onceGrill
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Street
CORN SALAD
TOTAL: 5 MIN* - 6 SERVINGS 
*plus refrigeration time

 3  cups corn (4-5 ears), grilled,   
  removed from cob 
 ¼  cup cotija or feta cheese, crumbled 
 2  tbsp. mayonnaise 
 2  tbsp. Schnucks sour cream 
 2 tbsp. fresh cilantro, chopped 
 1  tbsp. freshly squeezed lime juice 
 1  tsp. Schnucks chili powder 
 1  tsp. Schnucks garlic powder 
  salt and pepper, to taste

Mix all ingredients together in a large bowl. 
Cover and refrigerate at least one hour.

PER SERVING: CAL 114, FAT 5G (2G SAT. 
FAT), CHOL 9MG, SODIUM 220MG, 

CARB 17G (2G FIBER, 3G 
SUGARS), PRO 4G 

• Meals will last about three days in the 
refrigerator. Only make enough sides and 
veggies for these days. To ensure freshness, 
do not freeze sides or cooked vegetables. 

• Any leftover cooked meat can be frozen 
for up to three months (uncooked meat 
will last about four months). Store in 
freezer bags and write date. To speed 

thawing, disperse food throughout bag as 
an even layer. 
• Meats will defrost in the refrigerator in 
about 24 hours.

Meal Prep Tips

 STEAK 145℉ 
 Grill over medium-high  

 heat, flipping once  
 halfway through.  

WeekEat for the
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qGRILLED STEAK + PEPPERS + ONIONS 
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 SWEET HEAT  
 + Fresh pineapple  
 + Sliced jalapeño 

 MEXI-CORN  
 + Corn salsa (pg. 17)  
 + Cilantro leaves 

 SPRING VEGGIE  
 + Sautéed mushrooms  
 + Crumbled goat cheese  
 + Grilled asparagus  

BARBECUE BRATS  
’N’ BEANS PG. 15 

 

2 'Que
4 school

WE BAKE AND DECORATE 
 Celebrating a graduation 

or a birthday? Let us do the 
baking! Schnucks Bakery 
offers an assortment of 
flavors and sizes for any 

occasion. To top it off, our 
decorating experts will work 

with you to bring your  
vision to life!

 Zesty Burger 
 Sauce  pg. 11  
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Barbecue  
BRATS  
’N’ BEANS
TOTAL: 15 MIN - 4 SERVINGS

 1 28 oz. can baked beans 
 ¼  cup barbecue sauce of choice 
 2  tbsp. dark brown sugar 
 1  tsp. Schnucks olive oil 
 2  Schnucks bratwurst links,  
  grilled and sliced 
 ½  cup red bell pepper, finely diced 
 ¼  cup onion, finely diced 
 1  clove garlic, minced

1. Add beans, barbecue sauce and brown 
sugar to a medium saucepan. Cook over 
medium heat, stirring occasionally. 
2. Meanwhile, add oil to a medium-size pan 
over medium-high heat. Sauté bratwurst, 
peppers and onions until vegetables soften, 
about 5 minutes. Turn off heat and add garlic. 
3. Add bratwurst and vegetables to beans. 
Reduce heat and simmer for 5 additional 
minutes, stirring occasionally. 

PER SERVING: CAL 377, FAT 10G (3G SAT. FAT), 
CHOL 21MG, SODIUM 1,222MG, CARB 63G  
(11G FIBER, 32G SUGARS), PRO 15G 

 FAT ELVIS  
 + Peanut butter  
 + Crisp bacon  SWEET HOME AVOCADO  

 + Sliced avocado  
 + Honey  
 + Sriracha 

 PESTO CHANGE-O  
 + Basil pesto  
 + Parmesan cheese  
 + Tomato wedges 

 VEGGIE CRUNCH  
 + Sliced red bell pepper  
 + Sliced red onion  
 + Arugula 

 NEXT-LEVEL MAC AND CHEESE   
 + 1 box mac and cheese, prepared  
 + 1 cup cherry tomatoes, halved  
 + 1/2 cup Schnucks shredded  
 Cheddar cheese 
 + 1 green onion, sliced  
 + 1 tsp. Cajun seasoning 

Schnucks coleslaw and 
potato salad (pictured on 
pg. 14) make the perfect 
time-saving sides for your 

backyard bash. 
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GreaT In
CoffEe,
CereAl,

CookIng &
By tHe
Glass

A deLiciOus choIce For All!

*DARK CHOCOLATE DOES CONTAIN SOME ADDED SUGAR FOR TASTE

FREE
FROM

DAIRY, GLUTEN, SOY, PEANUTS & ADDED SUGAR& ADDED SUGAR& *

©2019 Dark Horse Wines, Modesto, CA. All Rights Reserved. 19-2306202-DKH-170-707199 
©IRI, 52 Weeks Ending 9.30.2018, Total US MULO, $8-$10.99 Rose Table Wine, Volume Sales



Grilled  
Romaine
Salad

TOTAL: 20 MIN - 2 SERVINGS

 1  cup corn (about 2 ears), grilled,   
  removed from cob (or 1 cup   
  prepared frozen corn) 
 ½  cup cherry tomatoes, halved 
 1  jalapeño, seeded and diced 
 ¼   cup red onion, diced 
 2  tbsp. lime juice 
 2  tbsp. Schnucks olive oil 
  salt and pepper, to taste 
 1  head romaine, halved lengthwise 
 8  oz. chicken breast, grilled, sliced and  
  seasoned with salt and pepper 
  cilantro leaves, to garnish

1. In a medium bowl, make corn salsa by 
mixing corn, tomatoes, jalapeño, onion, 
lime juice, olive oil, salt and pepper. 
2. Spray cut-side of romaine with cooking 
spray. Place cut side down on grill and cook 
over medium-high just long enough to see 
grill marks, about one minute.  
3. Top lettuce with corn salsa and chicken. 
Garnish with cilantro and serve immediately.

PER SERVING: CAL 355, FAT 18G  
(2G SAT. FAT), CHOL 73MG,  
SODIUM 222MG, CARB 23G 
(5G FIBER, 7G SUGARS), 
PRO 29G

Eat good, feel great

Kara Behlke
Schnucks Director of 
Health and Wellness

Amp up your salad’s 
flavor with a yogurt-
based dressing like 
Avocado Ranch or 
Green Goddess!

 THE SPICE IS RIGHT 
 For an extra kick, try  
 spicing up your chicken  
 with a smoky Southwest or  
 mesquite seasoning! 
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