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See pages 4, 9,  
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ST. LOUIS  
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See page 4 
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ICE CREAM  
See pages  
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SHREDDED  
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SHORTCUTS  
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SALSA  

See page  
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SCHNUCKS 
BARBECUE 

SAUCE  
See pages 4, 5,  

8, 13, 14 
 

SCHNUCKS 
ROTISSERIE  
CHICKEN  

See pages 6, 8 
 

SCHNUCKS 
ORANGE 

JUICE  
See page 5 

 

SCHNUCKS 
DONUTS  

See page 17 
 

SCHNUCKS 
LOADED 
BURGERS  

See page 10 
 

SCHNUCKS 
BAKERY  

FRESH PIES  
See page 16 

 

SCHNUCKS 
CLUB SODA,  
TONIC AND 

SELTZER  
See pages  
9, 13, 15 

 

SCHNUCKS 
FRESH DIPS  
See page 14 

 

We have all kinds of delicious new items for 
you to try! Keep an eye out for the red dot; 
it means that you’ll be receiving high quality 
at an unbeatable value. In these pages you’ll 
find several ideas for enjoying our products, 

from surprisingly simple uses to simply 
surprising recipes that you may not have 
considered. With thousands of Schnucks 

items, there are surprises in store!
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As the inventors of the pork steak, it was only 
natural that we made sauces to slather on this 
St. Louis staple. With four varieties to choose 
from, we have something for everyone!

Perfect Pork Steak
Preheat grill to 450 degrees. Season pork steak 
with salt and pepper and allow to reach room 
temperature. Grill until internal temperature 
reaches 145 degrees, about 5 minutes per 
side. Brush both sides of steak with Schnucks 
barbecue sauce and continue to cook for 
another minute, flipping once halfway through.

Big Tex mexfast u 
TOTAL: 20 MIN - 4 SERVINGS

 1  tbsp. Schnucks vegetable oil 
 ¼  cup green bell pepper, diced 
 ¼  cup red onion, diced 
 1½  cups “perfect pork steak,” diced  
  (see above) 
 1½  cups Schnucks diced hash browns,  
  prepared according to package directions 
 1  cup Schnucks black beans, drained  
  and rinsed 
 4  eggs, fried separately 
 1  cup Schnucks shredded four-cheese  
  Mexican-style blend, divided 
 1  cup Schnucks chunky salsa, divided 
  chopped fresh cilantro and  
  Schnucks tortilla strips, for garnish

1. Heat oil in a large skillet over medium-high 
heat. Add peppers and onions to pan and cook 
for 5 minutes, stirring occasionally. 
2. Reduce heat to medium; add pork, hash 
browns and beans. Cover and cook, stirring 

occasionally, until heated through, about  
7 minutes.  
3. Meanwhile, in a separate pan, fry eggs to 
desired doneness. Divide pork mixture 

among four bowls; evenly top each bowl with 
cheese, egg, salsa, cilantro and tortilla strips.

PER SERVING: CAL 432, FAT 28G (11G SAT. FAT), 
CHOL 229MG, SODIUM 787MG, CARB 21G  

(3G FIBER, 4G SUGARS), PRO 26G

HICKORY & 
BROWN SUGAR 
If summer had a 
flavor, this would 
be it. All the 
smoky goodness 
of the firepit— no 
grilling required. 

SWEET & SPICY 
A little sweet, a 
little heat and a 
whole lotta flavor, 
this sauce will kick 
your meal up a 
couple of notches!

ORIGINAL
Our sauce 
balances smoke, 
spices and 
sweetness for a 
craveable flavor 
that tastes great 
on everything!

HONEY 
We added honey 
to our original 
recipe to create a 
smooth, rich sauce 
that adds a little 
sweetness to your 
life (and your plate).

THE LINEUP
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ST. LOUIS 
St. Louis style 

sauce with a 
blend of three 

smokes and 
golden 

molasses.

TEXAS 
Texas style 

tomato-based 
sauce with 
Southwest 
spices and 

mesquite 
smoke.

CAROLINA 
GOLD 

Carolina 
mustard-

based sauce 
with 

applewood 
smoke and a 
hint of heat.

KOREAN
Korean style 

sauce with 
warm ginger, 

soy sauce  
and miso. 

Every day should 
start with a fresh 
glass of Schnucks 

orange juice!

BRAGGIN’ RIGHTS 
is our new barbecue sauce  

that is crafted in small 
batches and inspired by 

the world’s tastiest 
barbecue! Try the mouth-

watering flavors below and 
find even more varieties in 
your local Schnucks store!
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Enchilada Skillet u 
TOTAL: 45 MIN - 8 SERVINGS

 8  Schnucks 6-inch corn tortillas, divided 
 10 oz. enchilada sauce, divided 
 4  cups Schnucks rotisserie  
  chicken, shredded 
 15  oz. Schnucks black beans, rinsed  
  and drained 
 10  oz. frozen corn, thawed 
 16  oz. Schnucks chunky salsa 
 10  oz. Schnucks salsa con queso, divided 
 8  oz. Schnucks shredded four-cheese  
  Mexican-style blend, divided 
 4  green onions, chopped 
 1  tbsp. chopped cilantro

1. Preheat oven to 350 degrees. Coat the 
bottom of a 10-inch, ovenproof, high-sided 
skillet with ¼ cup enchilada sauce; pour 
remaining sauce into a large bowl.  
2. In a separate large bowl, mix together 
chicken, beans, corn and salsa.  
3. Dip tortillas in bowl of enchilada sauce to 
coat. Line bottom of skillet with 4 coated 
tortillas and top with half of the chicken 
mixture, half of the queso and half of the 
cheese. Repeat to create a second layer, 
topping with remaining enchilada sauce 
before adding remaining queso and cheese. 
4. Bake until bubbly and cheese has started 
to brown, about 30-35 minutes.  
5. Top with green onion and cilantro. Cut into 
wedges and serve immediately. 

PER SERVING: CAL 615, FAT 19G (8G SAT. FAT), 
CHOL 83MG, SODIUM 1052MG, CARB 86G  
(19G FIBER, 9G SUGARS), PRO 40G

ASIAN GRAIN LUNCH
 ½  cup Asian sesame dressing
 ½  cup cooked edamame
 1∕3  cup cooked brown rice
 1∕3  cup red pepper, diced
 ½  cup Schnucks rotisserie  
  chicken, shredded
 ¼  cup radish, thinly sliced 
 1  tbsp. green onion, chopped 
 1∕3  cup sugar snap peas, sliced
 ¼  cup shredded carrots
 1  tbsp. cilantro leaves, torn
 1½  cups baby spinach leaves
PER SERVING: CAL 573, FAT 30G  
(3G SAT. FAT), CHOL 54MG, SODIUM 
721MG, CARB 44G (8G FIBER,  
16G SUGARS), PRO 32G

GREEK GRAIN LUNCH
 ½  cup creamy Greek dressing
 ¾  cup cooked chickpeas
 ¼  cup cooked quinoa
 1  large tomato, diced
 ½  cup cucumber, diced
 ½  cup Schnucks rotisserie  
  chicken, shredded
 ¼  cup red onion, thinly sliced
 ¼  cup pitted kalamata olives, halved
 ¼  cup feta cheese
 1½  cups shredded romaine
PER SERVING: CAL 749, FAT 36G  
(7G SAT. FAT), CHOL 127MG, SODIUM 
2852MG, CARB 58G (10 G FIBER,  
28G SUGARS), PRO 52G

Schnucks rotisserie chicken 
is made fresh in store daily using 

meat that is all-natural and has 
never been frozen. We guarantee 

you’ll find hot and fresh chicken 
from 4 p.m. to 7 p.m. every day—

or it’s free on your next visit!

BUILD  
YOUR JAR 

Layer ingredients in a  
32 oz. jar in the order they 

are listed. Refrigerate 
until ready to serve. 

Pour into a large 
bowl and enjoy!

Turn it  
around
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Leftover queso? Use as a 
dip for Schnucks tortilla 
chips or to top off the 

tacos on page 11!
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Our shredded cheese is full of flavor that  
only the real deal can deliver.

Cheesy Breezy
BU
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2 cups diced ham

1 cup diced pineapple 
1/4 cup diced red onion

1 tbsp. Schnucks hot sauce 
1 tbsp. soy sauce 

2 cups pulled pork

1-2 jalapeños, diced

1∕3 cup Schnucks barbecue  
sauce of choice

2 cups Schnucks rotisserie 
chicken, shredded

1/4 cup green onion, sliced

1∕3 cup buffalo wing sauce

+

+

+
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t 
SCHNUCKS GIN & TONIC 
Stir together 2 oz. gin with  
5 oz. Schnucks tonic water. 

Garnish with lime wedge. 

tMac and cheese
TOTAL: 15 MIN - 8 SERVINGS

 3  tbsp. Schnucks butter 
 3  tbsp. Schnucks all-purpose flour 
 4  cups Schnucks milk, warmed 
 4  oz. Schnucks cream cheese, softened 
 16 oz. macaroni, cooked 
 3 cups Schnucks shredded cheese  
  from page 8 (11/2 cups of each)  
  additional ingredients from page 8

1. Melt butter in a large pot over medium 
heat. Whisk in flour and cook for 3-4 minutes.  
2. Add milk and cream cheese; continue 
to cook, whisking frequently, until sauce is 
smooth and thickened, about 3-4 min.   
3. Stir in remaining ingredients; continue 
cooking until cheese is melted. 

Mac and cheese bites u
TOTAL: 1 HR - 8 SERVINGS

  mac and cheese of choice, cooled 
 1  cup Schnucks all-purpose flour  
 1  bag Schnucks chips of choice, crushed 
 3  Schnucks eggs, beaten

1. Scoop mac and cheese into 1½-inch balls 
and place on a greased, foil-lined baking 
sheet. Freeze for 20-30 minutes, until firm. 
2. Preheat oven to 425 degrees. Add flour, 
chips and eggs separately to three bowls.  
3. Working one at a time, roll each ball in 
flour, then dip in eggs and roll in chips until 
fully coated. Place back onto baking sheet.  
4. Bake until crispy on the outside and 
cooked through, about 15-20 minutes.

Schnucks Just Chillin’ 
Ranch tortilla chips 

+ Buffalo Mac

Schnucks Sweet Maui 
Onion chips 

+ Hawaiian Mac

Schnucks St. Louis 
Style Hot BBQ chips 

+ Barbecue Mac
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We’ve done all the work for you! Our loaded 
burgers are packed daily by our butchers 
and full of the finest ingredients. You just 

have to grill ’em and eat ’em—toppings are 
optional but certainly not necessary!

CHOOSE YOUR BURGER
1. PHILLY STYLE 

Just like a cheesesteak, this burger is loaded 
“wit” fresh bell pepper, crisp onion and smooth 

provolone cheese. 

2. BACON CHEDDAR 
Everything’s better with bacon ... and Cheddar.

3. CHEF’S BURGER MIGNON 
More cheese please! This burger is packed  
with Cheddar and Gorgonzola cheeses as  

well as diced red onion.

4. PORTOBELLO SWISS 
This classic and tasty combo is full of rich 

portobello mushrooms and mild Swiss cheese.

5. JALAPEÑO JACK 
Diced jalapeño pepper and creamy Monterey Jack 

cheese turn up the heat on this loaded burger.

6. BLACKEN BLUE 
Spicy Cajun seasoning is balanced with soft  
and crumbly Gorgonzola, crispy bacon and  

fresh green onion for a mouth-watering 
combination of flavors and textures.

7. GARDEN TURKEY 
This lightened-up loaded turkey burger is 
packed full of flavorful tomato, fresh bell 

pepper and crisp onion.

10    SCHNUCKS.COM/SIMPLYSCHNUCKS

SURPRISINGLY SIMPLE ∙ quick and easy eats tasty and fun twists ∙ SIMPLY SURPRISING

2.

1.

3.
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5.

Loaded  
in YOUR  
FLAVOR
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Loaded  
in YOUR  
FLAVOR 6.

7.

TOP YOUR TACO!
Pick a few toppings and 
add-ins to make the most of 
your loaded burger tacos.

• White, brown or  
Spanish rice 

• Schnucks shredded cheese
• Prepared frozen corn
• Prepared black beans
• Schnucks chunky salsa
• Shredded romaine lettuce
• Sliced jalapeño
• Chopped avocado
• Sliced green onion
• Sliced radish
• Chopped cilantro
• Schnucks salsa con queso 

or queso blanco
• Sour cream
• Chipotle mayo
• Schnucks picante sauce
• Fresh-squeezed lime juice

Loaded Burger Tacos
  • Schnucks flour or corn tortillas  
 •  Schnucks loaded burgers, cooked 
 • toppings of choice

 

1. Preheat a dry skillet over medium heat. 
Place tortillas in skillet (do not overlap) and 
cook for about 30 seconds per side.  
2. To make taco filling, crumble cooked 
burgers by hand and place into cooked 
tortillas. Top as desired. 
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WINNin’ 
Chicken

p 
Our new packaging makes “window 

shopping” for your dinner quick and easy! 

Schnucks fried chicken is double-breaded by hand in our 
stores daily and never frozen for maximum crispness. It is 

then fried to golden-brown perfection and, just like our 
rotisserie chicken, is guaranteed hot and fresh between  

4 p.m. and 7 p.m. every day or it’s free!

SOUTHERN COMFORT 
Schnucks Fried Chicken 

Schnucks Mac and Cheese 
Schnucks Creamy Cole Slaw

FRESHEN UP  
Schnucks Fried Chicken 

Schnucks Watermelon Shortcuts 
Schnucks Pineapple Shortcuts 

CLASSIC HOMESTYLE
Schnucks Fried Chicken 

Schnucks Mayonnaise Potato Salad 
Schnucks Broccoli Salad

KEEP IT CRISPY 
To reheat: Remove chicken 

from refrigerator and allow to 
come to room temperature, 
about 30 minutes to 1 hour. 

Preheat oven to 400 degrees. 
Place chicken on a wire 
rack over a foil-lined 

baking sheet and cook 
until heated through, 

8-12 minutes for 
wings, legs and 

thighs and 14-18 
minutes for breasts.
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SIMPLY DONE  
makes cleanup  

a breeze!



WINNin’ 
Chicken

Fried Chicken  
Bar-be-Cobb Salad
TOTAL: 5 MIN - 4 SERVINGS

 ¼  cup Schnucks barbecue sauce of choice 
 ¼  cup Schnucks ketchup 
 ¼  cup mayonnaise 
 1  tbsp. Schnucks vegetable oil 
 1  tsp. Cajun seasoning 
 1  head butter lettuce, torn into pieces 
 2  cups Schnucks fried chicken, reheated,  
  removed from bone 
 ½  cup cherry tomatoes, halved 
 ½  cup Schnucks shredded gouda cheese 
 ¼  cup bacon, cooked and chopped 
 ¼  cup blue cheese crumbles 
 ¼  cup radishes, sliced 
 1∕3  cup Schnucks frozen corn, prepared 
 ¼  cup red onion, thinly sliced

1. To make dressing: Whisk together barbecue 
sauce, ketchup, mayonnaise, oil and seasoning.  

2. Divide remaining ingredients between 
four serving bowls. Serve with dressing.

PER SERVING: CAL 479, FAT 32G  
(10G SAT. FAT), CHOL 78MG,  

SODIUM 1225MG, CARB 30G (2G 
FIBER, 11G SUGARS), PRO 21G

p 
SCHNUCKS VODKA SODA 

Stir together 3 oz. vodka with  
6 oz. Schnucks club soda. 

Garnish with lemon wedge. 
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SALTY Is  
Sweet

 BETTER WITH CHEDDAR
Schnucks Cheddar &  

Sour Cream Potato Chips 
+ Schnucks Cheddar Bacon 

Ranch Dip

  COOL CLASSICS 
Schnucks Sour Cream  
& Onion Potato Chips 

+ Schnucks Julie's Spinach Dip

   HEATING IT UP 
Schnucks Restaurant Style 

Tortilla Chips
+ Schnucks Buffalo  

Chicken Dip

MATCH MADE IN HEAVEN 
Schnucks Wavy Potato Chips 
+ Schnucks French Onion Dip

Potato chip nachos 
ST. LOUIS BBQ NACHOS 

 • fully cooked pulled pork 
 • Schnucks Sweet & Spicy  
  barbecue sauce  
 • Schnucks St. Louis BBQ potato chips 
 • baked beans 
 • red onion, diced 
 • Schnucks frozen corn, prepared 
 • Schnucks shredded Cheddar cheese 
 • fresh jalapeño, sliced 
 • fresh avocado, sliced 
 • Schnucks sour cream 

1. Preheat oven to 350 degrees. Mix pulled 
pork with barbecue sauce. 
2. Spread chips on baking sheet; top with 
baked beans, pulled pork mixture, onion, corn  
and cheese. Bake for 5-7 minutes or until 
cheese is melted.
2. Top baked nachos with jalapeño, avocado 
and sour cream. Serve immediately.

MAPLE BACON BREAKFAST-STYLE NACHOS

 • Schnucks Maple Bacon potato chips
 • Schnucks shredded Nacho Taco cheese
 • Schnucks applewood smoked bacon,  
  cooked and chopped
 • Schnucks large eggs
 • Schnucks chunky salsa of choice
 • fresh green onion, sliced

1. Preheat oven to 350 degrees. Spread chips on 
baking sheet and top with cheese and bacon. 
Bake for 5-7 minutes or until cheese is melted.
2. Meanwhile, crack eggs into a nonstick  
skillet over medium high heat and cook until 
whites are firm. 
3. Top baked nachos with salsa, cooked eggs 
and green onion. Serve immediately.

With 38 flavors of Schnucks chips and 
8 fresh Schnucks dips, you only have 
to try 304 combinations to find your 
favorite. Luckily it won't cost you much  
because each 5 oz. bag only costs $1!
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SALTY Is  
Sweet ST. LOUIS BBQ 

NACHOS

p 
SCHNUCKS SPARKLING  

SKINNY MARGARITA 
Stir together equal parts 
tequila, lime juice and 

Schnucks club soda. Garnish 
with lime wedge. 

  BREAKFAST 
NACHOS
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Bake 
things  
Up a bit

Schnucks pies are baked fresh in 
store and offered in a variety of 
delicious flavors! Just slice and 
serve — or dish out even more 

decadence by serving up a warm 
slice topped with a cool scoop of 

Schnucks REAL ice cream! 

TURN UP THE HEAT 
Warm your slice of pie 

on a foil-lined baking 
sheet at 200 

degrees until 
heated through, 

about 10-20 
minutes.  

p Schnucks cherry pie 
+ Schnucks Candy Bar 

ice cream

Schnucks apple pie u 
+ Schnucks Fire & Ice 

ice cream

t Schnucks peach pie 
+ Schnucks Blackberry 
Cheesecake ice cream



Bakery Milkshakes
TOTAL: 5 MIN - 2 SERVINGS

   bakery item of choice  
 3  cups Schnucks ice cream of choice 
 1/2  cup Schnucks milk 
  whipped cream and additional  
  bakery item, for garnish

Combine bakery item, ice cream and milk in 
blender. Blend until smooth or pulse until 
desired consistency. Garnish with whipped 
cream and additional bakery item.   

NEW FUN DONUTS
Made fresh in store daily. 

YABBA DABBA DONUT
Yeast donut with white icing and 
Schnucks Fruity Jewels cereal.

GOLDFINGER 
Yeast donut with chocolate icing 
and crushed butterfinger candy. 

THE HAPPY CAMPER 
Filled with vanilla fluff and topped 
with chocolate icing and graham 

cracker crumbs. 

CRÈME DE LA CRÈME 
Filled with vanilla fluff and topped 

with white icing and crushed  
Oreo cookies. 

CINNAMON CHALLENGE 
Cinnamon donut with white icing 
and Schnucks Cinnablast cereal. 

CANDY RAPPER 
Chocolate cake donut with white 

icing and mini M&M’s. 
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Schnucks Mint Chocolate 
Chip ice cream

+ 1 Schnucks Candy  
Rapper donut

Schnucks French Vanilla  
ice cream

+ 1 slice Schnucks 
cherry pie


