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35 YEARS WITH THE SALVATION ARMY
Since 1984, Schnucks has been working with The Salvation Army to provide food, shelter, 
child care, job training and many other services to our local communities. Over the years, 

multiple generations of the Schnuck family have volunteered their time to be a part of  
The Salvation Army’s annual Tree of Lights campaign, an event that tracks donations made 

to their famous red kettles by incrementally lighting a Christmas tree. In addition to this, 
Schnucks also hosts Round Up at the Register, where customers are given the option to round 

their purchases to the nearest dollar as a donation to The Salvation Army. Last year, our 
customers donated over $236,000 between the two fundraisers; this year, Round Up at the 

Register will run from November 16 to November 28, followed by red kettle donations from  
November 30 to December 24. Help make the holidays brighter for families in need!
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SO FRESH
SO SWEET

GET
APP-Y!

DITCH
THE CART

THAW  
NO MORE

No time for holiday baking? Schnucks 
Bakery has you covered! With over  
200 items made fresh in store daily,  
you're all set for your next gathering.

Shed days off your holiday prep time 
with a fresh turkey from Schnucks!  
With no need for thawing, it’s perfect 
for that last-minute holiday gathering.  Let us do the shopping! Order at 

schnucksdelivers.com and we'll deliver  
to your front door or car door*.  
*Check for availability online. 

Planning a party? Save time 
by using the shopping list in 
our Schnucks Rewards app 
and say goodbye to forgetting 
the chips for the dip!  

Your shopping list is 
customizable, shareable 
with friends and family and 
even remembers your recent 
purchases. Add items from 
home, at work or on-the-go – 
whenever you remember them! 

Don’t forget, you’ll earn Rewards 
Points on all your party favorites. 
Shopping will never be the same.

Download today.

2 GUIDE TO
GREATNESS

Schnucks Simply Entertaining guide 
features plenty of time-saving meal options 
for throwing the ultimate holiday party.  
Pick it up in store or find it at  
schnucks.com/party!

3

4 5

1 SAVINGS 
IN STORE

Five ways that 
Schnucks saves 
you time and 
money during the 
holiday season.

powered by

powered by
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DON’T FORGET TO CASH IN 
YOUR SCHNUCKS REWARDS  
POINTS FOR THE HOLIDAYS!

HAPPY 
POINTS 
GIVING!

©2019 Schnucks

HERE'S TO 
HEALTHIER  
HOLIDAYS
This is my favorite time of year, and 
it’s also probably the busiest and 
most stressful. Our calendars are 
booked with parties and special 
events. We are hosting guests, 
traveling and shopping for gifts. 
There is so much to enjoy and so 
much to experience with family and 
friends that it’s not the time of year 
anyone wants to worry about their 
diet or transform their eating habits. 

Instead of telling you what not to eat, 
I’m here as a helpful guide to share 
tips along your journey. Then you can 
determine what’s best for you. Just 
being more aware or mindful of your 
eating habits is a great place to start. 

I’m also going to encourage you to 
savor and enjoy the foods you only get 
once a year. Depriving yourself is never 
a good strategy, but moderation is 
best. So enjoy grandma’s secret cookie 
recipe, mom’s homemade stuffing or 
the special Christmas Eve eggnog—
just don’t overdo it. The first few bites 
give your taste buds the satisfaction 
that your mind craves. Eating more 
doesn’t give you more enjoyment, so 
save the calories. I’ll admit I’m selective 
about my splurges, but take it from me, 
dietitians eat cookies too!

Kara Behlke
Registered Dietitian, 
Schnucks Director of Health and Wellness
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The holidays don't have to be stressful. Our menus have 
been thoughtfully crafted with family time in mind and are 
guaranteed to wow your guests. From make-ahead meals  

to quick-and-easy recipes, we've included all the tips  
and tricks to make holiday meals a breeze.

• Thumbprint Cookies (with 
salted caramel)

• Appetizers of choice
• Mini Wedge Salads
• Buttered Up Rolls
• Pumpkin Eggnog
• Honey Sage Roasted Turkey
• Orange Rosemary  

Roasted Ham
• Turkey and Ham Gravies
• Brown Butter Mashed 

Potatoes (made with  
sweet potatoes)

• Savory Bread Dressing
• Green Bean Bacon Bundles
• Roasted Cranberry Sauce
• Stuffing Filled Acorn Squash
• Harvest Apple Cheesecake 

Cups (try them with 
pumpkin too!) 

• For Goodness Bakes:  
Three unique pie options.  
(Nov. 2018)

• Thumbprint Cookies (with 
peppermint & chocolate)

• Appetizers of choice
• Holiday Kale Salad
• Savory Pull-Apart Bread
• Mimosa Punch
• Garlic Herb Strip Loin Roast
• Lemon Horseradish Salmon
• Beef Gravy
• Horseradish Cream
• Brown Butter  

Mashed Potatoes
• Whole-Grain Dressing
• Green Bean Bacon Bundles
• Cheesy Collard Green Gratin
• Sweet and Spicy Roasted 

Carrots and Red Onions
• Cranberry Holiday Trifle 

• Zucchini and Red Pepper 
Lasagna (Dec. 2017)

• Christmas Pudding 
Crumble (Dec. 2017)

• Thumbprint Cookies (with 
fruit preserves)

• Appetizers of choice
• Holiday Kale Salad
• Buttered Up Rolls
• Mimosa Punch
• Lemon Horseradish Salmon
• Horseradish Cream
• Pan-Fried Latkes
• Savory Bread Dressing 

(made with challah bread)
• Cauliflower Kugel
• Sweet and Spicy Roasted 

Carrots and Red Onions
• Roasted Cranberry Sauce 

(with apples and pistachios)
• Harvest Apple  

Cheesecake Cups
• Schnucks Jelly Donuts 

• Smoky Tomato Braised 
Brisket (Dec. 2017)

• "Apple-lutely Delicious" 
Applesauce (Nov. 2018)

• Thumbprint Cookies  
of choice

• Build a Balanced 
Cheeseboard

• Holiday Spiced Chex  
Mixed Nuts

• Roasted Onion Dip
• Mini Wedge Salads
• Savory Pull-Apart Bread
• Mimosa Punch
• Pan-Fried Latkes
• Green Bean Bacon Bundles
• Harvest Apple  

Cheesecake Cups 

• Stuffed Cherry Peppers 
(Nov. 2017)

• Mean Green Deviled Eggs 
(Dec. 2018)

• Happy New Year:  
NYE-themed sweets and 
treats. (Dec. 2018)

• But First, Champagne:  
Six champagne cocktail 
options. (Dec. 2017)

CHOOSE your MENU
Follow one of the menus below or mix and match to create a 
feast your family will love! For even more options, check out 

past holiday issues at Schnucks.com/simplyschnucks.

Christmas Hanukkah New Year's EveThanksgiving

for oohs and aahs
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 HEALTHIER HOLIDAYS

Keep an eye out for these tips as you read through the 
issue—they provide information on how to live healthier 

during the holidays without sacrificing fun or flavor!   



 HEALTHIER HOLIDAYS

Homemade cookies make  
great gifts! Rather than  

keeping them around the  
house, satisfy your holiday  
sweet tooth by taste-testing  

while baking for others. 



THUMBPRINT 
COOKIES
ACTIVE: 35 MIN - TOTAL: 50 MIN 

	 3		 cups	Schnucks	flour 
	 1		 tsp.	baking	soda 
	 1/2		 tsp.	baking	powder 
	 1		 cup	Schnucks	butter,	softened 
	11/2		 cups	sugar 
	 1		 Schnucks	egg 
	11/2		 tsp.	vanilla	extract
To make chocolate cookies: 
	 1/4	 cup	cocoa	powder

1. Preheat oven to 375 degrees. In a small 
bowl, stir together flour, baking soda, 
baking powder and cocoa powder, if 
desired. Set aside. 
2.  Using a mixer, beat butter and sugar 
until smooth. With mixer still running, add 
egg and vanilla, then gradually blend in 
flour mixture until incorporated.  
3. Roll dough into teaspoon-sized balls 
and place onto ungreased cookie sheets. 
Make indentations by pressing thumb into 
center of each dough ball. Add to oven 
and bake 8-10 minutes. 
4. Remove from oven. Using the back of 

a round measuring teaspoon, 
immediately re-form indentations 
in each cookie.   
5. Fill indentations with toppings 
of choice:
SALTED CARAMEL:
Place soft caramel candies into 
a microwave-safe bowl. Add a 
splash of milk or heavy cream 
and microwave on high for one 
minute. Stir caramel mixture 
and continue to microwave in 
30-second intervals, stirring after 
each, until caramels have melted 

into a smooth consistency. Fill indentations 
of cookies with caramel sauce and top 
with coarse sea salt. 

SERVES 24: CAL 217, FAT 9G (5G SAT. FAT), 
CHOL 30MG, SODIUM 135MG, CARB 32G  
(0G FIBER, 19G SUGARS), PRO 2G

PEPPERMINT & CHOCOLATE:
Melt white, milk or dark chocolate melting 
wafers according to package directions. 
Fill indentations of cookies with chocolate 
and top with crushed peppermint candies.  

SERVES 24: CAL 266, FAT 13G (9G SAT. FAT), 
CHOL 29MG, SODIUM 123MG, CARB 36G  
(0G FIBER, 23G SUGARS), PRO 3G

FRUIT PRESERVES:
Fill indentations of cookies with jam or 
preserves of choice. 

SERVES 24: CAL 191, FAT 8G (5G SAT. FAT), 
CHOL 28MG, SODIUM 112MG, CARB 29G  
(0G FIBER, 16G SUGARS), PRO 2G

OR TRY THESE OTHER IDEAS:
Flavor: Add spices (cinnamon, ground 
cloves or ginger, allspice, etc.) to step 1. 
Add flavor extracts (fruit, almond, mint, 
etc.), citrus zest, raisins or instant oats 
to step 2. 
Coat: Before baking, dip dough balls in 
beaten eggs, then roll in finely chopped 
nuts (such as walnuts, pecans, pistachios, 
almonds or peanuts), shredded coconut, 
sprinkles or cinnamon sugar.
Shake: Add baked cookies to a resealable 
plastic bag with powdered sugar and 
gently toss to cover. 
Fill: Fill with frosting, peanut butter (and 
jelly), chocolate candies, pie filling, lemon 
curd, or apple mixture from step 2 of 
Harvest Apple Cheesecake Cups (pg. 28).
Top: Top with chopped nuts, sprinkles, 
toasted coconut or crumbled bacon.
Drizzle: Drizzle topped cookies with 
frosting or melted caramel or chocolate.  

6. Bake for an additional three minutes. 
Remove from oven and transfer cookies to 
a baking rack. Allow to cool before serving. 

S P E E DY  S W E E T S

Short on time?  
Skip the first two steps 
and swap in pre-made 
sugar cookie dough.

 HEALTHIER HOLIDAYS

Homemade cookies make  
great gifts! Rather than  

keeping them around the  
house, satisfy your holiday  
sweet tooth by taste-testing  

while baking for others. 

Crush the cookie swap this year with these quick, 
easy and totally custom thumbprint cookies. With 
so many flavor options for cookies and fillings, the 
combinations are endless. 

filled  
with  
joy
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build a balanced 
cheeseboard
Add larger items to the 
board first, then fill in 
space with smaller ones. 
Next, allow food to reach 
room temperature and 
serve with a few different 
wines. Don't forget the 
cheese knives for serving 
and spreading!

Cheeses: Choose a 
variety of flavors and 
textures.
Bowls: These can be 
filled with dips, spreads, 
sauces, jams, infused 
oils or other snacks. A 
few good options are 
balsamic vinegar, fig jam, 
pepper jelly, raw honey 
and whole-grain mustard. 
Charcuterie: Rich and 
salty cured meats such 
as mortadella, prosciutto 
and salami work best. 
Carbs: Slices of bread, 
savory and sweet crackers 
and chips add heartier 
flavors and provide a 
vessel for everything else.
Fruits and Veggies:  
Fresh foods like apples, 
berries, citrus, cucumbers, 
radishes, snap peas and 
tomatoes provide relief 
from saltier items.
Other items:  
Chocolates, dried fruits 
and veggies, figs, hard-
boiled (or deviled) eggs, 
nuts and seeds, olives 
and pickled vegetables 
round everything out. 
Garnish with fresh herbs. 

Whether you're hosting the party or on the way to one, Schnucks has you 
covered with appetizers that are easier than spelling "hors d'oeuvres"! 

app-y holidays



HOLIDAY SPICED  
CHEX MIXED NUTS 
ACTIVE: 5 MIN - TOTAL: 3 HR 

	 1/2		 cup	butter,	melted 
	 1/2		 cup	brown	sugar 
	11/2		 tsp.	ground	cinnamon 
	 1/4		 tsp.	ground	ginger 
	 1/4		 tsp.	ground	allspice 
 ¼  tsp. salt 
	 1/4		 tsp.	cayenne	pepper 
	11/2		 cups	pecan	halves 
	11/2		 cups	walnut	halves 
	 2		 cups	Chex	cereal
Make ahead (up to 2 weeks): 
1. Combine all ingredients in a 3-quart 
slow cooker and toss to coat. Cover and 
cook on low for 2-3 hours, stirring once 
every hour.  
2.  Spread mixture onto wax paper and 
allow to cool. Store in an airtight container.

SERVES 10: CAL 209, FAT 16G (6G SAT. FAT), 
CHOL 24MG, SODIUM 186MG, CARB 17G  
(3G FIBER, 8G SUGARS), PRO 2G

OVEN-ROASTED  
ONION DIP
ACTIVE: 20 MIN - TOTAL: 2 HR 15 MIN 

	 2	 lbs.	onions,	thinly	sliced 
	 1/4		 cup	olive	oil 
	 1/4		 tsp.	salt,	plus	more	to	taste 
	 1/4		 cup	fresh	parsley,	chopped 
	 3		 cloves	garlic 
	 2		 cups	Greek	yogurt 
	 1		 tbsp.	lemon	juice 
	 	 black	pepper,	to	taste
Make ahead (up to 3 days): 
1. Preheat oven to 400 degrees. On a foil-
lined baking sheet, combine onions, oil, salt, 
parsley and garlic; toss to coat. Add to oven 
and cook, stirring every 20 minutes, until 
onions caramelize, about one hour.  
2.  Transfer onions and garlic to a cutting 
board. Squeeze garlic cloves from their 
peels and smash into a paste. Finely chop 
onions. Add onions and garlic to a bowl.  
3.  Stir in yogurt and lemon juice. Season 
with more salt and pepper if desired. 
Cover and refrigerate at least one hour.

SERVES 10: CAL 116, FAT 6G (1G SAT. FAT), 
CHOL 5MG, SODIUM 78MG, CARB 11G (2G 
FIBER, 6G SUGARS), PRO 6G

our cheese expert's top picks
• Wyke	Farms	Ivy’s	Vintage	 
Reserve	Cheddar	

• Fromage	D’Affios	Brie
• Marieke	Gold	Gouda

 HEALTHIER HOLIDAYS

Balance out  your cheeseboard  
by loading it up with plenty of fresh 

fruits and vegetables!
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HOLIDAY  
K ALE SAL AD
ACTIVE: 10 MIN - TOTAL: 10 MIN 

	 1		 bunch	kale,	chopped	 
	 	 (remove	stems) 
	 1/2		 cup	red	onion,	thinly	sliced 
	 2	 fresh	carrots,	grated 
 1⁄3		 cup	roasted	sunflower	seeds 
	 1		 lemon,	juiced	and	zested 
	 1/4		 cup	Schnucks	olive	oil 
	 1/2		 tsp.	Dijon	mustard 
	 1		 tbsp.	Schnucks	honey 
 1⁄8  tsp. salt  
	 1		 8	oz.	container	pomegranate	arils	or 
	 	 1	cup	seeds	from	fresh	pomegranate
Make ahead (up to 36 hours): 
1. In a large bowl combine kale, onion, 
carrot and sunflower seeds.  
2.  In a small bowl whisk together lemon 
juice and zest, oil, mustard, honey and salt. 
Pour over salad and stir until combined. 
Cover and refrigerate if making ahead.
To serve: Stir in pomegranate arils and 
serve immediately.

SERVES 8: CAL 118, FAT 7G (1G SAT. FAT), 
CHOL 0MG, SODIUM 22MG, CARB 14G  
(1G FIBER, 9G SUGARS), PRO 2G

These simple starters can 
be on the table in minutes, 

leaving you time to focus on 
family, friends and the rest 

of the meal.

 HEALTHIER HOLIDAYS

Not only is kale nutritious, but it’s also 
perfect for make-ahead salads. Best of all, 

this salad tastes better after it sits!  

get  
a 

head  
start
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SAVORY  
PULL-APART BRE AD
ACTIVE: 20 MIN - TOTAL: 1 HR 

	 1		 stick	Schnucks	butter,	melted 
	 1		 tsp.	onion	salt 
	 2		 cups	grated	Parmesan	cheese 
	 1		 tbsp.	fresh	parsley,	chopped 
	 1		 tbsp.	fresh	thyme,	chopped 
 1		 tbsp.	fresh	rosemary,	chopped 
	 2	 16	oz.	cans	Schnucks	biscuits
Make ahead (up to 1 day): 
1.  Combine melted butter and onion salt 
in a small bowl and set aside. In another 
bowl, stir together Parmesan and herbs.  
2.  Open biscuits; cut each in half then 
roll each into a ball. Dip each dough ball 
into butter mixture, then roll in Parmesan 
mixture. Arrange dough balls inside a 
prepared 9- or 10-inch bundt pan; pour 
any remaining ingredients over top.  
Cover and refrigerate if making ahead.
To serve: Bake in a 350-degree oven until 
golden brown, 20-25 minutes. Cover with 
foil and bake an additional 10 minutes. 
Allow to cool for 5 minutes then invert 
onto a cooling rack or cutting board. 

SERVES 10: CAL 506, FAT 30G (16G SAT. FAT), 
CHOL 47MG, SODIUM 1550MG, CARB 41G  
(1G FIBER, 7G SUGARS), PRO 16G

MINI WEDGE SAL ADS
ACTIVE: 10 MIN - TOTAL: 10 MIN 

 2⁄3		 cup	plain	Greek	yogurt 
	 2		 tbsp.	red	wine	vinegar 
	 1/2		 tsp.	Schnucks	sugar 
	 1		 green	onion,	minced,	plus	 
	 	 2	green	onions,	sliced 
 1⁄8  tsp. salt 
 1⁄8		 tsp.	black	pepper 
	 2		 tbsp.	Schnucks	butter 
	 2		 cloves	garlic,	minced 
	 1/2		 cup	panko	breadcrumbs	 
	 1		 tsp.	Schnucks	Italian	seasoning 
	 2		 heads	iceberg	lettuce,	each		 	
	 	 chopped	into	8	wedges
Make ahead (up to 1 day): 
1. In a small bowl, whisk together yogurt, 
vinegar, sugar, minced green onion, salt 
and pepper to make dressing.  
2.  In a small skillet over medium heat, 
cook butter and garlic until melted.  
Stir in panko and Italian seasoning; cook 
until golden brown, stirring occasionally, 
3-4 minutes. Separately cover and 
refrigerate panko mixture and dressing if 
making ahead.
To serve: Top lettuce with yogurt mixture, 
panko mixture and sliced green onion. 

SERVES 8: CAL 81, FAT 5G (3G SAT. FAT), 
CHOL 11MG, SODIUM 68MG, CARB 8G  
(1G FIBER, 5G SUGARS), PRO 2G

buttered up rolls
Prepare packaged rolls 

according to directions. 
Brush warm rolls with 
brown butter (pg. 17) 
and top with sesame 
seeds, poppy seeds, 
sunflower seeds and 

dried onion. 
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PUMPKIN EGGNOG
ACTIVE: 35 MIN - TOTAL: 2 HR 30 MIN

 1		 quart	eggnog 
	 2		 Schnucks	cinnamon	sticks 
	 5		whole	cloves 
	 1		 star	anise	 
	 1		 tbsp.	pumpkin	pie	spice 
	 1		 orange,	zested 
	 1/2		 cup	pumpkin	puree 
	 1		 cup	spiced	rum
Make ahead (up to 1 day): 
1. In a saucepan over medium-low heat, 
combine eggnog, cinnamon sticks, cloves, 
star anise, pumpkin pie spice and orange 
zest. Bring to a simmer and cook for  
30 minutes. Remove from heat. 
2.  Stir in pumpkin puree and spiced rum. 
Cover and refrigerate at least 2 hours.
SERVES 10: CAL 204, FAT 8G (5G SAT. FAT), 
CHOL 60MG, SODIUM 56MG, CARB 18G  
(1G FIBER, 11G SUGARS), PRO 4G 

 
MIMOSA  PUNCH
ACTIVE: 5 MIN - TOTAL: 8 HR

For ice wreath: 
 1		 orange,	sliced 
	 1		 cup	fresh	or	frozen	cranberries 
	 3		 rosemary	sprigs	
For punch: 
 2		 cups	Schnucks	orange	juice 
	64	 oz.	bottle	cranberry	juice	cocktail 
	 1	 750	ml	bottle	brandy 
	 1/4		 cup	Schnucks	maple	syrup 
	 3		 rosemary	sprigs 
	 1		 bottle	sparkling	wine,	for	serving
Make ahead (up to 1 day): 
1. Add ice ingredients to a bundt pan.  
Fill pan halfway with water and freeze for at 
least 8 hours. 
2. In a large serving bowl, stir together all 
punch ingredients (except sparkling wine).  
Cover and refrigerate at least two hours.   
To serve: Add ice wreath to punch bowl. 
Serve by filling glasses 3/4 of the way with 
punch, then topping with sparkling wine. 

SERVES 12: CAL 306, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 4MG, CARB 30G (1G 
FIBER, 28G SUGARS), PRO 0G

These batch cocktails make it easy to 
get the party started (and keep it going).dashing  

drinks
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Make infused vodka: 
Choose your flavor from list on the 
right. Add ingredients and 750ml 
vodka of choice to a large pitcher. 
Cover and refrigerate at least 48 hours 
or up to five days. Strain out solids 
using a fine mesh strainer lined with 
a coffee filter. Store in an airtight 
container for up to one month. 

To serve: In a glass filled with ice, stir 
together 1-2 ounces infused vodka with 
sparkling water. Serve immediately. 

APPLE CINNAMON: 
For vodka: 1 apple (sliced), 2 cinnamon 
sticks. Serve with apple sparkling water.

PEAR ROSEMARY: 
For vodka: 2 pears (sliced),  
2 large sprigs rosemary. Serve with 
peach-pear sparkling water.

CRANBERRY ORANGE: 
For vodka: 1 orange (sliced), 1⁄3 cup 
cranberries (smashed). Serve with 
cranberry or orange sparkling water.  

 HEALTHIER HOLIDAYS

Seasonal produce makes these spiked  
sparkling waters the perfect low-calorie  

drinks for holiday gatherings.

FOR BATCH DRINKS
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the main event
Let’s talk turkey ... or beef ... or maybe salmon? No matter 

your choice, these holiday main course recipes are guaranteed 
showstoppers that will have your guests oohing and aahing. 
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boss sauces
These sauces pull 
double-duty throughout 
the issue. Save time 
by preparing in large 
batches for use in 
multiple recipes!  

HORSERADISH CREAM 
makes 11/2 cups

1	cup	plain	Greek	
yogurt
¼	cup	creamy	prepared	
horseradish	sauce
2	green	onions,	minced
1	tsp.	Dijon	mustard
1	tsp.	lemon	juice
1/2	tsp.	black	pepper
¼ tsp. salt

Whisk together all 
ingredients. Cover and 
refrigerate until ready to 
use. Can be made up to 
2 days in advance.  
 
 
BROWN BUTTER 
Melt butter in a  
large saucepan over 
medium heat. Cook for  
7-10 minutes, stirring 
frequently, until butter 
is a deep golden brown 
(butter will foam as it 
cooks). Remove from 
heat and allow to cool. 
Transfer to a resealable 
microwave-safe 
container and refrigerate 
up to 2 weeks. To use, 
melt in microwave or 
spread onto food. 

GARLIC HERB 
STRIP LOIN 
ROAST

ACTIVE: 20 MIN - TOTAL: 16 HR

 3-4	 lb.	Certified	Angus	Beef	strip	loin	roast 
 1  tsp. Schnucks salt 
	 1		 tsp.	Schnucks	black	pepper 
	 6		 cloves	garlic,	minced 
	 3	 tbsp.	Schnucks	olive	oil 
	 3		 tbsp.	fresh	rosemary,	chopped 
	 3		 tbsp.	fresh	thyme,	chopped 
	 1		 tbsp.	chili	powder

 

Make ahead (up to 2 days):
1. Lightly score fat side of roast.  
Season generously on all sides with salt 
and pepper. In a small bowl, combine 
garlic, olive oil, rosemary, thyme and chili 
powder then rub mixture all over roast. 
Loosely cover with plastic wrap and 
refrigerate for at least 12 hours.

To serve:
1.  Preheat oven to 450 degrees. Place 
roast fat-side up on a wire rack set inside 

 
a sheet pan. Add to oven and cook for  
15 minutes. Reduce heat to 325 degrees. 
2. Continue to cook until thickest part of 
roast reaches an internal temperature of 
120 degrees (for medium-rare), about  
2½ hours. Allow to rest at least 1/2 hour. 
3. Transfer roast to a cutting board and 
thinly slice. Serve with horseradish cream 
(recipe above) and beef gravy (pg. 20).
SERVES 8: CAL 433, FAT 30G (11G SAT. FAT), 
CHOL 122MG, SODIUM 399MG, CARB 3G  
(1G FIBER, 0G SUGARS), PRO 36G
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HONE Y SAGE  
ROASTED TURKE Y
ACTIVE: 40 MIN - TOTAL: 4 HR 45 MIN

	 1	 12-16	lb.	fresh	or	thawed	turkey,			
	 	 giblet	bag	removed 
	 1		 tbsp.	Schnucks	olive	oil 
 1  tbsp. salt 
	 1		 tbsp.	black	pepper 
	 1		 bunch	fresh	parsley 
	 1		 bunch	fresh	sage 
	 1		 yellow	onion,	quartered 
	 1		 orange,	quartered 
	 1		 cup	Schnucks	honey	 
	 1/2		 cup	white	wine 
	 1/2		 stick	Schnucks	butter 
	 1		 tbsp.	fresh	sage,	chopped	 
	 1		 tbsp.	fresh	rosemary,	chopped
1. Preheat oven to 350 degrees.  
Place turkey in a foil-lined roasting pan; 
pat dry then rub inside and out with olive 
oil, salt and pepper. Loosely stuff cavity 
with parsley and sage bunches, onion and 
orange. Roast for one hour.  
2.  Meanwhile, in a small saucepan 
combine honey, white wine, butter and 
chopped herbs. Bring mixture to a boil 
then simmer for 5 minutes until liquid 
reduces and starts to slightly thicken.  
3.  After 1 hour of roasting, begin basting 
turkey with glaze every 20 minutes. 
Continue roasting until turkey reaches 
an internal temperature of 165 degrees, 
about 1½- 2½ additional hours. Tent with 
foil if bird begins to brown too quickly.  
4.  Transfer to a cutting board and cover 
with foil. Allow to rest 20-40 minutes 
before carving (see our carving video at 
schnucks.com/holiday). Serve immediately. 

SERVES 12: CAL 407, FAT 17G (6G SAT. FAT), 
CHOL 127MG, SODIUM 696MG, CARB 27G  
(1G FIBER, 25G SUGARS), PRO 35G

ORANGE ROSEM ARY   
ROASTED HA M
ACTIVE: 20 MIN - TOTAL: 2 HR 45 MIN

	 1		 8-10	lb.	Schnucks	spiral-sliced	ham	 
	1-2		 oranges,	thinly	sliced	 
	 6		 sprigs	fresh	rosemary	 
	 1		 cup	Schnucks	orange	juice 
	 1	 cup	apple	juice 
	 1		 cup	Schnucks	brown	sugar 
 1/2  tsp. salt 
	 1/2		 tsp.	black	pepper

1. Preheat oven to 325 degrees. Remove 
glaze packet and place ham in a foil-lined 
roasting pan. Insert orange slices and 
rosemary between slices of ham. Cover 
with foil and bake 1½ hours.  
2.  Meanwhile, make glaze. In a small 
saucepan combine juices, brown sugar, 
salt and pepper. Bring mixture to a boil 
then simmer until reduced by half, about  
30 minutes; remove from heat. 
3. After ham has roasted for 11/2 hours, 
remove foil and brush with glaze.  
Cook uncovered (brushing with glaze 
again after 15-20 minutes) until internal 
temperature reaches 140 degrees, an 
additional 30 minutes to one hour.   
4.  Transfer ham to a platter and serve with 
remaining glaze and orange slices.

SERVES 12: CAL 411, FAT 12G (4G SAT. FAT), 
CHOL 161MG, SODIUM 3372MG, CARB 20G 
(1G FIBER, 17G SUGARS), PRO 59G

LEMON 
HORSER ADISH  
SALMON
ACTIVE: 15 MIN - TOTAL: 1 HR 40 MIN

	 1		 lemon,	zested	and	juiced	 
	 2		 tbsp.	Schnucks	brown	sugar 
	 2		 tbsp.	soy	sauce 
	 2		 tbsp.	Schnucks	olive	oil 
	 2		 cloves	garlic,	minced 
	 2		 tbsp.	fresh	dill,	plus	more	 
	 	 to	garnish 
 1  tsp. salt 
	 1/2		 tsp.	black	pepper 
	 1	 21/2-3	lb.	salmon	filet 
	 1/2	 cup	horseradish	cream	(pg.	17) 
	 	 lemon	slices	and	sliced	green	 
	 	 onion,	to	garnish
1. In a small bowl, combine lemon juice 
and zest, brown sugar, soy sauce, oil, 
garlic, dill, salt and pepper. Add salmon, 
skin side down, to a foil-lined baking 
sheet and coat with lemon juice mixture. 
Marinate 1 hour before roasting.  
2 . Preheat oven to 425 degrees. Roast 
salmon for 15-20 minutes depending on 
thickness (10 minutes per inch) or until 
fish flakes easily with a fork. Allow to cool 
for 10 minutes, then top with horseradish 
cream and garnish with lemon slices, fresh 
dill and sliced green onion. 

SERVES 6: CAL 358, FAT 22G (4G SAT. FAT), 
CHOL 105MG, SODIUM 840MG, CARB 8G (1G 
FIBER, 6G SUGARS), PRO 39G

 HEALTHIER HOLIDAYS

It’s best to start with the main course  
as the hunger-fighting protein will  

make you feel full faster.  
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FOR THE MAIN COURSE



good gravy!
Whether you’re serving 
turkey, beef or ham, we’ll 
show you how to make a 
delicious gravy using all of 
those yummy leftover juices 
and bits plus a few add-ins.

1. Start by adding ¼	cup	of	 
pan	drippings from roast to a 
large pan over medium heat. 
Warm until melted. 

2. If desired, add 1 cup 
chopped	onion	or	
mushrooms (or 1/2 cup of 
each) to pan and sauté until 
softened, 5-7 minutes. 

3. Stir in ¼	cup	flour and  
cook until flour browns 
slightly, 2-3 minutes.

4. Next, choose your flavor:

TURKEY Gradually whisk in  
1 cup chicken stock, 1 cup 
white wine, 2 tbsp. chopped 
fresh sage and 2 tbsp. 
chopped fresh thyme.
BEEF Gradually whisk in  
1 cup beef stock, 1 cup red 
wine and 2 tbsp. chopped 
fresh rosemary.
HAM Gradually whisk in  
2 cups apple cider, 1 tbsp. 
whole-grain mustard and  
1 tsp. ground cloves.

5. Bring to a boil and cook, 
stirring frequently, about  
5 minutes or until thickened. 

one potato,    
  two potato
Crispy or creamy? Spud or sweet potato? What about gravy? 
No matter what you’re craving, we’ve got you covered!

 HEALTHIER HOLIDAYS

High in vitamin C and potassium,  
potatoes can be nutritious on their own. 

However, for a lower-carb option, try 
substituting mashed cauliflower.



PAN-FRIED L ATKES
ACTIVE: 45 MIN - TOTAL: 45 MIN

	 2		 large	potatoes,	peeled	and	grated 
	 1		medium	yellow	onion,	thinly	sliced 
	 1/4		 cup	Schnucks	cornstarch 
	 1		 tsp.	Schnucks	baking	powder 
	 1/4		 tsp.	crushed	red	pepper 
	 1/4		 cup	Schnucks	canola	oil,	divided 
	 	 salt	and	pepper,	to	taste
Make ahead (up to 1 day): 
1. In a colander, combine potatoes 
and onion. Using a clean kitchen towel, 
squeeze vegetables until dry, then add to 
a large bowl with remaining ingredients 
(except salt and pepper); stir to combine. 
2. Heat 1 tablespoon oil in a large skillet 
over medium heat. Scoop 1⁄3 cup potato 
mixture into skillet and spread into  
1⁄8-inch-thick latke. Repeat. Fry patties until 
golden brown, 3-4 minutes per side.  
Cook remaining latkes in batches of two, 
adding 1 tablespoon oil to skillet each time. 
3.  Transfer latkes to a wire rack lined with 
paper towels. Season with salt and pepper. 
Serve immediately or cover and refrigerate.
To reheat: On a baking sheet, arrange 
latkes in a single layer. Bake in a 
375-degree oven until crisp and warmed 
through, 10-12 minutes. 

SERVES 10: CAL 116, FAT 6G (0G SAT. FAT), 
CHOL 0MG, SODIUM 64MG, CARB 16G  
(2G FIBER, 1G SUGARS), PRO 1G

BROWN BUT TER  
M ASHED POTATOES
ACTIVE: 15 MIN - TOTAL: 30 MIN

	 4		 lbs.	Yukon	gold	potatoes,	peeled		
	 	 and	quartered	 
	 1/2		 cup	brown	butter	(pg.	17) 
	 1/2		 cup	Schnucks	half	and	half 
	 	 salt	and	pepper,	to	taste
Make ahead (up to 2 days): 
1. In a large pot over medium heat,  
boil potatoes until fork tender, about  
20 minutes. Drain then gently mash. 
2.  Add brown butter, milk, salt and pepper; 
gently stir until combined. Serve immediately 
or cover with foil and refrigerate.
To reheat: Preheat oven to 350 degrees. 
Meanwhile, allow potatoes to reach room 
temperature. Bake foil-covered potatoes 
until heated through, about 40 minutes. 

SERVES 6: CAL 248, FAT 18G (11G SAT. FAT), 
CHOL 48MG, SODIUM 516MG, CARB 21G  
(2G FIBER, 1G SUGARS), PRO 3G

top ’em like 
they’re hot
While they are 
traditionally served 
with sour cream and 
applesauce, these crispy 
potato latkes are the 
perfect vessels for a 
number of toppings.  
Try with cranberry sauce 
(pg. 27), horseradish 
cream (pg. 17) or gravy!

TAT E R  T I P

these recipes can also be 
made with sweet potatoes!
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FOR POTATOES + GRAVY



clockwise from left: savory cornbread dressing, wild rice whole-grain dressing, barley whole-grain dressing, savory baguette dressing

dress up your 
dressing 
Try mixing some of 
these add-ins with your 
dressing before baking:

Bread (as base for 
savory bread dressing): 
Baguette (French), 
brioche, challah, 
cornbread, multigrain, 
pumpernickel, rye, 
sourdough, white 
Grains (as base for 
whole-grain dressing): 
Barley, bulgar, farro, 
quinoa, wild rice, 
Shredded Cheese: 
Cheddar, Gouda, Swiss, 
Parmesan 
Dried Fruits:  
Apricots, cranberries, 
dates, figs, raisins
Fresh Fruits:  
Chopped apples or 
pears, blueberries, 
pitted cherries, 
cranberries, grapes
Herbs & Seasonings: 
Basil, brown sugar, 
chives, cinnamon, citrus 
zest, crushed red pepper, 
dill, honey, maple 
syrup, oregano, parsley, 
rosemary, thyme
Cooked Meats: 
Chopped bacon or 
pancetta, sliced brats, 
diced ham, crumbled 
sausage, chorizo or 
turkey sausage
Chopped Nuts:  
Almonds, hazelnuts, 
pecans, pine nuts, 
pistachio, walnuts 
Veggies:  
Baby spinach, sautéed 
chopped bell pepper, 
roasted chopped 
butternut squash or 
sweet potato, corn, 
roasted fennel, minced 
jalapeño, chopped kale, 
sautéed sliced leeks, 
sautéed mushrooms, 
caramelized onions
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SAVORY  
BRE AD DRESSING
ACTIVE: 15 MIN - TOTAL: 55 MIN

	 1/2		 cup	Schnucks	butter 
	 1		 large	yellow	onion,	chopped	 
	4-5		 ribs	celery,	chopped	 
	 2		 tbsp.	fresh	sage,	chopped 
 1/2  tsp. salt  
	 1/2		 tsp.	black	pepper	 
	10		 cups	dried	bread	cubes	of	choice	 
	 2		 tsp.	poultry	seasoning	 
	11/2		 cups	Schnucks	chicken	broth
Make ahead (up to 1 day): 
1. In a large skillet, melt butter over medium 
heat. Add onion, celery, sage, salt and 
pepper; cook until softened, 5-7 minutes.  
2.  Remove from heat and stir in remaining 
ingredients. Add mixture to a prepared 
baking dish and cover with foil. Refrigerate 
if making ahead. 
To serve: Preheat oven to 400 degrees. 
Meanwhile, allow dressing to reach room 
temperature if refrigerated. Add foil-
covered dressing to oven and bake  
25 minutes; remove foil and return to  
oven. Bake until golden brown, about  
10-15 additional minutes. 

SERVES 12: CAL 190, FAT 9G (5G SAT. FAT), 
CHOL 21MG, SODIUM 478MG, CARB 22G  
(2G FIBER, 3G SUGARS), PRO 4G

WHOLE-GR AIN 
DRESSING
ACTIVE: 15 MIN - TOTAL: 25 MIN

	 3		 tbsp.	Schnucks	butter 
	 3		 cloves	garlic,	minced	 
	 1		 cup	mushrooms,	chopped 
	 1/2		 cup	yellow	onion,	chopped 
	2-3		 ribs	celery,	chopped 
	 2		 apples,	chopped 
	 2		 tbsp.	fresh	rosemary,	chopped 
	 5		 cups	wild	rice	or	whole	grain	 
	 	 of	choice,	cooked 
	 1/2		 cup	Schnucks	chicken	stock 
	 	 salt	and	pepper	to	taste
Make ahead (up to 1 day): 
1. In a large skillet, melt butter over 
medium heat. Add garlic, mushrooms, 
onion, celery, apples and rosemary; cook 
until softened, 5-7 minutes.  
2.  Stir in rice or grain and chicken stock; 
cover and simmer until liquid has been 
absorbed, about 10 minutes. Season with 
salt and pepper. Serve immediately or  
cover and refrigerate.
To reheat: Add dressing and an additional 
1/4 cup chicken stock (or water) to a large 
saucepan over medium heat. Cover and 
cook until warmed through, 12-15 minutes.

SERVES 12: CAL 291, FAT 4G (2G SAT. FAT), 
CHOL 8MG, SODIUM 119MG, CARB 57G  
(6G FIBER, 6G SUGARS), PRO 10G

 HEALTHIER HOLIDAYS

Add plenty of seasonal fruits and veggies 
to  whole-grain or wild rice dressing for a 

fiber-packed, nutritious side dish. 

best  
dressed
Dressing or stuffing? Technically, it isn’t stuffing unless it's 
stuffed into another food. However, we don’t choose sides. 
Call it what you will, our recipes are delicious and perfect for 
the holiday table, no matter what you celebrate.

FOR DRESSING / STUFFING



GREEN BE AN 
BACON BUNDLES
ACTIVE: 25 MIN - TOTAL: 50 MIN

	 8		 strips	Schnucks	bacon 
	 1		 lb.	fresh	green	beans,	ends	trimmed	 
	 2		 tsp.	Schnucks	olive	oil 
	 1		 tsp.	lemon	pepper 
	 1/2		 tsp.	Schnucks	garlic	powder
1. Preheat oven to 400 degrees. Arrange 
bacon on a foil-lined sheet pan and bake 
6-7 minutes. Meanwhile, bring a large pot 
of salted water to a boil. Add green beans 
and cook just until tender, 2-3 minutes. 
Transfer beans to a bowl of ice water. 
2. In a large bowl, stir together green beans, 
oil, lemon pepper and garlic powder.  
3.  Evenly divide beans into 8 piles, about 
10 beans each. Wrap each bundle with a 
piece of bacon and secure with a toothpick. 
Place bundles on a prepared sheet pan and 
bake until bacon is crisp, 12-15 minutes. 
Remove toothpicks and serve immediately.

SERVES 8: CAL 132, FAT 9G (3G SAT. FAT), 
CHOL 21MG, SODIUM 442MG, CARB 5G  
(2G FIBER, 1G SUGARS), PRO 8G

these 
sides 
hustle
Adding variety and personality to the meal, sides 
often steal the show, turning the ordinary into a 
celebration. Our recipes check all of the cheesy, 
sweet and savory boxes. 
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C AULIFLOWER 
KUGEL
ACTIVE: 15 MIN - TOTAL: 1 HR 20 MIN

	 2		 heads	cauliflower,	chopped 
	 1		 large	onion,	finely	chopped 
	 1		 lemon,	juiced	and	zested 
	 4		 large	Schnucks	eggs 
	 2		 cups	whole-milk	ricotta	cheese 
	 1		 cup	fresh	parsley,	chopped,	divided	 
	 1/2		 cup	Schnucks	shredded	Swiss	cheese		 
	 1/4		 tsp.	salt,	divided	 
 1⁄8		 tsp.	black	pepper 
	 3		 tbsp.	Schnucks	butter,	melted 
	 1/2		 tsp.	Schnucks	garlic	powder 
	 3/4		 cup	panko	breadcrumbs
Make ahead (up to 2 days): 
1. Preheat oven to 400 degrees.  
Toss cauliflower and onion with lemon 
juice and zest. Spread on a baking sheet 
and roast for 25 minutes until cauliflower 
and onion soften and start to brown.  
2.  In a large bowl, mix eggs, ricotta,  
3/4 cup parsley, Swiss cheese, 1⁄8 teaspoon salt 
and pepper. Stir in cauliflower mixture and 
transfer to a prepared 8x8-inch baking dish. 

3. Stir together butter, garlic powder and 
remaining parsley and salt. Top cauliflower 
mixture with panko then butter mixture. 
Cover and refrigerate if making ahead.
To serve: Bake uncovered in a 400-degree 
oven until warmed through, 25-35 minutes.

SERVES 8: CAL 161, FAT 11G (6G SAT. FAT), 
CHOL 116MG, SODIUM 205MG, CARB 9G  
(3G FIBER, 4G SUGARS), PRO 9G

SWEE T AND SPIC Y 
ROASTED CARROTS 
AND RED ONIONS
ACTIVE: 20 MIN - TOTAL: 1 HR

	 2		 tbsp.	Schnucks	olive	oil 
	 3		 tbsp.	Schnucks	honey 
	 1		 tsp.	Cajun	seasoning	or	hot	sauce 
	 1/2		 tsp.	Schnucks	crushed	red	pepper 
	 1/2		 tsp.	smoked	paprika 
	 2		 red	onions,	sliced	into	wedges 
	 1	 lb.	fresh	carrots,	trimmed,	peeled,		
	 	 halved	lengthwise	and	cut	into		 	
	 	 2-inch	segments 
	 2		 sprigs	fresh	thyme 
	 	 fresh	parsley,	chopped,	to	garnish

1. Preheat oven to 400 degrees. In a  
small bowl, combine olive oil, honey,  
Cajun seasoning, crushed red pepper  
and paprika. 
2.  In a large bowl, combine onions and 
carrots and pour honey mixture over  
top. Toss to evenly coat then spread 
veggies on greased baking sheet.  
Add thyme sprigs to pan and roast for 
30-40 minutes, stirring once, until veggies 
soften and caramelize. 
3.  To serve, transfer vegetables to a 
platter. Season with salt and pepper, if 
desired, and top with chopped parsley. 

SERVES 8: CAL 92, FAT 4G (1G SAT. FAT), 
CHOL 0MG, SODIUM 48MG, CARB 16G  
(3G FIBER, 11G SUGARS), PRO 1G
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FOR VEGGIES + CASSEROLES



customize your 
cranberry sauce 
For a twist on tradition, 
try adding some of the 
following to the pan 
before roasting:

• chopped apples  
or pears

• whole blueberries
• chopped dates
• whole grapes
• minced jalapeño
• mustard seeds
• chopped nuts: walnuts,  

pecans or pistachios
• minced onion, shallot  

or ginger
• chopped orange  

and/or orange zest
• chopped pineapple
• pomegranate arils
• raisins/dried fruit

 HEALTHIER HOLIDAYS

Reduce the added sugar while adding nutrition to your 
cranberry sauce by swapping half of the brown sugar for 

crushed pineapple or mashed strawberries.    
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ROA STED  
CRANBERRY SAUCE
ACTIVE: 5 MIN - TOTAL: 2 HR

	 6		 cups	fresh	or	frozen	cranberries	 
	 	 (2	12	oz.	bags) 
 1⁄3		 cup	Schnucks	orange	juice 
	 2		 tbsp.	balsamic	vinegar 
	 1/2		 tsp.	ground	cinnamon 
	 1		 cup	Schnucks	brown	sugar 
	 2		 tsp.	minced	sage	or	rosemary
Make ahead (up to 7 days): 
1. Preheat oven to 375 degrees. Combine 
all ingredients in a large baking dish and 
stir well to combine. Roast for 40 minutes, 
stirring halfway through.  
2.  Cover and refrigerate at least one hour. 

SERVES 12: CAL 65, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 4MG, CARB 15G  
(1G FIBER, 13G SUGARS), PRO 0G

CHEESY COLL ARD 
GREEN GRATIN
ACTIVE: 35 MIN - TOTAL: 1 HR 15 MIN

	 2		 bunches	collard	greens,	 
	 	 coarsely	chopped	(stems	removed) 
	21/2		 cups	Schnucks	half	and	half 
	 3		 cloves	garlic,	minced 
	 2		 tbsp.	Schnucks	butter 
	 1		medium	yellow	onion,	chopped 
	 2		 tbsp.	Schnucks	flour 
	 2		 cups	grated	Parmesan	cheese,	divided 
	 1		 cup	cornbread,	crumbled 
	 	 salt	and	pepper,	to	taste
Make ahead (up to 8 hours): 
1. Bring a large pot of salted water to a boil 
over medium heat. Add collard greens and 
boil until tender, 4-5 minutes. Drain, transfer 
to a bowl of ice water and allow to cool. 
Drain and squeeze dry with paper towels.  
2.  In a saucepan over medium-low heat, 
bring half and half and garlic to a boil and 
simmer for 5 minutes. Remove from heat. 
3.  Melt butter in a large ovenproof skillet 
over medium heat. Add onions and sauté 
until softened, 3-4 minutes. Stir in flour and 
cook for 1-2 additional minutes. 
4. Stir in half and half mixture, one cup 
Parmesan and cooked collard greens 
then remove from heat. Evenly top with 
remaining Parmesan and bread crumbs. 
Cover and refrigerate if making ahead. 
To serve: Preheat oven to 350 degrees. 
Allow to reach room temperature if 
refrigerated. Bake until warmed through 
and golden brown, 25-30 minutes. 

SERVES 8: CAL 285, FAT 19G (12G SAT. FAT), 
CHOL 62MG, SODIUM 578MG, CARB 17G  
(3G FIBER, 1G SUGARS), PRO 14G

STUFFING FILLED  
ACORN SQUASH
ACTIVE: 25 MIN - TOTAL: 1 HR

	 3		 large	acorn	squash 
	 2		 tsp.	Schnucks	olive	oil 
 ¼  tsp. salt 
	 1/4		 tsp.	black	pepper 
	 3		 cups	whole-grain	dressing	(pg.	23) 
	 1/2	 lb.	turkey	sausage,	cooked	 
	 	 and	crumbled 
	 1/4		 cup	Schnucks	walnuts,	chopped 
	 1/4		 cup	panko	breadcrumb 
	 1		 8	oz.	container	pomegranate	arils	or 
	 	 1	cup	seeds	from	fresh	pomegranate 
	 	 fresh	parsley,	chopped
Make ahead (up to 2 days): 
1. Preheat oven to 400 degrees. Halve 
squash vertically and scoop out seeds.  
Brush with oil then top with salt and pepper.  
2. Arrange cut side down on a baking sheet 
and roast until soft, about 30 minutes. 

Meanwhile, in a large saucepan over 
medium heat, stir together whole-grain 
dressing, cooked sausage and walnuts; cook 
until warmed through. 
3. Remove squash from oven and flip. 
Divide dressing mixture among squash 
and top with panko. Return to oven and 
bake until panko is crispy and golden, 
about 10 minutes or, if making ahead, 
cover with foil and refrigerate.
To serve:  
1. If refrigerated: bake foil-covered squash 
in a 350-degree oven until heated through, 
20-30 minutes. Remove foil and increase 
oven temperature to 400 degrees. Return 
to oven and bake until panko is crispy and 
golden, about 10 minutes. 
2. Evenly top with pomegranate and 
parsley; serve immediately.

SERVES 6: CAL 535, FAT 12G (3G SAT. FAT), 
CHOL 25MG, SODIUM 412MG, CARB 94G  
(11G FIBER, 10G SUGARS), PRO 19G

FOR VEGGIES + CASSEROLES



short and  
sweet

HARVEST APPLE 
CHEESECAKE CUPS
ACTIVE: 20 MIN - TOTAL: 20 MIN

	 2		 boxes	(30	shells)	frozen	mini	phyllo		
	 	 shells,	thawed 
	 1		 24.3	oz.	container	no-bake		 	
	 	 cheesecake	filling	(in	dairy	aisle) 
	 1		 tbsp.	Schnucks	butter 
	 2		 apples,	peeled	and	finely	chopped 
	 1	 tsp.	cornstarch 
	 1		 tsp.	Schnucks	cinnamon 
	 1/2		 tsp.	Schnucks	nutmeg 
	 1		 tbsp.	brown	sugar
Make ahead (up to 6 hours): 
1. Fill each shell with about 1 tablespoon 
cheesecake filling. Refrigerate ten minutes.  
2.  Melt butter in small saucepan over 
medium heat. Toss chopped apples with 
cornstarch, cinnamon and nutmeg then 
add to saucepan. Stir in brown sugar 
and cook until apples soften and mixture 
thickens, about 5-7 minutes.  
3. Evenly top cheesecake cups with apple 
mixture. Refrigerate until ready to serve.

SERVES 30: CAL 96, FAT 6G (4G SAT. FAT), 
CHOL 25MG, SODIUM 88MG, CARB 9G  
(0G FIBER, 7G SUGARS), PRO 1G

CR ANBERRY 
HOLIDAY TRIFLE
ACTIVE: 15 MIN - TOTAL: 1 HR 15 MIN

	 2		 cups	unsweetened	coconut	flakes 
	 1	 16	oz.	Schnucks	loaf	cake	of	choice,	 
	 	 cut	into	2-inch	pieces	 
	 2		 3.4	oz.	boxes	vanilla	or	lemon	 
	 	 pudding,	prepared	according	to		 	
	 	 package	directions 
	11/2		 cups	cranberry	sauce	(page	27) 
	16	 oz.	whipped	topping
1. Add coconut to a large microwave-safe 
container. Microwave 4-5 minutes, stirring 
every minute, until the coconut begins to 
brown. Allow to cool completely. 
2. In a trifle dish, layer half of the cake, 
half of the pudding, half of the cranberry 
sauce, 1 cup whipped topping and half of 
the toasted coconut. Repeat. 
3.  Cover and refrigerate at least one hour 
before serving.  

SERVES 12: CAL 566, FAT 30G (25G SAT. FAT), 
CHOL 28MG, SODIUM 425MG, CARB 69G  
(3G FIBER, 39G SUGARS), PRO 7G

pump ʼem up! 
Instead of apples, try 
topping cheesecake 
cups with 1 teaspoon 
pumpkin pie mix, a 
dollop of whipped 
cream and a pinch of 
pumpkin pie spice. 

These no-fuss desserts don’t need to be baked and 
require very little legwork—just layer and chill!
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 HEALTHIER HOLIDAYS

You don’t need to skip dessert—just 
don't overdo it. Even just a few bites  

will satisfy a sweet tooth!

FOR DESSERTS
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