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simply a cut above 
In his 30-plus years at Schnucks, Anthony has contributed passion and insight to his role in a 

number of ways—by using his knowledge to prepare flavorful cuts of meat and by passing on 
his grilling expertise to anyone who asks. Anthony is enthusiastic about helping customers and 

is always willing to provide valuable information on how to make the most of their purchase.  

For juicy and delicious grilled meat, Anthony recommends allowing it to reach room 
temperature first and keeping your grill’s temperature on the lower end. See pages 

4-5 for information on how to properly set up your grill. 

For baby back ribs, Anthony suggests caramelizing them in a mixture of apple 
juice and brown sugar. First, grill ribs (seasoned with salt and pepper) over 

indirect heat until almost done*, then place on a large sheet of foil, cover with 
mixture, wrap tightly and finish cooking. “The meat falls off the bone,” Anthony 

explains. “You'll never forget the smell once you open the foil.”

* While pork is safe to eat at 145 degrees, we recommend a final temperature 
of about 190 degrees for ribs to ensure the most tender meat.

THE STORY OF FLAVOR
Angus is a breed, but Certified 
Angus Beef® is the best of the 
best—meeting 10 exacting 
standards for mouthwatering 
flavor, tenderness and 
juiciness. We are dedicated 
to quality, which is why we are 
proud to carry beef that bears 
this distinguished title. 

A SCHNUCKS ORIGINAL
We are proud to have 
invented the pork steak, a 
quick-grilling St. Louis staple. 
Toss a side of greens on the 
grill while you’re cooking and 
you’ve got a full dinner that 
can be served in a snap! 

pg.10

Anthony  
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FAVES
SUMMER Kara Behlke

Schnucks Director of  
Health & WellnessHealthy summer snacks should be as easy-breezy as 

summer itself. Try adding one of these incredibly tasty 
products into your snack rotation!  

5FAVES FOR

SUMMER
KarKara'a'ss

GT'S SACRED LIFE  
KOMBUCHA

GT’s is celebrating 
25 years with this 

nourishing, limited-
edition drink that 

combines raw, organic, 
kombucha—a  

fermented, naturally 
effervescent tea rich 
in probiotics—with 

refreshing coconut water, 
fresh-pressed ginger and 

blue spirulina.

SUN-MAID  
SOUR RAISINS

With a little added sour 
pucker, no added sugar 
and no artificial flavors 
or colors, these yummy 

golden raisins are  
the healthy version of  

a fruit snack! Best of all, 
you will enjoy them just 
as much as your kids! 

Try them today in flavors 
such as strawberry, 

watermelon and lemon!

JUSTIN'S 
FLAVORED NUT  

BUTTER POUCHES
This company got its 
start when founder 
Justin Gold began 

making flavored nut 
butters to fuel his long 
bike rides. Using only 
simple, high-quality 
ingredients, these 

protein-packed pouches 
are a convenient 
on-the-go snack.  

FROM THE 
GROUND UP 

CAULIFLOWER 
CRACKERS

Cauliflower—available 
in a number of forms 

(whole, chopped, riced 
and mashed)—is a 

versatile and trendy 
food favorite. Now, you 
can add a little crunch 
to your day with these 

nutritious crackers made 
with real cauliflower!

SILK OAT YEAH! 
OATMILK

Made from the simple, 
natural goodness of 
oats, this dairy-free 
drink is an excellent 

source of calcium that 
makes a refreshing 

beverage on its own but 
will also add a luxurious 
texture and wonderful 

flavor to a bowl of 
cereal, a tasty smoothie 
or a glass of iced coffee.

1. 2. 3. 4. 5.

1

2

3

4

5
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5 STEPS TO BECOME A GRILLMASTER

prep
Set yourself (and your grill) up to 
SAVE TIME this summer!

prep  
school

PREVENT  
FLARE-UPS
While leaping flames in 
the grill may look cool, 
they are not ideal for your 
food. Reduce flare-ups 
by trimming meat of 
excess fat, keeping the 
grate clean and avoiding 
windy areas. If you do 
experience a burst of 
flames, move your food to 
indirect heat and wait for 
them to die down. 

PREP YOUR 
PROTEIN
Remove meat from 
refrigerator and 
allow to reach room 
temperature while grill 
is preheating (timing will 
vary depending on the 
thickness of the cut). 
Before cooking, pat 
meat dry with a paper 
towel and season  
as desired.

A CLEAN START
Preheat your grill to high 
or light charcoal and 
wait for the coals to be 
covered with white ash. 
Once grate is hot, scrub 
with a grill brush until 
clean. No grill brush? 
No problem! A ball of 
aluminum foil pinched 
between tongs will do the 
trick! After cleaning, set 
up your grill for two-zone 
cooking (page 5).

LID ON OR OFF?
The grill’s lid will allow 
food to be heated from 
all sides (like an oven). 
You can grill uncovered 
while preparing quick-
cooking foods—but for 
thicker cuts of meat, 
sear with the lid off, then 
cover to bring food to 
temp. What about the 
vents? Leave the bottom 
vents fully open and use 
the top vents to adjust 
the temperature.

LET IT BE
Resist the urge to press 
down on food while it’s 
cooking. All that will 
do is cause juices—and 
flavor—to escape. If 
you are making a smash 
burger (like on page 7), 
you can press down as 
soon as the beef touches 
the surface—but that’s 
it! Finally, let all meat rest 
5-10 minutes after taking 
it off the grill to ensure 
it’s as juicy as possible.

1 2 3 54

UNIVERSAL SPICE RUB
 In a medium bowl, combine  

1/2 cup smoked paprika,  
1/4 cup garlic powder, 3 tbsp. 

salt, 3 tbsp. dried oregano, 
2 tbsp. black pepper, 2 tbsp. 
onion powder, 2 tbsp. brown 

sugar and 2 tbsp. cumin 
or cayenne pepper. Mix 

well and store in an airtight 
container in a cool, dry place.

4    SCHNUCKS.COM/SIMPLYSCHNUCKS



Direct 
Heat Time

Indirect 
Heat Time

Internal 
Temp

B
E

E
F

Ground Beef Patty 
3/4-inch thick 4-6 min 4-6 min 160°

Hot Dog 
precooked 2-3 min 4-6 min* -

Steak 
1-inch thick 8-12 min - 145°

P
O

R
K

Bratwurst 
fresh 2-3 min 15-20 min* 160°

Bratwurst 
precooked 3-5 min 8-10 min -

Pork Chop or Steak 
1/2- to 3/4-inch thick 6-8 min - 145°

Pork Tenderloin 
1 pound 6-10 min 15-25 min 145°

P
O

U
LT

R
Y

Boneless Chicken Breast 
pounded 1/2-inch thick 6-8 min - 165°

Chicken Pieces 
bone-in 6-10 min 25-30 min 165°

Ground Chicken 
or Turkey Patty 
3/4-inch thick

4-6 min 4-6 min 165°

FI
SH

Fish, Filet or Steak 
1-inch thick 8-12 min - 145°

Shrimp 
raw 4-8 min - 145°

V
E

G
E

TA
B

LE
S

Asparagus 6-8 min - -

Bell Pepper 
whole 10-12 min - -

Corn 
husked 10-12 min - -

Corn 
in husk 25-30 min - -

Onion 
1/2-inch slices 5-8 min - -

Portobello 
Mushroom whole 10-15 min - -

Squash/Zucchini 
1/2-inch slices 6-10 min - -

Tomato 
medium, whole 5-8 min - -

GET IN THE ZONE
If we had to name the most important grilling technique, it 
would be two-zone cooking. For thicker cuts of meat, this 
method will give you a delicious seared crust over direct 
heat while allowing you to finish the job over the indirect 

zone for juicy, tender perfection. Some quick-grilling foods 
may not need both areas, but you should still leave a cooler 

space to protect against flare-ups (see page 4). For gas 
grills, preheat to medium-high then turn off a burner or two 
(depending on the size of your grill). For charcoal grills, push 

hot coals to one side, creating a gently sloping mound. 

grillin’ time 
Keep this page on hand (along with an instant-read meat thermometer) to 
ensure fast and delicious grilled food every time. First, set yourself up for 

two-zone cooking (see instructions on right). Then, starting with direct heat 
(unless indicated otherwise), grill according to chart, flipping halfway through 

each zone’s cook time. There are many variables, so cook times may differ 
slightly. Just make sure your food is up to temp before digging in! 
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Quick ketchup combos 

Mustard match-ups

Mix up your mayo  

Mix all three to make our All-American Sauce!
½ cup ketchup + ¼ cup mustard + ¼ cup mayo

• balsamic vinegar
• curry powder
• honey + hot sauce
• horseradish
• ranch dressing

• smoked paprika
• soy sauce +  

crushed pineapple
• sriracha or hot sauce
• tartar sauce

• applesauce
• chopped fresh herbs
• Creole seasoning
• chili garlic sauce

• honey
• pickle relish
• teriyaki sauce
• wasabi paste

• adobo sauce  
(from canned  
chipotle peppers) 

• basil pesto
• black pepper

• chopped fresh herbs 
• Dijon mustard 
• lemon or lime juice
• sweet Thai chili sauce

*Start with indirect heat

SIMPLY  | JUNE - JULY 2020     5
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Have your steak and eat it too. With these 30-minute meal 
ideas, you can spend less time grillin’ and more time livin’! 

Perfect grilled smash burgers: Prepare grill for 
direct heat and place an ovenproof griddle on 
grate to preheat. Divide 1 lb. Schnucks ground 
beef into 4 equal-size balls and season with salt 
and pepper. Cover griddle with olive oil; add 
beef and immediately press down with spatula to 

flatten (after flattening, do not press down on beef again). 
Cook for 3 minutes then flip and top each patty with 
a slice of American cheese. Cover and cook until beef 
reaches an internal temperature of 160 degrees or until 
desired doneness.

For sandwich: Stack one or two prepared burger patties 
on toasted buns topped with sliced tomato, sliced 
onion, sliced pickles, shredded lettuce and condiments 
of choice. We recommend using Red Gold Ketchup, 
Schnucks yellow mustard and Schnucks mayonnaise to 
make our All-American Sauce on page 5. Or, for some 
added kick, try our Zesty Burger Sauce. (Find the recipe 
in our archive at schnucks.com/simplyschnucks - May 
2019, pg. 11).   

PER SERVING: CAL 450, FAT 25G (10G SAT. FAT), CHOL 90MG, 
SODIUM 860MG, CARB 28G (2G FIBER, 6G SUGARS), PRO 28G

1
ALL-AMERICAN SMASH BURGER 

Serves: 2-4  |  Active: 10 min  |  Total: 15 min

FASTER food

Save even more time 
with Schnucks  

loaded burgers —
toppings are  

optional but not 
necessary. Just cook 

and serve! 

RED GOLD 
KETCHUP 

is tangy, delicious 
and perfect for 

topping all of your 
summer grilling 
favorites. Use it 
on its own or in 

our All-American 
Sauce (pg. 5).

SIMPLY  | JUNE - JULY 2020     7



READY-TO-ROLL SUMMER HERB BUTTER 
Makes: about 2 cups |  Active: 5 min  |  Total: 5 min

Add 2 sticks Schnucks unsalted butter (softened),  
½ cup chopped fresh herbs (such as parsley, dill, basil, 
rosemary and/or thyme), ½ tsp. salt, 1 tsp. lemon 

zest and ½ tsp. crushed red pepper (if some heat is desired) to a 
large bowl. Using a fork, mash ingredients together until combined. 
Transfer mixture to parchment paper (or plastic wrap) and form into 
a log. Wrap tightly and refrigerate until solid. Dollop onto grilled 
proteins, bread or grilled corn on the cob (pg. 5). 

2

3

4

SIMPLE HERBED SALMON WITH 
GRILLED TOMATO SAUCE  
Serves: 4  |  Active: 20 min  |  Total: 20 min

Perfect grilled salmon: Prepare grill for 
direct heat. Brush four 1-inch thick (6-8 oz.) 
salmon fillets (skin on) with melted  
Summer Herb Butter (above) or brush with 
Schnucks olive oil and season with salt and 
pepper. Add to grill over direct heat skin-side 
down. Cover and cook 6-8 minutes. Flip 
and cook until salmon reaches an internal 
temperature of 145 degrees, 2-4 minutes. 
Rest and serve.

For grilled tomato sauce: In a large bowl 
whisk together ¼ cup melted Summer 
Herb Butter and 1 tbsp. balsamic vinegar. 
Add 2 cups cherry tomatoes to mixture 
and toss to coat. Add tomatoes to a grill 
basket (or skewers) and grill over direct 
heat until blistered, 3-5 minutes. Add grilled 
tomatoes to a large bowl and gently mash 
with a potato masher or fork. Season with 
remaining herb butter mixture, if desired. 
Serve over your favorite grilled protein or 
use as a pasta sauce.  

PER SERVING: CAL 430, 
FAT 32G (15G SAT. 
FAT), CHOL 140MG, 
SODIUM 280MG, 
CARB 4G (0.5G 
FIBER, 3G 
SUGARS), 
PRO 36G

QUICK GRILLED GUACAMOLE 
Serves: 8  |  Active: 10 min  |  Total: 15 min

Prepare grill for direct heat. Add 2 halved and pitted 
avocados (cut-side down), 1-2 whole jalapeños, slices of 
1 small red onion and 1 medium tomato to grill and cook 
until charred, 5-8 minutes, turning occasionally. Scoop 

avocado into a bowl and mash until smooth. Chop grilled vegetables 
(removing seeds from jalapeños) and add to bowl with 1 tsp. lime juice 
and ¼ cup chopped cilantro. Stir until combined and season with salt 
and pepper. Serve as a dip or on top of Steak Fajita Foil Packs (pg. 9).

PER SERVING: CAL 90, FAT 7G (1G SAT. FAT), CHOL 0MG, SODIUM 80MG, 
CARB 7G (4G FIBER, 2G SUGARS), PRO 1G

Save even more 
time by letting us 
season and cook 

your fresh seafood 
in store for free! 

FASTER food

8    SCHNUCKS.COM/SIMPLYSCHNUCKS



88 EASY BBQ CHICKEN SALAD 
Serves: 4  |  Active: 20 min  |  Total: 20 min

Perfect grilled chicken breast: Prepare grill for direct 
heat. Pound Schnucks boneless, skinless chicken 
breasts to ½-inch thick. Coat chicken with Schnucks 

olive oil and season with salt and pepper. Add chicken to grill over 
direct heat and cook until internal temperature reaches 165 degrees, 
6-8 minutes, turning once halfway through. About 2 minutes before 
chicken is done, (if desired) brush all sides with Schnucks barbecue 
sauce and cook 1 minute per side. Rest and serve. 

For salad: Grill 4 chicken breasts and vegetables of choice (pg. 5). 
Prepare two 14.4-oz. barbecue ranch salad kits and divide among  
4 plates. Slice chicken and chop vegetables; divide among plated salads. 

PER SERVING: CAL 780, FAT 33G (7G SAT. FAT), CHOL 185MG,  
SODIUM 1230MG, CARB 58G (7G FIBER, 31G SUGARS), PRO 60G

5.
Shrimp Boil Foil Pack 
Cook time: about 12-15 minutes

• 12 oz. smoked sausages, sliced 
• 12 oz. 31-40 count raw peeled  

and deveined shrimp
• 12 little neck clams, scrubbed
• 3 ears of raw corn, quartered
• 1½ lbs. baby red potatoes,  

cooked and quartered
• 2 tbsp. Old Bay seasoning
• ½ cup Summer Herb Butter  

(pg. 8), melted
• 1 lemon, cut into 4 wedges

6.
Fajita Foil Pack  
Cook time: 20-25 minutes 

• 1½ lb. raw sirloin steak or boneless 
chicken breast, sliced ¼-inch thick

• 1 medium yellow onion, sliced
• 2 bell peppers, seeded and sliced 

(or frozen pepper and onion 
strips, thawed)

• 2 jalapeños, seeded and sliced
• 2 tbsp. taco seasoning
• 2 tbsp. Schnucks olive oil 
• ¼ tsp. salt and pepper
serve with: tortillas, salsa, limes, 
guacamole, sour cream and cilantro

7. 
Summer Veggie Foil Pack  
Cook time: 10-12 minutes  

• 1 zucchini, chopped
• 1 yellow squash, chopped
• 1 onion, thinly sliced
• ½ lb. green beans or asparagus, 

trimmed and halved
• 1 cup cherry tomatoes
• 4 cups cooked rice
• ½ cup Summer Herb Butter  

(pg. 8), melted 
• ½ tsp. salt and pepper
serve with: lemons and fresh dill

Save even more 
time with  

pre-marinated 
chicken breast 

from our butcher 
counter—just cook 

and serve! 

foil packs
Prepare grill for direct heat. Combine 
ingredients and evenly divide among 
four 12x12-inch sheets of heavy-duty 
foil. Form packets by bringing sides 

together and folding to secure. 
Grill for specified time, rotating 
occasionally. Let rest 5 minutes 

before carefully opening (packet 
may contain hot steam). Each  

recipe makes 4 servings.  

CLEANUP-
FREE

5

6

7
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Save even more 
time by using 

Schnucks  
fully-cooked 

bacon—just heat 
according to 
directions.

10

11

12

13

14

15

FASTER food

11.
Grilled Hawaiian Dog 
• mayo + soy sauce 
• grilled onion
• grilled jalapeño
• grilled pineapple

12.
Cookout Dog 
• baked beans 
• Schnucks mustard 

potato salad
• Schnucks wavy 

potato chips
• yellow mustard

13.
Reuben Dog 
• Swiss cheese 
• sauerkraut
• pickle
• Schnucks Thousand 

Island dressing
• celery salt

14.
Street Corn Dog 
• grilled corn 
• feta cheese
• mayo + lime juice
• cilantro
• chili powder

15.
PB&J Dog 
• peanut butter 
• cream cheese
• pepper jelly
• cooked bacon
• chopped peanuts

10.
Buffalo Blue Dog 
• shredded carrot 

and celery tossed 
with blue cheese 
dressing

• blue cheese 
• Schnucks hot sauce
• chives

ofDOG DAYS summer

PERFECT GRILLED  
HOT DOGS 
Prepare grill for two-zone cooking. 
Add hot dogs to grill over indirect 
heat. Cover and cook until warmed 
through, turning occasionally,  
4-6 minutes. Move to direct heat  
and cook until desired doneness.  

SPEEDY PORK STEAK 
WITH GRILLED GREENS 
Serves: 4 
Active: 15 min  |  Total: 20 min

Perfect grilled pork steak: 
Prepare grill for direct heat (or 
two-zone if making grilled greens). 
Coat four ½-inch Schnucks pork 
steaks with olive oil and season 
with salt and pepper. Add pork 
to grill over direct heat and 
cook until reaching an internal 
temperature of 145 degrees,  
6-8 minutes, flipping once halfway 
through. About 2 minutes before 
pork is done, brush liberally with 
barbecue sauce* and cook  
1 minute per side. Rest and serve.

* For true St. Louis flavor, 
use Doris Schnuck’s famous 
barbecue sauce. (Find the recipe 
in our archive at schnucks.com/
simplyschnucks - June 2017, pg. 9).

For grilled greens: Drizzle 1 tbsp. 
olive oil over 1 bunch kale leaves 
or fresh mustard greens. Grill 
over indirect heat until starting to 
char, 1-2 minutes. Chop or tear 
into pieces and season with lemon 
juice, salt and pepper. 

PER SERVING: CAL 310, FAT 20G  
(6G SAT. FAT), CHOL 60MG, SODIUM 
290MG, CARB 9G (4G FIBER,  
5G SUGARS), PRO 25G

10    SCHNUCKS.COM/SIMPLYSCHNUCKS



BEER BRAT GRILLED PIZZA 
Serves: 6  |  Active: 25 min  |  Total: 30 min

Perfect grilled brats: Remove Schnucks 
brats from refrigerator while preparing 
grill for two-zone cooking. Place brats over 
indirect heat. Cover and cook until internal 
temperature reaches 160 degrees,  
15-20 minutes, turning once halfway 
through. Move brats to direct heat and  
cook until charred, turning frequently,  
2-3 minutes. Rest and serve.

For pizza: Grill 4 Folds of Honor beer  
brats, 2 bell peppers and 1 onion (pg. 5).  
Slice brats and chop vegetables, then set 
aside and cover with foil to keep warm.  
Add 2 flatbreads to grill over direct heat, 
cover and cook until warm and starting to 
char, 2-3 minutes. Flip then evenly divide  
1/2 cup coarse-ground mustard, sliced 
brats, grilled veggies and 2 cups shredded 
white Cheddar cheese among flatbreads. 
Cover and cook until cheese is melted, 
3-5 minutes. Slice, garnish with chopped 
parsley and serve. 

PER SERVING: CAL 560, FAT 32G (13G SAT. FAT), 
CHOL 80MG, SODIUM 1560MG, CARB 40G (3G 
FIBER, 3G SUGARS), PRO 24G

16
UN-EGG-SPECTED 
GRILLED BREAKFAST 
SANDWICH 
Serves: 4
Active: 25 min 
Total: 25 min

Perfect grilled steak: 
Prepare grill for direct heat 

(or two-zone if making breakfast sandwich). 
Coat 1 to 1½-inch Certified Angus Beef® 
steaks with Schnucks olive oil, season 
with salt and pepper and let reach room 
temperature. Grill uncovered over direct heat 
until starting to char, about 4 minutes. Flip, 
cover and grill until desired doneness or until 
internal temperature reaches 145 degrees. 
Rest and serve.

For sandwich: Grill 1 lb. steak and 1 bell 
pepper (pg. 5). Add 4 Schnucks eggs (in 
shells) to grill over indirect heat. Cover and 
grill 10-14 minutes (depending on desired 
yolk consistency), turning occasionally. Let the 
steak, pepper and eggs rest. Butter 8 slices 
Texas toast and grill over indirect heat for  
2 minutes. Flip then divide 4 slices Swiss 
cheese among 4 slices of bread. Cover and 
cook until cheese is melted, 1-2 minutes.  
Peel and slice eggs. Slice steak and pepper. 
Divide ingredients among toast to make 
sandwiches. Top with ketchup, if desired.

PER SERVING: CAL 710, FAT 42G (18G SAT. FAT), 
CHOL 320MG, SODIUM 750MG, CARB 43G  
(3G FIBER, 7G SUGARS), PRO 42G 1717

At Schnucks, we are proud 
to serve Certified Angus 

Beef ®. Look for the logo to 
ensure every bite is tender, 

juicy and full of flavor. 

Save even 
more time with 

precooked, peeled 
eggs. Find them in  

the dairy aisle!
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Pesto Chicken Kabobs  
direct heat:  8-12 min  
• Chicken, cubed
• Pineapple, chopped
• Cherry tomatoes
Season with:  
Salt and pepper
Finish with: Basil pesto

Steakhouse Kabobs  
direct heat:  6-10 min  
• Certified Angus Beef® 

sirloin steak, cubed
• Cooked baby red 

potatoes, halved
• Asparagus, halved
• Mushrooms
Season with:  
Salt and pepper
Finish with: 
Steak sauce 
Blue cheese crumbles

Fresh Veggie Kabobs  
direct heat:  10-12 min 
Marinade: Lemon Herb 
(Find the recipe in the 
archive at schnucks.com/
simplyschnucks - May 
2019, pg. 12.)

• Mushrooms
• Bell pepper and onion,  

cut in 1-inch pieces
• Yellow squash, cut into 

½-inch rounds
• Broccoli florets

Beef Teriyaki Kabobs  
direct heat:  6-8 min  
Marinade: Bottled 
teriyaki sauce
• Certified Angus Beef® 

sirloin steak, sliced
Finish with:  
Sliced green onion 
Sesame seeds 
Lime juice

BBQ Pork Kabobs  
direct heat:  6-8 min   
• Pork tenderloin, sliced
Season with:  
Olive oil 
Garlic powder 
Salt and pepper
Baste with:  
Mixture of ½ cup 
barbecue sauce and  
1 tbsp. orange juice

18. 19. 20. 21. 22.

Save even more 
time by letting 
us do some of 
the prep work! 

Schnucks Short 
Cuts—featuring 
a variety of fruits 
and vegetables—

are cut fresh  
in store. 

Schnucks 100% 
natural chicken is 

hatched, raised  
cage-free and 

harvested in the USA.

18

19

20

21

22

and QUICK     EASY 

kabobs
A little pep in your prep: Slice your 
ingredients into ¼-inch-thick strips or 
chop into uniform 1-inch pieces. If using 
a marinade, now is the time to do it. 
Marinate at least 30 minutes—or better 
yet, do this a day in advance for more 
flavor without the waiting. 

Soak it all in: If you’re using wooden skewers, soak 
them in water for 30 minutes so they don’t catch fire. 
Save time by soaking a bunch and freezing until you’re 
ready to cook!

Skewered in your favor: Toss ingredients with oil and 
seasoning. If using chopped ingredients, slide onto 
skewer, leaving a little space in between. If using sliced 
protein, thread onto skewer.

Light it up: Add kabobs to preheated grill and cook, 
turning and basting halfway through.

Photo finish: Now that your kabobs have finished 
cooking, it’s time to add even more flavor and texture! 
Top with sauces, herbs, spices, cheese, etc. and serve.  
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Bacon Scallop Kabobs  
direct heat:  8-12 min  
• Scallops
• Bacon strips, cut into  

1½-inch pieces
• Lemon, sliced
Season with:  
Salt and pepper
Finish with: 
Fresh dill or thyme

Middle East Kabobs 
direct heat:  6-8 min  
• Precooked homestyle 

meatballs, thawed
• Pasture Pride Juusto™ 

cheese, cubed
• Cherry tomatoes
• Onion, chopped
Finish with: 
Mixture of 2 tbsp. olive 
oil, ½ tsp. cumin, ½ tsp. 
cinnamon, ¼ tsp. crushed 
red pepper and ¼ tsp. 
salt. Top with fresh mint.

Chorizo Shrimp Kabobs 
direct heat:  6-8 min  
• Cooked chorizo, sliced
• 16-20 count raw peeled 

and deveined shrimp
• Whole serrano or 

shishito peppers
Season with: 
Olive oil 
Taco seasoning 
Cilantro
Finish with: 
Lime juice

French Toast Kabobs  
indirect heat:  6-8 min  
• Frozen French toast 

sticks, cubed
• Precooked breakfast 

sausage, halved
• Peaches, sliced into  

1-inch pieces
• Blackberries
Finish with:  
Cinnamon 
Powdered sugar 
Maple syrup

Donut Dessert Kabobs  
indirect heat:  4-6 min  
• Schnucks glazed donut 

pieces or donut holes
• Strawberries
• Marshmallows
Finish with:  
Chocolate sauce 
Caramel

23. 24. 25. 26. 27.

Save even more 
time with  

pre-assembled 
kabobs from 

Schnucks’ butcher 
counter—just grill 

and serve! 

Schnucks sausage  
is made fresh in  

store daily by our 
skilled butchers.

23

24
25

26

27

FASTER food

Certified Angus Beef® 
meets 10 exacting 
standards, making  

it much more selective 
than USDA Choice 

and Prime.
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Enjoy summer’s flavors without breaking a sweat! These CHILLED 
RECIPES not only BEAT THE HEAT but can be made in advance, 

meaning you can MAKE TIME for what really matters. 

chillchillJust

Do-It-All Yogurt Dip 
 with pistachios and 

honey pg. 15
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Rather than 
making your own, 

save even more 
time by using one 

of our many ready-
made deli dips.

ou don't need to spend 
hours in the kitchen to 
get food on the table. 

Schnucks offers an assortment 
of shareable, ready-to-eat 
snacks. When choosing what to 
serve, it's always best to strike a 
balance of flavors and textures. 
We recommend savory meats 
and cheeses, sweet seasonal 
fruit, salty snacks and nuts, briny 
pickles, and a few sauces and dips 
to bring it all together. 

Y

Do-it-all 
yogurt dip
This tangy yogurt mix brightens 
all of your favorite foods—from 
sweet to savory. Use it as a dip for 
fresh fruits and vegetables or try 
it as a sauce for grilled proteins. 
Best of all, it can be customized 
with an almost infinite number of 
add-ins. 

MAKES: ABOUT 2 CUPS 
ACTIVE: 5 MIN - TOTAL: 5 MIN

 2  cups plain Greek yogurt 
 2 tbsp. lemon or lime juice 
 ¼  tsp. Schnucks salt 

Stir together ingredients, cover 
and refrigerate up to 2 weeks.

PER 2 TBSP: CAL 20, FAT 0.5G  
(0G SAT. FAT), CHOL 0MG, SODIUM 
45MG, CARB 1G (0G FIBER,  
0.5G SUGARS), PRO 3G

Mix things up!
Once you've made your base, try 
stirring in any of the following to 
perfectly complement your meal.

• Citrus zest from lemon, lime, 
orange or grapefruit

• Extracts such as vanilla, 
almond or orange

• Sweeteners such as honey or 
maple syrup

• Chopped nuts such as pecans, 
pistachios or almonds

• Fresh chopped herbs such as 
mint, basil, dill or parsley

• Spices such as black pepper, 
chili powder or turmeric

• Sauces such as whole-grain 
mustard or hot sauce

• Chopped vegetables such as 
cucumber, garlic, jalapeño, 
onion, shallot or chives

• Top it off with a drizzle of olive 
oil or balsamic vinegar



Mojito 
peach sweet tea
SERVES: 12 
ACTIVE: 10 MIN - TOTAL: 30 MIN

 2  peaches, pitted and sliced (or 8 oz.  
  Schnucks frozen sliced peaches) 
 ½  cup mint leaves, plus more for   
  garnish (if desired) 
 1  cup Schnucks sugar 
 64  oz. unsweetened iced tea 
 3  cups spiced rum 
  Lemon slices, for garnish (if desired)

1.  Make peach mint simple syrup: Add 
peaches, mint, sugar and 1 cup water to a 
large saucepan. Gently smash peaches and 
mint with a spoon and bring to a boil over 
high heat, stirring occasionally. Reduce heat 
to low, cover and simmer 5 minutes. Remove 
from heat and discard solids.   
2. In a large pitcher combine tea, rum and 
simple syrup. Refrigerate until chilled and 
serve over ice, garnishing as desired. 

PER SERVING (AS SHOWN): CAL 200, FAT 0G (0G 
SAT. FAT), CHOL 0MG, SODIUM 5MG, CARB 19G  
(0.5G FIBER, 18G SUGARS), PRO 0G

Margarita 
summer brew
SERVES: 15 
ACTIVE: 5 MIN - TOTAL: 5 MIN

 6  12-oz. cans Budweiser 
 1½  cups silver tequila 
 12  oz. frozen limeade concentrate 

Combine all ingredients and serve over ice. 

PER SERVING: CAL 140, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 20MG, CARB 21G (0G FIBER, 
14G SUGARS), PRO 0.5G

Tropical 
bourbon slush
SERVES: 20 
ACTIVE: 10 MIN - TOTAL: 6 HR 20 MIN

 2  3-oz. packs orange gelatin dessert 
 2  cups sugar 
 6  cups pineapple juice 
 1  750-ml. bottle Jim Beam bourbon 
 1-2 jalapeños, halved (if desired)  
 2 liters ginger ale, to serve

1. In a large pot, bring 5 cups water to a 
boil. Remove from heat and stir in gelatin, 
sugar, juice, bourbon and jalapeños. Let cool 
then discard peppers. 
2. Transfer to a large freezer-safe container. 
Cover and freeze at least 6 hours or up to  
1 month.  
3. To serve, chop slush with a spoon, divide 
among glasses and top with ginger ale. 

PER SERVING: CAL 260, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 25MG, CARB 44G (0G FIBER, 
36G SUGARS), PRO 3G

Since this slush 
keeps for 1 month, 

save even more 
time this summer 
by making a large 
batch and storing 
it in the freezer, 

ready to serve at a 
moment's notice. 

Chilled
summer tomato pizza
SERVES: 8 
ACTIVE: 10 MIN - TOTAL: 20 MIN

 1 13.8-oz. Schnucks pizza crust 
 ½  cup ricotta cheese 
 ¼  cup basil pesto 
 4  medium tomatoes, sliced 
  ¼-inch thick 
 ½  red onion, thinly sliced 
 ¼  tsp. crushed red pepper, if desired 
  fresh basil, if desired

1. Preheat oven to 425 degrees. Press out 
dough according to package directions. 
Bake 7 minutes. 

2. Combine ricotta and pesto. Remove 
crust from oven and evenly spread ricotta 
mixture over top. Top with sliced tomatoes 
and red onion. 
3. Return to oven and bake until crust 
starts to brown and vegetables begin to 
roast, 7-9 minutes. Allow to cool, cover and 
refrigerate up to 4 hours.  
4. Slice and season as desired with salt, 
pepper, crushed red pepper and basil.

PER SERVING: CAL 210, FAT 7G (2.5G SAT. FAT), 
CHOL 10MG, SODIUM 290MG, CARB 29G  
(2G FIBER, 5G SUGARS), PRO 7G

Tropical Bourbon  
Slush pg. 16

Margarita Summer 
Brew pg. 16
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Save even more 
time by swapping 
the unsweetened 

iced tea and simple 
syrup for 64 oz. 

sweetened peach 
iced tea. 

Mojito Peach Sweet 
Tea pg. 16

Chilled Summer 
Tomato Pizza pg. 16



Charred Corn  
& Shrimp Salad

pg. 19 

Fresh Melon  
Salad pg. 19

Grilled Potato  
Salad pg. 19

Save even more 
time by swapping 
the fresh corn and 
red bell pepper for 
16 oz. frozen corn 
and 1 cup frozen 
chopped green  

bell pepper.



 Grilled potato salad 
SERVES: 8 
ACTIVE: 10 MIN - TOTAL: 40 MIN

 2 lbs. baby red potatoes, thinly sliced 
 16 oz. frozen pepper and onion strips 
 1  bunch asparagus, chopped, if desired 
 3/4 cup Italian dressing 
  Chopped fresh parsley, for garnish 

1.  Prepare grill for direct heat. Combine all 
ingredients (except parsley) and season with 
salt and pepper (if desired). Divide mixture 
among 2 large sheets of foil; form packets by 
bringing sides together and folding to secure. 
2.  Grill until potatoes are tender, turning 
occasionally, about 30 minutes. 
3.  Carefully open packets and add mixture 
to a large container. Cover and refrigerate 
up to 3 days. Top with parsley and serve.

PER SERVING: CAL 170, FAT 5G (1G SAT. FAT), 
CHOL 0MG, SODIUM 280MG, CARB 28G  
(5G FIBER, 6G SUGARS), PRO 5G

Chilled mixed grill
SERVES: 8 
ACTIVE: 20 MIN - TOTAL: 1 HR 20 MIN

 2 lbs. skirt steak and/or boneless   
  skinless chicken breast 
 1  tbsp. Schnucks olive oil 
 3  zucchini and/or yellow squash,   
  cut lengthwise into ¼-inch strips 
 1 cup marinade of choice 
   Chopped green onion, for garnish 

1.  Prepare grill for direct heat. Rub meat 
with oil, season with salt and pepper (if 
desired) and grill 3-6 minutes per side until 

cooked through (see our grilling guide on 
page 5). Rest then slice against the grain. 
2. Grill squash over direct heat until charred 
and softened, 3-5 minutes per side.  
3.  Add meat and squash to platter and 
pour marinade over top. Cover and 
refrigerate at least 1 hour or up to 4 hours. 
Top with green onion and serve. 

PER SERVING: CAL 230, FAT 11G (3.5G SAT. 
FAT), CHOL 75MG, SODIUM 850MG, CARB 4G 
(0.5G FIBER, 2G SUGARS), PRO 25G

Fresh melon salad
SERVES: 8 
ACTIVE: 5 MIN - TOTAL: 5 MIN

 6  cups melon (cantaloupe, honeydew 
  and/or watermelon) Short Cuts 
 1  cucumber, thinly sliced 
 2  tbsp. Schnucks honey 
 1  lime, zested and juiced 
 ¼  cup fresh mint, chopped, plus  
  more for garnish

Combine ingredients in a large bowl. Cover 
and refrigerate up to 3 days. Top with more 
mint and serve.

PER SERVING: CAL 60, FAT 0G (0G SAT. FAT), 
CHOL 0MG, SODIUM 15MG, CARB 16G (1G FIBER, 
14G SUGARS), PRO 1G

Charred corn & shrimp salad
SERVES: 4 
ACTIVE: 10 MIN - TOTAL: 15 MIN

 6  ears of corn, shucked 
 1  red bell pepper 
 12 oz. 41-50 count raw peeled and   
  deveined shrimp  
 ¼ cup cilantro lime dressing 
 ¼  cup feta or cotija cheese 
   Chopped fresh cilantro, for garnish

1.  Prepare grill for direct heat. Grill corn and 
pepper, turning occasionally, until charred 
and softened, 10-12 minutes. Chop pepper 
(remove seeds) and slice corn from cobs.  
2. Thread shrimp onto skewers. Grill until 
shrimp is pink and charred, about 3 minutes 
per side. 
3. Combine all ingredients (except cilantro) 
in a large bowl. Cover and refrigerate up to 
3 days. Top with cilantro and serve. 

PER SERVING: CAL 240, FAT 5G (2G SAT. FAT), 
CHOL 145MG, SODIUM 280MG, CARB 29G  
(3G FIBER, 11G SUGARS), PRO 23G

Do-It-All Yogurt Dip 
 with chives and black 

pepper pg. 15
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ROUND UP AT THE REGISTER 
WEDNESDAY, JULY 1 - TUESDAY, AUGUST 11.

FOLDSOFHONOR.ORG

OUR DEBT TO THOSE KILLED OR WOUNDED PRESERVING AMERICAN 

FREEDOM CAN NEVER BE REPAID, BUT YOU CAN HONOR THEIR 

SACRIFICE. HELP US PROVIDE HOPE IN THE FORM OF EDUCATIONAL 

SCHOLARSHIPS FOR THEIR FAMILIES. IT’S OUR TURN TO SERVE.

Honoring their sacrifice.
Educating their legacy.

©2020 Schnucks

NEW!

TRY THE BEST OF BOTH—REFRESHING 
JUICE AND COLD BREW COFFEE

OCEAN SPRAY®

Naturally Sourced Energy | Only 6 Grams of Sugar  
Real Fruit Juice | Excellent Source of Antioxidant  

Vitamin C and Vitamin B

JUICE
BOOST

with a



Set your ice cream 
out a few minutes 
beforehand so it’s 
easy to scoop and 

sandwich! 

Culinaria Cinnamon 
Cheesecake Ice Cream

+
Schnucks Bakery 
Sugar Cookies 

Schnucks Cosmic Blast  
Ice Cream

+
Schnucks Bakery 
Sprinkle Cookies 

Culinaria Peanut Butter 
Caramel Brownie  

Ice Cream
+

Schnucks Bakery 
Chocolate Chip Cookies 

Schnucks Mint Cookies 
and Cream Ice Cream

+
Schnucks Bakery 

Chocolate Cookies 

1.

Schnucks Surprise  
Party Ice Cream  

+
Schnucks Frozen  
Waffles (toasted)

minutes
MEMORIES

Did you hear? Schnucks has NEW ice 
cream flavors just in time for summer! 
While these cool flavors are delicious 
in a cone or on their own, we prefer to 
make ice cream sandwiches. Not only is 
it easy, but it’s fun for the whole family! 
Make an event out of it by letting 
everyone mix-and-match to create  
their own unique flavors, or make  
one (or more) of the combinations 
below. While it only takes a few 
moments, it will be something your 
family will always remember!

IN

2

3

1

4

5

2. 3. 4. 5.
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pack
GO!andand

WE’VE TAKEN ALL THE  
GUESSWORK OUT OF SUMMER 

PLANNING—WHETHER IT’S AN ACTIVE 
ENDEAVOR OR A FAMILY GET-TOGETHER, 

ALL YOU NEED TO DO IS
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ACTIVEACTIVE-ITIES
Wondering what to bring along for when you’re on the move? 
These items will keep you going without weighing you down.  

PACKING LIST

VESSEL

Backpack, bike bag or 
fanny pack

FOOD

Beef jerky

Energy bars or granola bars

Hardy produce such as 
bananas or apples

Powdered electrolyte 
drink mix

Trail mix (see chart below)

Wraps or pinwheel 
sandwiches (pg. 24)

GEAR

Bug repellent

Clothing such as a baseball 
cap, moisture-wicking 
attire, packable rain jacket 
and sunglasses  

Compass

First aid kit

Hand sanitizer

Headlamp or flashlight

Impact-resistant  
phone case 

Insulated water bottle

Matches 

Multi-tool

Portable phone   
charger

Portable speaker 

Repair kit for bike or boat

Sunblock 

Trail or road maps 

perfec
t

perfec
t

forfor BIKING HIKING CANOEING KAYAKING

SALTY & SWEET TREATS
Cereal, cheese crisps, chocolate, 

crackers, granola, popcorn, pretzels

NUTS AND SEEDS
Almonds, cashews, peanuts, pistachios, 

pumpkin seeds, sunflower seeds

SEASONINGS
Black pepper, cayenne pepper, 

cinnamon, garlic powder, sea salt

DRIED FRUIT
Apple, apricot, banana, berries, 

coconut, mango, pineapple, raisins

MIX + MATCH Trail Mix GuideTrail Mix Guide
Choose one or more items from each category 

below to create your ideal travel snack.

LIGHTEN UP
You don’t want to work harder than you have to, especially in the hot 
summer sun. When shopping for supplies, opt for smaller, lightweight 
options so your bag doesn’t become a burden.

EXPECT THE UNEXPECTED
Don’t let a flat tire or a little rain ruin your fun. If you’re venturing into 
nature, it’s best to anticipate plans going awry. Pack gear to get you 
through any situation—rain or shine; day or night.

H20-YEAH!
Did you know that if you’re feeling thirsty, you’re already dehydrated? 
It is important to consume plenty of water and electrolytes (like sodium 
and potassium) throughout the day to account for what is lost in sweat. 

FLAT-FREE FOOD
It’s a good idea to pack small, shelf-stable food (like canned items) that 
won’t get smashed in your bag. Wraps work better than sandwiches, and 
hardy fruits like apples and bananas hold up more than raspberries and 
grapes. Use travel-sized, hard containers for fragile foods. 

DIGITAL DILIGENCE 
Before you leave, download maps of wherever you’re traveling (in addition 
to carrying a physical copy) so that you know you’re safe even without a 
signal. We also recommend making a playlist of your favorite songs and 
saving it to your phone. Not only will this save on data costs, but it will fuel 
your adventure and allow you to focus on the moment. 

BE PREPARED
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 LEISUREAT YOUR LEISURE
Need a relaxing weekend getaway after a long week? Bring these 

items along to ensure your excursion is smooth sailing. 

PACKING LIST

VESSEL

Beach tote or picnic 
basket and small cooler

FOOD

Bite-size or chopped fresh 
fruits and veggies such as 
grapes, berries, chopped 
melon, celery and carrot 
sticks, bell pepper strips 
and cherry tomatoes

Cheese sticks

Dips such as guacamole, 
hummus, salsa and  
nut butter

Pinwheel sandwiches  
(see chart below)

Salty snacks such as 
Schnucks potato chips, 
crackers or popcorn

Canned or bottled drinks 
such as soda, beer or water

Schnucks bakery sweets 
like brownies or cookies 

GEAR

Beach towel or blanket

Beach umbrella

Bottle opener

Bug repellent 

Card or dice games

Clothing such as flip flops, 
sunglasses and a sunhat

Drink koozies

Hand sanitizer

Paper towels or napkins

Portable speaker

Sport gear such as a beach 
ball, Frisbee or football

Sunblock

Water bottle or thermos

perfec
t

perfec
t

forfor OUTDOOR EVENTS ROAD TRIPS POOLSIDE

WRAPS
Corn tortilla, flour tortilla, flattened 
white bread, whole lettuce leaves, 

whole-wheat tortilla

PROTEINS
Black beans, cooked bacon, chicken 
salad, egg salad, deli meat, hazelnut 

spread, leftover grilled meat, nut butter, 
rotisserie chicken, tuna salad

SLICED OR DICED TOPPINGS
Apple or pear, avocado, banana, 

bell pepper, berries, cheese, carrot, 
cucumber, leafy greens, melon, nuts, 

onion, pickles, tomato, olives

SAUCES & SPREADS
Cream cheese, guacamole, hummus, 
jelly or jam, mayo, mustard, refried 

beans, tomato or corn salsa

MIX + MATCH Pinwheel SandwichesPinwheel Sandwiches
Choose one or more items from each category below to make 

fun and flavorful finger food. Just fill, wrap and slice!

FROZEN ASSETS
Consider replacing some of the ice in your cooler with frozen water 
bottles—not only will this make the most of your space but there will 
always be a refreshingly cool beverage on hand! Keep chopped fruit, 
berries and grapes fresh by freezing them ahead of time as well!

LOOK FOR SHORT CUTS
Save time with Schnucks Short Cuts! We offer a wide variety of chopped, 
ready-to-eat fresh fruits and vegetables that can be added directly to 
your cooler. Pick them up from Schnucks on the way to your destination 
(along with a bag of ice for your cooler) to ensure you have the freshest 
produce possible for your trip.

BE MINDFUL OF MELTING
Even though you’ll have a cooler, it is best to avoid foods such as 
chocolate and ice cream that can melt in the summer heat. If you don’t 
want to walk around with a heavy cooler (or you just want to make more 
room for drinks), stick with non-perishable foods that can be carried in 
your tote or basket. 

FINGER FOOD FOR THE WIN
Make more time for summer fun with foods that don’t need to be dished 
out. Finger foods, single-serve drinks and individually portioned dips 
will allow everyone to serve themselves and eliminate the need for 
dishware and utensils!

TAKE IT EASY

FLOAT TRIPS
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CAMPSET UP CAMP

perfec
t

perfec
t

forfor CAMPING PICNICS COOKOUTS REUNIONS

Whether it’s a backyard buffet or a fireside feast, follow 
this guide when the meal is the main event. Best of all, you 

won’t have to cook once the party has started. 

PACKING LIST

VESSEL

Large cooler, drink cooler

FOOD

Chips and dip or salsa 

Cold-cut sandwiches 

Pasta or grain salads  
(see chart below)

Schnucks fried chicken 
(served cold)

Sides from Schnucks deli 
(dairy-free sides will last 
longer in the sun and cooler)

S’mores ingredients  
(see our s’mores guide in 
our archive at schnucks.
com/simplyschnucks -  
June 2017, pg. 2).

Wine, beer or simple 
cocktails (such as lemonade 
+ vodka or rum + cola)

GEAR

Board or card games

Bottle opener  
and/or corkscrew 

Bug repellent

Disinfectant wipes

Firewood and firestarters

Hand sanitizer

Lanterns

Large thermos

Lighter or matches

Paper towels and napkins

Picnic blankets

Portable speaker

Reusable (or disposable) 
cups, plates and utensils

Roasting sticks

Sunscreen

Tablecloth

THE DAY BEFORE
Add a bag or two of ice to your coolers, fill them with cold tap water 
and place in a cool location. Gather and prepare all food. Add all food 
to leak-proof containers and keep refrigerated. Freeze anything that 
will not be used for a few days. If you won’t use an entire package of 
something, portion into smaller vessels to preserve space.

THE DAY OF
Remove old ice and water from coolers, then add a layer of ice packs to 
the bottom of each. Add food to cooler in reverse order that it will be 
used. Add drinks to second cooler. Top both with ice cubes to fill in any 
gaps. Keep coolers closed as much as possible. Do not drain meltwater. 

PACK LIKE A PRO

SLICED OR DICED FRUIT
Apple, avocado, blueberries, dried 
cherries, grapes, mango, orange 

or grapefruit segments, peaches, 
raisins, strawberries, tomato 

PROTEIN 
Bacon, black beans, chickpeas, 

cubed ham or salami, hard-boiled 
eggs, lentils, pepperoni, shredded 
chicken, shrimp, sliced steak, tofu

DRESSING
Mix equal parts oil and acid (vinegar 
and/or juice), then stir in salt, pepper 
and additional seasonings to taste. 
All-Purpose Citrus: light olive oil, 

white wine vinegar, lemon juice and 
zest, Dijon mustard, minced garlic, 
chopped parsley, honey (if desired)

Orange Sesame: sesame oil, orange 
juice, soy sauce, honey, minced or 
ground ginger, wasabi (if desired)

Sweet Caprese: extra-virgin olive 
oil, balsamic vinegar, maple syrup, 

minced garlic, chopped basil

Spicy Cilantro: avocado oil, apple 
cider vinegar, lime juice, hot sauce, 

chopped cilantro

Thai Peanut: peanut oil, rice vinegar, 
honey, brown sugar, garam masala, 

chopped mint (if desired)

SLICED OR DICED VEGGIES
Asparagus, basil, beets, bell pepper, 
broccoli, carrot, cauliflower, celery, 

corn, cucumber, jalapeño, kale, 
mushrooms, olives, onion, peas, 
potato or sweet potato, radish, 

spinach, squash, zucchini

MIX + MATCH Summer SaladsSummer Salads
Choose one or more items from each category 

below to create a stellar pasta or grain salad.

COOKED PASTA OR GRAINS
Barley, bulgur, couscous, farro, pasta 
(such as spaghetti or penne), quinoa, 

rice (such as basmati or wild rice), 
steel-cut oats, wheat berries

NUTS & SEEDS
Almonds, peanuts, pecans, pine 

nuts, pumpkin seeds, sesame seeds, 
sunflower kernels, walnuts

CHEESE
Blue cheese, cubed Cheddar, feta, 

goat cheese, mozzarella pearls, 
ricotta, shaved Parmesan



Summer just wouldn’t be complete 
without these 10 must-eats.

savor summer

1. LOYAL TO LOCAL  
Eckert’s Farms - Belleville, IL

Schnucks partners with local farmers like the Eckert 
family because their peaches are tree ripened for 
that “just picked” flavor you’ll taste in every bite. 
We count on Eckert’s, family-owned and operated 
since 1837, for the finest peaches in the Midwest!
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2. GOLDEN FRIED CHICKEN
Our signature recipe is so good you’ll serve it 
as your own. We start with fresh never frozen 
chicken, in our own marinade, then hand toss 

it in our special blend of seasonings so it’s 
juicy and delicious! 

6. CRAFTY SAUSAGES
At Schnucks, we’re loyal to local. That’s 

why we’re partnering with Midwest craft 
breweries this summer to make our tastiest, 

most local beer brats yet. 

10. LOADED IN YOUR FLAVOR
Grilling doesn’t get simpler than 

our loaded burgers—packed full 
of delicious, fresh ingredients like 

jalapeños, mushrooms, bacon 
and cheese. Just grill and serve— 

toppings are optional but 
certainly not required!

9. S’MORE PLEASE!
What would summer be without this  

campfire classic? Keep the season sweet by 
always having the ingredients on hand for an 

impromptu fireside gathering.   

7. HOT CHIPS FOR HOT DAYS
Sometimes you have to fight fire with fire.  

So, reach for Red Hot Riplets next time you’re 
craving the sweet heat of St. Louis barbecue.

5. THE CLAW IS LAW
Drinking (alcohol) has never been so 

refreshing! Low in calories but full of natural 
flavor, spiked seltzer is our hard beverage of 
choice for summer nights and get-togethers.  

8. GRILLED CHEESE, REINVENTED
Pasture Pride Juusto doesn’t need bread 
to be grilled. Just toss it on the grate over 
indirect heat for decadent—crispy on the 

outside, creamy on the inside —goodness that 
won’t leave a mess!

4. FRESH-CUT WATERMELON
On a hot summer day, nothing beats juicy, 
chilled watermelon. Save time and skip the 

prep with watermelon Short Cuts—cut fresh 
in store daily.

3. DA-BOMB ICE POPS
Chill out and show your American spirit with 
North Star Patriot Pops, a refreshing blend 
of blue raspberry, lemon and cherry flavors! 
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