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I was on a commercial flight shortly after returning home from my second tour of duty 
in Iraq. As the flight landed, the pilot announced our flight had carried the remains of 
Corporal Brock Bucklin on board. I watched as Corporal Bucklin’s twin brother walked 
somberly alongside the flag-covered casket to meet his family on the tarmac. Among 
them was the deceased Corporal’s young son, Jacob. As my heart broke for this family, 
I couldn’t help but to think about how Jacob’s life would be forever changed and 
wondered what I could do to ease their pain. In 2007, Jacob became the first Folds of 
Honor scholarship recipient.  

Since that day I’ve been on a mission to provide scholarships to spouses and children of 
America’s fallen and disabled service members. And for the last three years, I’ve been 
incredibly humbled by the generosity of Schnucks shoppers who have rounded up at the 
register to raise over $3 million dollars for Folds of Honor.

When you choose to round up when shopping at Schnucks from Memorial Day through 
the Fourth of July, together we honor the sacrifices of our brave military men and women 
and lift up their families as they pursue their dreams through education. Hundreds of lives 
of military families in your area have been forever changed for the better because of your 
decision to round up. And for that I cannot thank Schnucks shoppers enough.

With tremendous gratitude,

Lieutenant Colonel Dan Rooney
F-16 fighter pilot in the Oklahoma Air National Guard

Founder, Folds of Honor

Folds of Honor
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simplify your summer

Spend less time cooking and more time living with  
these quick and easy meal ideas.

SIMPLE & IN SEASON

Muffaletta Party Sub
Serves: 8  |  Active: 10 min  |  Total: 10 min

In a small bowl combine 1 cup finely chopped 
giardiniera, 1/4 cup finely chopped pitted or 
stuffed olives of choice and 2 tbsp. Schnucks Zesty 
Italian Dressing. Slice one loaf Schnucks Unsliced 
Vienna Bread in half horizontally. On bottom half of 
bread, layer half of olive mixture, 1–11/2 lbs. Italian 
deli meat (such as salami, pepperoni, pastrami, ham, 
coppa and/or mortadella) and 1/2–1 lb. sliced cheese 
(such as Provel, provolone, Asiago and/or smoked 
mozzarella). Top with remaining olive mixture and 
bread. Cut to serve.
PER SERVING: CAL 508, FAT 31G (16G SAT. FAT),  
CHOL 76MG, SODIUM 1791MG, CARB 26G (1G  
FIBER, 3G SUGARS), PRO 29G
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SIMPLE & IN SEASON | SIMPLIFY YOUR SUMMER

t 

Easy Asian-Style Salad 
Serves: 4  |  Active: 15 min  |  Total: 45 min

For the dressing, whisk together  
1/4 cup Schnucks sweet Thai chili sauce,  
1/4 cup seasoned rice wine vinegar,  
2 tbsp. olive oil and 1 tbsp. lime juice;  
cover and refrigerate. In a medium bowl, 
combine ¾ cup water, 1/2 cup white vinegar 
and 1/2 cup sugar; microwave on high for  
2 minutes, stirring every 30 seconds.  
Add 1 cup shredded carrots and four thinly 
sliced radishes. Cover, let stand 30 minutes 
and drain before serving. Arrange 6 cups 
chopped or torn lettuce and one sliced 
medium cucumber on a serving platter.  
Top with 2 cups shredded rotisserie 
chicken; carrot mixture; 1/4 cup chopped 
fresh cilantro, mint or basil; and one-half  
of a sliced jalapeño. Serve with dressing.
PER SERVING: CAL 419, FAT 14G (1G SAT. FAT), 
CHOL 0MG, SODIUM 717MG, CARB 47G (2G 
FIBER, 43G SUGARS), PRO 25G

u 

Pesto Pea Tortellini Salad
Serves: 4  |  Active: 20 min  |  Total: 30 min

Thaw one 10-oz. package Schnucks  
frozen peas. In a blender or food processor, 
combine half of peas and 2 tbsp. basil 
pesto; process until smooth. Add 1 cup 
ricotta cheese, 2 tbsp. olive oil and the 
zest and juice of one small lemon; process 
until well-combined. Prepare one 16-oz. 
package Schnucks cheese tortellini; toss 
with ricotta mixture and remaining peas. 
Cover and refrigerate for 30 minutes.  
Serve topped with Schnucks Parmesan 
cheese, if desired.
PER SERVING: CAL 602, FAT 26G (11G SAT. FAT), 
CHOL 79MG, SODIUM 907MG, CARB 66G (6G 
FIBER, 5G SUGARS), PRO 26G

u 

No-Bake Pizza with Ricotta, 
Melon & Prosciutto
Serves: 4  |  Active: 10 min  |  Total: 10 min

In a small bowl combine ¾ cup ricotta cheese, 
1/2 tsp. garlic powder and 1/4 tsp. black 
pepper. Spread mixture over one Schnucks 
large ultra-thin pizza crust. Slice one-fourth 
of a medium cantaloupe and arrange over 
pizza along with 2 oz. thinly sliced prosciutto 
and 1/4 cup fresh basil leaves. Drizzle with  
1 tbsp. balsamic glaze and season to taste 
with salt and pepper.
PER SERVING: CAL 251, FAT 10G (5G SAT. FAT), 
CHOL 36MG, SODIUM 270MG, CARB 29G  
(1G FIBER, 5G SUGARS), PRO 13G

Some Like  
It (Not) Hot 

Scrape out  
the insides of the  
jalapeños to lower  

the heat level.
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u 

Shrimp Tostadas  
with Rhubarb Radish Slaw
Serves: 6  |  Active: 15 min  |  Total: 15 min

In a medium bowl combine ¾ lb. Schnucks 
31–40 ct. cooked shrimp (peeled),  
1 tbsp. olive oil and 2 tsp. Tajín seasoning 
(available in select stores, in the Hispanic 
aisle); set aside. In another medium bowl 
whisk together 3 tbsp. olive oil, 2 tbsp. 
honey and the zest and juice of one lime.  
Add 11/2 cups julienned radish, 11/2 cups 

thinly sliced rhubarb and two thinly sliced 
shallots (or one-fourth of a small red onion) 
to honey mixture and toss to combine. 
Season to taste with salt and pepper. Evenly 
spread ¾ cup Schnucks fresh guacamole 
among six corn tostadas. Top each with 
prepared shrimp and slaw. Sprinkle with  
1/4 cup chopped fresh cilantro and serve.
PER SERVING: CAL 291, FAT 17G (3G SAT. FAT), 
CHOL 120MG, SODIUM 978MG, CARB 22G (5G 
FIBER, 7G SUGARS), PRO 15G

Raw Slaw
Fresh rhubarb 

adds a sweet, tart  
bite to this raw 

radish slaw. 



Use this  

simple formula:  

CHEESES 
+ 

SPREADS 
+ 

BREADS 
+ 

PRODUCE 
+ 

PROTEINS 
+  

NUTS

Pick a theme.  
Then, choose a couple  

of options from  
each category plus  
any desired extras.

  
serve up 

some snacks
Get on board with these easy, breezy  

crowd-pleasing snack trays.

FOOD FORMULA
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Mediterranean Medley 

Build a classic, flavorful antipasto plate. 

CHEESES  Feta, Parmesan, Romano, mozzarella

SPREADS  Hummus, lemon tzatziki

BREADS  Pita bread, pita chips, crackers

PRODUCE  Cherry tomatoes, cucumbers, grapes

PROTEINS  Salami, prosciutto, 
  Schnucks rotisserie chicken

NUTS  Pine nuts, Marcona almonds

EXTRAS  Kalamata olives, green olives, 
  marinated artichoke hearts

Sunday Brunch 

Enjoy a decadent parfait or a savory sandwich.

CHEESES  Ricotta, Brie, cream cheese

SPREADS  Fruit jams & jellies, peanut butter

BREADS  Bagels, waffles, muffins

PRODUCE  Bananas, strawberries, pineapple

PROTEINS  Bacon, smoked salmon, 
  Greek yogurt

NUTS  Almonds, walnuts

EXTRAS  Granola, honey, chia seeds

Deconstructed BLT 

Make your own take on a summer favorite.

CHEESES  Aged Cheddar, blue cheese

SPREADS  Chipotle mayo, dijon mustard, ranch

BREADS  Crusty bread, crackers

PRODUCE  Lettuce, heirloom tomatoes, 
  avocado slices

PROTEINS  Bacon, hard-boiled eggs

NUTS  Pistachios

EXTRAS  Bread-and-butter pickles

Decadent Dessert 

Top your favorite pastry, or build some fruit kabobs.

CHEESES  Ricotta, Brie, 
  whipped cream cheese

SPREADS  Chocolate hazelnut spread, 
  peanut butter

BREADS  Pretzels, donuts, pastries

PRODUCE  Apple slices, strawberries, 
  bananas, raspberries

PROTEINS  Greek yogurt

NUTS  Candied pecans

EXTRAS  Marshmallows, chocolate chips, 
  dried cranberries

Even  
Beta’ Feta

Add cubed or crumbled 
feta to a dish with olive 

oil, fresh rosemary, lemon 
juice and red pepper 

flakes (to taste). 
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©2021 Schnucks

Stop by our Deli and check out 
our new restaurant-inspired  

grab and go themed 
entrées and sides. 

You’ll always find something new!

Did you know?

24G

3oz

PROTEIN
PORK LOIN = 159 CALORIES
PORK SIRLOIN = 173 CALORIES
PORK TENDERLOIN* = 122 CALORIES

*3 oz of pork tenderloin offers 22 grams of protein.

+ Using a digital meat thermometer, cook whole-muscle cuts 
   to an internal temperature of 145 degrees.
+ Add a 3-min rest for the best results.

PRO COOKING TIPS 

PORK IS A DELICIOUS, HEALTHY PROTEIN



Discover your green  
thumb this summer and enjoy 

the fruits of your labor! 

You’ve got this. 

There’s nothing quite like garden-fresh fruits and veggies, 
and growing them yourself is easier than you might think! 
Not only is the outcome delicious, but the process can be 
rewarding as well; all you need is a plan. 

First, think about the produce you use most frequently.  
If you’re going to grow fresh fruits and veggies, it should 
be something you’ll actually use and enjoy!

Once you know what you want to grow, you’re ready 
to create your space. It can feel daunting at first, but 
gardening is something you get better at with practice. 
Here are some basics to get you started.

garden

HOME-GROWN

grow that
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SPACE IT OUT. 
It’s important to space out your plants so  

they have adequate room to grow and don’t 
have to fight each other for sunlight and 
nutrients. Proper spacing will also make 
harvesting your fruits and veggies much 
easier! Consult the care label for specific 
information on what each plant needs.

ADD SUPPORT. 
Many vining plants, such as tomatoes  

and cucumbers, require support in order 
to grow correctly. Without it they can 
topple over due to their weight. There 
are quite a few options to keep such 

plants happy; tomato cages, trellises and 
wire fencing are all great choices.

Make the bed.
Raised garden beds offer immense benefits. 
For starters, they tend to produce far fewer 
weeds and are much easier to maintain, 
making them a great option for beginners. 

They also eliminate the need for tilling. Simply 
fill them with high-quality soil and compost. 
Replenish each year, as needed.

Because the beds are above ground level, 
they drain much better. This is a great benefit 
in itself, but it also means you can plant earlier 
in the season because the soil dries out and 
warms more quickly. 

10    SCHNUCKS.COM/SIMPLYSCHNUCKS



ENCOURAGE POLLINATION. 
Pollinators, such as bees and butterflies, 

are needed in order for plants to  
produce their fruits and vegetables. 
Encourage them to visit your bed by 

incorporating flowers that attract them. 
Coneflower, dahlia, marigold and 
milkweed are all great options.  

Pickling is a great way to 
utilize fresh vegetables 
from your garden. The 
process is simple and easy, 
with no canning required.

All you’ll need is two  
wide-mouth pint jars,  
a pound of garden-fresh 
veggies, vinegar (such as 
white or apple cider), salt, 
sugar and any additional 
flavorings you like.  
 
Consider these options:

• Fresh or dried herbs  
   such as dill, thyme,  
   oregano or rosemary

• Fresh garlic cloves  
   (whole for a more  
   mild flavor or sliced for  
   a stronger garlic flavor)

• Fresh ginger  
   peeled and sliced

• Whole spices  
   such as mustard seed,  
   coriander, red pepper  
   flakes or peppercorns

• Ground spices:  
   such as turmeric or 
   smoked paprika

INGREDIENTS

• 1 lb. of fresh vegetables 
• 1 cup vinegar 
• 1 tbsp. salt 
• 1 tbsp. sugar 
• desired flavorings

INSTRUCTIONS

1. Wash and dry your vegetables; cut them 
into your desired shape and size.

2. Choose your preferred flavorings and 
divide them between the jars.

3. Pack the vegetables into the jars as tightly 
as possible without smashing them. Make 
sure to leave ½ inch of space at the top.

4. Add vinegar, water, salt and sugar into 
a small saucepan over high heat. Bring to 
a boil, stirring frequently, until the salt and 
sugar has dissolved. 

5. Pour the brine over the vegetables to fill 
each jar, leaving ½ inch of space at the top.

6. Place the lids on the jars and seal tight.

7. Let the jars cool to room temperature 
before placing in the refrigerator. 

 
The pickles will become more flavorful as 
they age. For best results, wait at least  
48 hours before opening them.

easy quick pickles

meet 
charlie!

He loves to lounge  
in his backyard oasis 
while his paw-rents  

tend to their  
garden. 
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THINK OUTSIDE  
THE HOUSE

Warm weather and sunshine 
mean the gym is anywhere you 
want it to be—along with the 
added benefits of fresh air and 
vitamin D. Go for a bike ride, 
find a hiking trail or just take a 
walk around the neighborhood.  
Toss a blanket on the ground  
for a sun-soaked yoga session.  
Even yard work (like mowing  
the lawn or pulling weeds)  
does double duty to keep  
your body moving.

TUNE UP  
YOUR TOOLS

Check in on any equipment 
before taking it for a spin. Air up 
your bike’s tires, test the brakes 
and make sure the chain is clean 
and lubricated (or   take it to 
your local shop for a tune-up). 
If you’ve already spent a season 
or two in your workout shoes, 
now is a great time to invest in a 
fresh pair. Finally, examine your 
waterproof gear and apply a new 
coat of water-resistant spray to 
keep it functioning like new.

GET HIP  
TO HYDRATION

Thirsty? You’re dehydrated. 
When spending an extended 
period of time in the sun, our 
bodies lose water at an increased 
rate. Therefore, it’s important to 
restore these fluids in a timely 
fashion. Start by drinking plenty 
of water, even before exercising 
(opt for drinks rich in electrolytes 
during intense workouts). It’s 
also important to hydrate after 
exercising to replace the body 
fluid you lose when you sweat.

FUEL  
YOUR FUN

We need more than water to 
sustain prolonged outdoor 
activity; foods that provide a 
balance of carbs, fat and protein 
are also crucial for keeping the 
mind and body fully charged. 
If you’ll be on the go, consider 
portability when planning your 
meals. Pack crush-resistant snacks 
like nuts, trail mix and protein 
bars; swap bread for tortillas; 
and choose hardy produce like 
apples, carrots and broccoli.

  
soak up the sun

Get out, get active, and bask in the  
beneficial rays of summer days.

EAT GOOD TO FEEL GREAT

  
stock the 
supplies

We’ve got you covered with all of the  
essentials. Keep these things on hand so you’re  

always ready for an impromptu gathering.

 Keen on 
Sunscreen 

Although the sun’s rays 
offer great benefits like 

vitamin D, it’s important to 
keep your skin protected.  

Make sure to apply a minimum 
of 30 SPF sunscreen  

before any fun in  
the sun!
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1. PLENTY OF ICE 
The No. 1 essential for  
any outdoor get-together?  
Ice–and plenty of it! Fill an  
ice bucket to keep near the 
drinks for easy access. 
 
2. BOOZE + MIXERS  
Even if guests are BYOB-ing,  
it’s still good to have some  
drink essentials on hand.  
A couple of alcohol and mixer 
options allow guests to make 
their own cocktails. And fresh 
lime wedges never hurt! 
 
3. VIRGIN OPTIONS 
It’s important to stock up on 
non-alcoholic options as well.  
Schnucks sodas, flavored 
sparkling waters and Culinaria 
artisinal Italian sodas are  
great options on their own  
or jazzed up in a mocktail. 
 
4. BASIC BITES 
Snacks are a must for any  
get-together. Keep a few 
options on hand that are easy 
for guests to eat and can be 
pulled out at a moment’s 
notice–no prep needed!  
 • Schnucks fresh-cut fruit and   
   veggie Shortcuts 
 • A variety of Schnucks chips  
   and pre-made dips 
 • A simple meat, cheese and  
   crackers tray 
 • Tasty frozen treats like ice  
   cream or popsicles 
 
5. FIRE ESSENTIALS  
No backyard bash would  
be complete without a fire pit!  
Always have a couple bundles  
of firewood handy so you’re 
ready when the night is right. 
You’ll also need a lighter or 
matches and some newspaper  
or fire starters to get it going.   
 
6. BUG REPELLENT  
Keep bugs at bay with citronella 
candles. Or if you want to add 
a nice aroma to the air, bring 
out the diffuser! Lavender and 
eucalyptus oils are both great 
insect repellents. 
 
7. TABLEWARE   
Make cleanup a breeze with all 
the disposable products your 
guests might need like plates, 
cups, napkins and utensils. Be 
sure to check the packages for 
instructions on proper recycling. 

  
stock the 
supplies

We’ve got you covered with all of the  
essentials. Keep these things on hand so you’re  

always ready for an impromptu gathering.

WHAT’S IN STORE
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set the stage

Create a backyard paradise your family will love.  
Follow these helpful tips and your space will be the  

go-to hangout spot this summer.

ENTERTAINING

Illustrations by invincible_bulldog, Getty Images14    SCHNUCKS.COM/SIMPLYSCHNUCKS



ALL HANDS ON DECK 

Your backyard paradise starts with a 
clean space. Take some time at the 
beginning of the season to give your 
outdoor areas some TLC. Clean off 
your deck or patio, and give your 
outdoor furniture a scrub . A good 
pressure washer is your best friend!

BYO ... BLANKETS! 
Party Tip: In addition to a cozy  
lounge area, it’s fun to toss a few 
oversized throw pillows on the ground 
for extra seating. Ask guests to bring 
their own blankets to keep warm as the 
sun goes down. The blankets can also 
provide extra lounge space in the grass 
if needed.

GET FIRED UP 

Summertime calls for fireside weenies 
and s’mores! Give your family a good 
excuse to gather ‘round by making a 
fire pit the focal point of your seating 
area. When doing so, it’s important to 
keep these safety measures in mind: 

• For starters, make sure the fire  
   pit is at least 10 feet away from  
   the house or any other combustible  
   building or surface.

• Never use lighter fluid or gasoline to  
   ignite or relight a fire. Newspapers  
   or fire-starter blocks are best.

• Always keep a fire extinguisher,  
   hose or bucket of water close by.

• Keep small children and pets at  
   least three feet away from the  
   fire at all times. 

• Lastly, never leave a fire unattended.  
   Be sure to fully extinguish it at the  
   end of the night.

GET IN THE ZONE 

The secret to any inviting space  
is comfort , and the same applies for 
outside. Make your outdoor oasis 
more inviting by creating purposeful 
hangout zones such as a relaxing 
lounge area, a backyard bar, a cozy 
dining space and an outdoor grilling 
zone (see page 26 for tips).

PLANTS O‘ PLENTY 

Breathe some life into your outdoor 
space with lush greenery. If you enjoy 
gardening, anchor your space with 
some large planters and get creative! 
Fill them with flowers for pops of  
color or overflowing foliage for a  
more natural look. Don’t want to get 
your hands dirty? Pick up some fun 
tropical plants from the Schnucks 
Floral Department.  
 
Party Tip: Garnish tabletops with an 
array of glass jars filled with cuttings 
from your garden.

SET THE MOOD 

For evening ambience, string lights 
from the house to a nearby tree or 
attach them to the fence with plastic 
outdoor clips.  
 
Party Tip: For easy mood lighting, 
light some votive candles inside 
mason jars or even extra glassware  
to place on tabletops.

HYDRATION STATION 

Party Tip: Create a designated drink 
station for guests to help themselves 
(see pages 13 and 28 for tips on how 
to stock your bar). It also serves as a 
great landing spot for host gifts and 
any drinks guests might bring  
to share. 

SIMPLY  | MAY / JUNE 2021     15



GOOEY BUTTER  
CAKE S’MORES
Cut one 16-oz. package 
Schnucks gooey butter 
cake into 16 squares.  
For each s’more, place 
one square onto a 
roasting fork and lightly 
toast over the fire.  
Then carefully sandwich  
the gooey butter square, 
along with half of a 
chocolate bar, between 
two graham cracker 
squares and enjoy.

fireside 
fixin’s 
What better way to 
celebrate summer than 
with a fireside get-
together! Whether it’s  
a casual weeknight with 
the family or an evening 
gathering with friends,  
a small bonfire offers 
cozy ambience and is  
the perfect way to  
make some delicious 
fireside treats.

  
gooey butter 

gatherings
Summer like a St. Louisan with a local favorite:  

gooey butter cake!

FIRE & ICE
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ice  
cream 
social 

Cool down after a fun 
day in the sun with 
Culinaria Gooey Butter 
Cake ice cream. Set out 
an array of toppings for 
a build-your-own sundae 
bar and let your guests 
do the rest. 

piece of cake! 

Make any occasion feel 
special—no prep needed! 

Enjoy a fresh-baked,  
order-ahead cake at your 

local Schnucks Bakery.  
Or try one of our pre-made 
ice cream cakes from the  

 bakery freezer!

keep it cool! 

Keep frozen treats cold on 
hot summer days with  

these helpful tips!

Find a shady spot.  
Ice can last twice as long  
in the shade as it can in 

direct sunlight, so keep your 
cooler out of the sun as 

much as possible.

Use dry ice.  
Dry ice has twice the 

cooling power of regular ice. 
Remember to keep it in well-
ventilated areas and to use 
gloves when handling it to 
avoid burning your skin.

Stock the cooler.  
Air pockets cause ice to  

melt more quickly, so make 
sure to keep your cooler full 
to eliminate as much open 

air as possible.

• Flavored syrups 
• Whipped cream 
• Marshmallow creme 
• Sprinkles 
• Peanut butter 
• Fresh fruit 
• Crushed pretzels 
• Crushed candy 
• Chopped nuts 
• Crumbled cookies 
• Crumbled gooey  
    butter cake 
• Mini chocolate chips 

Culinaria 
Gooey Butter Cake 

Ice Cream



no. 1 
Less spice is Nice
A fridge full of sauces and a fully-stocked 
spice rack aren't a requirement for grilling 
greatness; just coat your proteins and 
produce with a little cooking oil and season 
with salt and pepper to enhance—rather 
than mask—their natural flavors.

In addition to enhancing taste, salting meat 
in advance (a process known as dry brining) 
promotes juiciness and browning while 
helping to achieve crispier skin. Simply salt 
and refrigerate on a baking rack for at least 
an hour (or up to two days) before grilling.

no. 2 
ZoNe out!
While some quick-cooking cuts can be 
successfully grilled over a direct flame, setting 
up your grill for two-zone cooking will help 
achieve the perfect char on every meal. 

Preheat your grill by setting all burners at 
medium to medium-high and closing the 
lid. Once your grill has reached the desired 
temperature, reduce the heat on one side to 
low (or turn those burners off completely); 
this is your indirect zone. Even if your food 
can handle constant direct heat, this cooler 
area can be used as a safe space in the event 
of a flare up.

Start by grilling food over direct heat for a 
couple of minutes per side or until browned 
and crisp. Transfer food to the indirect zone 
and cook, with the lid closed, until meat 
reaches your target internal temperature. 

BRUNCH BURGER

AMERICAN CHEESE + FRIED 

EGG + HASHBROWNS + 

GREEN LEAF LETTUCE + 

KETCHUP OR HOT SAUCE

POPPER BURGER

CHEDDAR CHEESE +  

SLICED JALAPEÑO + 

 CRISP BACON +  

CHIVE CREAM CHEESE
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summer  
shouLd 
Be speNt 
outdoors.
No matter what's on the menu, the last 
thing anyone wants is to spend those 
beautiful summer evenings in front of  
the stove. Use these 15 techniques to 
master the grill so you never have to  
cook anything inside.

Planning your food for the week? 
When meal prepping, consider utilizing 
next-overs—separate meal components, 
rather than fully assembled dishes—to save 
time without compromising quality. Sauces, 
dressings, marinades and dry mixes will 
hold the longest. Make these first and store 
in the fridge for use all week long. Produce 
can be washed and chopped, (or even 
skewered) up to three days in advance; 
cooked meats will last about two. 

Or maybe you're hosting a backyard bash?
Keep the above tips in mind to ensure your 
gathering goes off without a hitch; having 
all the chopping and mixing done will make 
a world of difference on the big day. Or, for 
the simplest of smorgasbords, just pair your 
freshly grilled mains with ready-to-go sides 
like chips and dip, Schnucks Shortcuts and 
pre-made sides from our deli. 

For even more make-ahead meal ideas, 
check out Just Chill in the archive at 
schnucks.com/simplyschnucks - June/July 
2020, pg. 14. 

Save big with the Schnucks Butcher Bundle!
The Schnucks Butcher Bundle is an easy 
and affordable way to celebrate summer in 
style. Simply select your favorites from an 
assortment of proteins—cut fresh daily by 
our butchers —such as ground beef, pork 
steaks and so much more. Look for the 
sticker, then mix and match any four for the 
low price of $19.96! 

no. 3 
doN't press  
to impress
The spark. The smell. The sizzle. 
There are a number of reasons why 
it's tempting to press down on all of 
that grilling goodness. However, all 
this actually does is squeeze valuable 
flavor and moisture from your food 
onto the flames below.

Burgers tend to swell in the center 
while cooking. Rather than squishing 
them onto the grates, simply use your 
thumb to press an indentation in the 
center of your patties before placing 
them on the grill. 

BURGER 
WELLINGTON

SWISS CHEESE +  

SAUTÉED MUSHROOMS & 

ONIONS + HORSERADISH 

SAUCE + DIJON 

MUSTARD

CAPRESE BURGER

FRESH MOZZARELLA + 

TOMATO + 

FRESH BASIL LEAVES + 

BALSAMIC GLAZE

HAWAIIAN BURGER

PROVOLONE CHEESE +  

GRILLED PINEAPPLE +  

HAM OR CANADIAN BACON +  

GRILLED RED ONION + MAYO +  

TERIYAKI SAUCE
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no. 4
ruB a duB
When you want to build layers of flavor, 
swap the standard salt and pepper for 
a dry rub. A generous coating will not 
only spice things up but will also add a 
satisfying crust to your cuisine. 

There are four aspects to consider when 
developing a dry rub: salt, sweet, savory 
and spice. About half of your mixture 
should be of the sweet variety—typically 
granulated sugar or brown sugar. One-
fourth should be made up of coarse or 
kosher salt. One-eighth should be spice 
or heat (ground pepper, cayenne) and the 
remaining one-eighth should be savory 
(flavorful ground spices such as cumin, 
paprika, oregano and thyme).

no. 5
smoked aNd iNfused
Did you know that it's possible to smoke 
food on a grill? Metal smoker boxes that 
sit on top of the grates are available for 
purchase; however, it's also possible to 
make your own. Start by pre-soaking wood 
chips for at least one hour. Add a cup or 
two of soaked wood chips to a sheet of 
aluminum foil and fold into a packet so 
wood is fully covered. Poke holes in packet 
and place on grill close to food.

no. 6
sup-herB smokiNg
Following the steps above, replace the 
wood chips with a handful of fresh herbs 
to impart a distinctly herbal smokiness to 
your grilled goodies.

no. 7
mopped aNd Loaded
Unlike a glaze—which is brushed onto 
foods near the end of grilling—a mop 
sauce is a thin mixture (made with 
vinegar or juice) that is brushed onto 
meat periodically throughout the cooking 
process. While typically used for low-and-
slow cooking, this technique can be 
applied to anything for added 
moisture and flavor.

SWEET & SPICY ST. LOUIS RIBS  PG. 24



no. 8
mariNate oN it
Consider a marinade if you have more time on your hands, 
especially if you're working with a tougher protein. Marinades, 
which are typically a combination of roughly three parts oil,  
one part acid (vinegar or citrus juice) and a variety of 
seasonings, work by tenderizing and imparting flavor into 
foods; just don't marinate for too long or you'll end up with 
a mushy mess! Vegetables and seafood only need about 30 
minutes, whereas an hour or two will do the trick for most cuts 
of meat. Tenderizing tougher steaks like flank and skirt takes a 
bit longer, but a good rule of thumb is to never marinade for 
longer than a day.

no. 9
kNow the score
Scoring is one of the quickest and easiest ways to 
completely transform a cut of meat. Not only does it allow 
spices and marinades to further penetrate the surface, but it 
also creates a crispier, more flavorful crust. Scoring can also 
help to tenderize lean proteins by severing some of their 
tougher outer fibers. Using a sharp knife, carefully make 
shallow, diagonal cuts—about one-inch apart—to form a 
diamond pattern on both sides of your steak or chop.

no. 10
griddLe me this
Chargrilled food might be the star of the summer smorgasbord, 
but a grill can do so much more than ... well, grill. You don't 
even need fancy gear to turn this one-trick-pony into an 
outstanding outdoor kitchen; any ovenproof pots, pans and 
griddles can be placed right on the grates, opening up endless 
possibilities for boiling, steaming, frying and sautéing. The same 
goes for cooking utensils; just make sure they're heatproof and 
long enough to keep your hands away from the flame. One of 
our favorite cooking combos is a griddle and a grill press, which 
is what we use to make this perfectly crispy, extra-juicy salsiccia 
smash burger.

SALSICCIA SMASH 
BURGERS  PG. 24

SCORED & GRILLED  
STEAKHOUSE-STYLE 

BEEF  PG. 24

CAJUN-BUTTERMILK 
GRILLED WINGS  PG. 24
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no. 11
wood You rather
While typically used for seafood, plank grilling can infuse rich, 
smoky flavor into nearly any meat or veggie. There are a number of 
flavors to choose from (such as cedar, hickory and apple); whichever 
you select, just be sure to give it (at least) an hour-long soak in 
water prior to grilling. After soaking, grill your plank over direct 
medium heat until it begins to blacken and smoke (3–5 minutes). 
Carefully flip the plank so that the charred side is facing up and 
transfer to indirect heat; now is the time to add your food! If you 
prefer a more subtle smoky flavor, skip the direct flame, opting 
instead to preheat your plank over indirect heat.

no. 12
foiLed agaiN!
Foil packets are a great way to prepare a variety of foods at once, 
allowing the flavors to mingle and meld into mouthwatering 
magic. Simply combine your choice proteins, produce, sauces and 
seasonings on a large sheet of foil and fold sides together to seal. 
If ingredients have different cook times (think potatoes and steak), 
chop slower-cooking items into smaller pieces while leaving their 
quicker counterparts larger. Then, grill over indirect heat until 
everything is cooked through. 

no. 13
praise Be to gLaZe
Ahhh glazing—where would grilling be  
without it? This is when meats and veggies  
are brushed with a sticky-sweet sauce (we 
reach for Schnucks Braggin' Rights BBQ Sauce) 
resulting in a decadent, caramelized and  
oh-so-addicting crust. Not to be  
confused with mop sauces (see pg. 20),  
glazes should only be brushed onto foods 
within the last few minutes of cooking to 
ensure no sugars are burnt in the process.

FOIL-PACK BRAT  
NACHOS  PG. 25

TROPI-CORN PORK STEAK  
TACOS  PG. 25

CEDAR-GRILLED PORK CHOPS  
WITH CHERRY SAUCE  PG. 24

 Healthy and 
delicious Pork is a 
great addition to  

any backyard 
barbecue.  

 Keep your tacos 
standing tall with 

Stand 'n Stuff  
shells so you can pile  

the toppings on  
with ease!  

22    SCHNUCKS.COM/SIMPLYSCHNUCKS



no. 14
stick 'em up!
Craveable, customizable kabobs 
make for a simple snack or a fun 
family dinner.

Cut ingredients into uniform pieces 
(typically 1- to 1½-inch cubes) and 
thread onto skewers, making sure 
to leave space between each piece. 
Brush with oil, butter or sauce and 
season as desired. Grill and serve.

no. 15
heaLth iN a 
haNdBasket
The easiest way to flame-grilled 
fruits and veggies is a grill basket. 
Not only do they keep pieces from 
falling through the grates, but they 
promote quick and even cooking.

Start by preheating the grill with 
the basket on the grates. Cut 
produce into evenly sized pieces 
and toss with oil and seasonings. 
Add to basket and cook, tossing 
occasionally, until desired doneness.

CHICAGO DOG

HOT DOGS + TOMATO + 

ONION + PICKLES + SPORT 

PEPPERS. BRUSH WITH OLIVE 

OIL. SERVE TOPPED WITH 

YELLOW MUSTARD, RELISH 

AND CELERY SEEDS.

TUSCAN 
SALAD

BREAD CUBES + PEARL 

ONIONS  + CHERRY 

TOMATOES + BELL PEPPER  

+ ZUCCHINI. BRUSH WITH 

OLIVE OIL. SEASON WITH 

SALT, PEPPER, BASIL 

AND THYME.

BANANA SPLIT

BANANA + MARASCHINO 

CHERRIES + PINEAPPLE + 

POUND CAKE. BRUSH WITH 

BUTTER. SERVE TOPPED WITH 

CHOCOLATE SAUCE AND 

CHOPPED PEANUTS.PORK & PEACH

PORK LOIN +  

PEACHES + PLUMS.  

BRUSH WITH BALSAMIC 

VINEGAR. SERVE TOPPED 

WITH SLICED GREEN 

ONION.

STEAK DINNER

SIRLOIN STEAK  

+ PARBOILED BABY 

POTATOES + PARBOILED 

CARROTS + MUSHROOMS. 

BRUSH WITH OLIVE OIL. 

SERVE WITH STEAK 

SAUCE.

par•boil (verb): to partially cook 
food by boiling for a few minutes.



sweet & spicY  
st. Louis riBs

SERVES: 4 
ACTIVE: 35 MIN - TOTAL: 2 HR 45 MIN

 1½  cups Schnucks apple cider vinegar 
 1  tbsp. packed brown sugar 
 1/4  tsp. cayenne pepper 
 5–6  cups hickory or oak wood chips,   
  soaked for 1 hour 
 2  2-lb. slabs St. Louis-style pork ribs,  
  membrane removed 
  Sweet and Spicy Dry Rub (below) 
  Schnucks barbecue sauce of choice,  
  to serve (if desired)

1. For mop sauce, in a small saucepan 
combine vinegar, brown sugar and cayenne. 
Add 1/4 cup water and 1/2 teaspoon each 
salt and black pepper. Cook and stir over 
medium heat until just simmering and salt is 
dissolved. Set aside. 
2.  Meanwhile, prepare grill for indirect 
cooking. Place about 1 cup of the soaked 
wood chips directly on charcoal or in smoking 
box of gas grill. Cover ribs with spice rub. 
3.  Place ribs, bone-side down, in center  
of grill or in rib rack, making sure they are 
not over direct flame. Cover and grill  
2–21/2 hours or until meat is tender and has 
pulled back from ends of bones, replenishing 
wood chips in grill and gently brushing mop 
sauce over ribs every 30 minutes 
4.  Remove ribs from grill and let stand  
10 minutes. Cut into portions and serve with 
barbecue sauce, if desired.

Sweet and Spicy Dry Rub 
In a small bowl combine 1∕8 cup packed brown 
sugar, 1∕8 cup black pepper, 1 tablespoon 
paprika, ½ tablespoon salt, ½ tablespoon  
chili powder, ½ teaspoon onion powder,  
½ teaspoon ground cumin and ¼ teaspoon 
cayenne pepper. Stir to combine.

PER SERVING: CAL 975, FAT 76G (25G SAT. FAT), 
CHOL 259MG, SODIUM 1451MG, CARB 15G (2G 
FIBER, 11G SUGARS), PRO 51G

cajuN-ButtermiLk 
griLLed wiNgs

SERVES: 6 
ACTIVE: 45 MIN - TOTAL: 2 HR 45 MIN

 2  lbs. Schnucks fresh chicken wings 
 2  cups buttermilk 
 1  tbsp. Schnucks hot sauce 
 11/4  tsp. cayenne pepper, divided 
 ½  tsp. crushed dried thyme  
 ½  tsp. onion powder 
 ½  tsp. garlic powder 
 1  cup mayonnaise 
 ½  cup distilled white vinegar 
 1½  tsp. sugar 
 1½  tsp. lemon juice 
  Sliced green onions and/or  
  cracked black pepper, to serve

1. Place chicken wings, buttermilk and hot 
sauce in a large resealable plastic bag set 
in a shallow dish. Seal bag; turn to coat 
chicken. Marinate for 2–8 hours. Drain wings 
and pat dry; discard bag and marinade. 
Place wings in new resealable plastic bag. 
2. In a small bowl combine 11/2 teaspoons 
black pepper, 1 teaspoon cayenne pepper, 
thyme, onion powder, garlic powder and  
1/2 teaspoon salt. Sprinkle over chicken 
wings; seal bag. Shake bag to coat wings 
with seasonings.  
3.  Prepare grill for indirect cooking. Add 
chicken, cover and grill 20–25 minutes or 
until chicken is no longer pink, turning once. 
4.  Meanwhile, in a small bowl combine 
mayonnaise, vinegar, sugar, lemon juice, 
remaining 1/4 teaspoon cayenne pepper and 
1/2 teaspoon salt. 
5.  Sprinkle green onions and black pepper 
over wings and serve with prepared sauce.

PER SERVING: CAL 766, FAT 64G (14G SAT. FAT), 
CHOL 191MG, SODIUM 329MG, CARB 3G (0G 
FIBER, 2G SUGARS), PRO 42G

scored & griLLed  
steakhouse-stYLe Beef

SERVES: 4 
ACTIVE: 25 MIN - TOTAL: 6 HR 25 MIN

 11∕3  lb. boneless top round steak 
 1/4  cup Schnucks olive oil 
 1/4  cup dry red wine 
 1  tbsp. Schnucks Dijon mustard 
 2  tsp. finely chopped fresh rosemary 
 2  tsp. minced garlic, divided 
 ½  cup crumbled blue cheese 
 1/4  cup soft goat cheese 
 1/4  cup thinly sliced green onion,  
  plus more for garnish

1. Trim fat from meat. Score both sides 
of steak in a diamond pattern by making 
shallow cuts at 1-inch intervals. Place meat in 
a plastic bag set inside a shallow dish.  
2. For marinade, stir together olive oil, red 
wine, mustard, rosemary and 1 teaspoon 
garlic. Pour over steak. Close bag and 
refrigerate 6–24 hours, turning occasionally. 
3.  Prepare grill for medium direct heat.  
Add steak to grill and discard marinade. 
Cook uncovered 8–12 minutes or until 
internal temperature reaches 145 degrees, 
turning once halfway through. Meanwhile, 
in a small bowl combine blue cheese, goat 
cheese, green onion and remaining garlic. 
4. Transfer meat to a serving platter. Dollop 
blue cheese mixture over steak and garnish 
with additional green onion, if desired.

PER SERVING: CAL 452, FAT 31G (10G SAT. FAT), 
CHOL 117MG, SODIUM 418MG, CARB 3G (1G 
FIBER, 1G SUGARS), PRO 37GCraving even more  

   grilling goodness?
Check out our guide to grilling basics in the archive at 
schnucks.com/simplyschnucks - June/July 2020, pg. 4. 

Make it Outside 
Recipe Index



saLsiccia  
smash Burgers

SERVES: 4 
ACTIVE: 30 MIN - TOTAL: 30 MIN

 4  tbsp. Schnucks vegetable oil, divided 
 2  sweet bell peppers, sliced 
 1  yellow onion, sliced 
 1½  lbs. Schnucks ground salsiccia sausage 
 8  slices Schnucks mozzarella cheese  
 4  bakery buns, split and toasted 
  Marinara sauce, to serve

1. Prepare grill for medium-high direct heat. 
Place an ovenproof griddle, flat side up, on 
grate to preheat. Add 2 tablespoons oil to 
griddle and heat until shimmering. Sauté 
peppers and onion 8–10 minutes or until 
browned and tender, stirring occasionally. 
Remove peppers and onion; set aside. 
2.  Gently shape sausage into eight equal 
spheres. Add remaining oil to griddle 
and heat until shimmering. Place sausage 
portions on griddle and smash flat with a 
grill press or spatula, working in batches 
if necessary. Season with salt and pepper; 
cook undisturbed about 2 minutes or until 
outer edges are brown. Flip patties, top 
with cheese and sautéed vegetables, cover 
and cook 2 minutes more or until sausage is 
cooked through and cheese is melted. 
3.  Evenly divide prepared burgers, cheese, 
sautéed vegetables and marinara sauce 
among toasted buns. Serve immediately.

PER SERVING: CAL 871, FAT 65G (19G SAT. FAT), 
CHOL 141MG, SODIUM 1468MG, CARB 33G (3G 
FIBER, 8G SUGARS), PRO 38G

cedar-griLLed  
pork chops with 

cherrY sauce
SERVES: 2 
ACTIVE: 45 MIN - TOTAL: 2 HR

 1  cedar grilling plank 
 1  cup sweet red wine 

 1 cup fresh or frozen pitted cherries 
 2  tbsp. Schnucks honey 
 2  cloves garlic, minced 
 2  tsp. chopped fresh thyme, plus   
  additional for serving 
 1/4  tsp. ground coriander 
 2  (1-inch thick) boneless pork chops

1. Soak plank in water at least 1 hour. 
2.  In a small saucepan combine wine, 
cherries and honey. Bring to a boil, stirring 
to dissolve honey. Reduce heat to medium; 
simmer uncovered about 15 minutes or until 
reduced by about half. 
3.  Meanwhile, in a small bowl combine 
garlic, thyme, coriander and 1/2 teaspoon 
each salt and black pepper. Season pork 
chops all over with spice mixture. 
4. Prepare grill for two-zone cooking.  
Place soaked plank over indirect heat;  
grill uncovered until plank begins to  
crackle and smoke.  
5. Place pork on grill rack over direct heat 
and cook 2–4 minutes or until charred, 
turning once halfway through grilling. 
Transfer pork to plank over indirect heat. 
Cover grill and cook 9–11 minutes or until 
pork reaches an internal temperature of  
160 degrees, turning once halfway through. 
6.  Transfer plank with pork chops to a 
serving platter. Drizzle with cherry mixture 
and sprinkle with additional fresh thyme.

PER SERVING: CAL 506, FAT 8G (3G SAT. FAT), 
CHOL 150MG, SODIUM 117MG, CARB 34G (2G 
FIBER, 28G SUGARS), PRO 52G

foiL-pack  
Brat Nachos

SERVES: 4 
ACTIVE: 25 MIN - TOTAL: 1 HR

 4  Schnucks bratwurst links 
 ½  13-oz. bag Schnucks tortilla chips 
 2  cups Schnucks shredded Cheddar cheese 
 1  cup Schnucks shredded Monterey  
  jack cheese 
 1½  cups refried beans 
  Fresh cilantro leaves, guacamole,  
  sliced jalapeño, salsa and/or sour  
  cream, to serve

1. Prepare grill for medium direct heat.  
Add bratwurst to grill. Cover and cook 
15–20 minutes or until brats have browned 
and reached an internal temperature of  
160 degrees, turning often.  
2.  To make foil packets, lay four large 
sheets of heavy-duty foil (or a double layer 

of regular foil) on a flat surface. Coat with 
nonstick cooking spray. Evenly divide chips, 
cheese and beans among sheets of foil.  
3.  Slice cooked bratwurst and divide among 
foil packets. Bring the short ends of the foil 
together and fold twice to seal; fold in the 
sides to seal, leaving room for steam.  
4.  Place packets directly over medium-low 
heat and grill, covered, 10–12 minutes or 
until cheese is melted and toppings are hot. 
5.  Serve nachos with cilantro, guacamole, 
jalapenos, salsa and/or sour cream.

PER SERVING: CAL 923, FAT 64G (28G SAT. FAT), 
CHOL 147MG, SODIUM 1816MG, CARB 47G (7G 
FIBER, 1G SUGARS), PRO 41G

tropi-corN  
pork steak tacos

SERVES: 5 
ACTIVE: 25 MIN - TOTAL: 25 MIN

 4  Schnucks pork steaks 
 2  ears fresh sweet corn, shucked 
 2 tbsp. Schnucks olive oil, divided 
 1 cup Schnucks Braggin' Rights  
  St. Louis BBQ sauce 
 1  cup canned sliced mango, drained,  
  rinsed and chopped 
 ½  cup chopped red bell pepper 
 1/4  cup chopped onion 
 1/4  cup lemon juice 
 3  tbsp. chopped fresh mint and/or   
  cilantro, plus more to serve (if desired) 
 8  Old El Paso Stand N' Stuff taco shells 
 2  cups shredded cabbage or coleslaw mix 
 1/4  cup Mexican crema or sour cream

1. Prepare grill for medium direct heat. 
Season steaks with salt and pepper if 
desired. Brush corn with olive oil. 
2.  Add corn and pork to grill. Cover and cook, 
turning occasionally, 8–10 minutes or until 
kernels are tender and beginning to brown 
and pork has reached an internal temperature 
of 145 degrees. About two minutes before 
pork is done, brush with barbecue sauce and 
cook one minute on each side. Remove from 
grill and let rest 5 minutes. Slice pork. 
3.  Cut corn kernels from ears and add to a 
mixing bowl with mango, red pepper, onion, 
lemon juice, herbs and 1/4 teaspoon salt.  
Toss gently to mix. 
4.  Top tortillas with prepared pork, cabbage, 
corn salsa and crema. Garnish with additional 
fresh herbs, if desired. Serve immediately.

PER SERVING: CAL 728, FAT 30G (10G SAT. FAT), 
CHOL 171MG, SODIUM 778MG, CARB 78G (5G 
FIBER, 36G SUGARS), PRO 38G
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Prepare 
your space. 

Set yourself up for success 
with an improvised outdoor 
kitchen so everything you 
need is at your fingertips.  
Set up a small prep table 
next to the grill so you have 
a place for food that’s “on 
deck” and an easy landing 
spot for it once it’s done. 
Store all your food in a 
cooler close by to avoid 
multiple trips in and out while 
cooking. Lastly, keep a small 
trash can next to you for easy 
disposal of food packaging. 

  
prep the grill

Everything you need to know  
to start grilling like a pro.

WELL-SEASONED
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propane charcoalvs

Gather 
your tools. 
The most important item  
in your grilling arsenal is  
a wire-bristle grill brush.  
You always want to start a 
grill-sesh with clean grates! 
To avoid greasy, stuck-on 
bits, give the grill a good 
brush each time you’re 
done grilling while it’s still 
hot. This way, you’ll have a 
clean grill that’s ready to  
go for next time. 

DIY GRILL BRUSH 
No grill brush, no problem.  
A disposable aluminum 
foil ball will quickly rub 
the grit off of your grates 
just as easily. Simply roll a 
sheet of aluminum foil into 
a compact ball. Secure the 
ball in between a pair of 
grilling tongs, and scrape! 
Be sure to wipe the grates 
down with a wet cloth 
afterward to ensure you 
don’t have any small,  
stuck-on pieces of foil.
 
CARTON STARTER 
If you don’t have a chimney 
starter, get an empty 
cardboard egg carton and 
fill it with coals. Then, light 
the entire carton inside your 
grill. Once the embers start 
to emerge from the carton, 
add some additional coals 
on top; you’ll be ready to 
grill in no time! 

TAME THE FLAME 
You can also keep a spray 
bottle filled with water 
handy to extinguish any 
flames that get out of hand. 
This method allows you to 
dampen flare-ups without 
compromising temperature.
  
Other tools you’ll need:
• a good pair of tongs 
• a metal spatula 
• wooden or metal skewers 
• a meat thermometer

Quicker start-up time. 
Just turn the knob on the propane, crank 

the dials and you’re good to go! No waiting 
around for coals to get hot.

Easier clean up. 
Give the grates a good brushing and  

wipe them down with a wet rag —no ashes  
to deal with. But don’t forget to turn off the 

propane when you’re done.

More fuel-efficient. 
A 20-pound propane cylinder can provide 

about 18-20 hours of cooking time,  
whereas a 20-pound bag of charcoal will  

only yield three grilling sessions. 

FIND THE HOTSPOTS 
Set your grill on medium-high heat and  

place a single layer of sliced bread across the 
entire surface. Cook for 90 seconds then turn 
off the grill. Flip the slices over in the order 

they were placed. The less charred areas are 
the best places to position your more  

delicate cuts of meat.

CHECK YOUR PROPANE 
Pour a glass of hot water down the side of  

your propane tank and feel it with your hand 
to find the point where it changes from hot  

to cold. The cold area indicates the  
level of propane left in the tank. 

Easier on your wallet. 
Charcoal grills cost significantly less  

than gas, making them the economical 
choice for beginners.

Hotter than HOT. 
A charcoal grill filled with red-hot coals can 

reach 700°F, allowing you to achieve the 
perfect sear on any meat.

More flavorful.  
When drippings from your meat and  

veggies fall onto the hot coals, those flavors 
infuse the smoke that goes right back  

into your food.

DITCH THE FLUID 
Never use gasoline or lighter fluid to light your 

charcoal—it’s dangerous and not the flavor 
profile you want to infuse your steak with. 

Instead, opt for a chimney starter.  

MAKE CLEAN-UP A BREEZE 
It’s important to clean the ashes out of your 

charcoal grill after each use. Rather than 
hauling the grill over to a good dumping spot, 

keep an ash bucket and shovel close by.  
Once the grill has cooled down, remove the 

grate and shovel out the ashes before  
wiping the inside clean.   

 HOW-TO 
Fill the chimney with 

charcoal and place it on top 
of the grill grate. Fill the under 

section with newspaper and light 
it. Let it burn for 10–15 minutes, 

until you start to see flames poking 
through the top of the charcoal. 
Carefully pour the coals into the 
base of your grill and cover with 

the grate. Once the coals  
are white, you’re  

ready to grill!
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FRESHER 
REFRESHMENTS

Even if you’re imbibing  
with low-ABV booze and  
brews, it’s important to  
balance with plenty of water.  
Fortify your fluids with these 
healthy hydrators:
 
• Schnucks Sparkling Water 
With five crisp flavors to choose 
from, our newest bubbly 
beverages are a fizzy, flavorful 
way to restore H2O without 
added sugar or calories.  

• Full-Circle Coconut Water 
AKA “Mother Nature’s sports 
drink,” this naturally sweet elixir 
is loaded with nutrients and 
electrolytes such as potassium 
for long-lasting hydration. 

• Fresh Fruits & Veggies
Drinks aren’t the only way to 
quench a thirst; consider water-
rich produce such as melons, 
strawberries, cherry tomatoes 
and celery. Pick up Schnucks 
Shortcuts, prepped fresh in 
store, for a simpler way to serve 
up these hydrating snacks!

Session  
Beer

These low-ABV brews  
(5% or less) come in a 
variety of styles, so  
there’s something 

for everyone.

Canned 
Cocktails

These cans make  
your favorite libations,  

like mai tais and 
margaritas, perfectly 

portable.

Spiked 
Seltzer

Crisp, cool and low  
in calories, this harder 

take on sparkling  
water is a  

no-brainer!Hard 
Kombucha
Enjoy a boozy  

beverage that also  
gives your gut  
health a boost! 

Summery 
Spirits

Fresh flavors of chilled 
liquor make DIY  

cocktails easy and 
refreshing.

Refreshing  
Wine

When temperatures  
rise, opt for rosé and 

white wines. 

  
pack the cooler

Keep your soirée going strong by choosing  
beverages that maximize fun in the summer sun.

LAST CALL
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SAUSAGE
IS OUR
GRIND.
OUR BUTCHERS MAKE OUR  
SAUSAGES BETTER. THEY GRIND, 
STUFF AND SEASON THEM USING 
OUR OWN SIGNATURE RECIPES.
MADE FRESH, EVERY DAY RIGHT 
IN YOUR MEAT DEPARTMENT.

©2021 Schnucks

TREAT 
YOURSELF

Imported from Italy,  
our new authentic gelato is 

available in 7 indulgent flavors
like Tiramisu and Café Mocha!

Plus, no artificial colors,  
flavors or preservatives.

©2021 Schnucks



©2021 Schnucks

Wednesday, May 26 - Sunday, July 4, 2021

ROUND UP AT
THE REGISTER OR

DONATE YOUR REWARDS

GGOO  TTOO  SSCCHHNNUUCCKKSS..CCOOMM//FFOOLLDDSSOOFFHHOONNOORR  OORR  SSCCAANN  

TTHHEE  QQRR  CCOODDEE  BBEELLOOWW  FFOORR  IINNFFOORRMMAATTIIOONN  AABBOOUUTT  

OOUURR  OONNLLIINNEE  AAUUCCTTIIOONN,,  TTHHEE  SSTT..  LLOOUUIISS  CCAARRDDIINNAALLSS  

JJAACCKKIIEE  RROOBBIINNSSOONN  GGAAMMEE--WWOORRNN  JJEERRSSEEYYSS  SSWWEEEEPPSSTTAAKKEESS  

AANNDD  OOTTHHEERR  WWAAYYSS  TTOO  SSUUPPPPOORRTT  FFOOLLDDSS  OOFF  HHOONNOORR..

HHEELLPP  UUSS  PPRROOVVIIDDEE  EEDDUUCCAATTIIOONNAALL  SSCCHHOOLLAARRSSHHIIPPSS

TTOO  TTHHEE  FFAAMMIILLIIEESS  OOFF  TTHHOOSSEE  KKIILLLLEEDD  OORR  WWOOUUNNDDEEDD

PPRREESSEERRVVIINNGG  AAMMEERRIICCAANN  FFRREEEEDDOOMM..  

IITT’’SS  OOUURR  TTUURRNN  TTOO  SSEERRVVEE..
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