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Less Dinner Drama

Try our NEW dishes!

2026 Schnucks
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Float away

with a new

-/_cherry classic
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BEEY Fl AVAD DPEeT AIIALITY BDEESYT YW ALLIE
BEST FLAVOR. BEST QUALITY. BESTVALUE.

Smoked to perfection with real hardwood.
Sliced to the bone—trimmed just right, just for you!
Includes honey & spice glaze packet.
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g Snack Time, Upgraded Flight Night Spring Recipes

These convenience-forward, Build your own winning for Every Table
indulgent snacks span spread with playful appetizer With recipes for both Easter
protein bars, playful candy flights. From meatball trios and Passover, this menu
mashups and loaded pizza to mini sandwiches, these offers veggie-forward and — : | _
slices—all packed with mix-and-match boards are kosher-friendly dishes that 29 Sleepy Girl 29 Sparkling 29 Strawberry- 09 Crowd-Pleaser 10 Meatball Flight 11 Dip Flight 11 Sandwich Flight
crave-worthy flavor. perfect for watch parties or will make hosting easier. ORRAE Citrus Spritz E’fﬂmnzge RiGherGhipE

everyday snacking.

MAINS AND SIDES DESSERTS

6 12 26

s Healthier Habits Less to Buy, More to Love Lovely Lemons ADVERTISING SALES
Say goodbye to sluggish Spring dinners made simple Simple, sunny and affordable, Shopper Marketing Team
starts. These spring-ready with Schnucks-brand essentials  these citrusy spring desserts rewardsoffers@schnucks.com
breakfasts are full of protein using eight ingredients or bring fresh flavor with an easy VICE PRESIDENT OF CREATIVE
and energizing ingredients less. Easy shopping, effortless elegance. Made with Schnucks _ o Erin Calvin
to power up your morning. cooking and fresh ﬂévor ingredients and sllmple | 7 s 45 lansrEale §5 Cobarifrieniteg R —— CHEATIVE BISEETOR
come together starting at methods, they're Impressive Stir-Fry With Rice Chicken and Peas Black Bean Squares ;
just $1.66 per serving * without the splurge. With Baby Potatoes and Rice Skillet Iyl Hasebrock
ART DIRECTOR
Clint Hansen
8 16 28 ASSISTANT ART DIRECTOR
Test Kitchen Potato Party Beverage Refresh Deby Mendonca
Click-worthy doesn’t always At under $1 per pound, Welcome warmer days with PHOTOGRAPHERS
mean delicious. We put the Schnucks russet or golden refreshing drink recipes Rachel Marek, Rebekah Molloy
hottest food trends to the potatoes are a St. Paddy’s designed to cool and revive. 16 Irish Cheddar 17 Shepherd's Pie 19 Pesto-Potato PHOTO DIRECTORS
test and found the recipes Day standout. These From mocktails to simple PR NS a3k cpybRadand Sophie Babcock, Madison Evison
that actually taste as good crowd-pleasing recipes add-ins, each glass delivers _
, ; FOOD STYLING AND
as they look. prove the humble potato bright, crisp flavor. R PR AR

can steal the show. T. Myers, Brandon Shepard

PHOTO RETOUCHING

Krystal Berger, Ben Dixon,

Jill Hundahl, Randy Manning,
Brian McGilvra

27 LF;-m-::-n-BasiI: COPY EDITOR
Sherbet Float Dc:!ug Crichton

EDITORIAL SUPPORT

Alexandra Caspero, Ginny Dorn,

Amy Feese, Kerstin Furneisen,

Jenn Freeman, Heidi Jost,

w Maria Michelsen, Maki Shinchara-Palmer,
Stephanie Tolle-Crespo

*Price per serving based on item cost at time of printing.

25 Spring Salad-
Topped Quiche

FLORIST & GIFTS | ! |
® LY g i ~ >
l}l()on‘lq & Gl. lg 25 Potato Latkes With 25 Sweet-and-Sour Rosemary-Garlic Lamb With Honey Glaze, 27 Lernon Pie
A : A Smoked Salmon Braised Red served alongside Bright and Creamy Mousse Cups DESIGNED AND PRINTED BY

and Herbed Cabbage Roasted Asparagus With Radishes

Made to Celcbrate JVQ MITTERA
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From protein bars and candy collabs to loaded pizza slices, these
convenient and indulgent snacks for spring events deliver crave-worthy bites
with bold flavor and grab-and-go appeal.

NO-BAKE OREO
ON PROTEIN BARS REESE’'S CHEESECAKE

, & MEAT STICKS
PROTEIN Using your favorite

HIGH IN 1 cheesecake recipe as a base,
blend Reese’s Oreo into the

cheesecake filling, pour over
an Oreo crust and chill. Add

A playful collision of
chocolate, peanut
butter and cookies.

This treat blends
creamy Reese’s

ISTPHORM

IFI' PHORM

180
F..,a"f '-1 — - 1 BAR PROTEIN HIGH IN PROTEIN

PROTEIN STICKS

JochnucksS

ORIGINAL SMOKEHOUSE £ REWARDS

J? 1sTPHORM

extra pieces on top for crunch.

with crunchy Oreo
pieces, delivering a
bold, indulgent bite

and seriously hard to
put down.

I that's nostalgic, fun

ﬂur“‘rp B -JLIll.IT‘I' RROTEIN .
ECIon oug, i e
“"ﬂ T Gt > NOADGE MTRATES Treat yourself
| to a 1st Phorm
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# ot ot ety oc g9 Pretzel Protein Bar-
et sweet, salty and

packed with protein.

The perfect balance

of flavor and fuel to
power your day.

1ISTPHORM.COM | WE DO THE WORK
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ONE FAMILY
OF BRANDS

EVERYDAY VALUE

Satisfy your cravings
with Corner Booth
Loaded Pepperoni
Pub-Style Pizza.
Piled high with zesty
pepperoni, melty
cheese and bold
flavor in every bite.
A crowd-pleasing
classic that's always
game-night ready.

Jchnuck/;

SINCE 1939

IN EVERY AISLE

CULINARIA

CHOSEN BY Jfehrmucksl
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| HEALTHIER HABITs >
mornings

odbye to sluggish starts. These spring-ready breakfasts
'sources of protein and energizing ingredients to keep

Ll T

APPLE-RICOTTA

PROTEIN WAFFLE L
SERVES: 4 ACTIVE: 15 MIN TOTAL: 20MIN

Y2 cup Schnucks part-skim ricotta cheese

Ya cup Schnucks unsweetened applesauce

1 large Schnucks egg

2 tbsp. Culinaria pure maple syrup

Y2 cup Schnucks skim milk

% cup Schnucks flour

1 tbsp. baking powder

Ya tsp. salt

2 medium apples, sliced

Ya  cup Schnucks nonfat plain Greek yogurt
Lemon zest and cinnamon, for garnish

29

protein

1. In a large bowl, whisk together
ricotta, applesauce, egg, maple syrup
and milk until well combined.

2. In a medium bowl, stir together flour,
baking powder and salt. Stir into bowl with
ricotta mixture until just combined.

3. Preheat a waffle iron and coat with
cooking spray. Working in batches as
needed, pour in ¥4 cup batter. Cook
until crisp and firm, 2-3 minutes. Serve
immediately, topped with apple slices,
yogurt, lemon zest and cinnamon.

PER SERVING: 244 CAL, 5G FAT (2G SAT FAT),
60MG CHOL, 244MG SODIUM, 41G CARBS
(3G FIBER, 7G ADDED SUGAR), 9G PRO

il T,

" fll.

EGG, FETA AND SPINACH ¢

BREAKFAST WRAPS
SERVES: 2 ACTIVE: 15 MIN TOTAL: 15 MIN

tbsp. Schnucks olive oil
cup fresh spinach

cup Schnucks egg whites
8-inch Schnucks whole-wheat
fajita-style tortillas

Ya cup crumbled feta cheese

2 tbsp. chopped sun-dried
tomatoes in oil

M = =2 PN

1. In a large skillet over medium, heat
oil. Stir in spinach and cook until wilted,
about 2 minutes. Transfer to a bowl.

2. In same skillet, add egg whites
and, if desired, season with salt and
pepper. Cook, stirring constantly,
until fluffy, 2-3 minutes.

3. Lay tortillas on a flat surface and,
slightly off center, layer on egg
whites, spinach, feta and sun-dried
tomatoes. Tucking in ends of tortillas,
roll up tightly and transfer seam side
down to skillet; cook until golden
brown, about 2 minutes per side.

PER SERVING: 373 CAL, 20G FAT (4G SAT FAT),
10MG CHOL, 660MG SODIUM, 25G CARBS
(5G FIBER, 1G ADDED SUGAR), 20G PRO

—

protein

Already a member?

Pop into the app

to check out

Healthier Habits features.

7

'y =1 0 " I- O
JeiIMN |

=

for more healthy, delicious recipes
like these, plus other benefits!

SIMPLY SJchnucks | MAR/APR 2026



chimichurri

cg8s

In a skillet over
medium-high heat, stir
in 2 tbsp. chimichurri

sauce and 2 tbsp.
olive oil until hot. Add
. 2 eggs and, if desired,
season with salt and
| pepper. Cook until
desired doneness,
about 5 minutes, then
transfer to serving
plates. In same skillet,
lightly toast 2 slices
sourdough bread
until golden. Serve
immediately with eggs
and 2 additional tbsp.
chimichurri sauce.

worth the hype

Not every viral recipe is a keeper.
We tested the hottest food trends and found
the ones that taste as good as they look online

rice chips

Preheat oven to
350 degrees and coat
a 9x13-inch sheet pan
with cooking spray. In
a blender, add 2 cups
cooked and cooled
brown rice, 3% cup
water, ¥ cup flaxseed
meal and 2 tsp. garlic
powder. Blend until
smooth. Spread mixture
in a thin layer onto
prepared pan. Bake until
golden brown, about
45 minutes. Turn off oven
but leave sheet pan in
for 30 minutes. Break
into bite-size pieces
and serve immediately,
garnished with sea salt.
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SERVES: 2 ACTIVE: 15 MIN TOTAL: 15 MIN

4 tbsp. Full Circle organic
pesto, divided
2 tbsp. Schnucks olive oil
2 large Schnucks eggs
2 slices Schnucks sourdough bread

1. In a skillet over medium-high heat,
stir in 2 tbsp. pesto and oil until hot.
Add eggs and, if desired, season
with salt and pepper. Cook until
desired doneness, about 5 minutes,
then transfer to serving plates.

2. In same skillet, lightly toast bread
until golden, about 2 minutes

per side. Serve immediately with
eggs and remaining pesto.

FER SERVING: 350 CAL, 29G FAT (6G 5AT FAT),
185MG CHOL, 440MG SODIUM, 16G CARBS
(1G FIBER, 0G SUGARS), 10G PRO
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SERVES: 4 ACTIVE: 10 MIN TOTAL: 45 MIN

1 Ib. ground chicken
1 tbsp. Schnucks garlic powder
1 tsp. chopped fresh cilantro, for garnish

1. Preheat oven to 375 degrees.
Line two 13x18-inch sheet pans
with parchment paper.

2. In a large bowl, add chicken and garlic
powder. Season with salt and pepper,

if desired. Stir until fully combined, then
divide among prepared pans. Cover

with plastic wrap and press to roll out
mixture into an even, thin layer.

3. Discarding plastic wrap, bake until
browned and crispy, 35-50 minutes. Break
into chips and serve garnished with cilantro.

PER SERVING: 168 CAL, 9G FAT (2G SAT FAT),
105MG CHOL, 107MG SODIUM, 26 CARBS
(0G FIBER, 0G SUGARS), 23G PRO

SIMPLY SJchnucks | MAR/APR 2026



AGHT ‘ MAKES: 24 MINI SANDWICHES SERVES: 8 ACTIVE: 5 MIN TOTAL: 5 MIN
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® ® 3 tbsp. Schnucks butter, softened I’f’ EGG SALAD 1. Spread each bread slice with butter to prevent
ﬂ ht ht 12 slices of your preferred Schnucks bread 1% cup Schnucks egg salad sogginess. Divide fillings among 6 slices of bread

l nl (2 per flavor) and top with remaining slices.

g g | ' SMOKED SALMON RPOASTED BEEF If rniaking ahead ::j tin;e, wrap each sat;dwich
: i in ic wr n g :
y Create your own winning lineup with playful appetizer flights. From meatball trios to 8 :Ei::":;:;nw;’fp'w sen ¥a  cup garlic aioli spread Plastic wrap an g
, A ‘. g . . . ' 8 oz thinly sliced deli beef 2. When ready to serve, remove crusts
ﬁ < mini sandwiches, these boards are perfect for watch parties or adding variety to your snacks. 12 oz. thinly sliced smoked salmon and cut each sandwich into quarters.

Schnucks
condensed soup
IS an easy,
dependable base
for rich, flavorful
dips. It adds creamy
texture and the
built-in seasonings
save prep time.
Choose from a
variety of flavors!

SWITCH
THINGS UP

Serve dips alongside
the Crowd-Pleaser
Chicken Chips
(recipe on page 9)
for an easy way to
add extra protein.

i : -': :;- ¥ ‘.d'- : '_-_. ; it =i
. / & o) L ORI P MAKES: 12 CUPS SERVES: 24 ACTIVE: 15 MIN TOTAL: 15 MIN

. l.'-__'_'..-: o o --j i L

-'-_L'______ __;";_'_;_!-:_"_?_;_;.E_TI:I | MAKES: 36 MEATBALLS SERVES: 12 ACTIVE: 15 MIN TOTAL: 1 HR _“/'/ 0 cH EESY JAmlﬁo 14 16-0z. can Schnucks traditional 1. Divide canned soups among EEPErEtE
refried beans saucepans over medium heat. Cook,

- : ~eumg 2 10.5-0z. Schnucks f
2 Ibs. Schnucks Certified Angus Beef ' BUFFALO 2. In a large bowl, stir together main ingree jalap:i:n c:::den;l:su;ﬁm & 4 tbsp. chopped cilantro, for garnish stirring, until bubbly, 5-10 minutes.
ground round 2 tsp. chili flakes (Angus beef through garlic) and, if desired, salt 1 8-z pkq.Achiuckechradeod 2 tbsp. chopped green onion, Stir remaining ingredients into their
2 large Schnucks eggs, beaten 1 jalapefio, minced and pepper. Mix gently and divide into thirds. pepperjack cheese for garnish respective saucepans.
:& cup Sr::nucts plain (I:;read crumbs 2 12-oz. jar? Schnucks 3. To eaclj third, adfd dry ingredients f:f:r a 2  tbsp. diced jalapefio, for garnish 2. Garnish and serve immediately with
Y :.up Sc nuchs grate buffalo wing sauce flavor variation (teriyaki, buffalo or Italian) 1 2.8-oz. pkg. Schnucks real 0 CHICKEN QUESO your preferred chips (the Crowd-Pleaser
y c:r";:f:" Ehzes": d vellow onion and gently mix until well combined. bacon pieces, for garnish 2 10.5-o0z. cans Schnucks chicken Chicken Chips on page 9 are perfect).
S pansly - F"; y : ./ ITALIAN 4. Using a medium cookie scoop (#40 queso blanco condensed soup e . . . .
sp. minced garlic 2 tsp. Ita_nlian seasoning oF 134 theb |, Bt tion misture into 1Vainchiballs. 6 BEEF TACO 1 15-oz. jar Schnucks queso Price per flight based on item cost at time of printing.
B TERIYAKI 2 ftsp. ""'_“C'E-'d fresh parsley Bake, uncovered, until internal temperature 2  10.5-0z. cans Schnucks beef taco Piaﬂﬂﬂ_d'P _
\ 1,, o 1 23-??.- jar Schnucks reaches 160 degrees, about 20 minutes. condensed soup 1 jalapefio, diced
DR 3 bt [Barn=raipacid sauce 5. Toss each flavor's meatballs in its 1 8-oz. pkg. Schnucks shredded ] 16'?2' Ekg' _Schnucks pulled
1 green onion, sliced o horiae buffalc sate o Mexican-style four-cheese blend rotisserie chicken
2 12-oz. bottles Schnucks 1. Preheat oven to 400 degrees and ! 4 tbsp. chopped cilantro, for garnish

teriyaki 30-minute marinade line 3 sheet pans with foil. marinara) and serve immediately.




SPRING INTO SAVINGS

less to buy, more to love "5

These spring dinners spotlight affordable Schnucks-branded basics and
L fewer than eight ingredients per recipe. Simple shopping, easy
cooking and plenty of fresh flavor, starting at only $1.66 per serving’.

!

SIS g.wg

Add a tropical twist
to your stir-fry with
mango. Sweet, juicy
and packed with
vitamins A and C,
it boosts flavor and
nutrition for a vibrant,
nourishing meal.

$2.78

per serving”

*Price per serving based on item cost at time of printing. SIMPLY S/ehnucks | MAR/APR 2026 13



per serving”*
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PROTEIN BOOST

Stir in shredded
rotisserie chicken,
cooked lean ground
turkey or cooked
chorizo when you
add the beans for an
easy upgrade. Fora
plant-based option,
fold in sautéed tofu
or tempeh for an easy
protein boost.

$1.66

perserving”

SIMPLY /e hriscks~ | MAR/APR 2026 . 15



- ST. PADDY'S DAY

P e T = T Qi ’
Red Bull
- = Y/ _. ot 1 ENERGY DRINK

cks russet or golde

"_ i _,;{ f.'""lr:

Keep the energy
high with Red Bull,
your go-to boost
for nonstop
celebration,
lively games and

late-night laughs. /

IRISH CHEDDAR Add a little luck to
POTATO GRATIN your St. Patrick's

SERVES: 8 ACTIVE: 25 MIN TOTAL: 1 HR 40 MIN o Day gathering
- with a Coca-Cola
tbsp. Schnucks olive oil - Cherry I?Inat It's
leeks, thoroughly rinsed : ' | sweet, fizzy and
and thinly sliced festive straight
Ib. green cabbage, thinly sliced Wf::l';nr;giﬁzg:gzd
:c:I:SPE Ec::rlfn:::slrs sif::t will have everyone
th : vy around the table
L L L T cheering slainte!
Ibs. russet potatoes, peeled and -
cut into Yg-inch-thick slices
Ibs. Irish cheddar cheese, shredded

1. Preheat oven to 375 degrees.

2. Heat oil in a 12-inch cast-iron skillet

over medium. Add leeks; cook until just
beginning to brown, about 5 minutes. Add
cabbage and, if desired, season with salt.
Cook, stirring often, until cabbage is wilted
and beginning to brown, 8-12 minutes.

3. Reduce heat to low. Add
stout; cook, stirring occasionally,

until mixture has caramelized, MAKEITA
about 5 minutes. Remove from heat. CASSEROLE CRISPIER SKINS

4. In a saucepan over medium heat, bring . 5 N 5 o8 = | > | . - ) For crispier potato skins
heavy cream to a gentle simmer, stirring When making this as : w5 . | g . : ' PR and extra flavor, brush

frequently, 3-4 minutes. Coat 8 ramekins one large ::asslernle, _ . - il Butterball the scooped-out potato
with cooking spray and arrange 2 layers e ?x‘!B-mch - W ' _, : . 4 85%-Lean Ground shells with olive oil and
of slightly overlapping potatoes in each, baking dish a'ncl | : _ . o e Turkey delivers return them to the oven
making a circular pattern. Season with salt, ' follow the recipe ' : ; juicy flavor with 5 minutes before filling.
if desired. Pour heavy cream over potatoes as directed. Cover '- ' i S g | B ‘ 8 less fat, making ) ' i

: y P it~ gl | B This helps them hold their

: ~ : : : - . B e - o weeknight meals
g o wihilook mies i e tightly it foil g U | satsfying, versatie N, shape and adds a slightly

: crunchy bite that contrasts
and continue baking until bubbly, golden the:.-n g aRg . a”;ﬂiifg;z:ie' perfec}’zly with the creamy
brown and potatoes are easily pierced continue baking until | mashed potatoes and

with a knife, about 30 minutes more. | golden and bubbling,  — M "'-’_‘5:' | | el savory turkey filling.
Let cool 5 minutes before serving. 25-30 minutes. | el .

5. Bake, covered, 40 minutes. Uncover

SHEPHERD'S PIE POTATO SKINS SERVES: 4 ACTIVE: 35 MIN TOTAL: 1 HR 25 MIN
PER SERVING: 820 CAL. 56G FAT (36G SAT FAT).

175MG CHOL, 6/6MG SODIUM, 51G CARBS - R L - 4 large russet potatoes 1. Preheat oven to 400 degrees. Pierce 15 inch of skin. Transfer flesh to a bowl!
(SGFIBER, 4G SUGARS), 27G PRO , ' . L] 1 B (about 2 |bs. total), scrubbed potatoes all over with a fork, rub with with warmed milk and mash until fluffy.
| : : tbsp. Schnucks olive oil oil and transfer to a sheet pan. Bake
tsp. Schnucks seasoned salt until fork-tender, about 1 hour.
|b. Butterball 85%-Lean
Ground Turkey
. %2 cup finely diced carrot
\Y | %  cup Schnucks frozen green peas
\ﬁ‘ L 1 tbsp. minced onion
1 cup Schnucks jarred turkey gravy
cup Schnucks 2% milk, warmed

4. Add turkey mixture to scooped-out
potato skins, then top with mashed

2. Meanwhile, in a large skillet over potato and sprinkle with seasoned
medium-high heat, add ground turkey. salt. Return potatoes to sheet pan.
Cook, stirring and breaking up lumps, Broil on top rack until just beginning to
until browned, about 5 minutes. Stir brown, about 2 minutes. Serve warm

in carrot, peas, onion and gravy; and, if desired, season with pepper.
simmer 5 minutes more.

i
3 i . il

*Price p8rserving based gn

item cost at time of printing.

3. Wh tat | H to handl PER SERVING: 280 CAL, 7G FAT (2G SAT FAT),
. T e i e MG CHOL, 668MG SODIUM, 46G CARBS

cut in half and scoop out flesh to within (6G FIBER, 6G SUGARS) 9G PRO

SIMPLY SJchnucks | MAR/APR 2026




COLCANNON BOXTY 1. In a small saucepan over medium flour into mashed potatoes. Season
SERVES: 4 ACTIVE: 25 MIN TOTAL: 30 MIN hEEIt, cover hEIf thE pﬂtatmes Wlth Wlth salt E”'Id pepper, if dEEiI"Ed.
water and bring to a boil. Cook

4. In a large skillet over medium heat

2 |lbs. russet potatoes, peeled until fork-tender, about 15 minutes. and working in batches as needed,
and cut into 2-inch pieces Drain and mash thoroughly. add oil and remaining butter. Add as
4 tbsp. Schnucks unsalted 2. Meanwhile, finely grate remaining many quarter-cups of batter that will fit PROTIP
butter, divided potatoes, wrap in a towel or cheese in skillet (don’t overcrowd). Cook until Toss warm potatoes \ \ AN
2 cups finely chopped green cabbage  cloth and squeeze out water. golden brown, 4—6 minutes per side. with the pesto : { ? 1)
Ya  cup thinly sliced green onion, 3. In a pan over medium heat Transfer to a paper towel-lined plate and vinegar first, A L‘S“""""‘ boalnihiondin,
plus more for garnish melt 2 tbsp. butter. Add cahl::age; _— to drain. Serve garnished with green then gently fold i :‘Q.‘H}ﬁ:“"q't :

clove garlic, minced

cup Schnucks whole milk

cup Schnucks flour Cite in il eook e ol i PER SERVING: 458 CAL, 20G FAT (9G SAT FAT), "'*9"9"*'9':5- Tbheh
tbsp. Schnucks vegetable oil, e 1= ey L) 37MG CHOL, 39MG SODIUM, 61G CARBS potatoes absorb the

5 thickened, 2-3 minutes. Gently fold (6G FIBER. 5G SUGARS), 9G PRO dressing while warm,
divided, plus more as needed grated potato, cabbage mixture and giving the salad

deeper flavor without
over-mixing the eggs
or mozzarella.

until tender, 5-7 minutes. Add green onion and, if desired, kosher salt. in the remaining

onion and garlic; cook, stirring, 1 minute.

! N
rrrrrrrrr
i i [

PROTIP

Squeezing as much
liquid as possible
k’f | from the grated
' potatoes is key. Drier . L_ _

potatoes create a LT e - A Add a touch of

thicker batter that T CEERT AT N T g creamy indulgence
crisps beautifully . 4 o - to your spread with
in the pan while W P A ‘ | - A - Galbani Mozzarella

keeping the boxty e ha ORI N -' £ Pearls. They're the i

tender inside o : | perfect complement
' ' " to this vibrant pesto

potato salad.

Keep your St. Paddy's
Day celebration
mess-free with
Bounty. From spills
to snack cleanups,
its quick-absorbing

PESTO-POTATO EGG SALAD AND MOZZARELLA PEARLS SErRVES: 6 ACTIVE: 10 MIN TOTAL: 40 MIN

strength makes party 2 lbs. small gold potatoes, quartered 1. In a large pot over medium heat, 3. In a large bowl, stir together pesto
cleanup a breeze. 1 Ib. asparagus, stems trimmed cover potatoes with water and bring and vinegar until well combined.
1 cup Full Circle organic basil pesto to a boil. Cook until fork-tender, Season with salt and pepper, if desired.
2 tbsp. Schnucks distilled 12-15 minutes. Using a slotted spoon, Add potatoes, asparagus, basil,
white vinegar transfer potatoes to a bowl. cucumber, egg and mozzarella. Toss

s cup roughly chopped fresh basil to coat and serve immediately.

2. Bring water back to a boil; add

2 small cucumbers, peeled and diced TR

6 hard-boiled eggs rnughly chnpped asparagua.and cook unti bnght gr?en; PER SERVING: 400 CAL, 26G FAT (8G SAT FAT),
. about 3 minutes. Transfer to a cutting 205MG CHOL, 533MG SODIUM, 27G CARBS

1 8-oz. pkg. Galbani mozzarella pearls |, . .4 and let cool enough to be bR BGJEUGARS}, g

handled. Cut into bite-size pieces.

T

| MAR/APR



This season’s menu is about shared tables and
thoughtful choices. With easy recipes that fit
both Easter and Passover celebrations,
these dishes eliminate the need for separate
menus, simplifying spring hosting and
saving money along the way.

*Price per serving based on item
cost at time of printing.

COOKING
KOSHER XX

Need help serving
a kosher meal this
year? Look for the star
symbol to identify
kosher-friendly
recipes. Always use
kosher-certified
ingredients, keep meat

and dairy separate and
make sure all packaged
items—like cheese,
sauces and oils—carry a
trusted kosher symbol.
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MATZO BREI WITH FRUIT JAM X
SERVES: 4 ACTIVE: 15 MIN TOTAL: 15 MIN

4 sheets matzo

4 large Schnucks eggs

Ya cup Schnucks 2% milk

Y2 tsp. Schnucks cinnamon

1 pinch salt

2 tbsp. Schnucks butter

Ya cup Schnucks strawberry preserves

1. In a large bowl, break matzo sheets into large
bite-size pieces. Carefully and briefly run warm
water over pieces. (They should be soft but still
hold structure.) Drain immediately and set aside.

2. In a small bowl, whisk together eggs, milk,
cinnamon and salt. Add matzo pieces to
mixture and gently toss until evenly coated.
Let stand 2-3 minutes to absorb flavors.

3. In a large nonstick skillet over medium heat,
melt butter. Add matzo mixture and press
lightly into an even layer. Cook 3-5 minutes,
then turn over in sections and continue cooking
until golden and edges are crispy, 3-5 minutes
more. Serve topped with strawberry preserves.

PER SERVING: 298 CAL, 11G FAT (5G SAT FAT),
200MG CHOL, 130MG SODIUM, 40G CARBS
(1G FIBER, 13G SUGARS), 11G PRO

LEMON, POPPY SEED AND
BLUEBERRY SWEET ROLLS
SERVES: 8 ACTIVE: 25 MIN TOTAL: 1 HR 20 MIN

1 13.8-0z. can Schnucks
refrigerated pizza dough
2 tbsp. Schnucks butter, melted
s cup Schnucks granulated sugar
1 tbsp. poppy seeds
1 lemon, zested and juiced
(1 tsp. zest and 2 tbsp. juice), divided
1  cup Schnucks frozen blueberries, thawed
1  cup Schnucks powdered sugar

2% tbsp. Schnucks 2% milk

1. Unroll pizza dough onto a lightly
floured surface and brush with butter.

2. In a small bowl, stir together granulated sugar,
poppy seeds and lemon zest. Sprinkle evenly
over dough, leaving a 1-inch border along 1 long
edge. Evenly scatter with blueberries.

3. Roll dough tightly into a log, starting on
opposite end of border, and pinch seam to seal.
Slice log into 8 (1%2-inch-thick) pieces and transfer
cut side up to a greased 9x9-inch baking dish.
Cover loosely with a clean towel and let dough
rise at room temperature 20-25 minutes.

4. Preheat oven to 350 degrees. Bake rolls until
golden, 20-25 minutes. Let cool slightly.

5. In a small bowl, whisk together powdered
sugar, milk and 1 tbsp. lemon juice until smooth.
Drizzle over warm rolls and serve immediately.

PER ROLL: 192 CAL, 5G FAT (2G SAT FAT),
8MG CHOL, 37/MG SODIUM, 38G CARBS
(1G FIBER, 25G SUGARS), 3G PRO
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STRAWEBERRY CROSTINI WITH
SWEET CREAM-CHEESE SPREAD
SERVES: 8 ACTIVE: 15 MIN TOTAL: 20 MIN
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15-0z. loaf Schnucks French
bread, cut into V2-inch slices
tbsp. Schnucks butter, melted
8-oz. pkg. Schnucks cream
cheese, softened

tbsp. Schnucks honey

tsp. Schnucks pure vanilla extract
pinch salt

cup thinly sliced fresh strawberries
tbsp. balsamic glaze

Mint leaves, for garnish

1. Preheat oven to 400 degrees. Arrange
bread on a sheet pan and lightly brush with
butter. Bake until golden, 6—8 minutes.

2. In a small bowl, stir together cream cheese,
honey, vanilla and salt until smooth. Spread onto
toasted bread and top with strawberries. Serve
immediately with balsamic glaze and mint leaves.

PER 2 CROSTINI: 279 CAL, 13G FAT (8G SAT FAT),
37MG CHOL, 383MG SODIUM, 31G CARBS
(1G FIBER, 14G SUGARS), 5G PRO

POTATO AND ZUCCHINI LATKES
WITH APPLE CHUTNEY XX
SERVES: 4 ACTIVE: 25 MIN TOTAL: 35 MIN

N ==MNMNN

1
Ve
2
Va
2

medium Gala apples, diced

tbsp. water

tbsp. Schnucks honey

tbsp. lemon juice

pinch salt

medium russet potatoes, peeled,
grated and squeezed dry

medium zucchini, grated and squeezed dry

small yellow onion, grated
large Schnucks eggs
cup matzo meal

cups Schnucks vegetable oil, for frying

1. In a small saucepan over medium heat, stir in
apple, water, honey, lemon juice and salt. Simmer,
stirring occasionally, until apples are softened and

mixture thickens, 6—8 minutes. Remove from heat.

2. Meanwhile, in a large bowl, stir together
potato, zucchini, onion, eggs and matzo meal.
Season with salt and pepper, if desired.

3. In a large skillet over medium-high, heat oil
to 350 degrees. Working in batches as needed,
scoop a heaping tablespoon of potato mixture
into skillet and gently flatten with a spatula.

Fry until golden and crisp, 3-4 minutes per
side. Transfer to a paper towel-lined plate.

4. Serve latkes on a platter,
topped with apple chutney.

PER SERVING: 269 CAL, 7G FAT (1G SAT FAT),
?3MG CHOL, 50MG SODIUM, 49G CARBS
(6G FIBER, 21G SUGARS), 7G PRO

SWEET-AND-SOUR BRAISED
RED CABBAGE XX
SERVES: 4 ACTIVE: 15 MIN TOTAL: 30 MIN

2 tbsp. Schnucks butter
1 small yellow onion, thinly
sliced (about % cup)
1 small red cabbage, thinly
sliced (about 6 cups)
Y2 cup Schnucks vegetable stock
Ya cup Schnucks apple cider vinegar
2 tbsp. Schnucks honey

1. In a large skillet over medium heat,
melt butter. Stir in onion; cook until
soft, 3—4 minutes. Stir in cabbage; cook
until beginning to wilt, about 5 minutes.
Stir in stock, cider vinegar and honey.
Season with salt and pepper, if desired.

2. Reduce heat to low. Cook, covered
and stirring occasionally, 15-20 minutes.
Uncover and continue cooking until
slightly thickened, 2-3 minutes

more. Serve immediately.

PER SERVING: 8% CAL, 6G FAT (4G SAT FAT),
15MG CHOL, 118MG SODIUM, 11G CARBS
(0G FIBER, 10G SUGARS), 1G PRO

POTATO LATKES WITH
SMOKED SALMON AND
HERBED CREAM CHEESE %X
SERVES: 4 ACTIVE: 25 MIN TOTAL: 35 MIN

8 o0z. Schnucks cream
cheese, softened

2 tbsp. chopped fresh dill

3 medium russet potatoes, peeled,
grated and squeezed dry

2 small yellow onion, grated

2 large Schnucks eggs

Ya cup matzo meal

2 cups Schnucks vegetable oil,
for frying

6 oz. smoked salmon

1. In a small bowl, stir together cream
cheese and dill. Season with salt and
pepper, if desired. In a large bowl, stir
together potato, onion, eggs and matzo
meal until mixture holds together.

2. In a large skillet over medium-high
heat, bring oil to 350 degrees. Working
in batches as needed, scoop a heaping
tablespoon of potato mixture into skillet
and gently flatten with a spatula. Fry until
golden and crisp, 3—-4 minutes per side.

Transfer latkes to a paper towel-lined plate.

3. Spread latkes with a dollop of
herbed cream cheese, top with smoked

salmon and serve immediately.
PER SERVING: 563 CAL, 39G FAT (13G SAT FAT),

165MG CHOL, 745MG SODIUM, 38G CARBS
(4G FIBER, 6G SUGARS), 20G PRO
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ROSEMARY-GARLIC LAMB e

BRIGHT AND CREAMY
ROASTED ASPARAGUS
WITH RADISHES

SERVES: 4 ACTIVE: 10 MIN TOTAL: 25 MIN
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Ib. radishes, quartered (about 1 cup)
tbsp. Schnucks olive oil, divided

Ib. fresh asparagus, trimmed

tbsp. Schnucks mayonnaise

tbsp. Schnucks Dijon mustard

tbsp. lemon juice

tsp. Schnucks honey

1. Preheat oven to 425 degrees. Arrange
radishes on a sheet pan and drizzle
with 1 tbsp. oil. Roast 5 minutes.

2. Add asparagus and drizzle with remaining
oil. Season with salt and pepper, if desired.
Toss to coat and continue roasting until
asparagus is tender-crisp and radishes are
golden and cooked through, 12-15 minutes.

3. In a small bowl, whisk together
mayonnaise, Dijon, lemon juice
and honey until smooth. Serve
with asparagus and radishes.

PER SERVING: 154 CAL, 12G FAT (2G SAT FAT),
SMG CHOL, 126MG SODIUM, 9G CARBS
(3G FIBER, 6G SUGARS), 3G PRO

SPRING SALAD-TOPPED
QUICHE
SERVES: 6 ACTIVE: 10 MIN TOTAL: 35 MIN

1  11-oz. pkg. Schnucks spinach quiche

4 asparagus spears

3 radishes, thinly sliced

2 tbsp. Schnucks shaved

Parmesan cheese
1 tbsp. Schnucks olive oil
1 tbsp. lemon juice

1. Prepare quiche according to package
directions. Let cool 5-10 minutes.

2. Using a vegetable peeler, shave
asparagus lengthwise into ribbons

and transfer to a medium bowl. Toss
together with remaining ingredients and,
if desired, season with salt and pepper.
Spoon over quiche’s center and serve.

PER SERVING: 186 CAL, 14G FAT (7G SAT FAT),
72MG CHOL, 190MG SODIUM, 9G CARBS
(1G FIBER, 1G SUGARS), 6G PRO

WITH HONEY GLAZE XX
SERVES: 4 ACTIVE: 20 MIN TOTAL: 35 MIN
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1. Preheat oven to 425 degrees and
line a sheet pan with foil. Pat lamb F 4
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Ibs. Schnucks rack of lamb

tbsp. Schnucks olive oil |
tsp. minced garlic e
tsp. chopped fresh rosemary /
tbsp. Schnucks honey

tsp. Schnucks Dijon mustard

dry with paper towels and, if desired, r 3
season with salt and pepper. v /

2. In a small bowl, stir together remaining f

ingredients and rub all over lamb. Transfer
lamb fat side up to prepared sheet

pan. Roast until its internal temperature
reaches desired doneness, 135 degrees
for medium rare, 20-25 minutes. Remove
from oven and let rest 10 minutes.

3. Slice between bones, drizzle with
pan juices and serve immediately.

PER SERVING: 609 CAL, 48G FAT (18G SAT FAT),
140MG CHOL, 101MG SODIUM, 9G CARBS
(0G FIBER, 9G SUGARS), 45G PRO

MATZO LASAGNA XX
SERVES: 4 ACTIVE: 20 MIN TOTAL: 1 HR
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1. Heat oven to 350 degrees. Coat
an 8x8-inch baking dish with cooking spray.

2. In a medium bowl, stir together ricotta,
egg and ltalian seasoning until smooth.
Season with salt and pepper, if desired.

15-0z. container Schnucks
part-skim ricotta cheese
large Schnucks egg

tsp. Schnucks Italian seasoning
sheets matzo

23-oz. jar Schnucks
marinara pasta sauce

cup Schnucks low-moisture
part-skim shredded
mozzarella cheese

cup Schnucks grated
Parmesan cheese

3. Carefully and briefly, run warm water

over matzo sheets. (They should be soft v/} f{%
but still hold structure.) Drain immediately.

4. Spread a thin layer of marinara,

about % cup, in prepared baking dish. . x
Add 1 matzo sheet, one-fourth of ricotta .
mixture, a tablespoon marinara and

one-fourth of cheeses. Repeat 3 times. Ee«‘j-}
5. Bake, covered loosely with e
foil, 20 minutes. Remove foil and -
continue baking until cheeses are *"
melted and bubbly, 8-10 minutes more. s,
Let rest 10 minutes before serving. ' -

PER SERVING: 571 CAL, 29G FAT (13G SAT FAT), ”
200MG CHOL, 1338MG SODIUM, 46G CARBS : £
(4G FIBER, 12G SUGARS), 38G PRO '
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LEMON-BASIL SHERBET FLOAT
SERVES: 4 ACTIVE: 5 MIN TOTAL: 5 MIN

SPRING DESSERTS

\a

Add a sweet,

4 tbsp. chopped fresh basil, plus
; whole leaves for garnish
crunchy twist to

your desserts with tbsp. Schnucks sugar

hs 2
Nilla Wafers. Perfect : cups prosecco

ns are the . of 1 _ forgllas: parfais scoops Schnucks pink
dable I redients . | or crumbles, their lemonade sherbet

; classic vanilla flavor
Easy to imp elevates treats with = 1. In a pitcher, muddle together basil and
sugar. Gently stir in prosecco; strain and
divide among 4 glasses. Top with sherbet and

garnish with basil leaves. Serve immediately.

effortless texture
and nostalgia in
every bite.

PER SERVING: 276 CAL, 1G FAT (1G SAT FAT),
3MG CHOL, 22MG SODIUM, 33G CARBS
(0G FIBER, 31G SUGARS), 1G PRO
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‘ | - ' Swap prosecco for
| sparkling water or
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S oY e _ x T "~ lemon zest, 1 tbsp. lemon jLIIL"E, 1,& cup Iemnn = lemon-lime snda.n
Zons ! cﬂrd 2 tbsp powdered sugar and remaining for a.nnn-alcnl'!nllc
salt. Whisk in remaining heavy cream until stiff , ~ version that's just
peaks form like a mousse, about 2 minutes. as refreshing.

4. Divide crushed wafers evenly among 4 glasses. Into
each glass, layer ¥4 cup mousse mixture, then 1 tbsp.
jarred lemon curd, then remaining mousse. Top with
whipped cream and sprinkle with remaining zest.
Refrigerate, covered, at least 4 hours or up to 2 days.

PER SERVING: 530 CAL, 39G FAT (45G SAT FAT), 147MG CHOL,
160MG SODIUM, 46G CARBS (1G FIBER, 34G SUGARS), 1G PRO
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beverage reiresh

Welcome warmer days with a collection of refreshing drinks. Whether you're
looking to celebrate with a cocktail or relax with a non-alcoholic beverage, these
sip-worthy recipes deliver crisp flavor in every glass.

MAKEITA
MOCKTAIL
Replace the
elderflower liqueur
and prosecco with
1% cups elderflower
tonic water. Use
Schnucks tangerine
sparkling water in
place of seltzer water.
Serve garnished with

mint leaves.

slcepy girl
mockitail

{
|
f: " SIPYOUR
| CALM

Adding magnesium sun o ol B2 s oo
to drinks can ?Hﬂ-'-*!} l-!“l-!f&
support hydration citrus spritz

and help muscles

relax—perfect for

a calm, feel-good
boost anytime.

SPARKLING
CITRUS SPRITZ

SERVES: 2 ACTIVE: 5 MIN
TOTAL: 5 MIN

Divide Vs cup elderflower
liqueur and Va cup fresh
lemon juice among 2 glasses;
stir to combine. Fill glasses
with ice, then gently stir

in 1 cup prosecco and

Y2 cup seltzer water. Serve
garnished with lemon slices.

e strawberry-rosemary
(0G SAT FAT), OMG CHOL, ] :

5MG SODIUM, 21G CARBS Icmonadc
(0G FIBER, 21G SUGARS), 0G PRO

STRAWBERRY-
ROSEMARY

LEMONADE

SERVES: 2 ACTIVE: 5 MIN
TOTAL: 5 MIN

In a blender, add 1%z cups
Schnucks strawberry
lemonade and 1 tbsp.

fresh rosemary leaves.
Blend well, divide among

2 ice-filled glasses and top
with one 17-0z. bottle
Sparkling Ice Lifesavers
Strawberry. Serve garnished
with rosemary sprigs.

PER SERVING: 165 CAL, 0G FAT SPARKLING

(0G SAT FAT), OMG CHOL, e - ,. ' 2 S |
10MG SODIUM, 27G CARBS i | | :
(0G FIBER, 27G SUGARS), 0G PRO i . ¥

Refresh your
spring sipping
with Sparkling
Ice Lifesavers

Strawberry-

bubbly, refreshing

and perfectly
SLEEPY GIRL sweet. It's a bright,

MOCKTAIL ¢ effervescent twist

SERVES: 6 ACTIVE: 15 MIN e to keep your sunny
TOTAL: 25 MIN A days extra cool.

Stir 2 tsp. magnesium
powder into V2 cup tart
cherry juice until fully
dissolved. Pour mixture into
2 ice-filled glasses and gently
add 1% cups sparkling
water to each. Serve
garnished with mint leaves.

PER SERVING: 70 CAL, 0G FAT
(0G SAT FAT), OMG CHOL,

20MG SODIUM, 17G CARBS

(0G FIBER, 17G SUGARS), 0G PRO

SIMPLY SJehnucks/ | MAR/APR 2026 29



Carmelita

GRAB A PACK
AND SCANTO
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