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Find chef
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ARTIFICIAL
COLORS & FLAVORS

A perfect balance of buttery caramel
& rich cheddar cheese.
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Welcome

Morning Glories

Throughout this issue, we're shining a spotlight
on one of our favorite mealtime staples—the ©
nutrient-packed egg. It's the topping for our
indulgent (but gluten-free) brunch “pizza” on
page 12, the inspiration behind the sweet and
salty popcorn balls on page 25, and the basis for
our “Achieving Egg-cellence” feature on page
20, which shows you the many ways eggs can be
great for snacks and dinnertime, too. Elsewhere,
you'll find recipes for entertaining, including a
showstopping Easter feast from chef Curtis Stone
(page 14), as well as weeknight-friendly recipes
that put seasonal produce like fresh corn (page 7)
and bright asparagus (page 17] front and center.

We'd love to see what you're cooking up from our pages! Send us an email at
flavor@jhharveys.com or post a photo with the hashtag #HarveysFlavor. We'll
be sure to retweet, like, and share your pics. And for even more recipes, head to
HarveysSupermarkets.com/Flavor.

Enjoy!

ani, MAGAZINE

Ready your
home for spring
with 6" or 8" potted
tulips or 10-stem
fresh-cut tulips in a
variety of seasonal
hues.
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ARTIFICIAL
COLORS & FLAVORS

. This Southern sweetness comes naturally.
No artificial ingredients, preservatives,
or added colors.
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ON THE COVER: ILLUSTRATION BY ANGELA SOUTHERN

What’s Inside

How to shop for, prep, and cook Making brunch the main event An Easter celebration from
sweet, in-season corn chef Curtis Stone

Techniques and recipes that put Fast and festive popcorn balls Sweet Passover treats
this staple front and center

celebrate

EARTH!

Break out the grill or build Ultra-easy cheese fries and so Your ideas for honoring Earth Day
a campfire—it's kebab time! much more
JOHN
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garthboupg _PUHid your own perfect salad

o tam. -+ Mix & match flavors and textures to create many delicious + healthful options.
Bon appétit!

spinach, spring mix, half & half,
4 - —) 9 ree n s arugula, power trio = & €
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celery, cucumber,
radishes, carrots

Ve 0

beets, broccolette, )
wee snap peas thyme, dill, fennel, tarragon

) ) Look for our money saving Earthbound Farm organic salad — ¢—
coupon on our coupon page located in the back of this magazine.

orzo, dates, quinoa
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While corn kernels get

' allthe attention, don’t
overlook the cobs. Try
adding them to soups
and stock to boost flavor.
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Street Corn

4) Pesto
armesan

SERVEé;MJ ‘\7
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gri love?‘ffgedlu{n#high.
]
a large potwith water and bring "~
to a boil. Add corn and 1 tabigspoon N
salt and simmer until kernels are just’

tender, about 3'minutes. Remove corn, N

rinse under cold water to cool, then
pat dry with'a clean kitchen towel.

corn evenly with oil and season
with salt and pepper Grill with,fi,d
closed, turning occasionally, until
kernels are blackened in spots, 5 to 10, |
minutes. Coat with deS|red toppings . &
and serve. : Lkt

Time for Toppings!

Whisk 3 tablespoons mayonnaise

with 2 teaspoons fresh lime juice and
season with salt and pepper to taste.
Brush grilled corn with mayonnaise
mixture and sprinkle all over with i
3 tablespoons crumbled feta cheese,

'/ teaspoon chili powder, and 12
tablespoons chopped fresh cilantro.

Stir together 2 tablespoons melted
unsalted butter with 5 teaspoons
pesto. Brush grilled corn with pesto
mixture and sprinkle all over with

3 tablespoons finely shredded
Parmesan cheese and 1'% tablespoons
chopped fresh basil.

Stir together 3 tablespoons softened
unsalted butter with 1 tablespoon
Sriracha sauce and 1 teaspoon honey
and season with salt and pepper to
taste. Brush grilled corn with Sriracha
mixture and sprinkle all over with

3 tablespoons finely chopped honey-
roasted peanuts and 2 tablespoons
thinly sliced scallions.

:



Corn Fritters with Shrimp
and Cilantro

£ SERVES 4 (O PREP 15 MIN.
(@ COO0K 15 MIN.

2 cup all-purpose flour
2 large eggs
2 cups fresh corn kernels (from
about 4 ears)
5 scallions, thinly sliced
2 garlic cloves, minced
Salt and pepper
2 Tbsp. vegetable oil
1 Tbsp. unsalted butter
. tsp.red pepper flakes
1 Lb. peeled and deveined
medium shrimp
2 cup sour cream
. cup chopped fresh cilantro
1 lime, cut into wedges

WHISK together flour and eggs in a
large bowl. Stir in corn, scallions,
garlic, 1Yz teaspoons salt, and %
teaspoon pepper.

HEAT 1 tablespoon oil in a large
nonstick skillet over medium-high
until shimmering. Using a Y:-cup
measure, scoop 4 portions of batter
into skillet and fry until golden brown,
flipping and gently flattening fritters
halfway through, about 2 minutes

per side. Transfer fritters to a wire
rack and repeat with remaining

1 tablespoon oil and remaining batter.

WIPE out skillet with a paper towel.
Heat butter and red pepper flakes over
medium-high until butter is melted
and hot. Pat shrimp dry with a paper
towel, add to skillet, and cook until
pink and cooked through, about 2
minutes per side; season with salt and
pepper to taste.

DIVIDE fritters over plates and top with
sour cream, shrimp, and cilantro.
Serve with lime wedges.

Skillet Cheddar-Jalapeiio
Cornbread with
Honey Butter

& SERVES8 (O PREP 10 MIN.
(® COOK 25MIN., PLUS 10 MIN. COOLING TIME

CORNBREAD
12 cups medium-ground
cornmeal
2 cup all-purpose flour
2 tsp. baking powder
2 tsp. baking soda
172 tsp. salt
12 cups buttermilk
1 large egg
% cup fresh corn kernels
(from about 1 large ear)

Ripe to Perfection

% cup shredded sharp cheddar
cheese

1 large jalapeno, seeded and
minced

3 Thbsp. unsalted butter

HONEY BUTTER
1 stick unsalted butter,
softened
3 Tbsp. honey
. tsp. salt

PREHEAT oven to 450°. In a large bowl,
whisk together cornmeal, flour, baking
powder, baking soda, and salt and set
aside.

WHISK together buttermilk and egg
and stir into cornmeal mixture. Gently
stir in corn, cheese, and jalapeno until
combined.

MELT butter in a 10" cast-iron skillet
and heat until foaming. Pour batter
into skillet and bake until golden
brown, 20 to 25 minutes. Let cool for
10 minutes.

STIR together butter, honey, and
salt until combined and serve with
cornbread.
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SO SMOOTH AND RICH, IT CAN ONLY BE DUNKIN’

MAKE A SWEET,
FROTHY LATTE
IN SECONDS

WITH ONE TOUCH LATTE.

Sy

WATCH HOW IT WORKS!
©2017 WhiteWave Services, Inc. All Rights Reserved GO TO INTERNATIONALDELIGHT.COM




PHOTOGRAPHS BY SARAH ANNE WARD. FOOD STYLING BY SIMON ANDREWS.
PROP STYLING BY PAOLA ANDREA RAMIREZ."RECIPES BY ALEXA WEIBEL

Fast Five

Thanks to crowd-pleasing recipes that use only five ingredients each, you can gather friends

and family around the table without breaking a sweat.

Ham and Spinach Egg Cups

GLUTEN-FREE

MAKES 12 PREP 5 MIN.
COOK 20 MIN.

12 medium eggs
2 cup shredded mozzarella
cheese
2 cups baby spinach, chopped
2 cup diced ham steak
1 small tomato, chopped

oven to 350°. Grease a 12-cup
muffin tin.

together eggs and cheese in a
large bowl and season with "2 teaspoon
salt and % teaspoon pepper. Stir in
spinach, ham, and tomato. Using a
13-cup measure, divide mixture evenly
among prepared muffin cups.

until egg cups are puffed and
centers are just set, about 20 minutes.

Eggs SE Grocers Baby Spinach Ham Steak Tomato "\
Shredded Mozzarella \

\
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Hash Brown Brunch “Pizza”
GLUTEN-FREE

SERVES 4
COOK 50 MIN.

PREP 10 MIN.

2 slices thick-cut bacon,
chopped
1 smallred bell pepper, seeded
and finely chopped
3 Tbsp. vegetable oil
20 oz. frozen shredded hash brown
potatoes (about 4 cups)
1% cups shredded sharp cheddar
cheese
4 medium eggs

12 FLAVOR APRIL 2017

oven to 400°.

bacon in a large skillet over
medium-high until crisp, 8 to 10
minutes. Remove bacon with a
slotted spoon and set aside. Pour off
all but 2 teaspoons bacon fat from
skillet, add chopped pepper, and cook,
stirring occasionally, until tender,
about 5 minutes. Transfer to a small
bowl and set aside. Wipe out skillet
with a paper towel.

oil to skillet and heat over high
until shimmering. Add potatoes,
season with 2 teaspoons salt and
/2 teaspoon pepper, and cook without
stirring until bottoms are golden,
5 minutes. Stir and continue to cook

X "'-‘Hickory Sweet [ ;;
. Thick-Cut Bacon e |

o |

SE Grocers
! Shredded Hash Brown
148 Potatoes

o

SE Grocers
Shredded Sharp Cheddar

R

Eggs

until potatoes are mostly golden,
5 to 8 minutes.

potatoes to a greased baking
sheet and let cool. Toss with % cup
cheese and form into a 9-inch round
with a slightly raised crust.

remaining % cup cheese with
reserved peppers and sprinkle evenly
over potatoes. Using the back of a
spoon, create 4 shallow indents in
the crust for the eggs. Crack an egg
into each indent and bake until egg
whites are just set, 15 to 20 minutes,
rotating baking sheet halfway through.
Sprinkle bacon evenly over top, cut into
quarters, and serve.



Sausage and Gravy Casserole

SERVES 6708 PREP 5 MIN.

COOK 35 MIN.

2 Lb. pork sausage roll

Y. cup all-purpose flour

1 tsp. poultry seasoning

2%. cups whole milk

8 oz. frozen chopped spinach,
thawed and drained

1 (16-0z.) tube refrigerated
biscuit dough

Pork Sausage Roll

Southern Home
All-Purpose Flour

oven to 400°.

sausage in a large nonstick
skillet over high, breaking apart with
a wooden spoon, until browned and
crumbled, 8 to 10 minutes.

in flour and poultry seasoning
and cook for about 2 minutes. Stir in
milk and cook over high until gravy
is thickened, about 3 minutes. Stir
in spinach and cook until warmed
through, about 1 minute; season with
salt and pepper to taste.

I ya
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Frozen Chopped Spinach E|

Fast Five

spinach mixture to a 9x13"
baking dish. Cut biscuits into quarters,
arrange evenly over dish, and bake
until biscuits are golden and flaky,
about 18 minutes. Let cool slightly and
serve.

4 4
. '
o
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Southern Home
bo Biscuits
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Delicious
Easter
Eats @

BY CURTIS STONE - 3

Curtis Stone is an award-winning chef, New York Times
best-selling author, and busy dad of two young boys.

Easter is a holiday marked by tradition, and
at chef Curtis Stone's home, these traditions
are centered around family and food. “Easter
is great when you have young kids,” he says.
“It's another opportunity to get the family
together, share a delicious meal, and spend
time with one another.” The festivities begin
on Good Friday, with a zesty salmon dinner.
“Salmon is such a nice fish this time of year,”
says Curtis, who serves up a roasted fillet
family-style. On Easter Sunday, it's time for
an egg hunt with chocolates (a tradition

from his own childhood) with his two young
boys. Once they've worked up an appetite,
ham with a sweet and smoky glaze is on

the menu, plus a decadent coconut cake for
dessert. Balancing out all of the indulgence?
“Lots of beautiful veggies, of course!” he
says.

14 FLAVOR APRIL 2017
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Honey-Bourbon Glazed Ham

SERVES 8-10 (Y PREP 10 MIN.,
PLUS 10 MIN. RESTING TIME
COOK 2 HOURS 35 MIN.

Glaze can be made up to

3 days ahead, covered, and refrigerated.

Rewarm before using.

HAM
2 carrots, peeled, cut into large
chunks
2 celery stalks, cut into large
chunks
1 yellow onion, cut into large
chunks
One 8-to 10-lb. cured, smoked,
and fully cooked bone-in ham
(shank end)

GLAZE AND PAN SAUCE
1 cup honey
2/3 cup apple cider vinegar
2 cup bourbon
8 tbs. (1 stick) unsalted butter,
divided
. cup packed brown sugar
1 tbs. Worcestershire sauce
1 tbs. chopped fresh thyme
leaves

oven rack in lowest position
and preheat oven to 350°F.

carrots, celery, and onion in a
13x9-inch baking dish. Remove all
packaging from ham and pat dry. Run
a small, sharp knife down back of ham

16 FLAVOR APRIL 2017

and, using your fingers, gently separate
skin from fat. Remove and discard skin.

Run knife over fat in a crisscross pattern

to lightly score it all over. Place ham in
baking dish. Cover dish tightly with foil

and bake for 12 to 2 hours, or until ham

is warmed through (an instant-read
thermometer inserted into thickest
part of ham will register 110°F).

in a medium saucepan
over medium heat, bring honey,
vinegar, bourbon, 4 tbs. butter, sugar,

and Worcestershire sauce to boil. Cook

8 to 10 minutes, or until reduced by
half. Remove from heat. Reserve
2 cup glaze for pan sauce.

oven temperature to 400°F.

a pastry brush to brush some
of the remaining glaze all over ham.
Return ham to oven uncovered and
cook, basting it every 10 minutes with
sauce, for 30 minutes, or until ham is
evenly glazed and caramelized and an

instant-read thermometer inserted into

thickest part of ham registers 130°F.

ham to platter and rest 10
minutes. Strain pan drippings into tall,

narrow container. Skim off fat that rises

to surface. Reserve 2 cups pan juices.

reserved pan juices, reserved
glaze, 4 tbs. butter, and thyme in
a small saucepan over medium
heat until butter melts. Serve ham,
spooning pan sauce over slices.

Corn Salad

SERVES 6
COOK 15 MIN.

PREP 10 MIN.

Dressing can be made up
to 2 hours ahead, covered, and kept at
room temperature.

6 ears yellow corn, husks
removed
2 red bell peppers, seeded and
cut into 1-inch-wide strips
1 red onion, cut crosswise into
/2-inch-thick slices
2/3 cup olive oil, divided
1 lemon, zested, juiced
1 lime, zested, juiced
2 cup thinly sliced green onions
Y. cup fresh flat-leaf parsley
leaves, coarsely chopped
. cup fresh mint leaves, coarsely
chopped

grill for medium-high heat.
Coat corn, peppers, and red onion in
2 tbs. oil and season with salt and
pepper. Grill vegetables, turning
occasionally, until lightly charred, about
6 minutes for peppers, 8 minutes for
onions, and 12 minutes for corn. Let cool.

to make dressing, in small
bowl whisk lemon zest, 2 ths. lemon
juice, lime zest and 1 tbs. lime juice.
Slowly whisk in 2 cup oil until blended.
Season with salt and pepper.

corn kernels off cobs into large
bowl. Dice cooked peppers and
onions and add to corn kernels. Stir
in dressing, green onions, and herbs.
Season with salt and pepper. Serve at
room temperature.




Herb-Roasted Salmon with
Cucumber-Yogurt Sauce

SERVES 6 () PREP 10 MIN.
COOK 18 MIN.

Cucumber-yogurt sauce
can be made up to 1 day ahead,
covered, and refrigerated.

3 tbs. extra-virgin olive oil,
divided
One 2'2-lb. to 3-lb. skin-on salmon
fillet (from head end)
3 tbs. finely chopped fresh
chives
tbs. finely chopped fresh dill
tbs. finely chopped fresh
flat-leaf parsley
cup plain Greek yogurt
lemons, zested, juiced
garlic clove, minced
2 English cucumber, grated

w w

- N -

oven to 450°F. Line baking
sheet with parchment paper. Lightly
brush center of parchment with
1 tsp. oil.

salmon, skin side down, on
baking sheet. Brush with 1 tbs. oil and
season with salt and pepper. In small
bowl, mix chives, dill, and parsley;
sprinkle over salmon. Transfer to oven
and roast 16 to 18 minutes, or until
salmon is cooked but still slightly
rosy in center.

in medium bowl, mix
remaining oil, yogurt, lemon zest,
3 tbs. lemon juice, and garlic. Stir in
grated cucumber. Season with salt
and pepper.

long, offset spatula under salmon
to loosen from parchment. Transfer
salmon on parchment to platter.
Carefully slide salmon off parchment
onto platter.

salmon on slight bias and gently
lift away from skin. Serve with
cucumber-yogurt sauce.

Charred Asparagus Salad
with Lemon-Shallot
Dressing

SERVES 6 (Y PREP 15 MIN.
COOK 4 MIN.

Dressing can be made
up to 1 day ahead, covered, and
refrigerated.

2 bunches asparagus (about
2 lb.), woody ends trimmed

1 bunch green onions

3 cup extra-virgin olive oil,
divided

2 tbs. finely chopped shallots

1 tbs. coarsely chopped drained
capers

1 tbs. finely chopped fresh
flat-leaf parsley

2 tsp. white wine vinegar

1 lemon, zested, juiced

grill for high heat. On large
baking sheet, toss asparagus and
green onions with 1 tbs. oil and season
with salt and pepper. Grill vegetables,
turning as needed, for 2-4 minutes, or
until asparagus and onions are lightly
charred and crisp-tender.

in small bowl, whisk
shallots, capers, parsley, vinegar,
lemon zest, 2 tbs. lemon juice, Y tsp.
salt, and Vs tsp. pepper. Slowly whisk
in Y cup oil.

vegetables to platter. Spoon
dressing over and serve.

Holidays with Curtis
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Coconut Cake with
Strawberry Sauce

£ SERVES 12 (9 PREP 50 MIN., PLUS 2 HOURS 15 MIN.
INACTIVE TIME (© COOK 40 MIN.

MAKE-AHEAD Cake can be assembled up to 3 days
ahead, covered, and refrigerated. Cake is best
served at room temperature.

CAKE
1 cup (2 sticks) unsalted butter, softened,
plus extra for brushing
3 cups cake flour, sifted, plus extra for
dusting
5 large egg whites
2 cup whole milk
1 cup canned unsweetened coconut milk
4> tsp. baking powder
2 tsp. kosher salt
213 cups granulated sugar

FROSTING AND FILLING
2 lb. cream cheese, softened
12 tbs. (1"2 sticks) unsalted butter, softened
3 cups confectioners’ sugar
1 tbs. pure coconut extract
13 cup canned unsweetened coconut milk
2 cups heavy cream, whipped to soft peaks
2%, cups sweetened shredded coconut,
divided
Strawberry Sauce [see recipe)

POSITION rack in center of oven and preheat oven
to 350°F. Lightly brush inside of two 8-inch round
cake pans with softened butter and line bottoms
with parchment paper. Dust sides of pans with
flour and tap out excess flour.

WHISK egg whites, whole milk, and coconut milk

in a small bowl to blend. In large bowl, mix flour,
baking powder, and salt to blend. In another large
bowl, using an electric hand mixer, beat butter and
sugar on high speed 2 minutes, or until light and
fluffy. Gradually add flour mixture, beating just
until blended. Gradually add egg mixture, beating
just until blended.

DIVIDE batter between prepared pans, using about
3" cups per pan. Bake 35 to 40 minutes, or until
toothpick inserted into center of cakes comes out
with few moist crumbs attached. Cool cakes in
pans 15 minutes. Run small knife around edges
and invert cakes onto wire rack to cool completely
(this will help level them out).

BEAT cream cheese, butter, confectioners’ sugar,
and coconut extract with an electric hand mixer
on medium speed in large bowl 6 to 8 minutes, or
until smooth and fluffy. Transfer 4"z cups of cream

Holidays with Curtis

cheese mixture to another bowl, and reserve as
frosting. Stir coconut milk into remaining cream
cheese mixture. Gently fold in whipped cream.
Transfer filling to large resealable bag and cut
1-inch opening at bottom corner of bag.

TRANSFER cakes to level work surface. Brush away
any loose crumbs. Using long serrated knife,
halve each cake horizontally into two even layers.
Dab some frosting on cake plate to keep cake
from moving and center 1 cake layer, cut side

up, on frosting. Place 2-inch strips of parchment
paper under edges of cake to keep plate clean
while assembling. Pipe thick ring of filling around
edge of cake. Pipe enough filling to fill center
while maintaining level with ring. Sprinkle "4 cup
shredded coconut over filling. Repeat layering 2
more times. Top with fourth cake layer, cut side
down.

USE offset spatula to spread 2 cups reserved
frosting over top and sides of cake to form smooth
thin layer. Refrigerate cake 30 minutes, or until
frosting is not tacky. Spread remaining frosting

all over cake to form smooth coat and cover with

2 cups shredded coconut. Refrigerate cake 30
minutes, or until firm. Remove strips of parchment
paper.

SLICE cake and serve with strawberry sauce.

Strawberry Sauce

£ SERVES 12 (9 PREP 2 MIN., PLUS 30 MIN. CHILLING
TIME

MAKE-AHEAD Sauce can be made up to 2 hours
ahead, covered, and refrigerated.

1 Lb. small fresh strawberries, hulled,
thickly sliced

3 tbs. granulated sugar

1 tbs. fresh lime juice

T0sS strawberries, sugar, and lime juice to coat
in a large bowl. Set aside, tossing occasionally,
for 30 minutes, or until sugar dissolves and
strawberries soften slightly.

APRIL 2017 FLAVOR 19



‘Whether you like your eggs deviled, poached, or fried, we've
got you covered with chef-tested and -approved techniques

and recipes suitable for any time of day.

Bacon and Horseradish
Deviled Eggs

GLUTEN-FREE

MAKES 12 PREP 25 MIN.
COOK 15 MIN.

6 hard-boiled eggs, peeled

6 Tbsp. mayonnaise

3 Tbsp. finely shredded
cheddar cheese

1 Tbsp. finely chopped chives,
plus more for garnish

2 tsp. prepared horseradish

1 tsp. white wine vinegar
Salt and pepper

12 Thbsp. crumbled cooked bacon

2() FLAVOR APRIL 2017

eggs in half lengthwise. Gently
remove yolks and transfer to a medium
bowl. Add mayonnaise, cheese, chives,
horseradish, and vinegar to bowl with
yolks and stir with a fork until mixture
is creamy and smooth; season with
salt and pepper to taste.

egg whites on a plate and fill
with yolk mixture. Refrigerate until
filling is firm and chilled, about 1 hour.
Sprinkle with bacon and more chives
and serve.



Poached Egg Breakfast
Sandwich with Ham
and Avocado

SERVES 4
COOK 10 MIN.

PREP 10 MIN.

4 large eggs
% cup mayonnaise
12 Thsp. pesto
4 English muffins, split and
toasted
8 thin slices deli ham
1 avocado, halved, pitted, and
thinly sliced crosswise
Salt and pepper
1 handful spring lettuce mix

Achieving Egg-cellence

eggs using the technique
explained at right. While eggs are
poaching, whisk together mayonnaise
and pesto in a small bowl until
combined and spread evenly inside
toasted English muffin halves.

ham and avocado in an even
layer on bottom English muffin halves.
Top with a poached egg and season
with salt and pepper. Scatter lettuce
evenly over eggs and form a sandwich
with remaining English muffin halves.
Serve immediately.

APRIL 2017 FLAVOR 21



Achieving Egg-cellence

Veggie Fried Rice

VEGETARIAN

SERVES 4
COOK 15 MIN.

PREP 15 MIN.

Tbsp. vegetable oil
carrot, peeled and diced
cup chopped broccoli
scallions, sliced
Salt and pepper
4 cups cooked white rice
2 cup frozen peas
2 garlic cloves, minced
2 Thbsp. soy sauce
12 Tbsp. toasted sesame oil
4 large eggs

N = = O

1 tablespoon vegetable oil in a
large nonstick skillet over medium-
high until shimmering. Add carrot
and cook, stirring occasionally, until
tender, about 3 minutes. Stir in broccoli
and scallions and cook, stirring
occasionally, 2 minutes. Season with
salt and pepper to taste, transfer to a
plate, and set aside.

2 tablespoons vegetable oil to now-
empty skillet and heat over medium-
high until shimmering. Add rice and
cook, stirring occasionally, until rice is
dried and toasted, 3 minutes.

in reserved carrot-broccoli mixture,
peas, garlic, soy sauce, and sesame
oil. Reduce heat to medium and cook,
stirring frequently, until soy sauce coats
rice evenly and peas are warmed, 2 to 3
minutes. Season with salt and pepper
to taste and transfer to plates or bowls.
Wipe out skillet with a paper towel.

eggs in remaining 2 tablespoons
vegetable oil in now-empty skillet, using
the technique explained on the left.

one egg on top of each plate and
serve immediately.
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Breakfast Blend Coffee
Browned Butter Pecan Cookies

INGREDIENTS

1cup Unsalted butter

3/4 cup Confectioners’ sugar

1tsp. Vanilla extract

2 cups All-purpose flour

1thsp. Community® Breakfast Blend coffee, ground

3 tbsps. Water, divided

3/4 tsp. Salt

24 Pecan halves

Optional Confectioners’ sugar as garnish

Serves: 24 = Prep: 12 hours * Cook: 25 min.

DIRECTIONS

1. In a medium saucepan, melt butter over medium heat.
Cook until butter turns a medium-brown color and has
a nutty aroma, about 10 minutes. Remove from heat and
pour into a bowl. Refrigerate until almost firm, about

T 1 hour, stirring occasionally.

: 2. Preheat oven to 300°.

3. In a large bowl, beat browned butter, confectioners’
sugar and vanilla with a mixer at medium speed until
creamy. Add flour, ground coffee, 2 tablespoons water
and salt, beating until combined. Add remaining 1ta
blespoon water, if needed. Roll dough into 24 balls.
Place balls 1inch apart on a large ungreased baking
sheet. Place pecans on dough balls, pressing to adhere.

4. Bake until bottoms of cookies are lightly browned, 20
to 25 minutes. Let cool on pan for 5 minutes. Remove

Taste the Olfferenca 2 Commiimi om from.pan E.md let coo[ comp,letely DI:I a wire rack.
Sang PAIILYL m‘gs. 2017 c-?f."uvir%cny,- = Garnish with confectioners’ sugar, if desired.
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JUICE LIGHT JUICE
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32 FLOZ(IQT) 946mlL

32FLOZ (1QT) 946mlL

32 FLOZ (1QT) 946mL

Discover the powerful

benefits of tart cherries;

Tart cherry juice can help with aches
and pains, trouble sleeping, and _
faster muscle recovery. - <

Offer valid from March 29, 2017 to April 25, 2017

cheribundi . -

the cherry people.
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Kettle Cooked Sea

Salted Popcorn
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NATURAL FLAVORS.
INMIIGOR/AIINGIEY EBIEESH

With its unique blend of invigorating bubbles and balanced
mineral content, Perrier® Sparkling Natural Mineral Water
is the ultimate thirst-quenching choice any time of day.

©2017 Nestlé Waters North America Inc. ~ NWNA16234_1



COURTESY OF JAMIE GELLER AND JOYOFKOSHER.COM

| love taking an everyday
favorite, like a crowd-
pleasing meringue, and
dressing it up for the
holidays. Here, I've folded

in some cocoa powder and
whipped up a simple sauce
to serve alongside these light
and airy Passover treats.
They get the thumbs up from
my kids and company alike.

S

e

Chocolate Meringue Stars
with Raspberry Sauce

£ SERVES8T010 (O PREP30MIN.
(© CO0K 2 HOURS

If you don’t have a pastry bag or tips,
you can fill a gallon resealable plastic
bag and trim a bottom corner off.
Pipe small circles as you would with a
pastry bag.

MERINGUE

2 large egg whites, at room
temperature

4 Tbsp. confectioners’ sugar,
sifted

1 Tbsp. cocoa powder,
sifted
Pinch kosher salt

DIPPING SAUCE
2 cup raspberry jam
1 Thsp. lemon juice

ﬂmie Geller’s Kitchen
. >

PREHEAT oven to 200°. Line 2 baking
sheets with parchment paper and
set aside.

BEAT egg whites with an electric

mixer until they just hold soft peaks.
With mixer running, add a tablespoon
of sugar at a time, beating on high until
stiff, glossy peaks hold. Gently fold in
cocoa powder and salt.

TRANSFER meringue to a pastry bag
fitted with a 2" star tip. Pipe 1"-wide
stars about 2" apart until you have
used all the meringue.

BAKE 1%2 to 2 hours, or until meringues
are dry and crisp. Turn the oven off and
cool in the oven with the door propped
open for 1 hour.

COMBINE jam with lemon juice in a
small bowl and stir to loosen. If still
too thick, add a few drops of water
until jam is the right consistency to
use as a dipping sauce.
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PHOTOGRAPHS BY SARAH ANNE WARD. FOOD STYLING BY SIMON ANDREWS.
PROP STYLING BY PAOLA ANDREA RAMIREZ. RECIPES BY ALEXA WEIBEL

Campfire Cinnamon Roll-Ups

& MAKES8 ( PREP 15MIN.
®COo0K 12 MIN.

2 Tbsp. sugar

1 tsp. ground cinnamon

2 tsp. salt

1 (8-0z.) tube crescent roll dough
2 Tbsp. maple syrup

8 slices cooked bacon (optional)

COMBINE sugar, cinnamon, and salt in
a small bowl and set aside.

SEPARATE crescent rolls into 8 triangles.
Brush 1 tablespoon maple syrup evenly
over triangles and sprinkle lightly with
half of cinnamon-sugar mixture. Place
a slice of bacon on each triangle (if
using). Starting from the narrowest
point of the triangle, roll dough into

a cylinder. Brush rolls all over with
remaining 1 tablespoon maple syrup
and roll in remaining half of cinnamon-

Soak your skewers
in warm water for
about 30 minutes
before using to prevent
them from burning
when cooking.

sugar mixture. Thread each roll onto a
metal or soaked wooden skewer.

HoLD skewers about 4 to 6 inches over
an open campfire (avoid direct flame),
turning occasionally, until roll-ups
are toasted on the outside and cooked
through, 10 to 12 minutes.

Make ‘em on the grill: Preheat over
medium-high, place skewers on a large
piece of foil coated with cooking spray,
and close lid. Grill until golden, 9 to 11
minutes, flipping halfway through.

Bratwurst Skewers

& MAKES8 ( PREP 20 MIN.
®COo0K 10 MIN.

4 cooked bratwurst sausages,
sliced into %" -thick rounds
3 bell peppers, any color,
halved, seeded, and cut
into 1" pieces

Party Planner

1 large Vidalia onion, cut into
1" pieces
3 Tbsp. olive oil
Salt and pepper
2 cup grainy or yellow mustard,
plus more for serving
8 hotdog buns

PREHEAT grill over medium-high.
Thread 8 metal or soaked wooden
skewers with alternating pieces of
sausage, peppers, and onion until

you run out of sausage. Brush skewers
all over with oil and season with salt
and pepper.

GRILL skewers, covered, turning
occasionally, until vegetables are
softened and sausage is browned,
8 to 10 minutes.

SPREAD mustard inside buns and place

1 kebab in each, carefully sliding out
skewer. Serve with more mustard on

the side.
e ) ()
- 2 -

. P
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Party Planner

Hawaiian Chicken Kebabs

& SERVES 4 ( PREP 20 MIN.
@® COOK 10 MIN.

% |b. boneless, skinless chicken

thighs, cut into 1" pieces
1 Lb. peeled and cored pineapple,

cut into 1" pieces

9 oz. ham steak, cut into
1" pieces

2 large red onion, cut into
1" pieces

% cup teriyaki sauce
Salt and pepper

3() FLAVOR APRIL 2017

PREHEAT grill over medium-high.
Thread 8 metal or soaked wooden
skewers with alternating pieces of
chicken, pineapple, ham, and onion.

BRUSH each skewer with 1 tablespoon
teriyaki sauce, season all over with
salt and pepper, and grill, covered,
until chicken is fully cooked, turning
halfway through, 8 to 10 minutes.

DRIZZLE skewers with remaining
teriyaki sauce and serve.

Elvis S’mores

& MAKESS D PREP 10 MIN.
® CO0K 8 MIN.

3 Tbsp. creamy peanut butter

8 whole graham crackers, broken
in half crosswise

1 (4-0z.) milk chocolate bar,
broken into 8 pieces

2 ripe bananas, cut into ¥%."-thick

pieces (16 pieces total)

Tbsp. maple syrup

marshmallows

0 —

SPREAD peanut butter evenly over one
side of 8 graham cracker squares.
Place chocolate pieces on remaining
8 squares. Thread 8 metal or soaked
wooden skewers with 2 pieces of
banana each (they should lie flat],
leaving about 3 inches of space at the
top to add marshmallows later.

BRUSH banana pieces all over with
maple syrup and hold 4 to 6 inches
over a campfire, turning occasionally,
until bananas are softened, lightly
browned, and just beginning to
caramelize, 4 to 6 minutes. Carefully
add a marshmallow to each skewer
and hold over fire to toast, turning
frequently, until desired doneness.

TOP chocolate-covered graham
crackers evenly with banana-
marshmallow skewers and cover
with peanut butter-covered graham
crackers.



ADVERTISER PROMOTION

SPRING INTO GRILLING WITH B

BEER. BEEF & BUNS i 4

SAVINGS DETAILS AVAILABLE ON Checkout@
OR SEE IN-STORE DISPLAY.

w_

. @ ©2017 Jacob Leinenkugel Brewing Co., Chippewa Falls, WI * Beer JOIN VS AT LEINIE.COM + FOLLOW US ON ﬁ ﬁ rj
Offers available to AL, FL, GA, LA, MS, NC & SC re3|dents only. Rebate offers valid 4/5/17 — 5/10/17, or while supplies last, whichever occurs first. Limited quantities available. See offers for full details.
Void where prohibited. Beer purchase required offer is available in FL, GA, LA, MS and SC only. Must be 21+ to redeem the beer purchase required offer. In LA, the mail-in rebate is delivered via tear pad.
LA residents must purchase beer and/or meat/buns to receive rebate check(s). No beer purchase required offer is available in AL and NC. AL and NC residents must purchase meat/buns to earn cash back.
FL, GA, MS, and SC residents must download the free Checkout 51 app and purchase beer and/or meat/buns to earn cash back. AL and NC residents must download the free Checkout51 app and purchase
meat/buns to earn cash back. Text and data rates may apply. Apple and the Apple logo are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc.
Android, Google Play, and the Google Play logo are trademarks of Google Inc. ©2017 Tyson Brands, Inc. All rights reserved. ©2017 Bimbo Bakeries USA, Inc. All rights reserved.



Loaded Baked

Potato Fries
Seasoned Wedges + Cheddar
Cheese + Sour Cream

+ Bacon Bits + Scallions

Tater Puff Nachos

Tater Puffs + Salsa + Guacamole
+ Olives + Mexican Cheese Blend
+ Sour Cream + Cilantro

Easy, Cheesy!

The next time a craving for cheese fries sets in,
skip the sports bar and bake up a batch of your
own at home. Our new SE Grocers Tater Puffs,
Seasoned Wedges, and Waffle Fries (and shredded
cheeses, too!) are here to help. '
Simply
cook fries as
directed, add
desired toppings,

and broil to melt
cheese.

.-
,ﬂ,_,v
SlEs ©

R

Pizza Waffle Fries
Waffle Fries + Tomato Sauce +
Pepperoni + Italian Cheese Blend
+ Basil

FOOD STYLING BY JESSICA WEATHERHEAD.

PHOTOGRAPH BY DAVE BRADLEY.
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IMAGES VIA ISTOCK

USE IT,
DON'T LOSE IT!

Earth Day arrives on

April 22, and taking part

can be as simple as stocking
up on containers you can use
over and over. Try packing
lunches in reusable plastic
containers, storing pantry
staples in glass canning jars,
and toting your groceries in a
reusable shopping bag—all
available in stores!

BEHIND
THE
PRODUCT

GOING
CAMPING?

After prepping the fun
skewers on page 28,
stock up on these items
to ensure a mosquito-
and sunburn-free trip.

Popcorn, Chicago Style

A classic popcorn-flavor dilemma?
Choosing between salty cheddar
or sweet caramel. Enter Chicago-
style popcorn, which combines
both flavors into one addictive bag.
While the genius snack may have
originated in the Windy City, you
can now find it in our stores thanks
to our new delicious Prestige line
of specialty popcorn.

THE CHECKLIST
- Citronella Candle -

- Bug Spray

- Sunblock

- Water Bottles
- Snacking Nuts

New & Now

TIP OF THE MONTH

U

FLAVORED
BUTTER

The pesto- and
Sriracha-flavored
butters on page 8

make for a decadent
topping for sweet corn.
But don’t stop there!
Try one (or all!) of
the versions below on
grilled fish, chicken, or
veggies.

o

TOMATO GARLIC

Combine 1 tsp. tomato
paste, 2 tsp. minced
garlic, and ' tsp. dried
basil with
2 Tbsp. softened
salted butter.

©
FRENCH ONION
Combine Y2 tsp. French
onion soup mix and
Yu tsp. dried parsley
with 2 Tbsp. softened
salted butter.

©
MAPLE MUSTARD
Combine 1 tsp. maple
syrup and Y tsp. dry
mustard powder with
2 Tbsp. softened
salted butter.
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Save when you shop!

Check out these exclusive store coupons.

sssssssssss

B
ORGANIC

- % SAVE $1 NOW

ON ANY ONE (1) 50z
EARTHBOUND FARM SALAD

CURLE
Save 5100 SaAVE $1.00

Armour® Meatballs or Sliders ON ANY TWO (2) PACKAGES OF CURLY'S BBO

36 S Taste the Difference
Wb FAMILY MAKES ™

ON ANY TWO (2)

S yi\Y4 D $ 1.0 0 s ety o Bl

ON ANY TWO (2) PACKAGES OF
ECKRICH® SMOKED SAUSAGE OFFICIAL HOT DOG OF MAJOR LEAGUE BASEBALL

Flavor hails from

Sm:thfield

E when you buy any ONE (1) package
; AVE c of NABISCO products (any variety
a s; 1§ E 350z or larger).

A\
oncewor WHOLE GRA/

ON ANY TWO (2) SMITHFIELD ANYTIME FAVORITES™ HAM belvita &5 Newtons Triscuit ‘h{ &



on Any (2) Bags or
K-Cup® Boxes of
(©mmunity Coffee

SAVE

OFFER EXPIRES 6/30/17

MANUFACTURER'S COUPON LIMIT ONE COUPON PER ITEM PURCHASED

Seein
Store for
coupon

Customer: This coupon is good for $1.00 off any (2) bags or K-Cup boxes of
Community coffee. Not valid with any other coupon or offer. Limit one coupon per [SSES
item purchased. Coupon will be void if altered, transferred, exchanged, sold,
purchased or copied. Any other use constitutes fraud. You are responsible for an

sales tax. This coupon is only valid i the U.S.A. Retailer: We will reimburse you the

face value of this coupon plus ghandling provided it is redeemed by a consumer at

of purchase on the brand specified. Coupons not properly

redeemed will be void and held. Reproduction of this coupog
is expressly prohibited. Any other use constitutes fraud.|
MAIL TO: COMMUNITY COFFEE COMPANY LLC 1587, NCH
MARKETING SERVICES, PO. BOX 880001, EL PASO, TX
88588-0001. Cash value .00T. Void where taxed or
restricted.LIMIT ONE COUPON PER ITEM PURCHASED.
©2017 Community Coffee Company.

MANUFACTURER’S COUPON | EXPIRES 06/30/2017

0,
gar:hbound SAVE $1 N ow
fanm ON ANY ONE (1) 50z
ORGANIC EARTHBOUND FARM SALAD

CONSUMER: Limit one coupon per purchase. Void if sold, exchanged o transferred. Consumer pays sales tax. COUPON MAY NOT BE DOUBLED.
RETAILER: Earthbound Farm will reimburse you for
the face value plus 8¢ handling, provided it is
submitted in compliance with our redemption

See in store
for coupon

prohibited or regulated. Good only in the USA and

#25293, Earthbound Farm, One Fawcett Drive, Del

Rio, TX78840.

MANUFACTURER’S COUPON EXPIRES 4/25/17
SAVE seein
$ 1 O Store for

" coupon

ON ANY TWO (2)
PAKCAGES OF
CURLY'S BBQ

LIMIT ONE COUPON PER PURGHASE. Any other use constitutes fraud. Void if sold, copied, transferred, altered, prohibited or
restricted. Good only in the USA and APO/FPO post office addresses. Consumer: no other coupon may be used with this coupon.
Consumer pays any sales tax. Retailer: Smithfield Foods, Inc. o its subsidiary will reimburse you for the face value of coupon plus 8¢
handling if coupon is submitted in compliance with this offer and the Smithfield Coupon Redemption Policy available at
www.inmar.com. Cash value of 1/20¢. Send coupons to: Smithfield Foods, Inmar Dept. #70800, 1 Fawcett Drive, Del Rio, TX 78840.
© 2017 Smithfield

MANUFACTURER’S COUPON

SAVE

1.00

N ANY TWO (2)
NATHAN’S FAMOUS BEEF FRANKS

EXPIRES 4/25/17

o™

Seein

LIMIT ONE COUPON PER PURCHASE. Any other use constitutes fraud. Void if sold, copied,
transferred, altered, prohibited or restricted. Good only in the USA and APO/FPO post office addresses.
Consumer: no other coupon may be used with this coupon. Consumer pays any sales tax. Retailer:
Smithfield Foods, Inc. or its subsidiary will reimburse you for the face value of coupon plus 8¢ handling if
coupon is submitted in compliance with this offer and the Smithfield Coupon Redemption Policy
available at www.inmar.com. Cash value of 1/20¢. Send coupons to: Smithfield Foods, Inmar Dept.
#70800, 1 Fawcett Drive, Del Rio, TX 78840. © 2017 Smithfield Foods. All rights reserved. NATHAN'S
FAMOUS is a registered trademark used under license from Nathan's Famous Syslems Inc., Jericho, NY
11753. Major League Baseball trademarks and copyrights are used with permission of Ma]or League
Baseball Pmpsmes Inc. Visit MLB.com

coupon

[MANUFACTURER'S COUP] EXPIRATION DATE: 4/25/2017

Reproduction, alteration, transfer or sale of this coupon or its contents is prohihiled and is a criminal offense.

SAVE 55¢ '

ONE (1 package of NABISCO
products any variety 3.5 oz. or larger).

RETAILER: Mondeléz Global LLC or a subsidiary, will bel\llta W [\/ewi"ls Triscuit Tng

reimburse the face value of this coupon plus handling if

submitted in compliance with its Coupon Redemption
Policy, previously provided to you and available upon
request. Cash value 1/100¢. Coupon can only be
distributed by Mondeléz Global LLC Milttoagent.
Mondeléz Global LLC 1538, NCH Marketing Services,

P.0. Box 880001, El Paso, TX 88588-0001. Offer

expires: 4/25/17. CONSUMER: One coupon valid for
item(s) indicated.  Any other use constitutes fraud.

VODIF QCPIED TRANSFERRED PURCHASEDCR

Valid only in the USA, FPOs and APOs.

© Mondeléz International group

See in store
for coupon

policy. Cash value .001¢. Void if copied, taxed,

only on brand specified. Mail coupons to: CMS Dept.

Store for
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Save when
you shop!

Check out these exclusive
store coupons.

CONSUMER: Limit one coupon per purchase of product
specified. Any other use constitutes as fraud. Void if copied,
transferred, prohibited, taxed, or restricted. Consumer
pays sales tax. RETAILER: You will be reimbursed for
face value plus 8¢ handling if received on sale of product
indicated. Invoices showing purchases sufficient to cover
coupons submitted must be presented upon request. For
reimbursement mail to the happy egg co. PO Box 880242, El
Paso, TX 88588-0242. Failure to comply with these terms;
the submission by an unauthorized party; or submission
of void coupons may, at the happy egg co. option, void
all coupons submitted for redemption. Good only in USA,
APO's and FPO's. Cash redemption value 1/20¢. Coupon
expires 06/30/17 © 2017.

save $1.00

any one dozen happy egg co.
True Free Range eggs.

Seein store
for coupon

MANUFACTURER’S COUPON | EXPIRES 4/25/17

See in store
for coupon

LIMIT ONE COUPON PER PURCHASE. Any other use constitutes fraud. Void if sold,
copied, transferred,altered, prohibited or restricted. Good only in the USA and
APO/FPO post office addresses. Consumer: no other coupon may be used with this
coupon. Consumer pays any sales tax. Retailer: Smithfield Foods, Inc. or its subsidiary
will reimburse you for the face value of coupon plus 8¢ handling if coupon is
submitted in compliance with this offer and the Smithfield Coupon Redemption
Policy available at www.inmar.com. Cash value of 1/20¢. Send coupons to:
Smithfield Foods, Inmar Dept. #70800, 1 Fawcett Drive, Del Rio, TX 78840,
© 2017 Smithfield

on any two (2) packages of
Armour® Meatballs or Sliders

MANUFACTURER’S COUPON | EXPIRES 4/25/17

ECKRICH

Since 1894

SAVE
$1.00

ON ANY TWO (2)
PACKAGES OF ECKRICH®
SMOKED SAUSAGE

See in store
for coupon

LIMIT ONE COUPON PER PURCHASE. Any other use constitutes fraud. Void if sold,
copied, transferred,altered, prohibited or restricted. Good only in the USA and
APO/FPO post office addresses. Consumer: no other coupon may be used with this
coupon. Consumer pays any sales tax. Retailer: Smithfield Foods, Inc. or its subsidiary
will reimburse you for the face value of coupon plus 8¢ handling if coupon is
submitted in compliance with this offer and the Smithfield Coupon Redemption
Policy available at www.inmar.com. Cash value of 1/20¢. Send coupons to:
Smithfield Foods, Inmar Dept. #70800, 1 Fawcett Drive, Del Rio, TX 78840.
© 2017 Smithfield

MANUFACTURER’S COUPON

Save

hfield. $] ()()

ON ANY TWO (2) SMITHFIELD
ANYTIME FAVORITES™ HAM

LIMIT ONE COUPON PER PURCHASE. Any other use constitutes fraud. Void if sold, copied, transferred,
altered, prohibited or restricted. Good only in the USA and APO/FPO post office addresses. Consumer: no
other coupon may be used with this coupon. Consumer pays any sales tax. Retailer: Smithfield Foods, Inc.
or its subsidiary will reimburse you for the face value of coupon plus 8¢ handling if coupon is submitted
in compliance with this offer and the Smithfield Coupon Redemption Policy available at www.inmar.com.
Cash value of 1/20¢. Send coupons to: Smithfield Foods, Inmar Dept. #70800, 1 Fawcett Drive, Del Rio,
TX 78840. © 2017 Smithfield

EXPIRES 4/25/17

Flavor hails ﬁo

Seein

coupon

Store for
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ADVERTISER Promotion

YOU COULD WIN A TRIP TO THE

2017 MLB ALL-STAR GAME

ENTER NOW AT

NATHANSALLSTAR.COM

OFFICIAL HOT DOG
‘ MMMMM 7 SINCE 191€ ®
ALL STAR GAME ‘ “
. &
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You Told Us

HOW DO YOU
CELEBRATE
EARTH DAY?

Planting
trees

Ce\ebrate In 2016, our

stores recycled

EI' & I‘E l E E ? 47604 TONS
of cardboard.
(=)

With Earth Day coming up on April 22, we
asked how you help out the planet! “1 buy in

bulk to
reduce the

Buying amount of

eco-friendly

items packagmg
WHAT ACTIONS DO YOU TAKE AT waste .”
HOME TO MAKE A DIFFERENCE? — Store Customer

Cleaning up parks

SHUTTING OFF LIGHTS
WHEN NOT IN USE

=

“We recycle

and reuse RECYCLING
everything @/
we can.” 3@ ()
— Store Customer TURNING OFF WATER
WHEN BRUSHING TEETH

OF RESPONDENTS

USE NATURAL
WHICH CLEANERS, LIKE...
ENVIRONMENTAL BUYING ENERGY-EFFICIENT « Baking soda
ISSUES DO YOU APPLIANCES .
CARE MOST ABOUT? * Vinegar

1. Pollution of oceans * Lemon juice

e Hot water

2. Minimizing waste

3. Wildlife conservation TAKING QUICK SHOWERS

“Earth
Day 1is
every

|E a m oﬁ ::= @\

GOING PAPERLESS

day!”

— Store Customer

38 FLAVOR APRIL 2017
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non-alcoholic premium

MocKkiails

At the end of a long day, you deserve to unwind. That's why Ocean Spray
created Mocktails. They’re delicious, non-alcoholic juice drinks inspired by
your favorite cocktails. With Peach Bellini, Sangria and Tropical Paradise
flavors...The taste will take you away...

» = =
NEW! N

ready o dring,

Available in the
gan— juice aisle at these

!" d . .
0 = fine retailers:
o S‘“%\D Decansp®)

: Sy p“m‘u: & non-alcoholic premium B l = LD
OCKrﬂlﬂg,‘roKfailg HARVEYS
— 3 e a0

weadyiodring,

non-alcoholic premiuvm

lockail

- WinnvDixie

. )
‘v
?’\‘ :
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:

cranbesry peach

- bellini



TASTY G[]l]I]NESS
\X/AS SPH FAD AGRUSS TH AN[]
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Nutritionists
"ecommend eting
482 O more of

WNole graing

throughout

the day

Sop s fr or COUpON:

AI'NABISCO products should be enjoyed as part of a balanced diet

find the whole smr\/ onPnterest @) NABISBU

*per serving
© Mondeléz Internation Igp



Nutritional Info

April 2017

Ripe To Perfection

Grilled Corn on the Cob
GLUTEN-FREE VEGETARIAN

PER SERVING: 130 Cal; 89 Fat (1g Sat Fat);
Omg Chol; 190mg Sodium; 17g Carb;

29 Fiber; 6g Sugar; 3g Protein

Grilled Mexican Street Corn
GLUTEN-FREE VEGETARIAN

PER SERVING: 220 Cal; 17g Fat (3.5g Sat
Fat); 10mg Chol; 330mg Sodium; 17g Carb;
2q Fiber; 6g Sugar; 4g Protein

Grilled Pesto Parmesan Corn
VEGETARIAN

PER SERVING: 230 Cal; 17g Fat (6g Sat
Fat); 20mg Chol; 320mg Sodium; 18g Carb;
2g Fiber; 6g Sugar; 4g Protein

Grilled Spicy Sriracha Corn
VEGETARIAN

PER SERVING: 260 Cal; 19g Fat (7g Sat
Fat); 25mg Chol; 310mg Sodium; 20g Carb;
3g Fiber; 8g Sugar; 4g Protein

Corn Fritters with

Shrimp and Cilantro

PER SERVING: 420 Cal; 20g Fat (7g Sat
Fat); 300mg Chol; 1580mg Sodium;

31g Carb; 2g Fiber; 5g Sugar; 28g Protein

Skillet Cheddar-Jalapeiio

Corn Bread with Honey Butter
PER SERVING: 350 Cal; 21g Fat (12g Sat
Fat]; 75mg Chol; 550mg Sodium; 33g Carb;
29 Fiber; 99 Sugar; 8g Protein

Ham and Spinach Egg Cups
GLUTEN-FREE

PER EGG CUP: 90 Cal; 5g Fat (2g Sat Fat);
170mg Chol; 220mg Sodium; 1g Carb;
0Og Fiber; 0g Sugar; 99 Protein

Hash Brown Brunch “Pizza”
GLUTEN-FREE

PER SERVING: 430 Cal; 29g Fat (10g Sat
Fat); 205mg Chol; 1370mg Sodium;

269 Carb; 2g Fiber; 2g Sugar; 199 Protein

Sausage and Gravy Casserole
PER SERVING: 440 Cal; 25g Fat (11g Sat
Fat); 40mg Chol; 1330mg Sodium;

36g Carb; 2g Fiber; 9g Sugar; 19g Protein

Holidays with Curtis

Honey-Bourbon Glazed Ham
PER 3-0Z. SERVING: 260 Cal; 14g Fat

(6g Sat Fat]; 60mg Chol; 870mg Sodium;
18g Carb; Og Fiber; 17g Sugar; 13g Protein

Corn Salad

PER SERVING: 340 Cal; 24g Fat (3.5g Sat
Fat); 0mg Chol; 30mg Sodium; 33g Carb;
6g Fiber; 8g Sugar; 6g Protein

Herb-Roasted Salmon with
Cucumber-Yogurt Sauce

PER SERVING: 430 Cal; 23g Fat (4g Sat
Fat); 135mg Chol; 120mg Sodium; 4g Carb;
1g Fiber; 3g Sugar; 51g Protein

Charred Asparagus

Salad with Lemon-Shallot
Dressing

PER SERVING: 130 Cal; 11g Fat (1.5g Sat
Fat); 0mg Chol; 140mg Sodium; 8g Carb;
3g Fiber; 3g Sugar; 4g Protein

Coconut Cake with

Strawberry Sauce

PER SERVING: 1140 Cal; 79g Fat (51g Sat
Fat); 210mg Chol; 460mg Sodium;

105g Carb; 3g Fiber; 72g Sugar; 12g Protein

Achieving Egg-cellence

Bacon and Horseradish
Deviled Eggs

GLUTEN-FREE

PER DEVILED EGG: 100 Cal; 9g Fat
(2g Sat Fat); 100mg Chol; 105mg
Sodium; Og Carb; Og Fiber; Og Sugar;
4g Protein

Poached Egg Breakfast Sand-
wich with Ham and Avocado
PER SERVING: 430 Cal; 26g Fat (4.5g Sat
Fat); 210mg Chol; 730mg Sodium;

31g Carb; bg Fiber; 2g Sugar; 18g Protein

Veggie Fried Rice

VEGETARIAN

PER SERVING: 510 Cal; 28g Fat (4g Sat
Fat); 185mg Chol; 550mg Sodium;

52g Carb; 3g Fiber; 2g Sugar; 13g Protein

Fresh Idea

Easter Egg Popcorn Balls
GLUTEN-FREE

PER POPCORN BALL: 100 Cal; 4.5g Fat

(2g Sat Fat]; 0mg Chol; 130mg Sodium;
15g Carb; 1g Fiber; 10g Sugar; 2g Protein

Jamie Gellar’s Kitchen

Chocolate Meringue Stars
with Raspberry Sauce

PER SERVING: 15 Cal; Og Fat (Og Sat Fat);
Omg Chol; 35mg Sodium; 3g Carb;

0Og Fiber; 3g Sugar; 1g Protein

Party Planner

Campfire Cinnamon Roll-Ups
PER ROLL-UP: 180 Cal; 10g Fat (3g Sat
Fat); 10mg Chol; 520mg Sodium; 17g Carb;
Og Fiber; 7g Sugar; 5g Protein

Bratwurst Skewers

PER SKEWER: 340 Cal; 19g Fat (4g Sat
Fat); 30mg Chol; 990mg Sodium; 33g Carb;
29 Fiber; 8g Sugar; 15g Protein

Hawaiian Chicken Kebabhs

PER SERVING (not including teriyaki sauce
for dipping): 250 Cal; 8g Fat (2.5g Sat Fat);
105mg Chol; 970mg Sodium; 17g Carb;

2g Fiber; 13g Sugar; 28g Protein

Elvis S’mores

PER S’MORE: 190 Cal; 8g Fat (3.5g Sat Fat);
5mg Chol; 60mg Sodium; 27g Carb;

29 Fiber; 199 Sugar; 3g Protein

Tomato Garlic Butter

GLUTEN-FREE VEGETARIAN

PER 1 TBSP.: 100 Cal; 11g Fat (7g Sat Fat);
30mg Chol; 100mg Sodium; 1g Carb;

0Og Fiber; 0g Sugar; Og Protein

French Onion Butter

VEGETARIAN

PER 1 TBSP.: 100 Cal; 11g Fat (7g Sat Fat);
30mg Chol; 125mg Sodium; Og Carb;

0g Fiber; 0g Sugar; Og Protein

Maple Mustard Butter

GLUTEN-FREE  VEGETARIAN
PER 1 TBSP.: 110 Cal; 11g Fat (7g Sat Fat);
30mg Chol; 90mg Sodium; 2g Carb;

0Og Fiber; 2g Sugar; Og Protein
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