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HyVee. SeASONS | hy-vee.com 1



2

ylee. seAsoNs | April2017

) departme
b

FOOD HACKS

Learn fun ways to make egg
nests, marshmallow blooms,
cannoli and more.

/

IN SEASON:

YELLOW ONIONS

Full of sweet, ripe flavor,
these versatile veggies
caramelize beautifully in an
upside-down cornbread.

10

OUR BEST:

FRESH PERSPECTIVE
Find out how a Hy-Vee
Produce Manager keeps
everything fresh and fun
for his customers.

nts

11
BLOOMS: INDOOR AND
OUTDOOR HERBS

Pop starter plants from
Hy-Vee into hanging pots
for herbs at your fingertips.

13
COOKING 101:
ON THE GRILL

Grill amazingly flavored
fruits and veggies using
our surefire advice.

15

BOTTLES

Tequila: Cheers to a new
twist on a Manhattan.

IN EVERY ISSUE

3 WELCOME LETTER
66 TOP PICKS

73 NEXT ISSUE

HY-VEE SEASONS
VOLUME 11, ISSUE 2
HY-VEE, INC.

DONNA TWEETEN

EXECUTIVE VICE PRESIDENT,

CHIEF MARKETING OFFICER,

CHIEF CUSTOMER OFFICER

DREW HOLMES

SENIOR VICE PRESIDENT, ADVERTISING
AND MARKETING

WENDY HIATT

VICE PRESIDENT, BRAND AND IMAGE
MARKETING

SARA CANADY

DIRECTOR, BRAND IMAGE

LINDSAY TIMMONS

DESIGN DIRECTOR

AD STAFF

AMY HOLDEN

TINA VOSS

HALEY MORAVEC

BRITT BUSCH

MORGAN DYKSTRA

GREY DOG MEDIA, LLC
INTEGRATED MARKETING

WANDA J. VENTLING

PRESIDENT

EDITORIAL AND CREATIVE DIRECTOR
ALISON HERR

VICE PRESIDENT CLIENT MANAGEMENT

LOIS WHITE

MANAGING EDITOR

CAITIE TAUKE

SENIOR ART DIRECTOR
MICHAEL GOSHON

PREMEDIA/

IMAGING DIRECTOR

PAIGE WINTERS

ART DIRECTOR

RACHAEL THOMPSON

SENIOR GRAPHIC DESIGNER
CARLOS ACEVEDO

TEST KITCHEN DIRECTOR
MARY BUNTING

EDITORIAL ASSISTANT, FOOD STYLIST
LAUREN NORTHNESS
CONTRIBUTING ART DIRECTOR
MACKENZIE BLESSINGTON
CONTRIBUTING PRODUCER

STEVE COOPER

EXECUTIVE TEXT MANAGER
KRISTI CHEW

COPY CHIEF

ADAM VENTLING

EXECUTIVE VICE PRESIDENT
BUSINESS DIRECTOR

ANDREW VENTLING

VICE PRESIDENT

OPERATIONS DIRECTOR

DAN AMBROSE

PUBLISHER

BILL FRAME

ADVERTISING SALES DIRECTOR
MARY LEMKE

ADVERTISING SALES EXECUTIVE

TOBIN BENNETT
COVER PHOTOGRAPHER

All products shown in Hy-Vee Seasons
are available from local Hy-Vee stores.
Please ask our helpful employees if you
need assistance locating these products.

from the editor ‘ WE LCOM E

Prices effective

March 29, 2017, through
April 25, 2017

(while quantities last).

© 2017 by Hy-Vee, Inc. All rights reserved.
Printed in the U.S.A.

Hy-Vee Seasons recipes are tested by the
Hy-Vee Test Kitchen food technologists to
guarantee that they are reliable, easy to
follow and good tasting. @

Please recycle after use. %

For three years, Chef
Logan Lumley has been
creating exceptionally
tasty meals for busy
Hy-Vee shoppers.
Trained at the lowa

Culinary Institute, Logan
won a month of study
in France, where he
learned that cooking is
much more than a job.
It's a life.

y job is not always simple, but it is simple to
understand. It’s all about serving people, helping people and
sharing my passion for cooking in everything | do.

Take lasagna, for instance. Because it’s a favorite of many
customers, | put together a towering 4-inch-deep, 10-layer
lasagna. It contains everything you want in this dish: exceptional
marinara, perfect pasta and flavors so full and rich that it would
please an Italian grandmother.

After the lasagna is prepared in the Hy-Vee Kitchen, it’s sealed
up and sent home with shoppers who heat it and eat it. | knew
one day | had a hit when | saw a familiar face at the counter. It
was a woman who had tried my Chef’s Creation Lasagna. She
was smiling.

“That’s the best lasagna I've ever had. Now that we've had
one, | want three more,” she said. That made my day, particularly
because | know she lives in Des Moines, lowa, and goes far out of
her way to come to the Ankeny, lowa, store. ‘I don’'t mind making
the drive,” she said. “l came all the way back here because | love
the way you make lasagna.”

Everyone working at Hy-Vee hopes your experience at any
store is exceptional. This is also true of this edition of Hy-Vee
Seasons magazine. It’s filled with fresh-ingredient, seasonal recipes
that you'll want to try.

Enjoy an abundance of colorful veggies from your grill topped
with my Asparagus Pesto Sauce, page 4. Check out “A (Mostly)
Make-Ahead Easter Brunch,” page 18 because minimal time in the
kitchen means more time with your guests. Or jazz up your meals
using recipes from “Season’s Best Pasta,” page 52, or “Curry
Craze,” page 62.

If someone you love is graduating soon, check out “Best-in-
Class Grad Party,” page 54. It shares a host of inspiring ideas for
staging a successful party, including how to present the food,
ways to decorate and how Hy-Vee Catering can supply savory
and sweet bites that will totally satisfy your guests.

Food and cooking connect us all. Let Hy-Vee Seasons introduce
you to fresh ways for making the most of time together.

Sincerely,
Logan Lumley | Prairie Trail Hy-Vee, Ankeny, lowa

HyVee. seAsONs | hy-vee.com
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OUR FEATURED INSTAGRAM READERS

Calling all Seasons lovers. Show us your latest creations. Upload
your photos with the hashtag #HyVeeSeasons. Follow us @hyvee

SUBSCRIBE
10 SEASONS

To receive
Hy-Vee Seasons
at your home,
subscribe online at
hy-vee.com/seasons

DIGITAL

The Hy-Vee website
remains a hub of
information. Don’t
miss these features

at_ h_y -vee.com LAURA P. MADE THIS COLORFUL SCALLOP SALAD KANSAS F. TAKES THE LITTLE ONES SHOPPING
+ Digital coupons WITH CILANTRO AND LIME, FEATURED IN SPRING 2015 AND LETS THEM HELP PICK OUT FRUITS AND
* Fuel Ska\;er HY-VEE SEASONS. SEE RECIPE, HY-VEE.COM/RECIPES VEGGIES FOR SNACKING AT HOME.
+ Perks

* Weekly ads
* Low prices

VIDEO

Become a better
cook while having
fun. Learn helpful

kitchen tips by
watching Hy-Vee
videos at
youtube.com/HyVee

KELSIE M.'S KITTY FINDS A COMFORTABLE TERRI Z. STARTS HER DAY WITH EGG-IN-A-HOLE
SPOT TO HANG OUT—IN AN EMPTY HY-VEE TOAST. FOR MORE EGG-CITING IDEAS,
GROCERY SACK. SEE “PUT AN EGG ON IT!” ON PAGE 46.
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INSTAGRAM FOLLOW US LIKE US PIN US WATCH US
Check out seasonal What's trending at Hy-Vee? If you don't check our page, Plan your spring See how easy it is boil an
specials, flourishing florals Maybe it’s a chef chat, you might miss National celebrations—Easter, egg, make berry smoothies
and see-it/do-it food ideas. a Chinese Express megasale Peanut Butter and Jelly Day graduations, Mother's Day or make raspberry-almond
instagram.com/HyVee or a Fuel Saver special. or our Tuesday HyChi deals. and Cinco de Mayo. French toast bake.
twitter.com/HyVee facebook.com/HyVee pinterest.com/HyVee youtube.com/HyVee
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CKS ‘ tips & tricks

our produce pick ‘ IN SEASON

@ 5 MARSHMALLOW BLOOMS

Plant a marshmallow “bloom”

on a cupcake or iced cookie. Cut
Hy-Vee miniature marshmallows
in half diagonally, pop themina
plastic bag of sprinkles and shake
to coat. Arrange the
marshmallow halves

on your treat.

3 frruity
cannoli

STEP 1: Melt 1 (10-0z.) pkg. Hy-Vee
marshmallows and 3 Tbsp. Hy-Vee butter
over low heat in a large saucepan. Stir in
6 cups Hy-Vee fruity crisp rice cereal.

yVee. seAsoNs | April2017

in a flower shape

% Bonus Feature:

@ Learn how to make W
o marshmallow blooms.

Watch the video at youtube.com/HyVee

4 '$~
m}‘-\

STEP 2: Spread mixture on a greased
baking sheet and let cool. Cut 4-inch

rounds and fold, pinching edges on top.

STEP 3: Fill and top with Hy-Vee

buttercream frosting; top with sprinkles.

BUNNY BUNS: * =

TOO CUTETO 1

EAT! LET

HY-VEE FROZEN

DINNER ROLLS

RISE. USE

SCISSORS I

TO SNIP OUT -

DOUGH TO FORM ; :!,{f \ THESE VERSATILE BULBS ADD
EARS, AND o l'&_f IRRESISTIBLE AROMA AND FLAVOR
Eggicg;EBSAKE ‘ TO COOKED DISHES. YELLOW ONIONS
ACCORDIN.G CARAMELIZE BEAUTIFULLY, MAKING
TO PACKAGE THEM PERFECT FOR THE GRILL.
DIRECTIONS.

BAKED EGG
NESTS

STEP 1: Preheat oven to 350°F. For each
nest, cut the crust off a Hy-Vee white
bread slice; discard crust.

STEP 2: Butter both sides of each bread
slice; press them into cups of a standard
muffin pan.

STEP 3: Add a Hy-Vee medium egg to
each bread shell. Season with Hy-Vee
sea salt and black pepper.

» need (o know

STEP 4: Bake for 10 to 15 minutes or until
egg yolks are set and start to thicken.

Let _stand fqr 2 mln.utes before serving. If SELECT STORE
desired, sprinkle with fresh herbs.

VARIETIES AND USES
Yellow onions help build a flavorful
foundation for soups, stews and sauces.
They are also delicious when caramelized.
Sweeter varieties, including Vidalias and
Walla Wallas, are named after the locations
where they grow. These onions are excellent
in salads or on grilled burgers.

Choose onions that feel firm, have crackly
outer skins and give off a mild scent. Avoid
any with dark, soft or translucent spots or

Store onions loose in a paper or mesh
bag in a cool, dark and dry place for up
to two weeks. Refrigerator storage is not
recommended because a strong onion smell
may spoil the flavor of other foods. Store
cut or peeled onions in an airtight container
in the refrigerator for just a few days.

an overwhelming scent, which indicate the
onion is starting to spoil.

PHOTOS Tobin Bennett

HyVee. seAsoNS | hy-vee.com
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CARAMELIZED
ONION CORN
BREAD

Total Time 45 minutes
Serves 8

Hy-Vee vegetable shortening,
for greasing

2 medium yellow onions

4 Thsp. Hy-Vee butter, divided

2 (8.5-0z.) boxes Hy-Vee corn
muffin mix

% cup Hy-Vee 2% milk

2 Hy-Vee large eggs

1red bell pepper, seeded and
chopped

1 cup Hy-Vee shredded Cheddar
cheese

6 slices bacon, crisp-cooked,
drained and crumbled

Y cup chopped chives

1. PREHEAT oven to 375°F. Grease
a 9-in. round baking pan; set aside.

2. SLICE onions crosswise into %2-in.
slices, leaving slices intact.

Mach3 Cartridges:

3. MELT 2 Tbsp. butter in a skillet \ Bl L ol . - 4 = A j sl N _1 ; &%\ 6 e Gillette Mach3 or Venus Razors:
y Lt o = X 0 e y : i [ R h 5pack $9.97

SYeREdium heat Add several select varieties 1to 4 ct. $6.99
onion slices to skillet. Cook for

5 to 8 minutes or until onions are
softened. Turn onions halfway
through cooking, leaving slices
intact. Carefully transfer onions to
prepared pan, forming a single
layer. Repeat with remaining butter
and onion slices.

4. COMBINE muffin mix, milk and
eggs in @ medium bowl. Stir in red

bell pepper, cheese, bacon and
Crest Toothpaste, Oral-B Herbal Essences or Aussie

chives. Pour batter over onions in . benar NI : o
Bake for 25 to 30 mi Toothbrush or Crest Rinse: COLOT || copor Hair Care: select varieties
pan. Bake for 25 to 30 minutes or select varieties et | ¢ it 49t01350z. $2.99

until @ wooden toothpick inserted : - 2ct. 351062 0z, each, TESET
in the center comes out clean. Cool ;e orlor15 liter $5.99
in-pan on a wire rack for 10 minutes. il X

Carefully invert onto a serving

platter. Cut into wedges.

Always Discreet:
select varieties
15 to 66 ct. $11.99

Per serving: 420 calories, 21 g fat,
1 g saturated fat, O g trans fat,
85 mg cholesterol, 710 mg sodium, | Lo
46 g carbohydrates, 2 g fiber, ) E_'é‘} Metamucil or Metabiotic:
16 g sugar, 11 g protein o JaEE select varieties

Always or Tampax:
select varieties

Old Spice, Secret, Gillette Body
Wash, Bar Soap or Deodorant:

30 to 160 ct. or select varieties 16 or 18 fl. oz., TAMDPAX 20t 120 ct. 2/$11.00
21.7 to 48.2 oz. $17.99 6 ct, or 2.6 to 3.8 oz. $3.99 ! ==
HyVee. seASONs | April2017 y
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OUR BEST

KEITH
THALKEN

Title
Produce Manager
at Hy-Vee in Blue

Springs, MO

Years at Hy-Vee
Eight years

Awards
Past recipient of
Hy-Vee Produce
Manager of the Year

What’s your favorite
part of the job?
“Seasonality. Every
few months there’s
a natural change to
the items we have
access to. It keeps
the department
fresh and current.”

What’s one of your
favorite spring
veggies?
“Asparagus. | go
out of my way to
grill asparagus. It
doesn’t take
much: olive oil, if
you choose; salt
and pepper. It's
pretty good!”

What are some
customer trends in
produce shopping?

“Customers are

looking for better
eating experiences,
such as eating
healthy with
blueberries and
turmeric root,
ethnic cooking with
snap peas and bok
choy, and cooking
with kale.”

HyVee. seAsONs | April 2017
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resh perspective

CURIOUS

ABOUT THAT

PRICKLY
PEAR?
HY-VEE
PRODUCE
MANAGER
KEITH
THALKEN
CAN TELL
YOU ABOUT
IT—AND
MAYBE
OFFER

A SLICE.

Q: What changes come about in the Hy-Vee
Produce Department in the spring?

A: Spring is a great time in produce because of
the massive change from citrus and apples to
tree fruits, California grapes and Vidalia onions.
Strawberries start to come into season, and the
tree fruits—peaches, nectarines, plums—are in.
California grapes and the asparagus start to
show up...Everyone’s ready for new things after
winter. People want to get outside and cook. For
the most part a lot of the produce is year-round.
But there are a lot of traditional things that
people are just wired for in spring.

Q: What are some new items in the Produce
Department?

A: Hy-Vee Short Cuts veggies, which are precut for
you, have been popular. Customers are looking for
items that are ready to cook or eat with no cutting,
peeling or washing. These are a quick solution for
the ‘what’s for dinner?’ question. We recently added
packaged in-store salad toppings with some of our
salads. They include proteins and chopped veggies.

Q: What are your cooking tips for spring veggies?
A: Grill them! Grill asparagus, onions and
peppers. Toss them in olive oil, salt and pepper,

and maybe a little garlic powder. Then grill them
to how you like them. Some people like asparagus
crispy and some like it cooked through. Some like
their onions caramelized and some don’t. You just
can’t beat the flavor of grilled veggies.

Q: How do you inform customers about produce?
A: | gather people around for demonstrations.

I've been known to slice open a prickly pear to
demonstrate what it looks and tastes like. | teach
people how to pick out a cantaloupe or things
that are starting to ripen. A lot of people just don’t
know some of the basics, like how to check for
ripeness of a pear or how to tell the difference
between cilantro and Italian parsley. | get
questions on cooking—what’s a good apple for
pies or how long will this melon keep. Customers
just want to get it right.

Q: What do you like most about your job?

A: It's fun, every day. It’s not boring, because
there’s always something different out there in
produce. There’s not just one peach. There are
different varieties of peaches. | pride myself on
consistent quality every day, so people can come
into the store and be happy with the produce
they find in the Produce Department.

duusg uiqol O1OHd

PHOTO Tobin Bennett

from the Hy-Vee Floral Department ‘ BLOOMS

indoor & outdoor

FRESH HERBS ARE AT YOUR FINGERTIPS WITH
STARTER PLANTS FROM HY-VEE.

growing green

CREATE AN HERB CARDEN ON A
KITCHEN OR SUN PORCH WALL.

SELECT: Choose the herb plants you want, then
select hanging containers that won’t leak—pails,
pots or wooden boxes—from your local Hy-Vee
Floral Department or Garden Center. For wooden
boxes without hangers, attach pieces of rope with
glue and a staple gun.

POT: Drainage is important, and most plants are sold in
plastic pots that contain drainage holes. If a plastic pot
doesn’t contain holes, remove the plant and soil. Place
a layer of crushed rock in the pot bottom. Replace the
plant and soil. Place plastic pots in hanging containers.

HANG: Select a location that gets plenty of sun
and install curtain rods, towel bars or hooks. Hang
containers using shower curtain rings.

HARVEST: Clip herbs as you need them using kitchen or
garden shears. Rinse and use in recipes or as garnishes.

KEYS TO GROWING SUCCESS

Temperature
Indoor temperatures
of 65°F to 75°F work
well for most herbs.

Basil likes it 75°F
or warmer.

Watering
Allow the top inch
of soil to dry out, then
water slowly so water
soaks into the soil.

Sunlight
Feeding Herbs like 6 to 8 hours
Feed weekly with liquid of sun a day; parsley,
fertilizer or organic mint and chives can
fish emulsion. If you handle a bit less.
see salt residue along the
pot rim, flush the pot
with water, drain and set
the pot back into the
hanging container.

Snipping
Snip herb leaves as
needed and to encourage
new growth.

Use indoor potting mix for indoor
herbs. The light mix drains easily
and allows plant roots to breathe.

HyVee. seAsONS | hy-vee.com
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Classico Riserva Pasta
Sauce: select varieties
24 0z. $4.99

Cracker Barrel Macaroni
& Cheese:
select varieties
N.9or14 oz. $2.99

Kraft or Back To Nature
Organic Macaroni &
Cheese: select varieties
2to 6 0z. 3/$4.00

TGI Fridays Snacks:
select varieties
7.6 t013.5 0z. 3/$10.00

Kraft American Singles:
twin pack, 32 slices
$4.99

Oscar Mayer Rope
Sausage or Kielbasa:
select varieties
12 or13 0z. $3.49

Philadelphia Soft Cream
Cheese: select varieties
16 0z. $4.99

Kraft Inverted
Salad Dressings.
select varieties

22 0z. $2.99

f,

PHOTOS Cameron Sadeghpour and Tobin Bennett

AMAZING
FLAVORS

| AND SO EASY!

Add a major pop of
color to your grill

with veggie skewers.
Skewers keep smaller
pieces from rolling

or falling through the
grates. Group veggies
of the same type
together so they cook
at the same rate, and
don’t forget to oil the
grates before grilling.
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Grill 1!

Grilling imparts a delicious smoky flavor and a touch of
caramelized sweetness to fresh produce. Here are tips and
timings for a few of your seasonal favorites. Brush grilled veggies with
Asparagus Pesto Sauce, right, created by Hy-Vee Chef Logan Lumley.

@@

EOR,
1&%\1"

” NG Y e
Nz
.

Snap off and discard tough bases
of stems. Brush spears with oil
and lay them across the bars of

the grate. Grill over medium heat,

turning occasionally.
Time: 7 to 10 minutes

b

Toss slices or wedges in a little
lemon, lime or orange juice. Grill
over medium-low heat, watching

closely. Grilling caramelizes the

sugars and reduces the fruit’s acid.
Time: 4 minutes per side

soy sauce, olive oil and steak

Time: 5 to 7 minutes per side

Marinate baby bella mushrooms
in a mixture of balsamic vinegar,

seasoning. Grill over medium heat
for a smoky flavor, turning once.

Halve peppers; discard stems
and seeds. Brush with oil and
seasonings. Grill over medium

Cut unpeeled bananas lengthwise
from tip to tip. Brush cut sides
with melted butter. Grill over
low heat. Watch closely—pieces
caramelize quickly.

Time: 1to 2 minutes

Peel and cut fruit; remove pit. Brush
fruit with oil. Grill over low heat until
golden brown. Drizzle with honey,
sprinkle with cinnamon and serve
over plain Greek yogurt.
Time: 4 to 7 minutes

Time: 3 to 5 minutes per side

heat until charred on the outside
and smoky and soft on the inside.

Peel and cut potatoes into
Ya-in.-thick slices; toss in oil and

Cut into wedges. Toss wedges
in oil and seasonings. Grill over

until crispy on the outside and
creamy, caramel-like on the inside.
Time: 10 to 12 minutes

direct heat and grill over medium
heat until browned on all sides.

Time: 40 + 2 minutes per side Time: 6 to 8 minutes

14 yVee. seasoNs | April2o17

Trim onions, leaving some of the
green tops. Brush onions with oil
seasonings. Grill over medium heat indirect heat until tender. Move to and lay them across the bars of the
grate. Grill over medium heat until
slightly charred; turn occasionally.

A COOL
T00L

A grill
basket
allows you
to cook
and turn
fruits and
vegetables
without
losing them
through the
grill grates
or having
them stick
and burn.
Brush
produce
with oil
and turn
the basket
to cook
the foods
evenly.

Total Time 25 minutes
Makes 3 cups

11b. fresh asparagus,
trimmed and cut up

% cup fresh basil leaves

% cup arugula

1% Thsp. minced garlic

1Tbsp. lemon juice

2 tsp. pistachios, toasted

1cup Hy-Vee Select
extra virgin olive oil

% cup Hy-Vee grated
Parmesan cheese

Hy-Vee salt and black
pepper, to taste

IMMERSE asparagus in
boiling salted water for
2 minutes. Immediately
plunge spears into ice
water. Drain when cool.

ADD asparagus, basil,
arugula, garlic, lemon
juice and pistachios
to a food processor.
Process until a paste
forms. Gradually blend in
olive oil. Add Parmesan
cheese. Add salt and
pepper to taste.

BRUSH pesto on
grilled vegetables.

STORE for 1to 2 days
in the refrigerator or up
to 1 month in the freezer.

Per a-cup serving:

180 calories, 20 g fat,

3 g saturated fat,

0 g trans fat,

5 mg cholesterol,

65 mg sodium,

2 g carbohydrates, 1 g fiber,
0 g sugar, 2 g protein

PHOTOS Cameron Sadeghpour

wine & spirits ‘ BOTTLES

MEXICO'S BELOVED DRINK IS
AN INTRIGUING MEDLEY OF
MANY FLAVOR NOTES. BREAK
THE RULES AND GO BEYOND
MARGARITAS WITH THIS FUN-

LOVING CONCOCTION,

30

minutes
orless

ANEJO
MANHATTAN

Total Time 5 minutes
Serves 1

2 oz. Roca Patrén Aiejo tequila
10z. sweet vermouth

% oz. simple syrup

1dash bitters

1lime wedge, juiced

Ice cubes

1lime slice, optional

1orange peel twist, optional

Te

1. ADD tequila, vermouth, simple syrup,
bitters and lime juice to an ice-filled
cocktail shaker. Shake for 10 seconds.

2. STRAIN into an ice-filled glass. If
desired, garnish with lime slice and/or
orange peel twist.

Per serving: 220 calories, O ¢ fat,
0 g saturated fat, O g trans fat,

0 mg cholesterol, 5 mg sodium,
16 g carbohydrates, O g fiber,

12 g sugar, O g protein

CHANGE UP

A CLASSIC
MANHATTAN
BY SWITCHING
OUT THE
WHISKEY

FOR TEQUILA.
YOU’LL LOVE
EVERY SIP.

TEQUILA VARIETIES
AT HY-VEE

e

k

quita

Anejo
Tequila

Aged in oak barrels
for more than a year,
has a rich caramel
and smoky finish that
invites savoring

and slow sipping.

Blanco
Tequila

This unaged tequila
is mild with hints
of citrus and sage.
Use it in a variety
of cocktails.

Reposado
Tequila

Aged or “rested” in
oak barrels for 2 to
3 months, its
fruity and spicy
flavor notes make
margaritas sing.

HyVee. seASONS | hy-vee.com
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available
at liyVee.

©TCF Co. LLC

ARTISAN
BREAD
Use up any leftover
bits in a refreshing
traditional Italian salod
called Panzanellg,
page 44

A (MOSTLY) MAKE-AHEAD EASTER BRUNCH | CHEF-INSPIRED MINIMALIST MEALS | BIG BEERS IN SMALL BATCHES | SHAKE IT UP! |
ARTISAN BREAD | PUT AN EGG ON IT! | SEASON’S BEST PASTA | BEST-OF-CLASS GRAD PARTY | CURRY CRAZE

PHOTO Cameron Sadegh

SEASONS | hy-vee.com

17



— a (mostly) make-ahead —

Casler Brunch

—~

Strata, a casserole
of eggs, bread and
cheese, is enhanced
with smoky bacon
and given an
oniony burst with
fresh chives. Recipe,
page 23

i G
WHIP UP A WOW-WORTHY v &
FEAST. MAKE-AHEAD TIPS AND gy
A DIY BAR FOR MIMOSAS CUT ¥ING

YOUR WORK ON THE DAY OF
THIS SHOWSTOPPING MEAL.

PHOTQS Cameron Sadeghpour and Greg Scheidemann

MAKE-AHEAD TIP
Assemble this hearty egg bake the night
before, giving the bread time to soak up
the dish’s flavors. Bake the next morning

to golden perfection.




Total Time 30 minutes Serves 12

. mw d 1(17.3-0z.) pkg. frozen puff pastry sheets, thawed
\Q/ (2 sheets)

1(5.3-0z.) container Hy-Vee Greek vanilla yogurt

Versatile roasted b : y “ 2 Y - WAl - ] Q( ( G '
potatoes go Ny T - = ; % Y- ; i . 4 cup lemon curi
together easily. :- _ Lt o R 'Y w Q/ am ﬂ S r 1Tbsp. lemon zest
Ty o 4 g W ] ] | ’ 1 (8-0z.) container Hy-Vee frozen whipped topping,

Top them with

arugula and = thawed
a drizzle of ; e i ¥ Rl E | 172 cups each fresh strawberries, blueberries and
vinaigrette to put : I - ) I — e . ] MAKE-AHEAD TIP raspberries
ilgse;;lcsggigg A 3 ' L ' s ; Prepare the pastries and cool completely. % cup seedless raspberry preserves
3 Place in an airtight container and store at room Powdered sugar

Recipe, page 23

temperature for up to 3 days.

1. PREHEAT oven to 400°F. Line a baking sheet with
parchment paper; set aside.

2. UNFOLD each pastry sheet onto a lightly floured
surface. Use a 3-in. round scalloped cutter to cut six
rounds from each sheet. Place cutouts on prepared
baking sheet. Bake for 10 to 12 minutes or until puffed
and lightly golden. Cool pastries on a wire rack.

3. COMBINE yogurt, lemon curd and lemon zest. Fold
in whipped topping.

4. CUT each pastry horizontally in half. Pipe or spoon
yogurt mixture on pastry bottoms; top with berries.
Spread preserves on cut sides of pastry tops; place
tops on fruit. Dust with powdered sugar.

Per serving: 290 calories, 15 g fat, 6 g saturated fat,
0 g trans fat, 5 mg cholesterol, 210 mg sodium,
33 g carbohydrates, 3 g fiber, 15 g sugar, 5 g protein

30

minutes
orless

°TT ] L '--r.pi: o 1-_H—ﬂ

oven-rodsied \?oTotTo sallad

MAKE-AHEAD TIP
Place the potato wedges, oil and seasonings in two large resealable plastic bags.
Seal the bags and refrigerate overnight before roasting the next day.

=
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MAKE-AHEAD TIP
A honey-bourbon roasting glaze gives a
sweet lacquered finish to this ham, creating
a delicious main course for an Easter feast.
The day before roasting, you can stud and
score the ham and cook the glaze.

honey-bourbon ham

Total Time 2’ hours
Serves 18

1(8-Ib.) fully cooked smoked bone-in half ham
2 Thbsp. whole cloves

% cup Hy-Vee honey

% cup bourbon

Vs cup molasses

% cup Hy-Vee peach preserves

1Tbsp. Dijon mustard

1tsp. orange zest

Rosemary sprigs, for garnish

1. PREHEAT oven to 325°F. Use a sharp knife to cut

a diamond pattern in the fatty part of the ham. Stud
ham with whole cloves. Place ham, fat side up, on rack
in a shallow roasting pan. Roast, uncovered, for 1 hour.

2. COMBINE honey, bourbon, molasses, preserves,
mustard and orange zest in a small saucepan. Bring
to boiling; reduce heat. Simmer, uncovered, for

15 minutes or until reduced to 1% cups. Reserve % cup
glaze for serving.

3. BRUSH 'z cup of remaining bourbon glaze over ham
after it has roasted for 1 hour. Continue roasting ham
for 30 minutes. Brush with remaining s cup glaze and
roast for 30 minutes more or until thermometer reads
140°F. If pan drippings start to burn, add up to ¥ cup
water to pan.

4. REMOVE ham from oven; cover with foil and let
stand for 20 minutes for easier carving. If desired,
garnish with rosemary. Serve with reserved glaze.

Per serving: 420 calories, 21 g fat, 7 g saturated fat,
0 g trans fat, 125 mg cholesterol, 1,760 mg sodium,
219 carbohydrates, O g fiber, 20 g sugar, 32 g protein

bacow and cheese strata

Total Time 2 hours plus 2 hours refrigerating time
Serves 8 to 10

Hy-Vee vegetable shortening, for greasing

12 oz. Hy-Vee bacon

% (20-0z.) loaf Hy-Vee Bakery Italian bread, cut into
1-in. cubes

4 oz. smoked Gouda cheese, shredded

1cup Hy-Vee shredded sharp Cheddar cheese (4 0z.)

12 Hy-Vee large eggs

2% cups Hy-Vee half-and-half

Y tsp. Hy-Vee salt

1Tbsp. chopped fresh parsley

1. GREASE an 8-in. springform pan with removable
bottom. Wrap outside of pan with heavy foil; set aside.

2. COOK bacon in a skillet over medium heat until
crisp; drain and coarsely chop. Spread half of bread

cubes in prepared pan. Top evenly with half of both
cheeses and half of the bacon. Repeat layers with
remaining bread cubes, cheeses and bacon.

3. WHISK together eggs, half-and-half and salt in a
medium bowl. Carefully pour over layers in pan. Using
the back of a spoon, gently press down on layers to
moisten all of the bread. Cover pan with plastic wrap.
Place in a rimmed baking pan and refrigerate for

2 hours or overnight.

4. PREHEAT oven to 350°F. Bake, uncovered, for
1% hours or until filling is set in center (160°F). Let
stand for 15 minutes before serving. If desired,
garnish with parsley.

Per serving: 470 calories, 30 g fat, 15 g saturated fat,
0 g trans fat, 350 mg cholesterol, 910 mg sodium,
23 g carbohydrates, 149 fiber, 4 g sugar, 27 g protein

ovev-roasted yolalo salad

Total Time 45 minutes
Serves 12

Hy-Vee vegetable shortening, for greasing

4 Tbsp. Hy-Vee Select olive oil, divided

1Tbsp. chopped fresh rosemary

1tsp. Hy-Vee sea salt

% tsp. Hy-Vee black pepper

6 medium sweet potatoes (2 Ib.), peeled and cut into
thin wedges

3 medium russet potatoes (11b.), cut into thin
wedges

2 Thsp. lemon juice

2 Thsp. aged white balsamic vinegar

1Tbsp. Hy-Vee honey

% tsp. Dijon mustard

1(5-0z.) pkg. arugula

1. PREHEAT oven to 425°F. Grease two rimmed baking
pans; set aside.

2. PLACE 1 Tbsp. olive oil and half of the rosemary,
salt and pepper in a large resealable bag. Add 1 Thsp.
olive oil and remaining rosemary, salt and pepper to
another large resealable bag. Divide potato wedges
between the bags. Seal bags; turn to coat potatoes.

3. SPREAD potatoes in baking pans. Roast, uncovered,
for 30 minutes or until potatoes are tender and brown
on the edges, turning once halfway through roasting.

4. PLACE remaining 2 Tbsp. olive oil, lemon juice,
vinegar, honey and mustard in a screw-top jar. Cover
and shake well.

5. TRANSFER potatoes to a serving dish; top with
arugula. Drizzle lemon vinaigrette over top.
Serve immediately.

Per serving: 120 calories, 4.5 g fat, .5 g saturated fat,
0 g trans fat, 0 mg cholesterol, 190 mg sodium,
19 g carbohydrates, 2 g fiber, 5 g sugar, 2 g protein

FIVE NO-DYE

EASTER EGGS

Give your hard-boiled eggs extra sparkle
with some easy embellishments. For step-
by-step instructions on boiling eggs, watch

the video at hy-vee.com

1. BERIBBONED

Beautify brown eggs by
wrapping them with thin ribbon

and securing the ends with tape.

Try this on white eggs too, usin
ribbon in various fun patterns

21

5

cra

3. MARKER ART

Grab colored permanent markers

to draw pretty designs on your

Easter eggs. Don't worry if your

line art isn't perfect—wobbly or
uneven lines add character.

4.G

leaf ki

Cut Japanese-style w
tape, available at craf
stores, into geometr
shapes; stick the sha
on the eggs. 2

LETTER

ﬂi PERFECT
g,l Affix Easter
greetings to your
}ig'{ eggs by applying
adhesive letters,
available at

fts stores.

OLDEN
GLITZ

Adorn brown
eggs using a gold

t, available

at crafts stores.
Follow directions
on package.

ASONS | hy-vee.com
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Invite your guests to make their own super festive

drinks in three easy steps: Pour the bubbly, add some
juice and top with fruit. A 1:1 ratio of Champagne
m to juice makes a good mimosa. Offer club soda to

replace the Champagne in a nonalcoholic version.

Plan on making
six to eight
mimosas from
a standard
750-ml bottle
of dry sparkling
wine, such as
Champagne.

Decorate your
cart with a
beautiful spring
bouquet,
available at the
Hy-Vee Floral
Department.

MIMOSA BAR
CHECKLIST

What you'll need:
o Fruit juice (orange,
pineapple and/or

| When guests
offer to bring
something,
ask them to
bring ice.

Slice oranges
for easy yet

gorgeous grapefruit)
garnishes o Champagne or
for bubbly prosecco

0 Club soda or
sparkling water

o Fresh strawberries,

, oranges,

1 . - 4 | \ ] I | L | | raspberries and/or
] : ) J \ blackberries

O lce and ice bucket

. . \ ; i o Glassware

R : . A L B ! g 1 O Stir sticks

mimosas.

Total Time 5 minutes
Serves 6 to 8

3 cups Hy-Vee ruby red |
grapeftuit juice ,,A{ L

1(750-ml) bottle dry '
sparkling wine, chilled*

Fresh raspberries, for garnish

1. FILL stemware glasses or
champagne flutes half full
with grapefruit juice. Top off
with dry sparkling wine and
stir lightly. If desired, garnish
with fresh raspberries. Serve
immediately.

*Note: For a nonalcoholic
mimosa, replace the sparkling
wine with club soda or
sparkling water. /

HY-VEE MARKET GRILLE EASTER BRUNCH

Enjoy a bountiful array of traditional brunch favorites pastries, delicious desserts and other chef creations. tll||loo
at the family-friendly Market Grille, a full-service Plus visit the create-your-own omelet stations. If
restaurant located inside many Hy-Vee grocery you’re planning to gather for Easter Brunch on April MARKET GR”_LE

stores. Brunch is served on Sundays and can include 16 at the Market Grille, make your reservation today
seasonal fruits, a carving station, freshly baked at hy-veemarketgrille.com

HyVee. seAsSONS | hy-vee.com
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These simple yet creative recipes

blend just five ingredients,
a staple or two from your kitchen,
and one pan into a memorable

meal. Dinner, done in 30 minut

PHOTOS Cameron Sadeghpour

minutes
orless
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o O SPEEDY IN
i A SKILLET
THIS BEEF AND

 GETS AN ASIAN-

e STYLE KICK

FROM A THREE-
 INGREDIENT -
~ SAUCE INFUSED
WITH APRICOT,
TERIYAKI AND
GINGER.

- VEGGIE STIR-FRY

beef teriyaki stir-fry

Total Time 20 minutes Serves 4

11b. boneless beef sirloin steak

Vs cup Hy-Vee teriyaki sauce

2 Thsp. Hy-Vee apricot preserves

% tsp. Hy-Vee ground ginger

1(16-0z.) pkg. Hy-Vee frozen stir-fry vegetables
with noodles

“Staple:

4 tsp. Hy-Vee vegetable oil, divided

1. TRIM fat from meat. Thinly slice meat across the

grain into bite-size strips; set aside.

/. 2..COMBINE teriyaki sauce, apricot preserves and

ginger in a small bowl. Set aside.

3. HEAT 2 tsp. vegetable oil over medium-high heat
in a large skillet. Add stir-fry vegetable mixture

to skillet. Cook and stir for 2 to 4 minutes or until
heated through. Remove vegetable mixture from
skillet.

4. ADD 2 tsp. oil to same skillet. Add beef strips;
cook and stir about 5 minutes or until beef reaches
desired doneness. Return vegetable mixture to
skillet. Add teriyaki sauce mixture, tossing to coat.

- Heat mixture through.

Per serving: 400 calories, 19 g fat, 7 g saturated fat,

' .0 g trans fat, 85 mg cholesterol, 700 mg sodium,

29 g carbohydrates, 1 g fiber, 10 g sugar, 26 g protein

L T

STIR Fav
MoopLs

stir-fry vegetables
with noodles

teriyaki sauce

HyVee. seAsONS | hy-vee.com
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sheet pan
chicken fajitas

Total Time 25 minutes Serves 4

11b. boneless, skinless chicken breasts, cut into
bite-size strips

3 orange, yellow and/or red bell peppers, seeded
and cut into strips

1 medium red onion, thinly sliced

1(1.25-0z.) packet Hy-Vee Mexican-style fajita
seasoning mix

8 (6-in.) flour tortillas

Staple:
2 Thsp. Hy-Vee vegetable oil

Optional:
2 lime halves
Fresh cilantro, for garnish

1. PREHEAT oven to 425°F.

2. TOSS together chicken, peppers, onion and
fajita seasoning mix in a large bowl. Drizzle with
oil. Spread on a large rimmed baking sheet. If
desired, add lime halves. Roast for 12 minutes or
until vegetables are tender and chicken is cooked
through, stirring halfway through roasting.

3. WRAP tortillas in aluminum foil and place in the }
oven to warm during the last 5 minutes of roasting.

buffalo chicken
grilled cheese

Total Time 20 minutes Serves 4

1ripe avocado, halved, seeded and peeled

8 (2-in.-thick, 2.5 oz. each) slices Hy-Vee Bakery
Italian or country-style bread

2 Thsp. Hy-Vee butter, softened

4 oz. Hy-Vee sliced Pepper Jack cheese

6 oz. thinly sliced Hy-Vee Deli Buffalo chicken

1. THINLY slice avocado; set aside.

2. LIGHTLY spread one side of each bread slice
pepper jack with butter. Top unbuttered sides of four of the
cheese slices bread slices with cheese, chicken and avocado. Top
with remaining four bread slices, buttered sides up.

3. PREHEAT a large skillet over medium heat. Place
the sandwiches in the skillet. Grill sandwiches until
bread is golden and cheese is melted, turning once
halfway through cooking.

Per serving: 600 calories, 23 g fat, 10 g saturated fat,
0 g trans fat, 80 mg cholesterol, 1,320 mg sodium,
76 g carbohydrates, 6 g fiber, 3 g sugar, 29 g protein

30

minutes

serve. If desired, garnish with cilantro. : 3@

Per serving: 450 calories, 14 g fat,

2.5 g saturated fat, O g trans fat,

85 mg cholesterol, 1,330 mg sodium,

47 g carbohydrates, 3 g fiber, 6 g sugar,
32 g protein

&
Divide fajita mixture among warm tortillas and $ orless
minutes
orless

0ol
| |
bell i
peppers

2 Wigkee

= M,
AT
Ak Saaied Wiy

SANDWICHES IN A SNAP HERE'S A DELICIOUS TWIST ON AN
ALL-TIME FAVE, BUFFALO CHICKEN WINGS. BITE INTO LAYERS OF DELI
BUFFALO CHICKEN, MELTY PEPPER JACK CHEESE AND FRESH AVOCADO
ON ARTISAN BREAD.

fajita mix
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breaded tilapia .

1Y
‘Staples: b 1 |
"Hy-Vee salt and black pepp’e; I

- squashes into pastalike strands,

bt
.
&

with zucchini pasta 4

Total Time 30 minutes Serves 4

-
f

VA -}
4 (4-oz ) fresh or -frnzen tlléma Iets o
2 small zucchini and/or yellow

squasﬁes (1lb.) e o
- 2lemons, divided ¥
% cup Hy-Vee seasoned b,reaa cru f

1cup hatlveq cherry tomatoes o

bs

&

2 Tbsp. Hy-Vee Select olive oi

Optional: }
Fresh mint, forigarnish
i .
1. THAW tilapia, if froierr._‘tht F ucchini and/or
using a julienne
slicer or a spiralizer; set aside.||

2. PAT tilapia fillets dry with p per towels; season
with salt and black pepper. Place juice from one
lemon in a shallow dish. Place b.ead crumbs in
another shallow dish. Dip fillets i in lemon j juice and
coat with bread crumbs.

3. HEAT 1 Tbsp. olive ail in a large skillet over
medium heat. Add tilapia and cook for 5 minutes
or until fish flakes easily with aifork, turning once.
Transfer fish to a platter; keep warm.

4. HEAT remaining 1 Tbsp. oil in same skillet. Add
zucchini pasta. Cook and stir over medium heat for
5 minutes or until tender. Remove zucchini pasta
from skillet, reserving liquid. Add cherry tomatoes.
Cook and stir over medium heat for 2 minutes.or
until slightly softened. Serve tilapia with zucchini
pasta and cherry tomatoes. Quarter remaini'ng
lemon; serve one-quarter with each serving for
drizzling. If desired, garnish with mint leaves.

Per serving: 260 calories, 11 g fat, 1.5 g saturated fat,
0 g trans fat, 55 mg cholesterol, 310 mg sodium,
17 g carbohydrates, 2 g fiber, 4 g sugar, 25 g protein

ONE-PAN SHORTCUT MEAL
SAUTEED LIGHT WHITE FISH PAIRS WITH
FRESH, VIBRANT ZUCCHINI NOODLES AND
TOMATOES. ALL COOK IN THE SAME PAN.

Hylee. seAsONS | April 2017

bread crumbs’

3(33

minutes 1
orless ; >

cherry
= 'tomatoes

zucchini

veggie calzones

Total Time 28 minutes Serves 4

1(13.8-0z.) can Hy-Vee refrigerated

pizza crust dough
5 oz. fresh mozzarella cheese, cut up
% cup fresh or frozen broccoli florets, steamed
3 roma tomatoes, seeded and chopped
1Tbsp. Hy-Vee grated Parmesan cheese

Staples:

Hy-Vee nonstick cooking spray, for greasing
Hy-Vee all-purpose flour

1Tbsp. Italian seasoning

1. PREHEAT oven to 400°F. Line baking sheet
with foil; lightly coat foil with cooking spray.
Set aside.

2. UNROLL pizza dough on a lightly floured
surface. Cut into four squares, using a pizza cutter
or sharp knife. Place one-fourth of the cheese,
broccoli and tomatoes on half of each square.
Sprinkle with Italian seasoning.

3. FOLD unfilled half of each dough square over
filling; press edges with the tines of a fork to seal.
Place calzones on prepared baking sheet. Prick
tops with a fork. Spray with nonstick cooking spray
and sprinkle with Parmesan cheese. Bake for 16 to
18 minutes or until golden brown. Cool on baking
sheet for 5 minutes. Serve warm.

Per serving: 290 calories, 10 g fat, 5 g saturated fat,
0 g trans fat, 25 mg cholesterol, 790 mg sodium,
49 g carbohydrates, 2 g fiber, 7 g sugar, 15 g protein

parmesan

fresh
;| ‘“ozzare” 9

FARMESAN |

minutes
orless
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FEISTY T-REX PALE ALES. SMOOTH BARREL-AGED STOUTS.
TOPPLING GOLIATH IN DECORAH, IOWA, CREATES SOME OF THE
WORLD’S MOST INVENTIVE AND FLAVORFUL CRAFT BREWS,
PERFECT FOR PAIRINGS WITH FOOD OR POURINGS WITH FRIENDS.

WORDS Greg Philby PHOTOS Tobin Bennett

PHOTOS COURTESY OF Toppling Goliath Brewing Company
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espite the name, Toppling Goliath Brewing

Company didn’t set out eight years ago trying

to conquer the giants in the industry. Owner

Clark Lewey just wanted to enjoy a good,

hoppy IPA without having to drive out of his
small town to find it.

He also didn’t start with visions of monstrously successful
and creative brews like Pseudo Sue pale ale, the explosively
fruity Pompeii or the Intergalactic Warrior with its warp-
speed spirit. He started with a beer kit that his wife, Barb,
gave him for Christmas. And round one ended in a boilover,
a disastrously messy garage and hope. “The beer was
drinkable, which was encouraging considering all the
problems | had,” he says.

Clark, who also likes to cook, started developing his
own recipes. He made a beer in honor of his grandmother
Dorothy, who introduced him to old-school lagers with
full body and taste. Since his brothers tended toward
domestics, Clark brewed something he thought everyone
would like, emerging from the garage in 2009 with
Dorothy’s New World Lager.

“When my brothers liked it, | thought, You know
what? This could be a gateway beer for getting into craft
brewing.” He started Toppling Goliath that same year
in the heart of Decorah, lowa, and “the classic beauty”
became a signature beer. The floodgates opened. So did
the creativity. Enter the bold double IPAs and hopped-up,
juicy IPAs with outspoken personalities. Along came wood-
aged and barrel beers, such as world-class imperial stouts.

Toppling Goliath has crafted about 30 different brews,
with a select variety now carried at your local Hy-Vee.
Clark credits much of the growth to his beer-making
maestros, like Sales Manager Nick Murphy (with an
easygoing lrish red named after him) and current
brewmaster Mike Saboe.

The beers are fun, yet seriously delicious. Rate Beer—
a consumer-review-driven website—puts Toppling
Goliath brews consistently atop the beer pyramid. It
named Kentucky Brunch Brand Stout, a barrel-aged
imperial coffee stout, as best in the world. Likewise, the
connoisseurs at BeerAdvocate magazine rank seven
Toppling Goliath beers among the top 102 on the planet,
with two in the top 10.

Awards in stride, Clark takes pleasure in bringing quality
brews to local palates, letting others appreciate the fruits—
and grains—of his labors. Now, customers drive hours to
Decorah, just for a taste at the taproom.

It’s a heady stage for an operation that started in a
garage less than a decade ago. “We're committed to
constant creation,” Clark says. “Our whole company culture
is to say ‘what if” We're always experimenting with hops
and trying to push boundaries. That’s how we roll.

BEERADVOCATE MAGAZINE RANKS SEVEN
TOPPLING GOLIATH BEERS AMONG THE TOP
102 ON THE PLANET, WITH TWO IN THE TOP 10.

And our look is unigue. It’s what gets people intrigued
about the liquid inside.”

They craft in small batches, keeping a close eye on
quality. New brews get taste-tested at four intervals—up to
several months later. Since opening, Toppling Goliath has
upgraded from a half-barrel system, to 10, to 30 barrels,
and still can’t keep up with the thirst for the product. They
plan to open a new facility in October that includes a
taproom and increased capacity for cans and draft beers.
It will include space to grow—even for ideas the size of
Pseudo Sue. Because at Toppling Goliath, there’s always
something big brewing.

Bebind, The Seence

Owner Clark Lewey, left, and Brewmaster Mike Saboe
taste-test beer at Toppling Goliath. The lowa brewery's
award-winning beers are making a splash at Hy-Vee stores.

When started
2009

Where located
Decorah, in northeast
lowa

Number of brews
5 flagship beers
18+ rotating beers
6+ limited-edition beers

Toppling Goliath Beers
available at Hy-Vee
Dorothy's New
World Lager
Pseudo Sue Pale Ale
Golden Nugget IPA
Rover Truck Oatmeal
Stout
Tsunami Pale Ale
King Sue Double IPA
Pompeii IPA

A favorite moment for
Founder Clark Lewey
“When we’re making

Pompeii at the brewery,
it's like walking into a
pineapple factory. It’s

exciting to get that
tropical atmosphere,
and we do it without
putting in fruit.
It’s all hops.”

HyVee. seAsONS | hy-vee.com
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Food tastes best when paired with the perfect

beer. Use Brewmaster Mike Saboe's guide for

pairing Toppling Goliath craft brews with your
favorite foods.

Light-bodied, Zildly

hopped and clean-tasting.
Pair with chicken wings or
barbecued ribs.

Big hop aroma aZé hints

of citrus and evergreen
plus floral sweetness. Try

with steak, avocado or

sharp Cheddar cheese.

An Inéia pﬁle ale with

a citrus-and-pineapple
aroma and earthy

undertone. Good with Thai

food or Gorgonzola.

Hylee. seASONS | April 2017
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Clean pale ale with just

enough bite; has aromas
of citrus and mango. Goes
with grilled burgers and
sweet potatoes.

An oatmeal stout with the
aroma of toasted almonds
and hints of dry chocolate.

Pair with smoked nuts or

chocolate-covered bacon.

A light ale with a mandarin

orange aroma. Pairs well
with Asian dishes, or
try with tacos or other
Mexican dishes.

Buffalo wings with spjcy
flavors need an equally = *
brazen beer. Pompeii, an IPA
with citrus-hop flavors, will
*do the trick.

Dorothy’s New World
Lager is named after
owner Clark Lewey’s
grandmother, who
introduced him to
beer. “When she
passed away, | made
a beer | thought she’d
like, an older style
lager with more body,
more taste. It’s pretty
special to me.”

: i e R e Rt A good rule of thumbis /. f

*

' : Pairing beer with
w V2l fried foods is all
l ? about balance.

Consider sweetness, Lighter-bodied,

bitterness, carbonation, - mildly hopped
Dorothy’s New

heat (spice) and richness World Lager is a
when pairing a craft refreshing match
beer with food. Specific for onion rings.

characteristics of food and
beer interact with each
other in predictable ways.
Taking advantage of these
interactions ensures that
the food and beer will
balance each other, with
each giving you a desire
for a taste of the other.

Rover Truck Oatmeal
Stout and smoky
bacon dipped in dark
. chocolate are a match
made in heaven. They
complement each other
with their decadent, rich
and smooth qualities.

to match the intensity of /' ¢
the beer with the intensity ||/
of a cheese’s flavar. For
example, pair Pseudo Sue | \
with nutty Parmigiano-
Reggiano, or Rover Truck
Oatmeal Stout with an
assertive blue cheese.
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WANT TO KNOW THE QUICKEST WAY TO
MAKE A HOMEMADE VINAIGRETTE? ADD
THE INGREDIENTS TO A JAR, SCREW ON
THE LID AND SHAKE FOR A FEW SECONDS.
THE LIGHT, TANGY DRESSING YOU GET
BRINGS OUT THE BEST IN SPRING SALADS.

PHOTOS Tobin Bennett

Lemon and Chive
Vinaigrette
recipe, page 39

lomato~Basi Uinaigrelle

Total Time 5 minutes

% tsp. Hy-Vee Dijon mustard 2. SERVE immediately or

Makes 1 cup Hy-Vee salt and black refrigerate for up to
pepper, to taste 3 days. Let stand at room
% cup Hy-Vee Select extra temperature and shake
virgin olive oil 1. PLACE oil, tomatoes, before using.
% cup chopped Hy-Vee vinegar, t?asil, honey anq Per 2 Thsp. serving:
canned stewed tomatoes ~ Mustard in a screw-top jar. 130 calories, 14 g fat,

2 Tbsp. Hy-Vee red wine

vinegar

2 Thsp. chopped fresh basil 2 g carbohydrates, O g fiber,

1tsp. Hy-Vee honey

Cover and shake well. Season 2 g saturated fat, O g trans fat,
with salt and pepper. 0 mg cholesterol,
s 40 mg sodium,

1g sugar, 0 g protein

SAVOR THE FLAVOR Any greens mix
topped with this dressing tastes great.
You can kick it up a notch by adding sliced
tomatoes, grilled zucchini and feta cheese.

4

% Bonus Feature:
Learn how to make a
5-minute vinaigrette.
Watch the video at
youtube.com/HyVee

HyVee. SEASONS | hy-vee.com

37



38

A simple combo of spinach, grilled :
portobellos and creamy blue cheese makes
an amazing salad when dressed with
Tomato-Basil Vinaigrette.

2. Sabmon Vlicose Salad

Dressed with Lemon and Chive Vinaigrette,
this light spring salad features salmon
(instead of traditional tuna), crisp salad
greens, hard-boiled eggs, green beans, red
potatoes, red onions and pungent olives.

i

3. Peach~wgula Saled

Bring out the smokiness and caramelized

juices of grilled fresh peaches in a vibrant

arugula salad dressed with Broken Raspberry
Vinaigrette. For tasty additions, top with toasted
pecans and goat cheese crumbles. i

Uses beyond salads N

Broken Raspberry Tomato-Basil Vinaigrette Lemon and Chive
Vinaigrette Use as a dipping oil for Vinaigrette

Drizzle over grilled salmon artisan bread or drizzle over Use as a marinade for
or asparagus, or add to a fresh mozzarella cheese slices. chicken or fish.

fruit medley.

Hylee. seASONS | April 2017

Lemaon and Chwe UVinaigrelle

Total Time 5 minutes 1Thbsp. Hy-Vee Dijon
Makes % cup mustard
1Tbsp. Hy-Vee honey

% cup Hy-Vee canola oil Hy-Vee salt, to taste
2 Thsp. fresh lemon juice
2 Thsp. white wine vinegar 1. PLACE oil, lemon juice,
2 Thsp. finely chopped vinegar, shallot, chives,

shallot mustard and honey in a
2 Thsp. chopped chives screw-top jar. Cover and

shake well. Season with salt.

2. SERVE immediately or
refrigerate up to 3 days. Let
stand at room temperature
and shake before using.

Per 2-Tbsp. serving:

130 calories, 12 g fat,

19 saturated fat, O g trans fat,
0 mg cholesterol, 60 mg
sodium, 4 g carbohydrates,

0 g fiber, 3 g sugar, O g protein

Broken Raspbevy UVinaigrelte

Total Time 5 minutes 1Thbsp. Hy-Vee honey
Makes % cup 1Tbsp. Hy-Vee Dijon
mustard

% cup chopped fresh Hy-Vee salt, to taste
raspberries

% cup Hy-Vee canola oil 1. PLACE raspberries, oil,

2 Thsp. Hy-Vee Select red vinegar, shallot, parsley,
wine vinegar honey and mustard in a

2 Thsp. finely chopped screw-top jar. Cover and
shallot shake well. Season with salt.

2 Thsp. finely chopped
parsley

2. SERVE immediately or
refrigerate up to 3 days. Let
stand at room temperature
and shake before using.

Per 2-Tbsp. serving:

130 calories, 13 g fat,

19 saturated fat, O g trans fat,
0 mg cholesterol, 60 mg
sodium, 5 g carbohydrates,

149 fiber, 4 g sugar, O g protein

HyVee. seASONS | hy-vee.com
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1. BUTTER LETTUCE
Characteristics Soft, tender leaves with
a sweet, delicate flavor

Best uses Sandwiches, Asian chicken
wraps

2. ICEBERG

Characteristics Mild flavor and
satisfying crunch

Best uses Tacos, nachos, BLTs,
chopped salads

3. RADICCHIO
Characteristics Deep ruby red leaves
with pleasantly bitter flavor; adds good

contrast to a mixed salad when used in
small amounts

Best uses Grilled, blended with other
salad greens, shredded in creamy
pasta sauces

4. BABY SPINACH

Characteristics Mild and delicate with
a slightly sweet earthy flavor

Best uses Smoothies, pesto, stuffed
chicken

5. LEAF LETTUCE
Characteristics Tender leaves with
mellow, grassy flavor
Best uses Salads, juices, smoothies

6. ARUGULA

Characteristics Nutty, tangy and
refreshingly peppery

Best uses Pizza, sandwiches, pesto

7. ROMAINE
Characteristics Sturdy leaves with

crunchy texture and celerylike flavor
Best uses Grilled, stir-fries, Caesar salad

8. CURLY ENDIVE @G/so called frisée)
Characteristics Curled leaves tinged
with yellow and green; slightly bitter in
taste; textural, crunchy stems.

Best uses Blended with other salad
greens, added to a new potato salad

9. BELGIAN ENDIVE

Characteristics Unusual oval shape;
soft, satiny texture; and slight bitterness
Best uses Scooplike shape makes edible
servers for small appetizers.

10. MESCLUN

Characteristics Combination of slightly
bitter baby greens such as radicchio,
endive and arugula

Best uses Salad topped with breaded
goat cheese or grilled fruit, sandwiches

SPRING IS HERE.
BRATS.

.,
o

o,

PICK UP YOUR FIRST.PACK-OF JOHNSORVILLE ™
BRATS TODAY, THROW THEM ONsTHE GRHL ", ™

“~PICK UP YOUR

\

[T

-

-

AND POST A PICTURE WITH THE HASHTAG
#FIRSTBRATSCONTEST. THE MOST CREATIVE
GRILLMASTERS WILL WIN LAWN CARE OR

SNOW REMOVAL FOR A YEAR.

IRST
—~——

Johnsonville Old
World.Summer

Sausaifegg oz.
$8.99 %,

Johnsonville fully
cooked breakfast
“Sausage:
select varieties
9.6 0z. $3.49

Johnsonville
Breakfast Links,
patties or
.. Natural Links:
sélectvarieties=_
=10 or 12 02,,$3.29

m E@ﬁ;

k)

e

Johnsonville Brats, Italian Sausage, Johnsonville Grillers:
All Natural or Grillers: select varieties 24 oz. $4.99
select varieties 16 or 19 oz. $3.99
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PHOTOS Tobin Bennett and Cameron Sadeghpour

he proof is out there. There’s a rising
demand for well-crafted artisan
breads—and the Hy-Vee Bakeries are
helping blaze the trail. Stroll into the
Bakery on any given day and you’ll see a
sprawling counter holding what looks like a
mountain range of crusty old-world breads.
Snag a few samples from the counter, and
get a glimpse of the Bakery folks shaping
dough or pulling rustic loaves out of the
ovens. “When people come to our stores,
they know exactly where their bread is
made,” says Charles Packard, Hy-Vee
Bakery supervisor. “Our skilled bakers
follow the process every step of the way so
we can guarantee quality and straight-from-
the-oven freshness to our customers.”

WHAT DEFINES A TRUE ARTISAN BREAD?
The artisan bread-making process involves
starters (typically yeast or a sourdough
culture) and a long resting time overnight
in a cooler.

Hy-Vee’s bakers use authentic, old-world
methods to create breads with an open cell
structure, thick crusts, intense flavor and
chewy textures. The word artisan means
“hands-on,” and the breads are handcrafted
in a way that no two loaves look alike.
Many of the breads are scored on top, a
decorative way to control how the loaves
expand while baking.

Hy-Vee is committed to making artisan
breads with no preservatives or long lists
of additives. The labels contain the short
list of easily recognizable ingredients. “Our
customers are increasingly trying to be
health-conscious and informed about what
they eat,” Packard says. “They want to know
what’s in our breads, and we provide that.”

RISING TO THE OCCASION

Hy-Vee bakers are known for thinking
outside the bread box. Recently, the stores
introduced new flavor spins on sheet-pan
focaccia, an Italian flatbread with a dimpled
crust and wonderfully chewy texture. Some
consider it a cross between really good
bread and really good pizza. You can find

it topped with spinach and feta cheese,
caramelized onions or pizza ingredients.
There are sweet cherry and apple options
as well. Serve the breads warm or at room
temperature, as a snack or as a small meal.
Ancient grains have made a comeback
in a big way, and now they’re baked into
breads at all Hy-Vee artisan bread bakeries.
Hy-Vee recently rolled out a 100 percent
ancient-grain batard, a flat, log-shape bread
with tapered ends. The bread contains
spelt, emmer, einkorn, rye and rolled oats
but no white flour. Although the bread is
not gluten-free, it helps boost fiber and
nutrients in the diet.

HOW TO STORE ARTISAN BREAD
Because the breads are preservative-free,
the average life span of an artisan loaf is
two days for optimal flavor and freshness.
Packard recommends storing a cut loaf,
cut side down, in a bread box, so the bread
keeps its crispy crust and moist interior and
stays fresh longer.

If you know you won’t eat an entire loaf
in two days, freeze a portion in an airtight
container or resealable freezer bag. Then
defrost it at room temperature and heat
it in @ 350°F oven. Never put bread in the
refrigerator. Chilling pulls out the moisture
in bread, causing it to become stale.

HY-VEE’S SKILLED BAKERS USE
AUTHENTIC, OLD-WORLD METHODS
TO CREATE QUALITY ARTISAN
BREADS THAT ARE GOOD TO THE
LAST CRUMB.

HyVee. seAsONS | hy-vee.com
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Total Time 30 minutes
Serves 12

12 oz. Hy-Vee Bakery roasted
garlic sourdough bread

10 oz. Hy-Vee Bakery artisan
asiago cheese bread

2 Thsp. Hy-Vee Select olive oil

1Tbsp. lemon zest

% tsp. Hy-Vee kosher salt

% tsp. Hy-Vee black pepper

1% Ibs. mixed heirloom
tomatoes, cut into bite-size
pieces (4 cups)

1 medium cucumber, cut
crosswise and sliced

% medium summer squash,
sliced

1shallot, thinly sliced

% cup Hy-Vee Select white
balsamic and honey
vinaigrette

2 Thsp. lemon juice

% cup basil leaves

Lemon zest, optional

1. PREHEAT oven to 350°F.
Slice or tear breads into 1-in.
cubes. You should have about
4 cups of bread. Combine
olive oil, lemon zest, salt and
pepper. Add bread cubes,
tossing to coat. Transfer bread
to a rimmed baking sheet.
Bake for 10 to 15 minutes or
until crisp and firm but not
browned. Cool.

2. TOSS together tomatoes,
cucumber, summer squash and
shallot in a large bowl. Add
bread and vinaigrette, tossing
to coat well. Drizzle with lemon
juice. Just before serving,

top with basil and, if desired,
lemon zest.

Per serving: 180 calories, 6 g fat,
2 g saturated fat, O g trans fat,

5 mg cholesterol, 440 mg sodium,
26 g carbohydrates, 1 g fiber,

4 g sugar, 6 g protein

A TUSCAN BREAD SALAD
Panzanella (pahn-zah-NEHL-Iah) is traditionally made
with chunks of bread that soak up a sweet vinaigrette

when tossed with a fresh vegetable medley.

minutes
orless

Py T
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1. CIABATTA

An excellent sandwich
bread, it has a light but
crispy outer shell and
tender interior filled with 7
oversize air pockets.

2. BAGUETTE

Long, narrow French

bread possesses a soft,
chewy interior and crunchy
exterior. Serve with an olive
oil and balsamic dipping
sauce or use for bruschetta.

3. WHOLE GRAIN
With a thick, crusty exterior g
and soft, chewy interior, P
this bread includes cracked

whole wheat, oats, rye flour,
barley, millet and flax seeds.

4. SESAME SEMOLINA
This tighter-crumb loaf is L @e
made with semolina flour, § Wig
the same flour used in the %+

world’s best pastas. The e g 1
bread makes delicious v

-. o }
sandwiches. “5\

5. SAN FRANCISCO

SOURDOUGH BREAD

Leavened with a starter, this

rustic, hearty loaf has an

irregular, open-hole crumb

and a slightly acidic bite. ® 7
Serve it with soup. ¥y
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1. Arugula and i ol y L e - .
Grain Salad s : - . = . " 3 y STEP ONE: Cook 1(8-0z.) pkg.
recipe, opposite : o : : ;- \ | @ whole baby bella mushrooms in

g

1 Thsp. Hy-Vee Select olive oil until G, 3 o
light brown. Cool slightly. E— E— - -
STEP TWO: Toss together z. EDIBLE EGG cu Ps
mushrooms, 1 cup cooked quinoa,
1(10-0z.) pkg. arugula, T cup halved Bright bell peppers make the halfway with sautéed country-
cherry tomatoes and 2 Tbsp. perfect containers for bright- style potatoes. Crack an egg
Hy-Vee grated Parmesan cheese yolked eggs. Try these at your into each pepper half. Season
in a bowl. Add desired amount of next brunch. with Hy-Vee salt and black
bottled vinaigrette; toss to coat. pepper.

Preheat oven to 350°F. Halve
STEP THREE: Top each salad with a and seed red, yellow and/or Bake for 25 minutes or until
poached egg (see directions, page orange bell peppers. Add a whites are firm and yolks are
50). Season to taste with Hy-Vee spoonful of tomato sauce to still a little runny. If desired,
salt and black pepper. Serves 4. each pepper shell. Fill each shell  sprinkle with fresh herbs.

3. Pohﬁo-ﬁm Stack

RETHINK EGGS  slice and toss with Stack potato slices
WITH HASH a mixture of in cups of a muffin

INCREDIBLE EGGS COME OUT ON TOP . BROWNS. 3 Thsp. melted pan. Bake at 375°F

FOR THEIR VERSATILITY. THEY ADD A

TASTY PROTEIN BOOST TO SALADS, « Borue Fent O
PIZZﬂ, BURGERS AND MORE. EGGS how to fry, poaclll and Bc;i A
SIMPLY TURN EVERYDAY FOOD INTO B ABRANAIINS 3 o
SOMETHING SPECIAL. '

PHOTOS Cameron Sadeghpour and Tobin Bennett

Hy-Vee butter, for Thour or until

1 Thsp. chopped golden brown. Top

fresh thyme and each stack with a

2 tsp. Hy-Vee poached egg

garlic powder. (see directions,
page 50).

To make this
poached egg and
potato duo, peel
7 or 8 Yukon Gold
potatoes; thinly

HyVee. seAsoNs | April 2017 HyVee. seAsONS | hy-vee.com 47
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4. DELUXE
BURGER

Give a burger bragging
rights. Grill your favorite
burger; top with an
American cheese slice
during the last

30 seconds of grilling.

o

Toast the bun on the
grill. Line bun bottom
with lettuce leaf and
tomato slice. Add the
cheese-topped burger.

(3]

Top burger with oven-
warmed fries and add

a soft-cooked egg (see
directions, page 50).
Season to taste with
Hy-Vee salt and black
pepper. Add bun top.

HyVee. seASONS | April 2017

5. E9¢-Topped Shr-

6. AVOCADO
EGG BOWLS
Who would
have thought?
You can bake
your eggs right
in avocado
halves for

a healthy
breakfast that
starts your day
off right.

Preheat oven
to 400°F.
Halve an
avocado and
remove the
pit. Remove
enough flesh
in each half to
create a bowl.
Add a thin slice
of smoked
salmon Nova
lox to each
avocado bowl;

crack an egg
on top. Bake
for 10 to 12
minutes or
until whites
are firm and
yolks are still
a little runny.
Sprinkle with
Hy-Vee salt
and black
pepper.
Garnish with
fresh dill.

Your new favorite
breakfast bowl.

CRACK EGGS i

ON A PIZZA TO
MRAKE IT TRSTE
GREAT AND LOOK
IMPRESSIVE.

Prepare 1(13.8-0z.)
tube Hy-Vee
refrigerated pizza
crust according to
package directions
for a thick-crust
pizza. For toppers,
use desired amounts
of halved cherry
tomatoes, ribbons of

prosciutto and
Hy-Vee shredded
pizza cheese. Crack a
couple large Hy-Vee
eggs in the middle.
Bake until eggs are
set but still runny.
Top with arugula

and fresh basil.

HyVee seAsoNS | f-ly-vee._qorr_l -
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COOK THE
PERFECT EGG

So#—mhd

Melt 1 Tbsp. Hy-Vee butter in

a hot skillet, swirling to coat

the bottom. Add egg. Cook,
uncovered, over medium heat
until white has almost completely
set. Add 1 Tbsp. water to skillet.
Cook, covered, until yolk

starts to thicken but is still a

little runny.

Poached

Pour 1in. water into a medium
saucepan. Add 1tsp. Hy-Vee
kosher salt and 2 tsp. Hy-Vee
Select white vinegar. Bring to

a simmer over medium heat.
Break an egg into a custard
cup; carefully slide egg into
simmering water. When cooked,
remove egg with slotted spoon.

Hard-boiled

Place eggs in a pot and cover
with cold water by 1in. Bring to
boiling over medium-high heat,
then cover, remove from heat
and let stand for 8 to 10 minutes.
Drain, cool in ice water and peel.

- e | — Whip this up for

A luscious egg and sausage gravy on a
waffle form a satisfying meal. No waffle

iron needed!
* Preheat oven to 350°F. Thaw eight
frozen Hy-Vee Homestyle waffles

i a breakfast-for-

dinner night.

according to package directions. Place
waffles on a baking sheet. Heat in oven
for 10 minutes or until warm.

* Heat 1(8-0z.) pkg. sausage gravy
according to package directions.

* To serve, place two waffles on a plate.
Spoon sausage gravy over top. Sprinkle
with chopped red and green bell pepper
and top with a soft-cooked egg (see
directions, feft). Sprinkle with chopped
fresh herb.

9. AMAZING
EGG TOAST

10. SMME%J

GET A DOUBLE DOSE OF
PROTEIN. Preheat a charcoal or
gas grill to medium heat for direct
cooking. Lightly brush 1-in.-thick
New York strip steaks with

Hy-Vee Select olive oil; sprinkle with
Hy-Vee salt and black pepper. Grill
steaks to desired doneness, turning
once. Allow 10 to 12 minutes for
medium-rare (145°F) or 12 to

15 minutes for medium (160°F).
Let steaks rest for 5 minutes.
Top each steak with pesto and

a soft-cooked egg (see directions,

opposite).
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ASPARAGUS, PEAS, PANCETTA AND PASTA MAKE THE MOST
OF SPRING’S BOUNTY. FRESH HERBS AND HINTS OF LEMON
BRIGHTEN UP A LIGHT AND CREAMY ALFREDO SAUCE.

THIS FLAVORFUL DISH REQUIRES LITTLE TIME AND EFFORT.

PHOTO Cameron Sadeghpour

E;fngy'%iﬁ%aqa

Total Time 30 minutes 3@

Serves 4 minutes
orless

12 oz. Hy-Vee dry fettuccine

11b. fresh asparagus spears, trimmed
and halved lengthwise

1Tbsp. Hy-Vee butter

4 oz. chopped pancetta

1 cup chopped onion

% cup dry white wine

1(10-0z.) pkg. frozen garlic-
Parmesan peas

1 cup Hy-Vee half-and-half

3 Thbsp. fresh basil, mint and/or
parsley, plus additional for garnish

1 cup Hy-Vee grated Parmesan
cheese

1lemon, zested and juiced

Hy-Vee black pepper, to taste

yVee. seAsONS | April 2017

1. COOK fettuccine in lightly salted
water in a large pot according to
package directions. Add asparagus
during the last 5 minutes of cooking
time. Drain; return pasta and
asparagus to pot and keep warm.

2. MELT butter in a large skillet over
medium-high heat. Cook pancetta
until crisp; remove from skillet,
reserving butter. Add onion to skillet;
cook until softened. Add wine; gently
boil until liquid evaporates. Add peas,
half-and-half and herbs. Simmer until
peas are heated through. Stir in
cheese, lemon zest and lemon juice.

3. ADD peas mixture to pasta
mixture; toss to combine. Season
with pepper. If desired, garnish with
additional herbs.

Per serving: 860 calories, 39 g fat,
18 g saturated fat, O g trans fat,

80 mg cholesterol, 1,080 mg sodium,
88 g carbohydrates, 9 g fiber,

15 g sugar, 33 g protein

i ol

THIS DISH HIGHLIGHTS THE CRISPNESS OF IN-SEASON
ASPARAGUS AND PEAS. FRESH HERBS AND LEMON
LIGHTEN THE VELVETY SAUCE, AND PARMESAN CHEESE
AND PANCETTA ADD NUTTY RICHNESS TO EVERY BITE.

: DHANGE
Iy

* REPLACE THE PANCETTA
WITH COOKED SHRIMP
- OR SALMON.
* SWAP QUT THE PASTA
FOR RISOTTO.
* ADD A FEW SAUTEED
PEAS. PLEASE! WILD MUSHROOMS
When ’fresh peus.uren’t TOTHE MIX.
uvuil(;)blei, fn;zen t;nes are o OMIT THE PANCETTA.
your best option. Frozen
peas now come flavored with SUBSTITUTE KALE
Parmesan and garlic, which AND MINCED GARLIC
boost flavor and allow you FOR THE PEAS AND

to use fewer ingredients.

TOSS IN JUICY BITES
OF CHICKEN.




Pull 0ff @ stress-Pree

up budla-youw-own food
bars. Lot Sy -Vee help
with the feod, and, decon,

You get to add the fun
peronal touches.

Hats off to the grad! It’s time to
celebrate with delicious food, cool
decor and friends and family to
enjoy the day. Turn to your local
Hy-Vee for assistance as you create
a memorable gathering that ranks at
the top of the class.

BAKERY Choose frosting and
candies in school colors to embellish
cupcakes, a traditional sheet cake or
other confections from your Hy-Vee
Bakery. Professional cake decorators
are ready to personalize the perfect
cake for your celebration.

CATERING Select from among
Hy-Vee’s catering options to create
a special type of spread. If your
graduate loves Asian food, set up a
Chinese food bar with candy “sushi”
and other fun additions, page 57.
Hy-Vee Catering can help you create
a buffet that appeals to crowds.

FLORAL Showcase school colors
with flowers and balloons. Many

choices are available at Hy-Vee Floral.

INVITES Customize invitations
with photos and design options that
match your party theme. Visit
hyvee.lifepics.com

Cupcake

Stacks

Guests will

love decorating
(and eating) their
cupcake creations
in waffle bowls.
Set out icing,
fudge sauce,
sprinkles and
cherries.




Set up an amazing spread with items
from the Hy-Vee HyChi Bar. Your choice
of two or three Chinese entrées, one
appetizer and one rice. Add-on: sushi,
available at select Hy-Vee locations.

entrée

entrée

Amp up the fun

A bubbly berry sherbet drink, candy “sushi” and dipped fortune cookies are sweet surprises to complement an Asian food bar.

A scoop
of Hy-Vee raspberry sherbet,
topped with equal parts of
cranberry juice and lemon-lime
soda, make a festive drink.

Cut crisp rice
cereal bars in half. Place a
Swedish fish candy (available in
the candy aisle)'on top of each
half. Wrap a fruit-flavored strip
around the bar to secure candly.

Dip portions of
fortune cookies into melted
white or dark chocolate and
coat with sprinkles. Tuck a
personalized message for the
grad into each cookie.

HyVee. seAsONS | hy-vee.com
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Build a barbecue spread with items
from the Hy-Vee Hickory House BBQ
Bar. Your choice of three smoked
meats, cornbread, baked beans, sauces
and two sides. Add-on: Bakery buns.

meats

Savory sides

Pack chips into cones made from scrapbook papers. Serve Hy-Vee Macaroni & Cheese Bar offerings. Then add your own
creative toppers, such as shredded Cheddar cheese, sliced green onions, Hy-Vee Hickory pulled pork or paprika.

CONSIDER
ONE OF
THESE

FOOD BARS
OFFERED

BY HY-VEE
CATERING AT

planmygrad

party.com

Eggs, meat Original and
choices, hash flavored brats,
browns, assorted  such as jalapeno-
pastries and Cheddar and
fresh fruit bacon-Cheddar,

plus all the
trimmings

-

Meatballs, deviled
eggs, bruschetta,
chicken wings,
stuffed
mushrooms, dips
and more

White Cheddar
mac and cheese
and spicy varieties,
including bacon-
jalapenio and
buffalo chicken

HyVee. seAsONS | hy-vee.com
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Write a to-do list so
party day rolls out
smoothly. Better yet,
use this guide for

timing the invites, the
food, the decorating

i |
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weekend of the
graduation.

3 weeks

Mail invites

Add RSVPs. Email
invites as needed.

2 weeks
Choose decor
Think photo
displays,

food labels,
centerpieces,
tablecloths,

Or find invites near for input.
the greeting cards
at Hy-Vee.

Order food

and cake

Plan your catering
spread and
determine a cake
design.

]

napkins, glasses
and utensils.

serving bowls, Plan the music !
balloons, flowers Create a playlist. |
and party favors. H
Buy plates, H
i

1

1

1

hy-vee.com/seasons  parking in the area
on party day.

Set out fresh
flowers.
Make balloon
bouqguets.

That morning
Set out the
food. Give
your grad a
big hug.

, have
fun and take lots
of pictures of your
graduate on this
milestone day.

and more. £| Clip simple
= food labely
=| lo your
S| dishes.
:'_'I'I‘Ulln'll. ::
R . I umumu.uu.-u”m,.,m e £
i FAREIAFI8 g g4y R
& i
4 weeks Order invites Finalize guest 1 week
Pick a date Design personalized  list and food Make food labels Alert neighbors Make favors
Consider times graduation invites at  preferences Download our Let them know Buy party favors or
other than the hyvee.lifepics.com. Ask your grad template at extra cars will be make personalized

treats.

Personalize your invitations
and create custom cards,
gifts, photobooks and
more using your supplied
photographs. It’s a great way.
to preserve memories for
you, your family and friends.

PHOTO BOOKS,
INVITATIONS,
FULL-SIZE PRINTS,
GIFTS & MORE!



PHOTOS Cameron Sadeghpour

CURRY DISHES HAVE A
VIBRANT FLAVOR THAT'S
BOTH SAVORY AND
SWEET. DISCOVER NEW
WAYS T0 USE GURRY
PASTES, POWDERS

AND SAUCESINYOUR
EVERYDAY GOOKING.

Ak
w

W

e

A WORLD OF FLAVOR

The term curry refers to a stewlike
dish cooked with an Indian spice
blend, also called curry. Use the
deliciously complex flavor of
curry powder, paste or sauce in
your recipes to add a punch of
flavor. You won’t need additional
seasonings.

Curry powder is usually a mix

of turmeric (which gives curry

its characteristic golden color),
black pepper, cayenne, cumin
and coriander. Some curry blends
include cloves, allspice, ginger,
cinnamon, cardamom, fennel or
mustard seeds. Because curry
blends are ground from several
spices, store them no longer than
two months for optimal pungency.

Curry paste—a little jar of red

or green Thai curry—adds
savory-spicy flavor to soups and
stews. Unlike dry curry, which
lingers on your palate, curry paste
delivers heat upfront. If you prefer
moderate heat in your dish, use
red paste made from fresh red
chiles. For a spicier kick, reach

for green paste made with fresh
green chiles. For stews, cook the
paste in a little oil to bring out its
flavors. Just a spoonful of paste
packs enough flavor in a soup
containing coconut milk that it
needs to simmer for only a short
time. The milk adds richness

and tempers the spiciness of

the paste. See the Thai Coconut
Shrimp Soup recipe, page 65.

Curry simmer sauces, available
in the ethnic section at your
Hy-Vee, add bold, spicy flavors
to a dish. Sauce choices include
Tikka Masala, Butter Chicken
Curry and Korma Curry (flavored
with coconut, ginger and cilantro).
Add a sauce to a stir-fried meat
and veggie combo—or chickpeas
for a meatless option—and serve
over rice. It’s a delicious way to
enjoy curry in a hurry. For a tasty
meal that features curry sauce,
see the Chicken-Veggie Curry
recipe, page 65.

minutes
orless

Thai Coconut Shrimp
Soup, page 65

CURRY:
USEIT!

POWDER

* Stir into your favorite
creamy or vinaigrette
salad dressing.

« Sprinkle on root
vegetables, cauliflower or
squash before roasting.

* Add to lentil soup.

« Sprinkle on buttered popcorn.

PASTE

* Add to soups, sauces or
marinades for a flavor kick.

« Stir into mayonnaise base used
for chicken, tuna or egg salad.

» Use as a wet rub for chicken,
beef or pork.

« Spice up a burger mixture or
brush on chicken skewers before
grilling.

SAUCE

» Add warm sauce to cooked
veggies, tofu, meat, chicken or
seafood and serve over rice.

« Brush on grilled chicken

or shrimp.

« Use as a dipping sauce for
breaded chicken.
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CURRY IN
A HURRY

Great taste comes
from using two
kinds of curry in this
chicken-veggie dish.

adds a warm hue
and exotic flavors
to oven-roasted
cauliflower and
sweet potato.

drizzled over
the top gives the dish
a robust kick.

ByVee. scAsoNs | April 2017

CHICKEN-VEGGIE CURRY

Total Time 40 minutes Serves 4

1recipe Cilantro Rice, right

4 boneless, skinless chicken breasts (11b.)

1 head cauliflower, cut into florets

1sweet potato, peeled and cut into chunks

2 Tbsp. Hy-Vee Select olive oil

2 tsp. curry powder

1(15-0z.) jar tikka masala curry simmer sauce
Additional cilantro, for garnish

1. PREHEAT oven to 400°F. Grease a rimmed baking
pan; set aside. Prepare Cilantro Rice.

2. PAT chicken dry with paper towels. Place chicken
in pan and roast for 30 minutes or until done (165°F.)

THAI GOGONUT SHRIMP S0UP

Shown on page 63
Total Time 30 minutes
Serves 6

1Tbsp. Hy-Vee Select olive oil

1leek, chopped

2 Thsp. grated fresh ginger

1Tbsp. red or green curry paste

4 medium carrots, julienned

4 cups Hy-Vee 33%-less-sodium chicken broth
3 Thsp. fish sauce

1Tbsp. packed Hy-Vee brown sugar

3 (13.5-0z.) cans original coconut milk
1(8-0z.) pkg. sliced mushrooms

1red bell pepper, seeded and cut into strips
11b. fully cooked large shrimp, thawed if frozen
1lemon, zested and juiced

Y4 cup chopped fresh basil

3 oz. thin rice noodles, cooked and drained
Fresh cilantro, for garnish

1. HEAT oil in a Dutch oven over medium heat. Add
leek, ginger and curry paste. Cook and stir until leeks
are softened. Stir in carrots, broth, fish sauce and
brown sugar. Bring to boiling; reduce heat. Simmer,
uncovered, for 10 minutes.

2. STIR in coconut milk, mushrooms and bell pepper.
Simmer for 10 minutes more.

3. STIR in shrimp, lemon zest and juice and basil;
heat through.

4. SERVE soup over rice noodles. If desired, garnish
with cilantro.
Per serving: 610 calories, 45 g fat, 37 g saturated fat,

0 g trans fat, 155 mg cholesterol, 1,540 mg sodium,
31 g carbohydrates, 3 g fiber, 8 g sugar, 27 g protein

Cut each breast diagonally into bite-size strips, leaving  Per serving: 550 calories, 19 g fat, 5 g saturated fat,
pieces intact. 0 g trans fat, 95 mg cholesterol, 480 mg sodium,
62 g carbohydrates, 8 g fiber, 8 g sugar, 34 g protein

3. PLACE cauliflower and sweet potato on another

rimmed baking pan. Drizzle with oil and sift curry Chickpea-Veggie Curry: Prepare recipe as directed,
powder over top; toss to coat. Spread veggies out in except omit chicken. Add 1 (15-0z.) can Hy-Vee
baking pan. Roast alongside pan with chicken for garbanzo beans (chickpeas), rinsed and drained, to
10 minutes. Turn veggies. Roast for 15 minutes more or  the roasting pan with the veggies during the last 10
until veggies are tender. minutes of roasting. Combine roasted chickpeas with

. . . sauce before serving with Cilantro Rice and veggies.
4. HEAT curry simmer sauce in the microwave.

Serve chicken with sauce, Cilantro Rice and roasted Per serving: 510 calories, 18 g fat, 4.5 g saturated fat,
f f ; : . 0 g trans fat, 15 mg cholesterol, 720 mg sodium,
EEEIER: 7 GIBdEe, GRS lin Gt 77 g carbohydrates, 14 g fiber, 9 g sugar, 13 g protein

Cilantro Rice: Cook 1 cup jasmine rice according to
package directions; drain. Just before serving, stir in
% cup chopped cilantro, 1 tsp. lime zest and

2 Thsp. lime juice.

Naan Bread Fix-Up:
Thaw 1(8.8-0z.) pkg. naan bread, found in your
Hy-Vee HealthMarket freezer case, according
to package directions. Combine 1 Tbsp. melted
Hy-Vee butter and 1 tsp. minced garlic; brush on
naan and sprinkle with 1tsp. chopped cilantro. -
Bake in 400°F oven for 3 to 5 minutes or until-
warm. Sprinkle with sea salt.
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SAVE AT HY-VEE BY PICKING UP THE
FOLLOWING DEALS SHOWN HERE AND
THROUGHOUT HY-VEE SEASONS.
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Cameron’s Coffee:
select varieties
10 or 12 oz. or Single
Serve 4.33 0z. $6.49

Sir Bananas Milk:
select varieties
64 fl. oz. $3.69

QOld Orchard Juice Mott’s Apple Juice

or Cocktails: 128 fl. oz., Clamato
select varieties Picante or Tomato
64 fl. oz. $1.79 Cocktail 64 fl. 0z.: $4.48
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Pepperidge Farm
Oatmeal Swirl Bread or
Rolls: select varieties
141016 oz. $2.99

Uncle Ben’s Ready Rice
or Seeds of Change:
select varieties
6to15.8 0z. $2/4.00

Chex Mix, Gardetto’s or
Bugles: select varieties
9to150z. $2/5.00

Horizon Cheesy Mac:
select varieties
6 0z. 3/$4.00

King’s Hawaiian Rolls:
select varieties 12 ct.
$2.99

Jolly Time Microwave
Pop Corn 2 or 3 Pack or
Pre-Popped Pop Corn:

4 0z. select varieties
$2/4.00

HE LN
e
.
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Izze 10 pack cans:
select varieties
8.4 0z 2/$11.00

Horizon Organic Milk
or Silk Almond Milk:
select varieties 8 fl. oz.
4/$5.00

Frito Lay Party Size
Tostitos or Lay’s:
select varieties
13.5t0 18 0z. 2/$7.00

Frito Lay Tostitos Dips:
select varieties
23 or24 0z. $3.99

Horizon Cookies or
Crackers: select varieties
6.6 or 7.5 0z. $2/5.00

Frigo Ricotta 32 oz.,
Mozzarella 16 oz. or
Parmesan Cup:
10 0z. $3.99

Sargento All Natural
Slices 6.3 to 8 oz. or

Balanced Breaks 1.5 0z.:

select varieties
$2.99

Sargento All Natural
Shredded Cheese:
select varieties
5to 8 o0z. 2/$5.00

Old Folks Sausage:
select varieties
11b. roll 2/$6.00

Land O’Frost Bistro
Favorites, Breakfast
Cuts or Simply Delicious:
select varieties
5to 8 0z. 2/$6.00

ke

o
M.n.'.utbl:.urmnm'm
L %
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Wimmer’s Wieners: Reser’s Main St. Bistro Cascadian Farm Organic Eggland’s Best Green Giant Green Giant Mashed
select varieties Side Dish: Potatoes or Vegetables: or Land O’Lakes Eggs: Veggie Tots: Cauliflower:
12 or16 0z. $3.99 select varieties select varieties 1dozen $4.48 select varieties select varieties
20 or 24 oz. $2.99 10 or 16 0z. 2/$5.00 16 0z. $3.49 20 0z. $4.99
Ly

Air Wick Air Fresheners:

select varieties
2ct. $3.99

Finish Dish Detergent:

select varieties
20 ct.or 75 0z. $3.99

Lysol Toilet Bowl
Cleaner 24 fl. oz.

or Lysol Wipes 35 ct.:

select varieties
2/$4.00

Allegra 24 or 30 ct.,
Nasacort 120 sprays or
Xyzal 24 Hour Allergy

Relief:
35ct. $17.99

50% off Nature’s Bounty
Vitamins

Chinet Plates, Platters,
Bowls, Cut Crystal
Plates, Cutlery or

Glassware:
select varieties
8to 48 ct. 2/$5.00

HyVee. seAsONS | hy-vee.com
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NATURAL
CHOICE’

CANADIAN
BACON

FGGS
HASH
DELICIOUS

Hormel Canadian Bacon:
select varieties 6 oz. $2.99

© 2017 Hormel Foods, LLC

Ziploc Value Pack Slider
Bags: select varieties
24 to 42 ct. $3.99

Create cute
carrot snack packs
using Ziploc bags
and ribbon!

Ziploc Sandwich Bags:

select varieties
30 or 40 ct. 2/$4.00

Ziploc Mega Sandwich,

Storage 280 ct.
or Freezer Bags
60 or 75 ct.:
select varieties $7.88

Windex, Shout or
Scrubbing Bubbles:
select varieties
20 to 32 fl. 0z. 2/$6.00

| 03/29/2017 - 04/25/2017 SLU 16200 |

[ COUPON VALID 03/29/2017 - 04/25/2017 | SLU 16680

iyVee

=l BUY 1 GET 1

Jell-O Gelatin, Pudding or Simply Jell-O:
select varieties .60 to 8 oz.

tiyVee
BUY 3 SAVE

$1.00

Sunkist Fruit Gems: 32 oz. or
Jelly Belly: select varieties 9 0z. or 9.8 oz

| 03/29/2017 - 04/25/2017 I SLU16210 ]

[ COUPON VALID | 03/29/2017 - 04/25/2017 | SLU 16190

iyVee
SAVE

$1.00

Tropicana Probiotics:
select varieties 32 fl. oz.

tiyVee
BUY 2 SAVE

$1.00

Smithfield sausage roll, links, patties or bacon:
select varieties 12 or 16 oz.

| 03/29/2017 - 04/25/2017 SLU 16240 ]

[ COUPON VALID 03/29/2017 - 04/25/2017 | SLU 16260

tiyVee.

$1.00

Oscar Mayer Natural Links:
select varieties 13 oz.

tiyVee
BUY 2 SAVE

1 $1.00

Eckrich smoked sausage rope or links:
select varieties 13 to 16.8 oz.

| 03/29/2017 - 04/25/2017 SLU 16230 ]

[ COUPON VALID 03/29/2017 - 04/25/2017 | SLU 16250

iyVee.
;u;;..ﬂ/;n‘.;;ﬂ;.. BUY 3 SAVE

16100

A -u;:;,

Philadelphia Bagel Chips & Cream Cheese Dip:
select varieties 2.5 oz.

tiyVee

Di Lusso Cheese:
select varieties 1 Ib.
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Limit 3 total with coupon.
Limit 1 coupon per customer.

L

Limit 1 total with coupon.
Limit 1 coupon per customer.

]
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Limit 2 total with coupon.
Limit 1 coupon per customer.

2
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Limit 1 total with coupon.
Limit 1 coupon per customer.

e
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Limit 1 total with coupon.
Limit T coupon per customer.

n‘“nﬂﬂﬂﬂ‘1621 EI”.I

Limit 1 total with coupon.
Limit 1 coupon per customer.

nHDlDln‘i ‘2._5'“‘

Limit 1 total with coupon.
Limit 1 coupon per customer.

o H “D L] lﬂ‘1 623 ﬂ'“‘:

Limit 3 total with coupon.
Limit 1 coupon per customer.

Index

Recipes

DRINKS

30 — Arejo Manhattan p. 75

30 — Grapefruit-Raspberry Mimosas
p.25

MAIN DISHES
Bacon and Cheese Strata p. 23
30 — Breaded Tilapia with Zucchini
Pasta p. 30
30 — Buffalo Chicken Grilled Cheese
p. 29
Chicken-Veggie Curry p. 65
— Chickpea-Veggie Curry p. 65
Honey-Bourbon Ham p. 23
30 — Sheet Pan Chicken Fajitas p. 28
) — Spring Fettuccine p. 52
) — Thai Coconut Shrimp Soup p. 65
v — Veggie Calzones p. 31

SALADS/SIDE DISHES
Caramelized Onion Corn Bread
p.8
Oven-Roasted Potato Salad
p. 23
30 — panzanella p. 44

VINAIGRETTES
%_@ — Broken Raspberry Vinaigrette
p. 39
390 — Lemon and Chive Vinaigrette
p. 39

30 — Tomato-Basil Vinaigrette p. 37

DESSERTS
30 — Berries and Cream Pastries p. 21

Ad Index

Hormel p. 68

Johnsonville Sausage p. 41

Kraft Heinz Company p. 12
Mondeléz International p. 71
Procter & Gamble Company p. 9
SC Johnson p. 68

See-and-Do Ideas

APPETIZERS/SNACKS
Amazing Egg Toast p. 50
Avocado Egg Bowls p. 48
Baked Egg Nests p. 6
Bunny Buns p. 6

Deluxe Burger p. 48

Edible Egg Cups p. 47
Egg-Topped Stir-Fry p. 48
Grill It! (Grilled Produce) p. 14
Naan Bread Fix-Up p. 65
Potato-Egg Stack p. 47
Spring Pizza p. 49

Steak and Eggs p. 57
Sunny-Side Up Waffles p. 50

SALADS

Arugula and Grain Salad p. 47
Grilled Portobello Salad p. 38
Peach-Arugula Salad p. 38
Salmon Nicoise Salad p. 38

DRINKS
Bubbly Berry Cooler p. 57

DESSERTS

Candy “Sushi” p. 57

Fruity Cannoli p. 6

Good Fortunes p. 57
Marshmallow Blooms p. 6

SING INTO SPRING
WITH CHOCOLATE
BIRD’S NESTS.
DIP RITZ SANDWICH
CRACKERS INTO
MELTED CHOCOLATE.
THEN COAT CRISPY
RICE CEREAL IN
MELTED CHOCOLATE
AND MOUND ON TOP
TO FORM NESTS. ADD
JELLY BEANS.

30 GF e
minutes option TR |
orless & o

30 MINUTES GLUTEN FREE VEGETARIAN 3 m"“

ORLESS DISH T N . ]
RITZ Crackers: NABISCO Family Family Size RITZ Sandwich
select varieties Size Snack OREO Cookies: Crackers:

7.5t013.7 oz. Crackers: select varieties select varieties
$2.88 select varieties 13 to 20 oz. $3.48 10.8 or 11.04 oz.

12 0or16 0z. $3.48 $2.48

© Mondeléz International group
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aussie style
yogurt

the good
INn g’day!

W

Looking for creamy, delicious yogurt made with real fruit?
This one will meet your koalafications.

seasons june ‘17 ’ N EXT Issu E

WE LOVE
SUMMER!
It’s time to fire
up the grill,
and we have
recipes
and tips galore.
x Pile burgers
high with
toppers, or
brine pork
chops with
beer. We’ll also
share ideas
for barbecue-
- friendly sides
' and desserts.
Is there a
family wedding
coming up?
Hy-Vee can
help you plan,
offering food
and floral ide -
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; One-stop savings.

I CLIPPING |
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L

Coapoms

Hundreds of deals. One site.

Now it’s even easier to save money at Hy-Vee with hy-veedeals.com. You’'ll find
digital coupons, weekly ads, exclusive sales and more — all on a mobile-friendly website.

Check out hy-veedeals.com today and start saving!



