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Lucky for you, you can make
everyone happy with Hy-Vee Mealtime To-Go.

mealtime.

—
__ED Order at hy-vee.com/mealtime
Takeout | Curbside Pickup | Delivery*

*Where available
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BUY ONE, GET ONE

FREE

heat & eat
chicken wings’
16 oz.

Buy one, get one of equal or lesser value.
In-store or Aisles Online

or meat

seafoo
purchase ‘

of $30°

EXCLUSIVE
MARCH OFFERS

Plus.

OVER $100 WORTH OF SAVINGS WITH THESE OFFERS!

ANY PURCHASE OF €100

In-store only
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heesecake

$SOFF | FREE = Fasso

with purchase of Cheesecake Factory when you purchase
$20 in personal care Bakery cheesecake” $20 in produce’

or beautg items* when you purchase a family- In-store or Aisles Online
In-store or Aisles Online size Mealtime Meal To-Go

In-store or Aisles Online

[=] i [=]
Eﬁ% Don't have a membership? Sign up today. hy-vee.coml
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See reverse side for MORE exclusive offers.

*Offers available only to Hy-Vee Plus members with a Fuel Saver + Perks card. This offer is preloaded to eligible members' Fuel Saver + Perks cards. Just swipe or scan your

Fuel Saver + Perks card to redeem. Limit 1 use per member. Offer expires March 31, 2021. Void where prohibited.



8 pc. chicken and
2 pint sides’

$9.99 for members;
regularly $16.99

In-store only

pickup or delivery

Minimum $120 purchase required. Some exclusions apply. See store for details.

custom order cake’ bag of Hy-Vee fresh
including birthday cake tortilla chips or

In-store only wonton chips*
when you purchase Hy-Vee
dip, guacamole or salsa.

8 to 15 oz. bags

In-store or Aisles Online

meat bundle #1°
4 (5-0z. each) Hy-Vee Choice Reserve® Bacon-Wrapped Sirloin Filets
* 6 (3.75-0z. each) Pork Bratwurst Patties .
6 (3.75-0z. each) Pork Bratwurst Links
® 6 (5-0z. each) Ground Chuck _,
Patties - 8590 lean, 1590 fat #
In-store or Aisles Online

any 6 bottles

Not available in all states

MARCH 2021

food

10 EASIEST-EVER EASTER
Serving an Easter feast is simple with Hy-Vee Meal Packs.

18 WOMEN LEADERS IN WINE & SPIRITS
The female brewers, distillers and vintners behind popular drinks.

26 DOWN-HOME SEAFOOD
Treat yourself to great-tasting comfort foods featuring seafood.

37 101: BRUSSELS SPROUTS
How to select, store, prep and serve Brussels sprouts.

40 ZERO-PROOF COCKTAILS
These nonalcoholic drinks are not your typical Shirley Temples.

46 TREAT YOURSELF
Scrumptious snack options when you feel like indulging.

52 SOUP + BREAD
Quick and easy recipes for homemade soups with artisan breads.

59 BASICS: CORNED BEEF REUBEN SLIDERS
Succulent sandwiches made from corned beef brisket.

60 WRAP N’ ROLL: 10 CRESCENT ROLL FIX-UPS
See what's possible with ready-to-bake crescent rolls.

66 WINGIT!
Delicious and convenient options of Hy-Vee chicken wings.

70 HAPPY EASTER
Treasures, treats and Easter basket goodies for little ones.

74 BLOOM: SPRING AT HY-VEE!
Plants and spring arrangements to welcome the season.

78 BLK & BOLD COFFEE
Meet the founders of a coffee company who support at-risk youth.

82 SHOW YOUR COLORS
Plan now for graduation. Hy-Vee has everything but the diplomas!

88 SHOPPING MADE EASY
Discover how much you can do with the Hy-Vee Aisles Online app.

93 CHART: FLOOR PRODUCTS

DONNA TWEETEN

EXECUTIVE VICE PRESIDENT,
CHIEF OF STAFF,

CHIEF MARKETING OFFICER

t’s March and spring is definitely
on our minds. March is also Women’s
History Month—one reason to spotlight
some women behind popular alcoholic
beverages, page 18.

Speaking of beverages, check out the
Des Moines-based founders of the first
nationally distributed Black-owned
coffee company, page 78, and what
they’re doing to promote social justice.

This issue also has plenty of tempting
recipes, including comfort seafood
dishes, page 26, delectable snack
options, page 46, and soup and bread
combos, page 52. You'll also find tips
on using the Hy-Vee app, page 88,

Which products work best for various flooring. preventing five common health

94 MORE THAN SKIN DEEP problems, page 100, and building
Practices and products give skin a healthy glow. resistances to disease, page 112

See you in April!

» "’ y 100 STAMPING OUT ILLNESS
\ - Top five health concerns—and how to stay well.
‘D" 104 COMPOUND LIFTS -

Work multiple muscles for maximum benefit.

108 FOODS THAT HELP BUILD STRONG BONES
Improve bone health with these foods.

060""'” &, 112 BEST DEFENSE
¢ 3 % Tips to avoid infectious diseases—such as coronavirus.
3 M 2 -5 o . i Q VQEI
; . a4 ) a | ““ J 115 DIETITIAN Q&A: GUEST!ONS ON WEIGHT LOSS
“ﬁ.‘ g‘_ N N . Y v R ® Learn about weight loss strategies and Hy-Vee’'s Begin™ program. OONNECT WlTH ““voo
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e BN e o, i : 2z Hy-Vee Pharmacy can help you corral medications.
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REUBEN-ESQUE

A masterpiece lunch is
just a few select Hy-Vee
products away.

KERRYGOLD CHEESE

Slice some Kerrygold Dubliner
Cheddar cheese, a sweet, mild
and mature cheese from Ireland.

DI LUSSO CORNED BEEF
Add Di Lusso USDA Choice
corned beef, a favorite since 1919.

IRISH SODA BREAD

Hearty Irish soda bread from
the Hy-Vee Bakery is delicious
slightly warm and buttered.

THINK GREEN

Move over, cabbage! You're not the only HO\LN versatile? Asparagus can be steamed,
green veggie in the spotlight this month. simmered, roasted, grilled, sautéed, battered
. Crisp, sweet asparagus is at its freshest right or eaten raw. Particularly delicious on a
Smilhﬁelﬂ. o - now and Hy-Vee has a fresh selection of this  salad, asparagus is a culinary treat and

DI LUSSO REUBEN

Or make a Reuben sandwich with
Di Lusso corned beef and Swiss on
bakery-fresh rye and pumpernickel
swirl bread.

nutriFionaI superst

©2021 Smithfield Foods ; smithﬁe}d i + SAUSAGE : versatile vegetable.

Smithfield

HyVee. sEASONS | hy-veecom 3
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NEW AT HY-VEE!

STOP IN AT HY-VEE TO CHECK OUT THESE NEW, NOTEWORTHY OR

SEASONALLY POPULAR PRODUCTS.

DAIRY

Babybel Plus+ Probiotic

Made with 100% real cheese and no artificial growth
hormones, colors, flavors or preservatives, Babybel is
a delicious cheese snack fortified with probiotics.

WINE & SPIRITS

Mike's Hard Seltzer
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Light and refreshing, this new alcoholic sparkling water
is only 100 calories with 2 grams of sugar. Available in
natural lime, black cherry and lemon flavors.

DAIRY
Full Circle Finishing Butters

Spread Full Circle Market’s savory finishing butter on
bread and vegetables. For a flavor adventure, slather
on Garlic with Parmesan and Basil.

FROZEN
Crav'n Artisan Pizzas

Enjoy variety with more than a dozen kinds of pizza
in a range of crusts: Thin, Ultra Thin, Pub Style,
Rising and Cheese-Stuffed.

CLEAN & GREEN

HOUSECLEANING IS EASY WITH PRODUCTS
ENGINEERED FOR EFFICIENCY.

LIBMAN HARDWOOD
FLOOR EVERYDAY
CLEANER

Cleans, shines and protects
with no dull residue.

LIBMAN UTILITY
BUCKET

Ergonomic handle,
dual-pour spouts
and large-capacity
basin to fit all
standard mops.

LIBMAN =
TORNADO MOP ..\-31-\#
Features 50%

larger mop head
and Grip N’ Click <
ratchet wringer.

LIBMAN WET & DRY
MICROFIBER MOP

Microfiber cleaning pad
lifts and locks dust and
other debris; reusable

and machine washable.

LIBMAN DUST PAN
WITH WHISK BROOM

For quick cleanup,
the pan and broom
snap together for
efficient storage.

SCOTCH-
BRITE SCRUB
SPONGES

Sponge wipes
and absorbs,
heavy-duty
scrubber removes
stubborn grime.

LIBMAN DUSTING CLOTHS
Streak- and lint-free cloths
can be used dry for dusting,
wet for cleaning.

LIBMAN DESIGNER
TOILET BRUSH & CADDY

Specially designed caddy
won't tip over and the
brush cleans under the rim.
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takes
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ROCKY
ROMANCE

Cake Designer: Kelly P.
Owatonna, Minnesota

This stunning geode
cake is a shining
example of the unique
St. Patrick’s Day or
springtime creations
the Hy-Vee cake
designers are ready to
make for you. Stop by
your Hy-Vee Bakery or
call ahead to make

an appointment.

[m] 33 =]
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Scan the
QR Code

to see more
cake ideas.

HylVee. sEASONS | March 2021

The cake and fondant are carved
to create the geode crevice that
spans all three cake tiers.

Buttercream is spread and
airbrushed green as a backdrop
for the geode.

Deep green, light green and clear

rock candies are placed to create

the gradient color of the geode.
b

e

Pt

Finally, gumpaste succulents are
airbrushed deep green and the
tips are painted gold.

Springtime

Green Geode

Watch our Hy-Vee

cake designer build this
masterpiece start to finish.

presented by HSTV

DECOPAC

Watch and learn
at HSTV.com today!

SWEEPS

/eeses) BiG cup =PRETZELS

NO PURCHASE NECESSARY. A PURCHASE WILL NOT INCREAS
NE 19) years of age and older. Void where prohibited. Promotio
11:59:59 PM ET. For Official Rules and full details, including how t
Consent not a condition of purchase. Note that a participant d
Hershey Company, 19 E Chocolate Avenue, Hershey, PA 17033.




-

2,

$

‘ ‘fl:l 4
# \ GOLD BUNNY 2 odill - Oo

’

S Cams, Prep the best
T and easiest
: g W Easter meal
ever, craft
zero-proof
cocktails and
much more.

10 EASIEST-EVER
EASTER

18 WOMEN LEADERS
IN WINE & SPIRITS

26 DOWN-HOME
SEAFOOD

37 101: BRUSSELS
SPROUTS

40 ZERO-PROOF
COCKTAILS

46 TREAT YOURSELF
R e 52 SOUP + BREAD
= | - 59 BASICS: CORNED

| == - BEEF REUBEN
T SLIDERS
% 60 WRAP 'N'ROLL:
4 10 CRESCENT
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Trust Hy-Vee to organize
and deliver a delectable
Easter meal—complete
with drinks, dessert and
festive decor—with little
work needed from you.

ORDER

Choose from three simple ways to order: Call
in, drop by your local Hy-Vee or order online
at hy-vee.com/shop and click “Catering.”

PERSONALIZE

You know your guests. Customize to

the smallest detail for a meal they’ll

love. You can even order their favorite

items (and extra, if needed) a la carte,
separate from the Meal Packs. To personalize even
more, talk to the Wine and Spirits Department to pair
drinks with the meal.

DECORATE

Welcome friends and family with

Easter decor, stunning bouquets and

prearranged bouguets from the Hy-Vee

Floral Department. If you’re planning
for a houseful of kids, Hy-Vee has decorations, gifts
and cards just for them, too!

DELIGHT

Guests dropping by for dessert or

brunchtime coffee? Order additional

pies, cakes or other Hy-Vee

Bakery dessert trays. Or choose a
phenomenal cheesecake from The Cheesecake
Factory Bakery.

Serve the
Brown Sugar
Spiral Ham Dinner,
along with a variety
of delicious sides,
desserts
and extras!

10 HyVee SEASONS | March 2021 ! i 0 . ! . HyVee. sEASONS | hy-vee.com 1
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SERVES 2

Ham Dinner (Sliced)
serves 2

1.35-1.5 Ib. sliced pit ham, one small side of mashed
potatoes, one small side of green bean casserole, one
small side of white Cheddar mac and cheese, 16 oz.
turkey or beef gravy and two Honey Butterflake rolls.

Turkey Dinner (Sliced)
serves 2

1.35-1.5 Ib. sliced turkey, one small side of mashed
potatoes, one small side of green bean casserole, one
small side of white Cheddar mac and cheese, 16 oz.
turkey or beef gravy and two Honey Butterflake rolls.

SERVES 4

Ham Dinner (Sliced)
serves 4

2.3-2.75 Ib. sliced pit ham, one large side of mashed
potatoes, one large side of green bean casserole, one
large side of white Cheddar mac and cheese, 16 oz.
turkey or beef gravy and four Honey Butterflake rolls.

Turkey Dinner (Sliced)
serves 4

2.3-2.75 Ib. sliced turkey, one large side of mashed
potatoes, one large side of green bean casserole, one
large side of white Cheddar mac and cheese, 16 oz.
turkey or beef gravy and four Honey Butterflake rolls.

SERVES 6

SCAN ME...
to see the amazing
holiday meal

options you can
treat friends and
family to this year.

Ham Dinner (Sliced)
serves 6

3.75-4 Ib. sliced pit ham, two large sides of mashed
potatoes, one large side of green bean casserole,
one large side of white Cheddar mac and cheese,
16 oz. turkey or beef gravy and one dozen Honey
Butterflake rolls.

Turkey Breast Bundle (whole breast)
serves 6

3-4 |b. boneless turkey breast, two large sides of
mashed potatoes, one large side of green bean
casserole, one large side of white Cheddar mac and
cheese, 16 oz. turkey or beef gravy and one dozen
Honey Butterflake rolls.

AFTER SELECTING THE MEAL SIZE
THAT SUITS YOUR GROUP,
CHOOSE FROM A VARIETY OF
ADDITIONAL SIDES, PIES AND
DESSERTS TO MAKE THE DAY
EVEN MORE SPECIAL.

SERVES 8

Ham Dinner
CarveMaster Ham
serves 8

4-6 lb. CarveMaster®
Applewood pit ham, two large
sides of mashed potatoes,
one large side of green bean
casserole, one large side

of white Cheddar mac and
cheese, 16 oz. turkey or beef
gravy and one dozen Honey
Butterflake rolls.

Ham Dinner
Spiral Ham

serves 8

8-10 Ib. brown sugar spiral
ham, two large sides of
mashed potatoes, one large
. side of green bean casserole,
- one large side of white
Cheddar mac and cheese,
16 oz. turkey or beef gravy
and one dozen Honey
Butterflake rolls.

Prime Rib Party Pack
serves 8

5-6 Ib. prime rib, two large
sides of mashed potatoes,
one large side of white
Cheddar mac and cheese,
16 oz. turkey or beef gravy
and one dozen Honey
Butterflake rolls.

Turkey Party Pleaser

serves 8

10-12 Ib. turkey, two large
sides of mashed potatoes,
one large side of green bean
casserole, one large side

of white Cheddar mac and
cheese, 16 oz. turkey or beef
gravy and one dozen Honey
Butterflake rolls.

SIDES

CLASSIC SIDES INCLUDED WITH YOUR MEAL

r

™

Mashed Potatoes Green Bean Honey Butterflake
Casserole Rolls

White Cheddar Turkey or Beef
Mac and Cheese Gravy

FLAVORFUL

SIDES

TO ADD

TO YO U R Honey Citrus
Waldorf Salad

ORDER

Select a few additional
favorites to round out
your Easter meal.

Buttered Sweet
Corn Salad

Brussels Sprouts with
Spicy Honey Butter

Au Gratin Potatoes Apple Crisp

Sweet Potatoes

HyVee. sEASONS | hy-veecom
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The
beautiful sear of

this dish is achieved
by roasting asparagus
separately before
adding tomatoes
and cheese.

italian Roasted
Asparagus

Hands On 10 minutes
Total Time 22 minutes
Serves 4

Hy-Vee nonstick cooking spray

11b. fresh asparagus, trimmed

6 tsp. Gustare Vita basil-flavored oil,
divided

Hy-Vee Mediterranean sea salt and
Hy-Vee Malabar black pepper,
to taste

1 cup multicolor cherry tomatoes,
quartered

% cup plus ¥z cup Hy-Vee finely Swap out the
shredded Italian cheese, divided ’ eggs for leaves,

Gustare Vita balsamic glaze | 4 ~ ' 2 stones, candi

Fresh basil leaves, for garnish - .

1. PREHEAT oven to 400°F. Line a large

rimmed baking pan with foil. Lightly STEP 3:

spray with nonstick spray; set aside. Slowly and evenly Trim stems to desired
place the dyed eggs to length. Place in water

completely hide the glass and arrange; tie a ribbon

centered in the large vase. around the stems.

2. TOSS asparagus with 4 tsp. oil; place
in single layer on prepared pan. Sprinkle
with salt and pepper. Roast for 10

_____minutes or until crisp-tender. Remove
from oven. Preheat broiler.

3. MEANWHILE, toss tomatoes with
remaining 2 tsp. oil and % cup cheese.

L] L]
4. TRANSFER asparagus to a broiler-safe G R A B N G 0 F I' 0 R A I'
baking dish. Top with remaining % cup
cheese, then tomato-cheese mixture.
Broil 5 to 6 inches from heat for 1to
2 minutes or until cheese is slightly

melted. Drizzle with balsamic glaze.
Garnish with basil leaves, if desired.

SPRING HY-VEE SIGNATURE COLLECTION, AVAILABLE IN STORES AND ONLINE

Per serving: 160 calories, 12 g fat,

4 g saturated fat, O g trans fat, 15 mg
cholesterol, 180 mg sodium, 8 g carbohydrates,
3 gfiber, 4 g sugar (O g added sugar),

To quickly trim asparagus, 9 g protein. Daily Values: Vitamin D 0%,

time line up the woody ends Calcium 15%, Iron 15%, Potassium 8% k
- Saver andcutthem off with a Blissful Blossoms Hello Spring Bold Blooms

= sharp knife.

HyVee. sEASONS | hy-vee.com 15
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Personalize
a Cheesecake
Factory Bakery
cheesecake with
toppings like fruit,
nuts and

mint sprigs.

time

Let Hy-Vee
provide plates
and utensils to

make your after-
holiday cleanup
easy as pie.

CHEESECAKE FACTORY BAKERY HY-VEE BAKERY FRESH PIES

S

W, , " ' i 1 y . & ‘Cheesecake Factory Cheesecake Factory Cheesecake Factory Wildberry Fresh Strawberry Strawberry-Rhubarb
. 3 ] g \ > L Bakery® All American - 10” Bakery® Vanilla Bean - 10" Bakery® Fudge Cake - 10’ Pie - 10" Pie - 9" Pie - 10"
THIS EASTER, N o 97 3
TREAT GUESTS -

TO MOUTHWATERING
DESSERTS. PICK UP CHEESECAKE
FACTORY BAKERY TREATS THROUGH - e - T, f : ;

HY-VEE FOR A SWEET ENDING TO THE MEAL. Cheesecake Factory ~ Cheesecake Factory Cheesecake Factory French Silk Lemon-Meringue Lattice Apple

Bakery® White Chocolate  Bakery® Cinnabon - 10” Bakery® Classic - 10" : Pie - 10" Pie - 10" Pie - 12"
Raspberry - 10"

16 Hylee. sEASONS | March 2021
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It's Women's History Month and March i e .
8this International Women's Day. This FEMALE Being a
year's themeis #ChooseToChallenge [t CONSCIoUS
BREWMASTER
because from challenge comes change. REMMASTH consumer

Meet women who challenge the status
quo in the alcohol industry to bring
about change in their companies.

I ond seeing
Mesopotamia the people

cooked grains

Women are credited with
inventing or discovering
production methods for wine,
beer and spirits centuries
ago, and women were
responsible for production
for generations. Now women
again make their presence felt
in many alcohol companies
as a larger number move

into ownership and lead
production roles, challenging
industry norms.

People are talking about the
women behind the brands,
and that wasn’t happening
15 years ago, says Deborah
Brenner, founder and CEO of
Women of the Vine & Spirits.
“Just like anything with
diversity and inclusion, if
you can’t see it, you can’t be
it. But they’re winemakers
first and they just happen to
be women.”

“A more gender-inclusive
industry definitely brings
SO many new perspectives
and input and just a wider
range of life experience and
knowledge to the industry,”
says Jen Jordan, president of
the Pink Boots Society and
brewer at Laughing Monk in
San Francisco.

It’s important for
companies to be diverse,
which helps them understand
customers, Deborah says.
This understanding of the
customer also is influencing
advertising.

“There’s no such thing as
feminine wine,” she adds.
“There was a tendency early
on to kind of put a gender
to the style. And it was very
poorly received, not only by
the winemakers, but by the
consumer saying, ‘You don’t
have to dumb it down or
feminize it.””

A strictly feminine message
may not be the answer, but
companies should “just stop
marketing exclusively to
men. Stop excluding women.
They’ll invite themselves,”
says Nicole Austin, General
manager and distiller—
Cascade Hollow Distilling Co.
(See her profile on page 20.)

Read on about women who
are reshaping both well-
known and up-and-coming
brands and to discover
products made by women,
but not for just women.

and fermented
them for beer.
In the Middle
Ages, Abbess
Hildegarda de
Bingen added
hops, which gives
beer its bitter
flavor and acts as
a preservative.

14970

of lead
winemakers in
California are
WOMEN.

Santa Clara University

AN ANCIENT
PERSIAN FABLE
HAS A PRINCESS

DISCOVERING

WINE WHEN

SHE DRANK A
JAR OF SPOILED

(FERMENTED)

GRAPES IN A

BID TO KILL

HERSELF—
EITHER BECAUSE
OF A HEADACHE

OR BECAUSE

SHE ANGERED
THE KING.
THE RESULT
WAS A HAPPY
DISPOSITION.

behind the
brands,
that's
important
as we look
to how we
are going to
accelerate
equality. The
key is that
we need
diversity
in order to
achieve
equality.

-DEBORAH BRENNER

HyVee. sEASONS | hy-veecom 19
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NICOLE
AUSTIN

GENERAL MANAGERIEEP:
AND DISTILLER—] -
CASCADE HOLLOW] = gsonoy™ |

Dickel

Nicole Austin was in
a whiskey bar when a
bartender’s comment on
the distilling process
triggered an epiphany. “l went to
school for [chemical engineering]! Why
didn’t anyone tell me | could do this as
a job?” she remembers. She is now the
distiller for George Dickel Whisky and
the general manager of Cascade Hollow
Distilling Co., the distillery where George
Dickel is made. She recently won accolades
for her Bottled in Bond releases that are
“starting to change the conversation about
George Dickel, and that’s exactly what |
wanted and was hoping to do,” she says.
Another hope is that someday she won’t
be identified as a female distiller. “It
feels like there’s starting to be enough
of us that we’re able to throw off
our identity as ‘the woman’ and be
uniquely ourselves as producers,”
she says.

DR. ANNE BROCK

== MASTER DISTILLER—BOMBAY SAPPHIRE

When Anne Brock left medical school and became

a bartender, little did she know that she stumbled
upon a new career. “While working behind the bar,

| realized | could combine my interest in the spirits
industry and aptitude for chemistry into a full-time
career,” Anne says. In recent memory, production of
spirits has been male-dominated. The rise of small
distilleries is changing that dynamic, with more women
being seen at every level, including leadership roles.
Anne’s first job in the industry was as lead distiller

for a small gin brand. She quickly fell in love with the
spirit, and learned from her mistakes, which landed her
at Bombay Sapphire as master distiller. In addition to
ensuring the quality remains top notch, Anne also is
focused on making the distillation process more eco-
friendly by finding ways to use less water and energy.
Under her guidance, the team has installed a rainwater
harvesting system and a flow-restricting device to
reduce water usage.

Q. HOW HAVE
YOU INFLUENCED
YOUR PRODUCT?

A. When I first started,
| remember wondering
if I’'d truly feel a sense
of ownership over the
spirit, and | quickly did.

Q. WHAT IS THE
IMPORTANCE OF
HAVING WOMEN
IN THE INDUSTRY?

A. Interestingly, out of all
the categories, gin has a
strong history of female
master distillers...but

for a time | was the only
woman in the distilling
team at the Bombay
Sapphire home distillery.

“I BELIEVE WOMEN HAVE BEEN UNDERSERVED IN THE
ALCOHOL INDUSTRY AND | WANTED TO CHANGE THAT—TO
CHALLENGE THE STIGMA PLACED ON WOMEN

Hylee. sEASONS | March 2021

ENJOYING AN ADULT BEVERAGE.”
-AMY WALBERG

AMY
WALBERG

FOUNDER—
PRESS HARD SELTZER

Single mom Amy

Walberg developed

PRESS Hard Seltzer as

an alternative to beer

or wine that tasted

delicious with fresh

flavors. It needed

to have low alcohol

content to allow her

to enjoy a drink with

friends and quickly jump back
into mom mode. Met with
resistance, she knew her idea
had merit.

Now, hard seltzer is one of
the hottest drink categories
and PRESS stands alone as the
only woman-owned brand. Its
slim, matte can matches the
sophisticated, complex drink
that crosses gender boundaries.
“The success we’re seeing with
PRESS is a testament to savvy
American consumers who
desire a premium product and
appreciate producers who stay
true to their roots,” Amy says.

yarses

- 5 -
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OWNER - PEACE TREE BREWERY

SIX YEARS AGO, MEGAN MCKAY TOOK A LEAP. SHE

TOOK SOLE OWNERSHIP OF THE FAMILY BUSINESS,
AND PEACE TREE BREWERY BECAME 100% FEMALE-
OWNED. THE BREWERY CONTINUES TO CREATE

A COMMUNITY SPACE TO SHOWCASE ART

AND CULTURE.

“People always ask what’s it like to run a brewery as a woman? | always
laugh; it’s like, well, pretty much just like if | was a man. | mean, you just
do it,” Megan says. “l don’t think it should be such a unique, interesting
thing. It should be the norm. But unfortunately, maybe we’re not there
yet.” At her brewery, the production supervisor is a woman, although
all the brewers are men. It’s about finding the right person for the job
and keeping an eye on the most important thing—the quality of the
product. Megan acknowledges that when she became sole owner she
felt like she finally had permission to be in charge “because | had to,
and | wish | would have been that way a long time ago. They were
probably asking me to do that, but | just either wasn’t sure of myself
or it just wasn’t my traditional role. So, find your value and your worth,
and be confident in that. | think as women, we sit back and wait for
someone to give us permission. We need to get over that and know
we’ve got good answers.”
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| think it's
always
important
to have
diversity of
thought and
background.
Some
richness
IS missing
if you have
avery
homogenous
group. It's
important for
us to step
up and let
Our voices
be heard.

—Megan McKay
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" BENZIGER

\WINEMAKER—IMAGERY ESTATE WINE

Benziger may be a well-known name in the
wine industry, but Jamie Benziger wasn’t
content to rest on family laurels. “It was
important for me when not only working
outside the family winery, but working

at the family winery, that my elders,
coworkers, peers and family felt like | had
earned the positions | held and that | was
the best person for that job. | did not want
anything handed to me,” Jamie says.
Since she became head winemaker in
2017, she helped create Imagery Wine

Collection, a nationally distributed tier of
wine that blends lesser-known varietals
with traditional ones to elevate flavor
profiles of Sauvignon Blanc, Chardonnay,

Pinot Noir and Cabernet Sauvignon.
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Yes, it’s a coffee-
flavored creamer.

Now you can add gourmet coffee taste
without coffee bitterness. You'll enjoy a CLASSIC

taste experience with notes of authentic 3 COLONBIAN
coffee flavors in every sip.
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~_IENJOY YOUR
' FAVORITE
' OUT-TO-EAT
SEAFOOD DISHES
WITHOUT SETTING
. FOOTINA |
RESTAURANT. |
MAKE CLASSIC
AND COMFORTING
RECIPES IN YOUR
OWN KITCHEN THAT
WILL IMPRESS THE '
WHOLE FAMILY! |
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Crab |
Scampi
with Angel
Hair Pastal

Total Time 30 minutes 2. HEAT butter and oil in a large skillet
Serves 5 | over medium heat and cook shallot and
bell pepper until softened. Add garlic;
cook 1 minute. Stir in wine, lemon
juice and crushed red pepper. Bring
2 Tbsp. Gustare Vita olive oil to boiling; reduce heat. Simmer 2 to
1shallot, finely chopped 3 minutes. Gently stir in crab meat,
Tred bell pepper, T, cup parsley, and salt and pepper to
seeded and chopped taste. Toss with pasta. Serve with lemon
4 cloves garlic, minced wedges. Garnish with parsley, if desired.
% cup dry white wine or Hy-Vee
33%-less-sodium chicken broth )
. 70 mg cholesterol, 300 mg sodium,
3 Tbsp. fresh lemon juice 40 g carbohydrates, 3 g fiber, 4 g sugar
Y% tsp. Hy-Vee crushed red pepper (0 g added sugar), 21 g protein. Daily

Values: Vitamin D 0%, Calcium 6%, Iron 10%,
| Potassium 6%

Cheddar:Herb Biscuits

Preheat oven to 425°F. Spréy a baking sheet with Hy-Vee nonstick cooking spray.
Combine 2 cups Hy-Vee all-purpose original baking mix, 1 cup buttermilk and % tsp.
Hy-Vee garlic powder in a bowl. Fold in 1cup Hy-Vee shredded extra-sharp Cheddar
cheese and 1 Thsp. each chopped chives and Italian parsley. Drop batter onto prepared
baking sheet (about 2 Tbsp. per biscuit). Bake 10 to 12 minutes,'or until biscuit bottoms
are golden brown. Let stand 5 minutes on baking sheet. Combine % cup Hy-Vee unsalted
butter, melted, and Y4 tsp. Hy-Vee garlic salt; brush mixture on Liiscuits. Makes 15.

2 (6-0z.) pkg. jumbo lump crab meat

% cup finely chopped Italian parsley,
plus additional for garnish

Hy-Vee salt and black pepper, to taste

Lemon wedges, for serving

1. COOK pasta according to pkg.
directions. Drain; do not rinse. Set aside.

8 oz. dry Hy-Vee angel hair pasta
% cup Hy-Vee salted butter

Per serving: 400 calories, 16 g fat,
7 g saturated fat, O g trans fat,
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AARON PEMBLE
HY-VEE SEAFOOD EXPERT
URBANDALE, IOWA

After over a decade of Hy-Vee
Meat and Seafood Department
experience, Aaron Pemble has a
few seafood suggestions:

Cook fish only until it's opaque
and flakes with a fork. Don’t
overcook fish by treating it like
beef or pork.

To get kids to try seafood,
Aaron’s customers have had
success with non-processed
imitation crab cakes from the
seafood counter—the breading
eases the flavor into the palate.

For those who want to
incorporate more seafood into
their diets, or who want to
branch out from salmon, Aaron
recommends trout. The thin
fillets cook quickly and the mild
flavor pairs well with many sides
and sauces.

Many people want
the thickest cut of
fish, but thinner filets
and taillends of large
fish have more flavor.
The seasonings are
More concentrated,
and thereis an extra
Crispiness factor”

S

SEAFOOD
BUYING
TIPS

Pick fish
with a mild
smell.

Ask your
Hy-Vee
seafood
manager

for help if
needed.
Some
varieties of
fish have
strong
aromas,
even though
they’re fresh.

For large
fish, check
elasticity.
Press with
your finger
and if flesh
springs back,
it’s fresh.

Choose
fish with
shiny and
vibrant
meat, not
dry and dull.

Skin should
be moist, but
not slimy,
and have
firm scales.

For
shellfish,
choose
tightly
closed
shells.
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ish
Caesar

Sandwiches

Hands On 30 minutes
Total Time 50 minutes
Serves 4

Hylee. sEASONS | March 2021

e nonstick cooking
spray

1% cups shredded
green cabbage

% cup thinly sliced seedless
cucumber

% cup thinly sliced celery

%2 Granny Smith apple,
seeded and cut into
julienne strips

2 Thbsp. thinly sliced green
onion

2 Thbsp. chopped fresh
cilantro

1Tbsp. chopped fresh dill

Y cup Hy-Vee creamy Caesar
dressing, divided

0z.) frozen cod fillets,
% in. thick; thawed
1(5-0z.) Hy-Vee Caesar
croutons, crushed
% cup Hy-Vee
all-purpose flour
1Tbsp. yellow cornmeal
2 tsp. Hy-Vee paprika
2 Hy-Vee large eggs, beaten
4 Hy-Vee Bakery hamburger
buns, split and toasted
Thinly sliced radishes,
for garnish

1. PREHEAT oven to 400°F.
Spray a rimmed baking pan
with nonstick spray; set aside.
Toss together cabbage,
cucumber, celery, apple, green
onion, cilantro and dill. Add

2 Thsp. Caesar dressing; toss to
combine. Cover and refrigerate.

Source: fdc.nal.usda.gov/fdc-app.htmi#/food-details/174191/nutrients

GRAMS OFPROTEININ
4 OUNCES OF COD

ushed
allow dish.
Combine flour, cornmeal and

paprika in a second shallow dish.
Add eggs to a third shallow dish.

Coat fish with flour mixture,

then dip into eggs and croutons,

turning to coat all sides. Place
fish on prepared pan. Bake for
20 minutes or until fish flakes
when tested with a fork (145°F),
turning once halfway through.

3. TO ASSEMBLE, spread cut
sides of buns with remaining

2 Thsp. Caesar dressing; layer
fish, slaw and, if desired, radish
slices. Add bun tops.

Per serving: 580 calories,

17 g fat, 3 g saturated fat,

0 g trans fat, 165 mg cholesterol,
1240 mg sodium,

72 g carbohydrates, 3 g fiber,

9 gsugar (0 g added sugar),
37 g protein. Daily Values:
Vitamin D 6%, Calcium 8%, Iron
20%, Potassium 15%

RESPONSIBLE

CHOICE

100% OF
HY-VEE
SEAFOOD IS
RESPONSIBLY
SOURCED.*
AND WE'RE
PROUD TO
BE THE FIRST
MIDWEST-
BASED
RETAILER
TO GET ON
BOARD.

*All of Hy-Vee's seafood
meets our Seafood
Procurement Policy.
Products labeled
“Responsible Choice” are
Green or Yellow rated by
Seafood Watch or hold an
equivalent certification.
Hy-Vee's seafood sourcing
is third-party verified by
FishWise, our partner in
Responsible Seafood.

COD IS A FLAKY,
FIRM AND MILD
WHITE FISH,
AN EXCELLENT
CHOICE
FOR FISH
SANDWICHES
AND FISH
AND CHIPS.
HIGH-QUALITY
INGREDIENTS
ARE VITAL FOR
SUCCESSFUL
COOKING. VISIT
HY-VEE FOR
RESPONSIBLE
CHOICE COD
THAT ENSURE
DELICIOUS
MEALS.

Cod & Chips*

Heat 2 in. Hy-Vee vegetable oil to 350°F

in a large heavy saucepan. Pat 4 (5-0z.)

fresh or thawed frozen cod fillets dry. Cut fish
into 8 pieces. Lightly coat fish with ¥ cup
Hy-Vee all-purpose original baking mix;

set aside. Combine additional 1 cup Hy-Vee
all-purpose original baking mix, v tsp. onion
salt and % tsp. Hy-Vee black pepper. Stir in

% cup Hy-Vee club soda and 1beaten Hy-Vee
large egg until smooth. Dip fish into batter to
coat. Fry in batches for 3 to 4 minutes or until
golden (145°F), turning once halfway through.
Drain on paper towels. Deep-fry 2 (6-0z.) batches
Hy-Vee Shoestrings frozen thin-cut French fried
potatoes for 2 to 2%, minutes or until golden.
Remove and season with chili-lime seasoning
blend. Serve with Hy-Vee tartar sauce and lemon
wedges. Serves 4.

Quick-Mix Hush Puppies
Heat Hy-Vee vegetable oil to 375°F in a large heavy saucepan. Stir together 1(8.5-0z.) box Hy-Vee corn muffin mix,
Ya tsp. Hy-Vee salt and % tsp. Hy-Vee cayenne pepper in a bowl. Stir in 1 beaten Hy-Vee large egg, ¥s cup Hy-Vee
2% reduced-fat milk and 1bunch finely chopped green onions just until combined. Drop batter by tablespoonfull in
batches into hot oil and fry about 3 minutes or until golden. Drain on paper towels. Serves 6 (3 each).
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Broiled
Garlic Butter

SEAFOOD
PLATTER

Bacon-Wrapped Scallops

Cut 9 strips of Hy-Vee sweet smoked bacon in half; fry in two batches in a 12-inch

STEPS FOR SUCCESS

1. Prepare and portion crab cakes, 2. Cook crab 3. Prepare mac 4. Assemble, skillet over medium to medium-low heat until browned but still pliable; reserve bacon °

wrap scallops with bacon and cakes and and cheese, serve and fat. Drain bacon on paper towels; set aside. Remove small side muscle from 18 fresh LO bster Ta I Is
TREAT YOUR FAMILY TO butterfly lobster tails; cover and keep warm season and sear enjoy! sea scgllops and pat dry Yvith EEEL towels. Wrap scallops with bacon, securing with a Preheat broiler to HIGH. Line a rimmed sheet
A SEAFOOD FEAST—IT’S refrigerate. Mix garlic butter sauce on a wire the scallops and toothpick. Seaso1n both sides with % tsp. kosher salt and s tsp. Hy-Vee black pepper_ pan with foil: set aside. Butterfly 6 (4-0z.)
A SAMPLING ADVENTURE for lobster tails. Shred cheese and rackina broil lobster tails. - Heat balcon_f(?t, 1% Tbsp. Hy-Vee saltgd butter and 3 f:rusho.ed garllcl cloves over medium lobster tails by cutting through the center of

prep asparagus for mac and cheese. 200°F oven. to medium-high heat. Cook scallops in batches, basting with cooking fat, turning once,

FOR ALL AGES.

Chipotle
Crab
Cakes

Hands On 15 minutes
Total Time 30 minutes,
plus chilling time
Serves 6 (2 crab

cakes each)

Y cup Hy-Vee chipotle mayo
1Hy-Vee large egg,
lightly beaten
2 Thsp. chopped
fresh parsley
2 Tbsp. chopped green
onion, plus additional
for garnish
1Tbsp. fresh lemon juice
% tsp. Old Bay seasoning
Ya tsp. Hy-Vee black pepper
Ya tsp. chipotle chili powder
2 (6 0z.) pkg. lump crab meat
% cup crushed Crav’N Flavor
snack crackers
% cup Hy-Vee vegetable oil
Lemon wedges, for serving
Remoulade sauce,
for serving

1. COMBINE mayo, egg,
parsley, green onion, lemon
juice, Old Bay, black pepper
and chipotle chili powder in a
large bow!. Gently stir in crab
meat and crushed crackers
just until combined.

2. PAT "4 cup portions of
crab mixture into 12 patties.
Place on a baking sheet and
refrigerate 30 minutes.

Hylee. sEASONS | March 2021

3. HEAT vegetable oilina
12-inch skillet over medium
heat. Cook patties in two
batches, about 2 to 3 minutes
per side, or until golden brown
and the centers reach 165°F.
Drain on paper towels. Serve
with lemon wedges and
remoulade sauce. If desired,
garnish with additional
chopped green onion.

Per serving: 320 calories, 27 g fat,
3.5 g saturated fat, O g trans fat,

75 mg cholesterol, 410 mg sodium,
7 g carbohydrates, 6 g fiber,

2 gsugar (1g added sugar),

14 g protein. Daily Values:

Vitamin D 0%, Calcium 4%,
Iron 6%, Potassium 2%

Pressure-Cooker
Asparagus Mac and Cheese

Combine 1(16-0z.) pkg. dry Hy-Vee cellentani pasta, 4 cups water, 3 Tbsp. cubed Hy-Vee unsalted butter and
1tsp. Hy-Vee salt in a 6-qt. pressure cooker. Seal lid and pressure cook on HIGH 4 minutes. Trim 8 oz. asparagus
spears and cut into 2-in. pieces. Place in a microwave-safe bowl; add 1 Tbsp. water. Microwave, covered, on HIGH
2 to 3 minutes or until crisp-tender; drain and set aside. Let pressure cooker steam release naturally for 5 minutes,
then quick-release remaining steam. Carefully remove lid. Stir in 14 cups shredded Culinary Tours Alpine-style
Cheddar cheese; 1(5.2-0z.) pkg. garlic and fine herbs cheese, cut into cubes; ¥4 cup Hy-Vee whole milk; and

Y tsp. Hy-Vee ground mustard. Fold in asparagus. If sauce is too thick, add 1to 2 Tbsp. Hy-Vee whole milk to
reach desired consistency. Top with ¥ cup Hy-Vee finely shredded Parmesan cheese. If desired, sprinkle with
cracked black pepper. Serves 6.

Source: ncbi.n/m.nih.g

until browned and the centers reach 145°F. Serves 6 (3 scallops each).

the shells with kitchen shears, stopping about
¥, inch before the tail. Pull shell apart. Loosen
lobster meat and lift from the shell, keeping
the end near the tail attached. Rest meat

on the shell; place tails on prepared pan.
Combine 2 Thsp. Hy-Vee unsalted butter,
melted; 2 Tbsp. Gustare Vita garlic-flavor
olive oil; V4 tsp. Old Bay seasoning; and

e tsp. smoked paprika in a small bowl.
Reserve half of sauce. Brush lobster tails

with sauce. Broil 4 to 6 minutes, or until
lobster meat is opaque and reaches 145°F.
Brush with remaining sauce and serve

with lemon wedges.

THE ESTIMATED AMOUNT AMERICANS
SPEND EACH YEAR ON SEAFOOD

-

-
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Sundried Tomato !
Salmon Pasta |

2. WHILE SALMON BAKES, bring a L
large pot of salted water to boiling. Cook

Hands On 10 minutes % cup Gustare Vita sun dried

Total Time 30 minutes tomato paste

Serves 4 1(12.5-0z.) jar Gustare Vita
Alfredo sauce

Fresh basil, for garnish

tagliatelle according to package directions
and drain, reserving about 2 cup pasta

1(12to 16-0z.) Bristol Bay salmon fillet water. Return pasta to pot and keep warm.

% tsp. kosher salt

Ya tsp. Hy-Vee black pepper

Ya tsp. smoked paprika

% pkg. (8 0z.) Gustare Vita tagliatelle
1Tbsp. Hy-Vee salted butter

1 cup chopped yellow onion

2 cloves garlic, minced

% cup white wine

1. PREHEAT oven to 425°F. Line a baking 3. HEAT a 12-inch skillet over medium to
sheet with parchment paper. Place salmon ~ Medium-low heat. Add butter and sauteé
fillet on prepared baking sheet and pat onion until translucent. Add garlic and
dry with paper towels. Sprinkle with salt, cook until fragrant, about 30 seconds.
pepper and paprika. Bake 4 to 6 minutes Pour in wine and simmer until reduced
per half inch thickness, or until salmon by about half. Stir in sun dried tomato
flakes easily with a fork (145°F). paste and Alfredo sauce and cook until
heated through.
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BRISTOL
BAY
SALMON

Bristol Bay salmon
is sustainably
harvested sockeye
salmon from the
world’s largest wild
salmon run. This
vibrant ruby-red
salmon is highly
nutritious and hand-
harvested for the
best quality.

i
F 4

4. ADD sauce to cooked szta and
toss until coated. If sauce |3 too thick,
add reserved pasta water until desired
consistency is reached. |

5. FLAKE salmon into large pieces and
gently stir into sauced pasta. Garnish with
fresh basil leaves, if desired.

Per serving: 720 calories, 29 g fat,

6 g saturated fat, O g trans fat,

60 mg cholesterol, 600 mg sodium,

59 g carbohydrates, 19 fiber, 9 g sugar

(0 g added sugar), 25 g protein. Daily Values:
Vitamin D 45%, Calcium 8%, Iron10%,
Potassium 8%

Air-Fried
Coconut

Shrimp
with Pifa

Colada Sauce

Hands On 30 minutes
Total Time 50 minutes
Serves 4

1cup plus 1 Tbsp. Hy-Vee
sweetened flake coconut,
divided

% cup Hy-Vee plain panko
bread crumbs

Ya cup Hy-Vee .
all-purpose flour ﬁ'k

% cup Hy-Vee B
cornstarch '

% tsp. Hy-Vee salt

2 Hy-Vee large eggs

3 Tbsp. sweetened cream
of coconut, divided

1(1-lb.) pkg. Hy-Vee frozen
EZ Peel & deveined shrimp
(16/20 ct.), thawed

Hy-Vee nonstick
cooking spray

1(5.3-0z.) container Greek
yogurt with pineapple on
the bottom

1(16-0z.) container Hy-Vee
mango habanero salsa,
for serving

1. COMBINE 1 cup coconut,
panko, flour, cornstarch and
salt in a shallow dish. Lightly
beat eggs and 2 Thsp. cream
of coconut in another
shallow dish.

2. PEEL shrimp, leaving tails
intact, and pat dry with paper
towels. Dip shrimp into egg
mixture. Coat with coconut
mixture, pressing onto shrimp.

3. HEAT air fryer to 350°F
according to manufacturer’s
directions. Place an even layer
of shrimp into air fryer basket;
spray with cooking spray.

Air fry for 8 to 10 minutes

or until shrimp are opaque
(145°F), shaking basket
occasionally. Remove cooked
shrimp from basket, repeat
with remaining shrimp.

Source: imarcgroup.com/united-states-shrimp-market

PERCENT

OF ALL SEAFOOD
SOLD IN THE U.S.
IS SHRIMP.

kN
1

4.FOR THE PINA
COLADA SAUCE,
combine yogurt,
remaining 1 Tbsp.
coconut and remaining
1Tbsp. cream of coconut
in a small bowl. Serve
shrimp with pifia colada
sauce and Hy-Vee mango
habanero salsa.

Per serving: 510 calories, 15 g fat,
1 g saturated fat, O g trans fat,
240 mg cholesterol, 1470 mg sodium,
63 g carbohydrates, 3 g fiber,
31gsugar (9 g added sugar), &
24 g protein. Daily Values:

Vitamin D 6%, Calcium 10%,
Iron 6%, Potassium 8%
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THE T. MARZETTI COMPANY
FAMILY OF PRODUCTS

The T. Marzetti Company product family includes many of your favorite products like
Marzetti® produce salad dressings and dips, New York Bakery® frozen breads,

Olive Garden® salad dressings, Bibibop® and BWW® sauces, Reames® frozen egg noodles,

Sister Schubert's® frozen dinner rolls and Flatout® deli flatbread.
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T. Marzetti Company | 380 Polaris Parkway, Suite 400 | Westerville, Ohio 43082 | 614-846-2232 | www.Marzetti.com
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BRUSSELS

SPROUTS

The versatile and flavorful
mini cabbage lookalikes are
a delightful and nutritional
addition to any meal.

russels sprouts
grow on stalks,
ranging from
1to 1% inches in
diameter. A member of
the cabbage, broccoli, kale
and cauliflower family, this
low-calorie cruciferous
vegetable contains vitamin
K, vitamin C, fiber and
folate, which contributes
in blood and bone
health. To introduce
Brussels sprouts to
your family, choose
smaller sprouts—they’re
sweeter, milder and
more tender.

BUY Select firm sprouts
with tightly connected
and vibrant green leaves.
Avoid sprouts with
yellow, discolored or
wilted leaves.

STORE Keep unwashed
sprouts in a sealed bag

in the refrigerator for

3 to 4 days.

PREP Rinse under cool
water, pat dry and trim the
stem end from each sprout.
If halving, cut lengthwise
through the core to keep
the leaves intact.

WAYS TO ENJOY
Shave

Brussels sprouts can be eaten
raw. Carefully slice into thin
rounds using a sharp knife or a
mandoline, and serve in place of

lettuce or other greens in salads.

Sources: hsph.harvard.edu/nutritionsource/food-features/brussels-sprouts/

ods.od.nih.gov/factsheets/Vitamink-Consumer/
ods.od.nih.gov/factsheets/Folate-Consumer/

BEFORE
COOKING
OR EATING, (1
PEEL AWAY
DISCOLORED OR
DAMAGED OUTER
LEAVES.

\

3
¥
f

Saute

Heat 2 tablespoons of olive oil in
a skillet over medium heat. Stir

in halved Brussels sprouts and
desired seasonings. Cook, cut
sides down, until caramelized. Stir
and continue cooking until tender.

Roast

Toss halved Brussels sprouts in

2 tablespoons of olive oil and
desired seasonings. Roast in a
425°F oven, turning occasionally,
until caramelized, with crisp leaves
and tender centers.
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Thin strips of sausage you cook and use like hacon.
Visit SausageStrips.com for recipe ideas.




- Nonalcoholic drinks are fun,
'-fizzg and flavorful. With health
benefits and convemence
addlng_to the allure, these zero-

. -Ma partﬁ

40 HyVee. sEASONS | March 2021

-

e ¥

- A Nonalcoholic Wine or
Beer for Everg Occasion
Hy-Vee’s ready-to-drink nonalcoholic
beer (also called “malt beverages™)
and wine options are available in many
flavor profiles. Try them all (or create
your own drink, see pages 42-43).

WELLBEING
VICTORY
WHEAT

WELLBEING
INTENTIONAL
CHARDONNAY IPA

SURREAL 17

CHEERS To MILE PORTER :,EEAL\I;::IL’;GBODY
YOUR HEALTH GOLDEN WHEAT

The rising popularity of
nonalcoholic wine, beer
and cocktails makes
healthy and delicious
sense. You can celebrate
the flavor and fun of
drinking time-treasured
or trendy beverages
without the depressant
or dehydrating effects of
alcohol. Plus, options are
becoming more complex,
with increasingly nuanced
flavors and health-based
ingredients like nuts,
herbs and berries.

SURREAL WELLBEING
CHANDELIER HELLRAISER
RED IPA DARK AMBER

SURREAL
JUICY MAVS
HAZY IPA



Timeless classics,
recreated. Mix
nonalcoholic
versions of popular
cocktails, complete
with fresh herbs
and other healthy
ingredients, to spice
up any gathering.

p . ! —-‘__ "
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Raspberry-Thyme
Drinking Vinegar

Dissolve % cup Hy-Vee granulated sugar into
2 cup water in a medium saucepan over low
heat. Add % cup raspberries; bring to a simmer
and cook until raspberries break down. Stir

in %2 cup Hy-Vee apple cider flavored vinegar
and 2 sprigs fresh thyme; simmer for 1 minute.
Remove from heat and strain mixture into a
large glass measuring cup; let cool. Pour mixture
into 4 (8-0z.) cocktail glasses; top each with 2
cup Hy-Vee club soda. Garnish with additional
thyme sprigs, if desired. Serves 4 (6 oz. each).

Hylee. sEASONS | March 2021

Mint Honeydew Smash
Combine 1% cups chopped honeydew, %2 cup
lightly packed fresh mint, 4 oz. fresh lime juice,
2 oz. sweetened cream of coconut and 10z. Full
Circle light in color organic agave nectar in a
blender. Cover and blend until smooth. Strain
mixture into an 18-oz. ice-filled glass. Garnish
with a skewer of additional honeydew and mint
leaves. Serves 1(16 0z.).

Cucumber-Basil Nojito

Combine % cup finely chopped cucumber and
2 oz. simple syrup in a small saucepan. Simmer
over low heat for 10 minutes. Remove from
heat and stir in 5 cup lightly packed fresh basil
leaves and 2 oz. fresh lime juice. Cover and let
stand for 10 minutes. Arrange cucumber slices
in an 8-o0z. cocktail glass. Fill glass with ice.
Strain mixture into prepared glass. Top with

4 0z. cucumber-and-lime-flavor mineral water.
Garnish with additional fresh basil leaves, if
desired. Serves 1(6 0z.).

Plenty of Spirit

Learn how to craft a
perfectly blended cocktail
that doesn’t lack spirit
even with no alcohol.

HyVee
seasons I

HSTV.

Watch and learn
at HSTV.com today!

Hurricane Mocktail
Combine 2 oz. fresh orange juice, 2 oz. Hy-Vee
100% no-sugar-added pineapple juice, 2 oz.
sweet and sour mix, %2 0z. simple syrup and

s 0z. grenadine syrup in an ice-filled cocktail
shaker. Cover and shake well. Strain into a
10-0z. cocktail glass. Top with 2 oz. passion-
fruit-flavored sparkling water. Garnish with

a pineapple wedge with pineapple leaves,

if desired. Serves 1(8 0z.).

L]
Sparkling
Matcha Mule
Rub rim of a 10-0z. glass mug with lemon
wedge. Dip rim into a mixture of Hy-Vee
granulated sugar and matcha powder; set mug
aside. Combine 2 oz. fresh lemon juice, 4 tsp.
Hy-Vee honey, 2 tsp. matcha powder and
4 drops orange bitters in an ice-filled cocktail
shaker. Cover and shake well. Fill prepared mug
with ice; strain juice mixture into the mug. Top
with 8 oz. ginger beer. Garnish with orange
slice, if desired. Serves 1(8 0z.).

HyVee. sEASONS | hy-vee.com

pro tip:
GREEN
WITH ENVY

“ Matcha usually comes
as a powder that
needs to be dissolved in

milk or water. That is why it
is often used in lattes and
smoothies. It will stay clearer
if it is dissolved in water, but
will still be a very exciting
bright green color.”

—Blair Zachariasen
Certified Sommelier
Hy-Vee, Des Moines, lowa
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CHEESE CRISPERS

Delightfully Crispy & Cheesy Ammee——
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<| DARK BLEND

SIPS LIKE
A COKE,
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LIKE A
COFFEE.
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Kick back, relax
and dig in to your
favorite snacks. From
sweet to savory
and everythingin
between, HY-Vee's
impressive selection
has something
for everyone.

\ . —
8 ONEPT(J oy

YOURSELF

super snacks

WHEN IT COMES TO TASTY TREATS, HY-VEE'S SELECTION CAN'T BE BEAT.
LOOK FOR THESE BRANDS AND PRODUCTS AT YOUR LOCAL STORE.

Crav'N

These satisfying snacks will
have you craving seconds.
Pick from a lineup of sweet,

salty, savory and spicy—
from cheddar cheese
and bacon potato skins
to chocolate sandwich
cookies and more.

Zoet

Dutch for the word
“sweet,” Z6et makes
good on its name. And all
Zo6et products, including
chocolate bars and
truffles, are made with
the finest ingredients

to ensure exceptional
flavor and texture.

Til the Cows
Come Home

These blissful pints of ice
cream are exclusive to
Hy-Vee. Pick from over

a dozen unique flavors
and fun names, including
No Fudgin’ Way and
Shiver Me Truffles.

Hy-Vee
Hy-Vee’s snack items span
multiple categories with

the same quality as national
brands but at better prices.

Dig in to a salty snack or
go for something sweet or
tart. Hy-Vee has whatever
you’re looking for.

Culinary Tours

Whisk taste buds

away to far-off lands
with foods inspired by
global cuisine. From
savory to sweet, there’s
something for everyone
and every occasion.

That's Smart!

Dig in to crunchy, gummy
or chewy snacks any
time of day. That's Smart!
offers a variety of treats
to make you and your
bank account happy.

wait,
there's
more!

Look for these
additional
brands at
Hy-Vee to

fill up your
snack pantry
or freezer.

CASK &
BARREL WINE
Aged in bourbon
barrels

DARK SLATE WINE
A collection

of wine from
Spanish villages

FULL CIRCLE
Simple, good
ingredients at
a great value

GUSTARE VITA
Authentic Italian
flavors and
ingredients

IT'S YOUR CHURN
Delicious ice
cream you’ll want
every day

OVERJOY ICE
CREAM

Jump for joy with
higher protein and
lower calories

SWEET P'S
Ready-to-eat
bakery treats

HEAD TO
HY-VEE.COM/
GROCERY
TO BROWSE YOUR

LOCAL STORE'S ENTIRE
SNACK SELECTION
FROM HOME!

HyVee. SEASONS | hy-vee.com 47




SNACKS TO

10 STOCK U

2 ON

TRUST US—YOU'LL DEFINITELY WANT SECONDS (OR THIRDS) OF THESE TASTY

TREATS. FIND THESE SNACKS AND MORE AT YOUR LOCAL HY-VEE.

hy-vee
dill pickle
braided
pretzels

Crunchy, crispy snhacks with
a salty tang. Hy-Vee Dill
Pickle Braided Pretzels
strike the ideal balance of
high-quality taste and
affordable price.

\_'E:,Q, o ;:.,.‘ -

IT'S YOUR CHURN
MONSTER COOKIE

Light, creamy peanut butter
ice cream swirled with
chocolate-coated candies

and monster cookie pieces.
Check out other flavors, like
peanut butter cup, rocky road,
black jack cherry and more.

#oa S
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CASK AND BARREL
CABERNET
SAUVIGNON

Wine for a snack? Why not!
Cask and Barrel Cabernet
Sauvignon is aged in
Kentucky bourbon barrels
and features notes of
coffee, chocolate and
brown sugar.

4 CULINARY TOURS
STRAWBERRY PALETA

Take a trip south of the
border and cool off with
this tasty frozen strawberry
paleta bar. Each bar is
packed with frozen chunks
of real strawberry for
authentic flavor.

zoet milk
chocolate
with toffee
and sea
salt

Creamy milk
chocolate made
from premium
cocoa beans

with hints of

toffee and savory
sea salt. Eat one
square at a time or
sink your teeth into
the whole bar!

TOO
COMFORTABLE
TO MOVE?
ADD THESE SNACKS
TO AN AISLES ONLINE

ORDER AND HY-VEE
WILL DELIVER TO
YOUR CAR OR
DOORSTEP!

SWEET P'S
FROSTED COOKIES

Extra-soft sugar
cookies coated with
smooth, airy frosting.
Sweet P’s makes
cookies, muffins and
more, whether for a
group outing or just
enjoying them all

by yourself!

overjoy

S'mores

e SRR
i
OVERJOY
S'MORES ICE

CREAM

Chocolate and
marshmallow
flavor light ice
cream with real
chocolate chunks
and graham cracker
swirl. Each pint has
73 percent less fat
and 60 percent
fewer calories than
regular ice cream.

crav'n _
onion rings

Crunchy, savory and salty—what
more could you ask for? With crispy
golden breading outside and tender
onion inside, Crav’n Flavor onion
rings check all the boxes.

CASTILLO SAN
SIMON ROSE

Gratify your senses
with the aroma of
cherry blossom
and the taste of
fresh fruity flavors.
Refreshing on its
own or an excellent
base for sangrias.

‘_ SEA SALT CARAMEL &'
" Gielato , 3‘2\.

10 GUSTARE VITA SEA
SALT CARAMEL GELATO

Creamy gelato with an indulgent
twist of salty and sweet
caramel. Gustare Vita products,
exclusive to Hy-Vee, come
directly from Italy to ensure
authentic flavor.

HyVee. sEASONS | hy-veecom 49



QUAKER
START YOUR YEAR

/10g of Protein

v Good Source of Fiber_ %
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g i | /100% Whole e |
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*Diets rich in whole grain foods and other foods and other plant foods and low
in Saturated Fat and Cholesterol may help reduce the risk of heart disease.
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sHoWHiE
EDGES
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Fresh fruit

added as
servin
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glc?h HP & warm meal minutes after the workday with these eag‘:l
HPS Supplemented by fix-ups to Hy-Veee Baking Stone Brea=
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Toasts
Cut 1(12-0z.) loaf Hy-Vee
Baking Stone French
bread into 9 (¥4-in.) slices.
Place on a baking sheet.
Brush cut sides with 75 cup
Gustare Vita olive oil. Bake
at 425°F for 6 minutes. Turn
over slices; top with ¥s cup
Soirée shredded Parmesan
cheese and Hy-Vee black
pepper to taste. Bake
6 minutes more or until
golden. Serves 9.

§99

Italian

Tortelloni
Spinach Soup

Hands On 10 minutes
Total Time 30 minutes
Serves 6

2 Tbsp. Gustare Vita olive oil

% yellow onion, chopped

2 medium carrots, peeled and chopped
2 cloves garlic, minced

2 Tbsp. Hy-Vee all-purpose flour

1tsp. Hy-Vee Italian seasoning

% tsp. Hy-Vee black pepper
1(32-0z.) container Hy-Vee
vegetable stock
1(14.5-0z.) can Hy-Vee Italian-style
diced tomatoes
1(9-0z.) pkg. refrigerated
Gustare Vita four-cheese tortelloni
2 cups packed baby spinach leaves
% cup Hy-Vee half-and-half

1. HEAT oil in a Dutch oven or soup pot
over medium heat. Add onion, carrots

and garlic. Cook for 5 minutes or until

carrots are tender.

2. STIRIN flour, Italian seasoning and
pepper; cook for 1 minute. Stir in stock
and undrained tomatoes. Bring to
boiling. Add tortelloni. Return to boiling;
reduce heat.

3. SIMMER, covered, according to pasta
pkg. directions for al dente. Stir in
spinach and half-and-half; heat through.

Per serving: 240 calories, 9 g fat,

3 g saturated fat, O g trans fat,

25 mg cholesterol, 800 mg sodium,

319 carbohydrates, 2 g fiber, 5 g sugar
(0 g added sugar), 8 g protein.

Daily Values: Vitamin D 0%, Calcium 10%,
Iron 10%, Potassium 6%
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Split Pea Soup

Hands On 15 minutes
Total Time 5 hours (HIGH)
plus 15 minutes

Serves 6

1(1-1b.) pkg. dried split green peas

3 large carrots, chopped

1large russet potato, peeled
and chopped

1 cup chopped yellow onion

2 cloves garlic, minced

2 Hy-Vee bay leaves

% tsp. Hy-Vee ground thyme

% tsp. Hy-Vee black pepper, plus
additional for serving

1(1-lb.) smoked pork shank

4 cups water

2 cups Hy-Vee 33%-less-sodium
chicken broth

Sliced green onions, for garnish

1. RINSE split peas; add to a 6- or
7-at. slow cooker. Stir in carrots,
potato, onion, garlic, bay leaves,
ground thyme and % tsp. pepper.
Add pork shank, water and broth.
Cover and cook on LOW 8 to

10 hours or on HIGH 4 to 5 hours.

2. DISCARD bay leaves. Remove
pork; shred meat. Discard fat and
bone. Transfer one-third vegetable
mixture to a blender. Cover and blend
until smooth; stir into mixture in slow
cooker. Add pork to soup. Sprinkle with
additional pepper and garnish with
green onions, if desired.

Per serving: 270 calories, 12 g fat,

3.5 g saturated fat, O g trans fat,

70 mg cholesterol, 280 mg sodium,

62 g carbohydrates, 18 g fiber, 3 g sugar

(0 g added sugar), 39 g protein.

Daily Values: Vitamin D 0%, Calcium 4%,
Iron 30%, Potassium 25%

.

Order a smoked pork
shank from your Hy-Vee
Meat Department,

or substitute with
a 1-lb. bone-in
ham steak.

Cheesy Bacon
Pull-Apart Loaf

Cut 1(20-0z.) loaf Hy-Vee

Baking Stone ltalian bread into

1-in. diamonds, cutting from
top to Tin. of bottom. Combine
s cup melted Hy-Vee salted
butter and 4 oz. softened garlic
& herb cream cheese; spread in
cut sections of bread. Fill with
4 0z. each shredded Hy-Vee
Swiss and Hy-Vee sharp
Cheddar cheese and 10 slices
crisp-cooked, chopped Hy-Vee
bacon. Wrap bread in heavy foil;
place on baking sheet. Bake at
350°F for 30 minutes. Unwrap;
bake 5 minutes. Let stand
5 minutes. Sprinkle with
chopped fresh cilantro, if
desired. Serves 10.

$99

Tear It Away

Pick up tips on how to
assemble this delicious,
cheesy pull-apart bread.

HyVee
Seasons |

HSTV.

Watch and learn
at HSTV.com today!

Jalapeio
Cheese

Crown Bread
Halve 1loaf Hy-Vee Baking
Stone garlic crown bread
crosswise. Spread cut sides
with %2 (8-0z.) container
Hy-Vee jalapefio cream cheese
spread. Layer 1cup Hy-Vee
finely shredded Mexican cheese
blend, 2 seeded and sliced
jalapefio peppers* and 1cup
additional cheese on bread
bottom. Add bread top. Wrap
in foil. Bake at 350°F for
30 minutes or until cheese is
melted. Let stand 5 minutes.
Serves 10.

§99

Texas-Style chicken and Comn Soup

Total Time 30 minutes
Serves 6

11b. Hy-Vee True boneless, skinless
chicken breasts

1(32-0z.) container Hy-Vee 33%-less-
sodium chicken broth

1(16-0z.) jar Culinary Tours mild Texas-
style two-corn salsa

1(15-0z.) can no-salt-added Hy-Vee
pinto beans, rinsed and drained

1(10-0z.) can Hy-Vee diced tomatoes
with green chilies

1Tbsp. hot chili powder

2 tsp. Hy-Vee ground cumin

% tsp. Hy-Vee ground oregano

Y cup plain whole milk Greek yogurt,
such as Chobani brand

% cup finely chopped fresh cilantro

2 Thsp. fresh lime juice

Desired toppers: lime slices, cilantro
leaves, and/or radish slices

1. PLACE chicken and broth in soup pot.
Bring to boiling; reduce heat. Simmer,
covered, 10 minutes or until cooked
through (165°F). Remove chicken and
shred. Reserve broth in pot; stir in salsa,
beans, undrained tomatoes, chili powder,
cumin and oregano. Bring to boiling;
reduce heat. Simmer, covered, 10 minutes.

2. STIR IN chicken, yogurt, chopped
cilantro and lime juice; heat through.
Serve with lime slices, cilantro leaves
and/or radish slices.

Per serving: 250 calories, 2 g fat,

0 g saturated fat, O g trans fat,

55 mg cholesterol, 580 mg sodium,

32 g carbohydrates, 11 g fiber, 15 g sugar
(10 g added sugar), 25 g protein.

Daily Values: Vitamin D 0%, Calcium 4%,
Iron 10%, Potassium 10%
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HEAT AND EAT

Get dinner on the table fast. Stop in and pick up chef-inspired HY-Vee soups for tonight.

veggies (carrots, celery, onions and
spinach) and acini de pepe pasta.

Corn Chowder with
Green Chiles

Hearty soup with fresh corn and green
chile peppers. Bacon adds smoky flavor.

Cream of Broccoli
Soup with Cheese
A delectable mix of broccoli and
American cheese highlights this
cream-base soup.

Italian Style Wedding
Soup with Meatballs

Broth-base soup with tender meatballs,

Tomato Basil Soup
with Parmesan

Pureed tomato base with just the
right amount of garlic and Parmesan
cheese—brightened with fresh basil.

Chicken Tortilla Soup

A creamy soup with tomatoes, American
cheese and chicken, highlighted by zesty
jalapefio and cayenne pepper.

Brickhouse Chili

with Beans

Features ground beef and kidney beans—
with a bonus of smoky bacon; seasoned
with chile peppers and cumin.

BAKING

“STONE =

S a HiyVee == S

BREAD

Red Pe%per & Smoked Baguette Bread

Gouda Isque Long, narrow 10-oz. loaf, crafted
Roasted red peppers, smoked Gouda, ,’ _ from an authentic French recipe, has
heavy cream and herbs highlight this e delicious crisp outer crust and soft,
pureed vegetarian soup. chewy interior. Slice and toast for a

cheese board accompaniment.

Garlic Crown Bread
20-o0z. pull-apart loaf topped with
a sprinkle of garlic salt and Italian
seasoning. Kids love the easy
tear-and-share.

Lobster Bisque

Velvety, rich lobster in every bite. Chicken
stock, tomato paste and onions build
flavor; heavy cream lends richness.

Soup’s On
From familiar homestyle
chicken noodle to

fiesty chowder with
chiles, Hy-Vee has soups
to satisfy.

Rye Bread

20-0z. chewy loaf seasoned with
caraway seeds. Molasses and onion
powder add robust flavor to grilled
cheese or chicken salad sandwiches.

French Loaf

8 0z. loaf made from traditional
French dough. High heat and moisture
during baking forms its signature crisp
crust and chewy interior. Serve with
dipping oil.

Italian Bread

16-0z. loaf similar to Baking Stone
French loaf, but shorter and wider.
Slice and make sandwiches or serve
alongside soup or chowder.

This dense 20-0z. loaf made from
traditional French dough has good
elasticity (springs back when pressed).
Serve with soups.

Round out meals with fresh-from-the-oven

Hy-Vee Baking Stone breads specially crafted with
traditional, homemade flavors for gourmet sandwiches,
starters, soup sidekicks and more.

Garlic Bread
20-0z. heat-and-eat loaf flavored
with fragrant garlic-oil spread is
large enough for the whole family.
Pairs well with stews, pastas, soups
and more.

Marble Rye Bread
20-0z. loaf, a combination of light
rye and pumpernickel doughs
twisted together in a dense loaf ideal
for slicing.

Sav3idd

Vienna Bread

20-0z. sliced sandwich loaf made from
traditional French dough; use for deli
meat and cheese sandwiches. Order
unsliced from your Hy-Vee Bakery.

TO SERVE
WITH SOUP
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‘ Cracker Barrel

A CUT

ABOVE

Thick-cut shredded cheese

Psmdadl fo, b basbin frosknmsa

for a rich & bold taste.

Fossalis o o it froahiness

Cracker Barrel

Bl ot i i frouhirns

basics

CORNED

BEEF

REUBEN
SLIDERS

Learn how to
braise a salt-
cured brisket
to layer in this
traditional
sandwich.

Spread
Doctor up
mayo with

add-ins such
as basil and
lemon juice,
chipotle chile
in adobo or
horseradish
and chives.

Reuben Delight
Watch how to assemble
the layers to build this
snack-size sandwich that
is full of flavor.

Finishing Touch
Sprinkle caraway seeds on
the buns before baking.

Hylee

Seasons

Watch and learn
at HSTV.com today!

Cheese
Layer Swiss for
traditional flavor,
provolone for
sharpness and
tang or pepper
Jack for more
spice.

Corned
Beef

In atime
crunch, order

Di Lusso
corned beef

from your
Hy-Vee Deli.

Sauerkraut
Squeeze
sauerkraut dry
before layering
in sandwiches.

Cracker Barrel

BLACK RIBBON COLLECTION ‘

g[aCker Barrg IH ACK RIBBON COLLEC III‘-I\

B1 A\CK RIBRON lf()l.l.l.l.lll}
Doubl \
Mozzarella Cheese Blend _ ¢ Cheddar

© 2021 Kraft Foods

4 iein Moezarelly
Urtamant Sharp White Cheddar

B ETWT  SHREDEDL
o EUE‘IEEET‘;.‘ MOZZARELLA

m

ki EXtra Sharp Yellow Cheddar
Veteand £ Sharp Whike Chesldar

NETWT
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INGREDIENTS

1(2% to 3'2-1b.) Buckley
Farms corned beef brisket
1(12-0z.) bottle apple
hard cider
3 cups Hy-Vee apple cider
1(15-0z.) pkg. Hy-Vee
Hy-Waiian rolls, split
¥ cup Hy-Vee Thousand
Island dressing
1cup Hy-Vee
shredded sauerkraut
10 (3'2-in.-square) slices
Hy-Vee Swiss cheese
Ya cup melted Hy-Vee
salted butter
2 tsp. Hy-Vee Dijon mustard
Ya tsp. Hy-Vee garlic powder
Va tsp. Hy-Vee onion powder

STEP 1: COOK

Drain brisket; rub with
included seasoning. Place
in Dutch oven; cover with
ciders. Bring to simmer
(do not boil) on stove top.
Then bake, covered, at
350°F for 3 to 3% hours or
until fork tender (165°F).

STEP 2: CUT

Transfer brisket to a
cutting board. Cover
with foil and let rest for
15 minutes. Trim fat, then
cut brisket across the
grain into thin slices.

STEP 3: LAYER

Spread cut sides of rolls
with dressing. Place roll
bottoms in 13x9-in. baking
dish; layer with sauerkraut,
corned beef and cheese.
Add roll tops.

STEP 4: BAKE
Combine butter, mustard,
garlic powder and onion
powder; brush on rolls.
Cover and bake at 350°F
for 15 minutes. Uncover;
bake 5 to 8 minutes more
or until cheese is melted.
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CRESCEN

Pizza Time
Choose your toppers and
learn how to make these
small-bite pizzas that are
an ideal snack.

séasons

Watch and learn
at HSTV.com today!
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» » P I Zza 1 cup Hy-Vee rich & zesty pizza sauce 1. PREHEAT oven to 375°F. Lightly spray 3. BAKE for 15 to 20 minutes or until cheese
rd STU FF., STAC K, WRAP 1:1: 1% cups Hy-Vee shredded mozzarella 16 (2%%-in.) muffin cups with nonstick spray;  is melted and crust is golden brown.
W v AN D Ro I.I. OPEN A CAN M U |nS cheese (6 0z.) set aside. Garnish with basil, if desired.
-~ 5 . ; ) )
v _» OF HY-VEE FLAKY, BUTTERY Hands On 20 minutes Vel ksl 2. UNROLL each can of crescent rolldough  F&f rinet 20 Eeiores 7.0 ot
' P C ENT RO LL DOUG H Total Time 35 minttes Desired Toppers: Sliced cherry tomatoes, and separate into 4 rectangles; press S.mg cholitirol 18 o'y sodiu'm,
I g CRES Serves 16 (18ach) fresh basil leaves, pineapple chunks, perforations to seal. Cut each rectangle 14 g carbohydrates, 0 g fiber, 3 g sugar
L] PN AND MAKE MEALTI ME FUN! Hy-Vee cubed cooked ham, red onion in half crosswise to form 16 squares. Press (Dzaﬁyas;ﬁ:;l{zfa?ﬁ;%p(;%eég]Cium 6%
' » Hy-Vee nonstick cooking spray slivers, Hy-Vee original pepperoni squares into prepared muffin cups. Top Iron 6%, Potassium 2%
v 2 (8-0z.) cans Hy-Vee refrigerated flaky slices, Hy-Vee sliced pitted ripe olives each with 1 Tbsp. pizza sauce, 1% Tbsp.
L 9 > butter crescent rolls (8 ct. each) and/or chopped green pepper cheese and desired toppers.
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SWEET CHILI PIGS IN A BLANKET

Preheat oven to 375°F. Unroll 1 (8-0z.) can Hy-Vee refrigerated original
crescent rolls (8 ct.); separate into 8 triangles. Cut each triangle lengthwise
into two strips. Spoon 1tsp. Hy-Vee Thai sweet chili sauce onto wide end of
each strip. Place 1 fully cooked original pork sausage link on sauce and roll
up. Place on a baking sheet. Brush with toasted sesame oil; sprinkle with
Chinese 5-spice seasoning blend and sesame seeds. Bake 10 to 12 minutes
or until golden brown. Garnish with sliced green onion, if desired. Serve with
additional sweet chili sauce. Serves 8 (2 each).

SWEET POTATO AND GOAT CHEESE WONTONS

Preheat oven to 375°F. Line a baking sheet with parchment paper; set aside.

Unroll 1(8-0z.) can Hy-Vee refrigerated original crescent rolls (8 ct.). Press seams
together to form a sheet. Cut dough into 12 squares. Place 1tsp. cooked mashed
sweet potato and 1tsp. fresh goat cheese in center of each square. Lightly sprinkle
each toward each center with Hy-Vee salt and black pepper. Bring corners up and
over filling toward center; pinch corners together to seal. Top each with a Hy-Vee
pecan half. Place on prepared baking sheet. Bake for 13 to 15 minutes or until golden
brown. Garnish with fresh thyme, if desired. Serves 6 (2 each).

GARLIC BREAD LASAGNA BAKE

Preheat oven to 375°F. Prepare 1(6.4-0z.) pkg. Hy-Vee Skillet Meal
hamburger lasagna dinner according to pkg. directions in a 12-in.
oven-safe skillet. Fold in %2 cup Hy-Vee whole milk ricotta cheese
and 1% tsp. dried Hy-Vee oregano leaves. Top with 1(8-0z.) pkg.
Hy-Vee shredded mozzarella cheese. Unroll 1(8-0z.) can Hy-Vee
refrigerated flaky butter crescent rolls (8 ct.). Separate into

8 triangles and arrange on cheese in skillet. Combine 1 Thsp.
melted Hy-Vee salted butter and % tsp. Hy-Vee garlic powder;
brush on crescent dough. Bake 20 minutes or until golden brown.
Garnish with fresh Italian parsley, if desired. Serves 6.

ASPARAGUS AND HAM WRAPS

Preheat oven to 375°F. Cook 11b. trimmed asparagus in lightly salted
water 3 to 4 minutes or until crisp-tender; drain. Cool and pat dry. Wrap
Hy-Vee Deli honey-roasted ham and baby Swiss cheese slices around
1-0z. bundles (3 to 4 pieces) of asparagus. Unroll 1 (8-0z.) can Hy-Vee
refrigerated original crescent rolls (8 ct.); press perforations to form

a sheet. Cut sheet lengthwise into 16 (V2-in.-wide) strips. Wrap a strip
around each asparagus bundle. Place on baking sheet. Brush with melted
Hy-Vee salted butter; sprinkle with herbs de Provence. Bake 18 to

20 minutes or until golden brown. Serves 16.

BRUSSELS SPROUTS CRESCENT BITES

Preheat oven to 375°F. Place a wire rack on a baking sheet; set aside. Trim
and slice 12 Brussels sprouts in half to create 24 halves. Simmer in lightly
salted water for 3 to 4 minutes or until nearly tender; drain. Cool and pat dry.
Cut 12 slices of Hy-Vee center-cut bacon in half lengthwise; set aside. Unroll
1(8-0z.) can Hy-Vee original crescent rolls (8 ct.); separate into triangles.

Cut each triangle lengthwise into three strips. Top each dough piece with a
bacon half. Place a sprout half on wide end of each strip and roll up. Place on
rack on baking sheet. Bake 18 to 20 minutes or until bacon is crisp and pastry
is golden brown. Brush with Hy-Vee Select 100% pure maple syrup. Serve
with Culinary Tours French-style Dijon mustard, if desired. Serves 12 (2 each).

CRESCENT
ROLLDOUGHIS A
SNAP TO WORKWITH
WHEN IT'S COLD. IFIT
WARMS UP AND FEELS
STICKY, COAT YOUR
HANDS AND SPRINKLE
THE WORK SURFACE
WITH FLOUR.

e Gttt

HAM AND GOUDA
ROLLS

Preheatoven

to 375°F. Spray

an T1x7x2-in.

baking dish with

Hy-Vee nonstick cooking
spray. Unroll 2 (8-0z.) cans
Hy-Vee refrigerated original
crescent rolls (8 ct. each); press
perforations to form two sheets.
Spread each sheet with ¥ cup Gustare b

Vita basil pesto, leaving %-in. border b Y
along one short side. Sprinkle each sheet

with 4 oz. Hy-Vee shredded Gouda cheese.

Divide 8 o0z. Hy-Vee Deli honey-roasted ham

slices between each sheet. Roll up each sheet,
starting from the filled short side; pinch dough to seal

~
.

-

seams. Slice each log into 6 equal pieces. Arrange in
prepared dish. Bake for 25 minutes or until golden brown.
Garnish with sliced fresh basil, if desired. Serves 12 {1 each).



USE THE
SAME TECHNIQUE

STRAWBERRY CHEESECAKE POCKETS S Eg%& Cheese
Brea

Preheat oven to 375°F. Line a baking ROLLS. SPREAD MELTED 1
sheet with parchment paper; set aside. Unroll BUTTER ON DOUGH, ]CaSt Rlng
1(8-0z.) can refrigerated Hy-Vee original crescent SPRINKLE WITH CINNAMON
rolls (8 ct.). Separate into 4 rectangles; press perforations
to seal. Roll each dough portion to a 5x7-in. rectangle.
Spoon 2 Thsp. Hy-Vee canned strawberry pie filling and 2 Tbsp.
refrigerated cheesecake filling onto half of each portion, s in. from
edges. Fold dough over filling; seal edges with tines of a fork. Cut

SUGAR THEN ROLL. Hands On 30 minutes
ADD ICING OVERTOP Total Time 50 minutes
BEFORE SERVING. Serves 8

8 Hy-Vee large eggs, beaten
% tsp. dried cilantro leaves

vents in top. Place on prepared baking sheet. Bake 15 to 17 minutes or until 4 _ ] Yt b Hy-V it and
golden brown. Let stand 5 minutes before serving. Serves 4. 4 r : \ 2 tsp. each RETREE Sl
V4 ’ N, . black pepper
s P W e e e 6 S B O S s g s e W o W e o = 1 : - o L 1Tbsp. Gustare Vita olive il
’ ’ - 1 y Y cup finely chopped red onion

1 clove garlic, minced

4 cups lightly packed arugula, plus
additional for garnish

2 (8-0z.) cans Hy-Vee refrigerated
original crescent rolls
(8 ct. each)

2 Thsp. Hy-Vee Dijon mustard

1 cup Hy-Vee shredded
mozzarella cheese

% cup crumbled goat
cheese

% cup seeded and sliced
poblano pepper*

% cup chopped roasted
red peppers

Cherry tomatoes, halved
for garnish

1. PREHEAT oven to 375°F]
Line a baking sheet with
parchment paper. Whisk
together eggs, cilantro,
salt and black pepper.

2. HEAT oil in skillet <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>