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Our easiest holiday issue was inspired by the idea that fast can be fabulous and simple 
can be sensational. While a completely scratch-cooked holiday feast is the ambition 

of some, we’d bet a fair number of customers would prefer a hand in the kitchen. Consider 
us at your service. 

As homemade is her middle name, Culinary Director Rachael Perron was sufficiently 
challenged to craft a recipe collection that epitomized easy. Taking inspiration and direction 
from her more millennial co-workers, she’s crafted recipes for fall that these busy foodies 
can pull off despite the demands of their hectic lives. With appetizers requiring no more 
than four ingredients and three-ingredient desserts, we think she’s really hit the mark. Look 
for those ideas starting on pages 6 and 18. 

Our feature Cheat Meal offers up some super suggestions on how to effortlessly dress up 
the best foods we have to offer to suit your style and taste. From the salad to the pie and 
everything in between, you’ll find some expert recommendations on turning our prepared 
goodies into greaties starting on page 10.

And what’s easier than leftovers? Made once, eaten twice, they’re one of the best parts of 
many a holiday meal. You’ll find some inspired ideas and tips on how to store and serve 
the remnants of your dinner parties starting on page 12. 

Turn to page 16 to find our pair-anything guide to selecting the best dessert for whatever’s 
on the menu this season. With so many tempting options to choose from, you’re sure to 
find the perfect way to add that final touch to any meal in our Bakery Department. Serviced 
pastry cases at our Woodbury, Grand, Excelsior, Uptown, Shoreview and Stillwater Markets 
include special selections that are also available for special order from any of our 11 Twin 
Cities Markets.

Whether you’re looking for dessert, bourbon, specialty cheese or sweet potatoes, you’ll 
find the very best quality of everything on your shopping list at 
Kowalski’s this season. May your holidays be easy, full of joy  
and taste delicious!

 As always, we love sharing the Joy of Good Food! 
Many thanks,
Mary Anne Kowalski and Kris Kowalski Christiansen 

ART & CONTENT DIRECTOR
Rachael Perron, Culinary & Brand Director,  
Kowalski’s Markets 
rperron@kowalskis.com • 651-796-6043

PROOFREADER
Rachel Carlson, Kowalski’s Markets

DESIGNER
Hooker & Company
www.hookerandcompany.com

PRINCIPAL PHOTOGRAPHER
Phil Aarrestad
www.philaarrestadphoto.com

PRINCIPAL FOOD STYLIST
Maggie Stopera 
www.maggiethefoodstylist.com 

PRINTER
Visual Expressions • 612-729-1649 

©2018 Kowalski Companies
All Rights Reserved. www.kowalskis.com

EAGAN MARKET & WINE SHOP
1646 Diffley Road • 651-328-8300
eagan@kowalskis.com 

EDEN PRAIRIE MARKET
16500 W. 78th Street • 952-937-9585
edenprairie@kowalskis.com

EXCELSIOR MARKET & WINE SHOP   
440 Water Street • 952-229-8300
excelsior@kowalskis.com 

GRAND AVENUE MARKET & WINE SHOP 
1261 Grand Avenue 
651-698-3366
grandave@kowalskis.com 

LYNDALE MARKET
5327 Lyndale Avenue S. • 612-822-2935
lyndale@kowalskis.com

PARKVIEW MARKET
5615 Chicago Avenue S. • 612-824-2430
parkview@kowalskis.com

SHOREVIEW MARKET & WINE SHOP 
441 Highway 96 W. • 651-313-6868
shoreview@kowalskis.com

STILLWATER MARKET & WINE SHOP
5801 Neal Avenue N.
651-439-9161
oakparkheights@kowalskis.com

UPTOWN MARKET & WINE SHOP
2440 Hennepin Avenue • 612-377-3448
hennepin@kowalskis.com

WHITE BEAR LAKE MARKET
4391 S. Lake Avenue  • 651-429-5913
wbl@kowalskis.com

WOODBURY MARKET & WINE SHOP
8505 Valley Creek Road • 651-578-8800
woodbury@kowalskis.com

CATERING CALL CENTER
651-313-6870 
catering@kowalskis.com

KOWALSKI COMPANIES IDENTITY STATEMENT: Kowalski Companies is a civic business. All 
stakeholders are obligated to organize, educate and set policy according to democratic principles and 
standards. We do this in partnership with other demonstrations of the Midwest Active Citizenship Initiative 
to renew and sustain democracy and to create a world that is abundant and just.

Join the party on Saturday, December 8, from 11:00 
a.m. to 4:00 p.m. in every store. We’ll be sampling our 
best holiday tastes in every department. Please come 
on over and say hello!

HOLIDAY ENTERTAINING EVENT
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This year marks the eighth straight year Kowalski’s has been celebrating Thanksgiving with 
our friends and colleagues at KARE-11. From salads to sides, we’ve cooked the makings 

of a full meal over the years with all the stars in the KARE universe, including Pat Evans, Laura 
Betker, Rena Sarigianopoulos, Dave Schwartz, Brian Piatt and Bobby Jensen, just to name a 
few. Then, of course, there’s the “Bel” of the ball, Belinda Jensen. 

Belinda is arguably one of the biggest foodies in the KARE kitchen. 
A Kowalski’s shopper herself, she loves great food and is a very 
accomplished home cook. When we visit the KARE-11 studio, 
Belinda’s always game for a chat about food trends and is excited 
to try new and local foods, especially artisan cheeses. We wowed 
her in 2014 with a pumpkin cheesecake that she so loved so much 
she served at home, but she’s a great source of inspiration for us, 
too. Many times over the years she’s mentioned a particular favorite 
holiday recipe from her sister, Rene Olson, worth a trip to Salt Lake 
City to enjoy. This flavor bomb of a side dish swaps leeks for traditional 
celery and onion and contains salty and sweet Italian ingredients like 
Parmesan and prosciutto plus nutty toasted pine nuts and chewy, tart 
bits of dried cranberries. A box of stuffing mix is not only convenient, it 
contains all the seasoning, including salt, that the dish needs.

Belinda and Kowalski's Culinary Director Rachael Perron will celebrate 
Turkey Day on the annual KARE-11 Saturday Thanksgiving show on 
November 17 starting at 8 a.m. Tune in to see how they make this 
delicious dish and to catch loads of other local chefs and influencers 
who’ll join the festivities to prepare the rest of the holiday menu. Later 
that day, Belinda will be signing her “Bel the Weather Girl” books in our 
Woodbury Market from 11:00 a.m. to 1:00 p.m.

Selection and availability of products and ingredients vary by market.

4 tbsp. Kowalski’s Unsalted Butter
1 medium leek, trimmed, halved, rinsed and thinly sliced
6 oz. pkg. sage and herb stuffing mix cubes, such as Stove Top brand
14.5 oz. low-sodium chicken broth 
3 oz. toasted pine nuts
4 oz. dried cranberries
1 cup freshly shredded Kowalski’s Parmesan Cheese
2-3 oz. thinly sliced prosciutto, sliced crosswise into strips

BELINDA'S FAVORITE ITALIAN 
STUFFIN' MUFFINS

In a large skillet, melt butter over medium-high heat. Sauté leeks 
until tender (4-5 min.); set aside. In a large mixing bowl, combine 
stuffing cubes, broth, pine nuts, cranberries, cheese, prosciutto 
and sautéed leeks; stir to combine. Spoon mixture into a 1 ½-2 qt. 
baking dish or 6 ct. jumbo muffin pan sprayed lightly with cooking 
spray; bake in a preheated 350° oven until stuffing is crispy on top 
and hot throughout (30-40 min.).                      Serves 6.

Recipe adapted from Prosciutto, Parmesan 
and Pine Nut Stuffing by Rene Olson. Find the 
original recipe and video showing how it’s made 
on KARE11.com.

If a softer, moister stuffing is 
desired, cover dish with foil for 
the first 20-25 min. of baking.

This holiday season Kowalski’s is happy to partner with KARE-11 and Creative 
Kidstuff to collect for Toys for Tots. From December 1 to December 16, you 
can bring in a new, unwrapped toy to any of Kowalski’s 11 Twin Cities Markets 
in exchange for a Nickelodeon Universe Mystery Ride Ticket, worth a surprise 
number of ride points from one ride to a full day’s worth. Limit four tickets per 
family. Offer valid while supplies last. Tickets expire 12/24/18.

tasty tip

kowalski's cares

stuffing   legendof
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cooking home:M

Warmly,

Rachael

F or more than 25 years I’ve been trying to figure out just exactly how I fit 
into the menu landscape at my in-laws holiday gatherings. My sisters and 

brothers in-law all seem to have their “thing” – the dish that everyone loves and 
knows is theirs because they’ve been bringing it forever, that which the meal is 
incomplete without. As my husband is the youngest in his family, I came late to 
this game and have never quite been able to eek out a corner of the menu to 
call my own. 

A few Novembers ago I set my sights on pecan pie, a dessert I was surprised 
had never made an appearance at the Perron family Thanksgiving. It was always 
on the table in my childhood home and, truth be told, I missed it. Though my 
husband (who has a nut allergy) tried to convince me for years that NO ONE 
in his family would eat it, my Salted Bourbon Pecan Pie was better than well 
received – it was quickly requested again and has been for several occasions 
since. And though I’m still not sure where I fit in when it comes to the menu for 
other Perron holiday gatherings, at least I have Thanksgiving figured out. 

Wish me luck come Christmas!

1 refrigerated prepared pie crust
1 cup dark corn syrup
1 cup dark brown sugar
3 eggs, beaten
¼ cup Kowalski’s Unsalted Butter, melted and cooled
1 oz. bourbon
1 tsp. vanilla extract
½ tsp. kosher salt
12 oz. (about 2 ½ cups) pecans, toasted and roughly  
   chopped
2-3 oz. chocolate and/or vanilla almond bark  
   (to taste), chopped
- coarsely ground sea salt, to taste

SALTED BOURBON PECAN PIE Place dough in a 9" deep-dish pie plate, trimming edges to leave about 1" over the edge. Tuck 
overhanging dough underneath itself to form a thick edge that is even with the rim; flute the edge, 
if desired. Freeze crust for 30 min. Put a piece of parchment paper or foil over the pie shell and fill 
with dried beans or pie weights. Place pie plate on a baking sheet on the center rack of a preheated 
400° oven; bake until dough is set (about 15 min.). Remove from the oven; remove parchment 
and beans. Set pie plate aside on a cooling rack. Lower the oven temperature to 350°. In a large 
mixing bowl, combine corn syrup, sugar, eggs, butter, bourbon, vanilla and kosher salt; whisk until 
homogenous. Stir in pecans. Return pie plate to the baking sheet; pour in the filling (do not overfill). 
Bake on the lower oven rack until the filling is set and the top is dark golden-brown (about 60 min.). 
If the edge of the crust gets very dark, cover edges only with aluminum foil or a pie shield. Cool 
to room temperature on a rack. In a small glass mixing bowl, melt almond bark in the microwave 
in 1 min. intervals on 50% power, stirring between bursts (use two separate bowls if using both 
chocolate and almond bark). Drizzle about ½ of the chocolate on the pie; sprinkle with sea salt and 
drizzle again to taste. Let stand for several hrs. until chocolate sets; slice and serve. Store leftover 
pie at room temperature, loosely covered, for 1-2 days or refrigerate up to 5 days.               Serves 8.

special request
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SEASONAL 
SIPPER

We love a warm-you-up classic cocktail, like 
a Manhattan, this time of year. While a 

traditional Manhattan is made with rye whiskey, a 
smoother, softer and sweeter cocktail can be had 
by swapping in a high-end Minnesota bourbon. 
One of our favorite local producers of both rye and 
bourbon is J. Carver Distillery located in Waconia, 
Minnesota. Named for famed pioneer frontiersman, 
explorer and ris-taker Jonathan Carver, J. Carver 
is committed to developing unique spirits of 
superior quality, collaborating with local farmers 
and barrel coopers. Together they coax forth 
magic from the cold-climate fruits and grains of the 
Minnesota River Valley. Whichever you choose for 
your seasonal sipper, J. Carver’s bourbon and rye 
whiskies are top-shelf choices:   

J. CARVER BOURBON WHISKEY
Made with grains from local farmers and aged in 
charred oak barrels coopered in Minnesota, J. 
Carver Bourbon is designed to stand out from the 
offerings of “me-too” distillers. The sweetness of 
Minnesota corn is bolstered by the spicy, smooth 
finish of rye in this exceptional non-chill-filtered 
80-proof bourbon made from 71% corn in the mash.

J. CARVER RYE WHISKEY
This bold Minnesota whiskey offers the spicy, 
robust character of rye with a smooth finish 
softened by the sweetness of corn. Handcrafted 
and slowly distilled with grains grown near the 
distillery and aged in charred barrels coopered 
in Minnesota, this non-chill-filtered 92-proof rye 
whiskey is made from 60% rye and 30% corn in 
the mash.  

Local bourbon from J. Carver is 
available in the Wine Shops at our 

Grand Avenue, Woodbury, Stillwater, 
Eagan, Excelsior, Uptown and 

Shoreview Markets.

2 oz. J. Carver Bourbon (or Straight Rye Whiskey)
1 oz. sweet vermouth
1-3 dashes orange bitters, to taste
- ice
1 Jack Rudy Cocktail Co. Bourbon Cocktail Cherry

MINNESOTA MANHATTAN

In a mixing glass, combine bourbon, vermouth and bitters. 
Add ice; stir until uniformly cold. Strain into a lowball 
glass; garnish with a cherry.                                   Serves 1.

GOOD QUESTION
Is bourbon the same as whiskey?

All bourbon is whiskey, but not all whiskey 
is bourbon. Bourbon is an American whiskey 

made from at least 51% corn and stored 
in new charred oak barrels. The more corn 

used, the richer and sweeter the bourbon will 
be. Whiskey may be made from wheat, rye, 
barley or corn and stored in oak barrels that 
do not need to be new or charred. There are 
also rules on how strong bourbon must be to 

legally bear the name bourbon.
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T hese tasty finger foods are made with but a few top-quality ingredients and are 
simple yet sensational choices for any holiday party or gathering. Start the season 

off right with easy nibbles and snacks that require just four ingredients each (not 
including basics like salt and pepper).

Selection and availability of products and ingredients vary by market.

INGREDIENTappetizers4

Try Prosciutto Crisps on or in several other recipes in 
this issue. They’re perfect as a topper for Turkey Wild 
Rice Soup, Roasted Sweet Potato Paninis or Deviled 
Eggs, and they’re also a super stand-in for bacon bits 
on your holiday salads!

tasty

tip

½ lb. thinly sliced roast beef (from the Deli Department)
24 (approx.) your choice of cracker or crostini, such as Sabine’s Collections  
   Garlic, Chives & Parsley Baguette Crisps
½ cup Kowalski’s English-Style Horseradish Sauce
- minced fresh chives, for garnish (optional)

4 Kowalski’s Cheddar Biscuits (from the  
   Artisan Bread Table)
¼ cup Divina Fig Spread (from the Specialty  
   Cheese Department)
½ lb. thinly sliced Boar’s Head Bold  
   BourbonRidge Uncured Smoked Ham
4 slices Boar’s Head Smoked Gouda Cheese

ROAST BEEF BITES

BOURBON HAM SLIDERS
Pile about ½ oz. beef on each crostini; top with a bit of horseradish. Garnish 
with fresh chives, if desired.             Serves 12.

Split biscuits horizontally; spread bottom half of 
each biscuit with 1 heaping tbsp. fig spread. Fill 
biscuits evenly with ham and cheese. Serves 4.
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DEVILED EGGS

Place eggs in a single layer in a saucepan; cover with cold water by 1 ½". 
Bring eggs to a boil. Remove pan from heat; cover for 14 min. Remove 
eggs from pan; rinse under cold water continuously for 1 min. Crack egg 
shells; carefully peel under cool running water. Gently dry eggs with paper 
towels. Slice eggs in half lengthwise, removing yolks to a medium mixing 
bowl. Use a fork to mash yolks; mix in mayonnaise, mustard, salt and 
pepper. Evenly scoop heaping spoonfuls of the yolk mixture into the egg 
whites. Garnish with dill or paprika.                         Serves 6.

6 eggs
¼ cup mayonnaise
1 tsp. gluten-free mustard, such as  
   Kowalski’s Garlic Dill Mustard

¼ tsp. kosher salt (or more to taste)
- freshly ground Kowalski’s Black  
   Peppercorns, to taste
- fresh dill sprigs or paprika, to taste

oldie but goodie
An updated favorite recipe from the Kowalski’s archives

2 cups olives from the Olive Bar, variety of your choice
1 cup antipasti from the Olive Bar, such as balsamic cipollini, Peppadew  
   peppers, and marinated artichokes or mushrooms
½ cup Kowalski’s Extra Virgin Olive Oil
1 lemon, sliced and cut into quarters
4 sprigs fresh thyme, plus more for garnish, if desired
2 sprigs fresh rosemary, plus more for garnish, if desired
½ tsp. whole fennel seeds
¼ tsp. crushed red pepper flakes

2 Kowalski’s Mozzarella String Cheese Sticks
5.3 oz. jar Kowalski’s Pitted Green Olives (about 32 olives)
8 oz. pkg. organic refrigerated crescent dough roll, such as Immaculate  
   Baking Company brand 

ROASTED OLIVES

CHEESY OLIVES IN BLANKETS

Combine all ingredients in a mixing bowl; toss to coat evenly with oil 
and seasonings. Pour mixture onto a parchment-covered baking pan; 
roast at 425° for 20 min., stirring occasionally. Serve warm or at room 
temperature.                                                                    Serves 16.

Cut mozzarella sticks in half lengthwise, then cut each piece in half 
lengthwise again to create 8 thin sticks. Cut each stick crosswise into  
4 equal-sized pieces; stuff a piece of cheese into each olives. Cut dough 
into 32 long triangles; roll a piece of dough around each stuffed olive. 
Bake on 2 parchment-covered baking sheets at 375° until dough is golden 
and cooked through (12-15 min.).                         Serves 16.

Recipe adapted from and photo courtesy of FOODMatch.

Recipe adapted from and photo courtesy of FOODMatch.

6 oz. very thinly sliced prosciutto di Parma
PROSCIUTTO CRISPS

Place prosciutto in a single layer on 2 parchment-lined baking sheets; bake 
in a preheated 375° oven until crisp and slightly darkened (10-15 min.). 
Remove from the oven and let cool slightly (prosciutto will continue to 
crisp slightly as it cools). Eat as a snack or serve on sandwiches, pasta or 
pizza. Use as a garnish for soups, salads and appetizers or substitute for 
crispy bacon in another favorite recipe.          Serves 6.
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fun fall fashion
Maybe you’re already a huge fan of the 
growing selection of women’s fashion in 
the Gift Department. If not, you may be 

wondering why you can select a gorgeous 
new sweater just steps away from a freshly 
baked baguette. “It’s about convenience, 

sure, but more than anything, it’s fun,” 
says Kowalski’s Chief Merchandising 
Officer Terri Bennis. “More and more 

we find our customers interested in the 
selection of unique clothing and accessory 

lines in our markets. It’s a fast-growing 
area of the store.” Fashion lovers and well-
dressed owners Kris Kowalski Christiansen 
and her mother, Mary Anne Kowalski, even 
traveled to the source to choose new lines 
and pieces for the upcoming season. “We 
hand-selected many of the items in the fall 

and winter assortments,” says Terri. 

Find a fashion-forward gift or special 
something for yourself from lines like 
Charlie B and JAG Jeans,, Coco + 

Carmen and local favorite Lakegirl in the 
Gift Department this season.   

seasonal stems
Whether used in your stuffings and soups or as a 
special garnish, fresh herbs make every meal feel 
special. Don’t forget to stock up on the flavors of 
fall – especially rosemary, sage and thyme – in 
the Produce Department.

chip in
Crispy and light, Siete 
Grain-Free Tortilla Chips 
are made with all natural 
ingredients like cassava 
and coconut flour, ground chia seeds, avocado 
oil, sea salt and absolutely no grains. Find them 
in the Grocery Department.  

quite a spread
The Amazing Chickpea Spread contains no nuts, 
chemicals or hydrogenated oil. It’s a sweet, salty and 
unique protein-rich spread made from dry-roasted 
chickpeas, sunflower seeds, olive oil, sea salt and  
cane sugar. Look for it in the Grocery Department  
with the nut butters.

family legacy
Michael’s of Brooklyn has been a Brooklyn institution 
for more than half a century. Loyal customers visit 
this family owned and operated restaurant from 
near and far to enjoy generations-old family recipes, 
lovingly handed down as a legacy of Italian tradition. 
Their slow cooked, all natural pasta sauces, made 
with imported Italian tomatoes, will have you saying 
“Fuhgeddaboudit!” in no time. Find Michael’s of 
Brooklyn Pasta Sauce in the Grocery Department.

fabulous flats
Made with the purest non-GMO ingredients and the 

highest quality sprouted grains, Flatzzas offer unbeatable 
nutrition with all the flavor that makes for the best flatbread 

pizza. Flatzzas from Angelic Bakehouse in Waukesh, 
Wisconsin, are available in the Deli Department.

prepared to 
perfection

A little bit of sugar and a baking dish 
are all you need to make apple crisp 

from scratch. A crumbly prepared 
topping and the freshest pre-cut 

fruit combine to create our newest 
Kowalski’s Signature Apple Crisp 
Kit. Find it in the Prepared Produce 
Section of the Produce Department.

hot shots
Vermont Village Vinegar Shots 

are a delicious way to get your daily 
dose of good-for-you vinegar. This 
combination of organic raw apple 
cider vinegar and honey is made 

with no water, processed sugars or 
additives and is the hottest health 
trend on the market. Enjoy them 
as is, in still or sparkling water, in 
cocktails or smoothies, and on 

salads. Perfectly portable single-
serving shots are easily tossed in a 
backpack, purse, gym bag or carry-
on. They’re available in the Grocery 
Department near the nutrition and 

energy bars.

Selection and availability of products vary by market.

P I C K S

P I C K S

P I C K S

WITH KOWALSKI’S

WITH KOWALSKI’S
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flavor you knead
Enjoy a more convenient and delicious way 
to enjoy your daily veggies without peeling, 
chopping, dicing, steaming, roasting or 
grilling. Daily Kneads is an artfully crafted, 
all natural bread with a serving of vegetables 
baked right in. Look for Daily Kneads in the 
Deli Department.

dal it in
Maya Kaimal Everyday Dals are a fresh twist on 
traditional Indian lentil dishes (dals). Layered with your 
favorite flavors, you can enjoy them all on their own or with 
your favorite grain. These plant-based protein pouches are 
available in the Grocery Department.

occasional 
cooking
Whether cooking at the cabin, enjoying a 
date night, entertaining friends, throwing 
a backyard get-together or attending 
a holiday soirée, Tonja Engen believes 
food is all about bringing people together 
and deepening personal relationships. 
Her book, Tonja’s Table: Menus and 
Recipes for Every Occasion, features 
41 menu ideas for everything from cocktail 
parties to brunches and potlucks. A travel 
buff and fan of the local restaurant scene, 
this mother of two from Edina has learned 
a thing or two about transforming the 
experience of eating out-and-about into 
a formula that works for a busy home 
cook. “I wrote this cookbook from a food 
lover’s point of view,” says Tonja. “I want 
this book to be like having your best friend 
in the kitchen with you.” You can follow 
Tonja on Facebook, Twitter and Pinterest 
or visit her blog at tonjastable.com. There 
you’ll find recipes not included in the 
book, plus restaurant suggestions,  
reviews and more. Find Tonja’s Table in 
the Gift Department.

Tonja will be signing books at Kowalski’s 
this season! Visit www.kowalskis.com for  
a complete schedule of her appearances.

love your bou
Delicious-tasting gravy is easy with BOU Gravy 

Cubes. These easy-to-use cubes are non-GMO, 
made with no artificial ingredients and have less 
salt than other brands. Find them in the Grocery 
Department. Also look for new soup cups from 

BOU in the Soup Aisle.

party décor
Every holiday table needs a centerpiece, and nothing signals a party like 
flowers. Look for Kowalski’s Signature Fresh Seasonal Bouquets and 
Centerpieces in the Floral Department this season. They make a great 
hostess gift.

Finishing P I C K S

P I C K S

P I C K S
LOCAL PARTNER

WITH KOWALSKI’S

WITH KOWALSKI’S

WITH KOWALSKI’S
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This time of year there’s no end to the beautiful images of perfectly styled Thanksgiving 
tables, but who says everything has to be made from scratch? A feast can be fabulous 

even when it’s semi-homemade. With the right prep and presentation, prepared sides are nearly 
indistinguishable from their slave-all-day counterparts. Here are our best tips for easily making a 
memorable holiday meal using prepared products from around the store:

Selection and availability of products and ingredients vary by market.

FIND IT!

CHEAT

¼ cup Kowalski’s Balsamic Vinegar
2 tbsp. Kowalski’s Pure Maple Syrup
1 tsp. gluten-free Dijon mustard
½ cup Kowalski’s Extra Virgin Olive Oil
- freshly ground Kowalski’s Sea Salt and Black  
   Peppercorns, to taste

MAPLE VINAIGRETTE

In a medium mixing bowl, whisk together 
vinegar, syrup and mustard. Drizzle in oil 
very slowly, whisking constantly to form an 
emulsion. Season to taste. Store, covered, in the 
refrigerator for up to 3 days. 
              Makes about 1 cup.

meal
Salad
Make a box or bag of greens shine with 
a simple homemade dressing featuring 
seasonal flavors and special garnishes 
like pomegranate seeds, Kowalski’s 
Honey Toasted Pecans, cheese crisps 
(such as Joyfull Bakery brand from the 
Specialty Cheese Department) and 
Prosciutto Crisps (see page 7).

vegetables
Whether steamed, sautéed, roasted or 
microwaved, your choice of vegetable side 
will be Instagram-ready with just the right 
finishing touch. Try a pat of compound 
butter (such as Medlee Seasoned Butters 
from the Dairy Department) and add a 
textural contrast with toasted slivered 
almonds, toasted Parmesan Breadcrumbs, 
crispy prosciutto or fresh pomegranate arils.

mashed 
potatoes
Grab prepared potatoes from the 
Deli Department and take them 
up a notch with loads of melted 
butter, freshly grated Kowalski’s 
Signature Parmesan Cheese and 
a sprinkling of fresh herbs.

cranberry 
sauce
Jazz up any prepared sauce 
from the Deli, Frozen Foods 
or Grocery Department with 
pomegranate arils and freshly 
grated orange zest.

turkey
Whether you serve a breast or a 
whole bird carved at the table or 
plated in the kitchen, you can up 
the presentation by garnishing the 
turkey platter with fresh seasonal 
produce like apples, greens, 
pears, citrus slices, pomegranate 
wedges and whole cranberries 
with whole sprigs of fresh herbs.

PARMESAN
BREADCRUMBS

Spread ¼ cup Italian-style breadcrumbs 
on a rimmed baking sheet; bake in a 

preheated 400° oven until golden-brown 
(about 3 min.). Let crumbs cool on the 
pan for 5 min. Transfer to a shallow  
dish; whisk in ¼ cup freshly grated 

Kowalski’s Parmesan Cheese.
Makes 1⁄2 cup.

RESERVE SELECT HOLIDAY ITEMS AT WWW.KOWALSKIS.COM
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1 lb. bulk Kowalski’s Mild Italian Sausage
1 tbsp. Kowalski’s Extra Virgin Olive Oil
16 oz. container Kowalski’s Mirepoix (from the Prepared  
   Produce Section)
1 cup chicken stock or broth
1 ¼ tsp. kosher salt
½ tsp. freshly ground Kowalski’s Black Peppercorns
1 tsp. ground poultry seasoning
2 loaves Kowalski’s Take & Bake Cranberry Raisin Bread  
   (or another Artisan bread), cut into ¾" cubes (about 10 cups)
2 eggs, beaten

EASIEST THANKSGIVING STUFFING

In an extra-large skillet over medium-high heat, cook and 
crumble sausage until just beginning to brown (about 5 min.). 
Add oil and mirepoix; cook, stirring often, until sausage is 
cooked through and vegetables are tender (5-7 min.). Add 
stock; scrape up brown bits with a spoon. Season with salt, 
pepper and poultry seasoning. Add bread cubes and eggs; 
toss to combine. Pour mixture into a 13x9" glass baking dish 
sprayed lightly with cooking spray; bake in a preheated 350° 
oven, loosely covered with foil, for 25 min. Uncover and 
continue cooking until top is lightly browned and crisp (about 
20 min. more); if needed, shield top of stuffing with a sheet of 
foil in the last 15 min. of cooking to prevent excess browning.                    
     Serves 12.

gravy
Great gravy can be found in the 
Deli Department. Doctor it to 
taste with additional aromatic and 
textural ingredients. Try chopped, 
sautéed onions and mushrooms 
with a good dose of extra 
finely ground Kowalski’s Black 
Peppercorns. You can also add 
3-4 tbsp. of dry sherry, Madeira 
or cognac to a quart-sized 
container of gravy. Garnish with 
or stir in up to 2 tbsp. chopped 
fresh thyme, sage, rosemary 
or tarragon to compliment the 
savory flavor. 

stuffing
Stuffing is by far one of the most popular 
Thanksgiving dishes, and everyone has 
their favorite recipe. Our newest stuffing 
recipe is a great choice because it requires 
so few ingredients and takes advantage 
of some real powerhouses in the flavor 
department. Cranberry raisin bread, Italian 
sausage and a pre-cut blend of aromatic 
vegetables are at the heart of this simple 
yet simply fabulous side.

pie!
Serve Kowalski’s Signature Pumpkin Pie 
from the Bakery Department with freshly 
made Sweetened Whipped Cream: In a 
medium mixing bowl, using an electric mixer 
or balloon whisk, whip 1 cup heavy cream 
until soft peaks almost form; whisk in 3 tbsp. 
sugar just until dissolved. Also look for The 
Great Pumpkin Pie, featuring white chocolate-
mascarpone whip and candied pepitas, in 
the Bakery Department this season.

dinner rolls
Brush melted butter and sprinkle 
sea salt on your choice of Dinner, 
Artisan or Take & Bake rolls from 
the Bakery Department to mimic 
the effect of home-baked bread. 
Be sure to serve them warm with 
the very best butter, such as a log 
of Kowalski’s Artisan Hand-Rolled 
Butter from the Dairy Department.

Find Kowalski’s Mirepoix (or substitute Kowalski’s Fresh Soup 
Mix) in the Produce Department with other prepared produce. 
You can also use the same amount of finely chopped mixed 
vegetables, such as carrots, celery and onions.

FIND IT!

deli meal

The makings of a good time are in 
the Deli Department this season. It’s 
a hot spot whether you’re looking 
for one of our Signature Holiday 
Meals, a seasonal salad or the 
perfect party nibbles. You’re sure 
to find whatever you need for your 
Thanksgiving table, from potato 
and vegetable sides to salads 
and sauces both cranberry and 
lingonberry. Don’t forget the gravy! 
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BEERsuggestion

BEERsuggestion

We like amber ale 
or cream ale with 
this sandwich.

FIND IT! PRE-ORDER TURKEYS, MEAT AND SEAFOOD ONLINE AT WWW.KOWALSKIS.COM

One of the best parts of a holiday meal is the leftovers. Whether you like yours to remind you of the meal 
you just ate or to be totally transformed, our newest turkey recipes have you covered. Our tips on how 

to safely keep and consume your leftover holiday meal will ensure that the delicious fun continues for days.

TIPS FOR SAFELY STORING & 
SERVING YOUR HOLIDAY LEFTOVERS: 
•  Avoid putting steaming hot foods in the fridge. 

This will raise its interior temperature, causing 
food to cool more slowly.

•  Leftovers should be cooled as quickly as 
possible. To that end, pack and store leftover 
holiday dishes within 2 hours of serving.

•  Remove turkey from the carcass and store 
everything in shallow containers or zip-top food 
storage bags.

•  Spread leftovers out in the fridge rather than 
stacking them. This will allow them to chill 
completely, quickly and evenly. 

•  The USDA recommends consuming refrigerated 
leftovers within 3-4 days. You can freeze leftover 
cooked turkey indefinitely, although it will taste 
best if eaten within 2-4 months.

•  When it comes to safely reheating leftovers, 
warm them to 165° before serving. 

•  As much as possible, try to minimize the number 
of times you reheat any one dish. Multiple 
reheatings won’t affect the safety of leftovers, 
but it will diminish the quality of the food. If you 
are only serving yourself, heat up just a single 
portion, not the whole dish.

TURKEY    DAYSQ

GOOD QUESTION
How big of a turkey do I need?

If you want leftovers, plan on 1 ½ lbs. per person. To 
feed 8 people, for example, buy a 12 lb. bird.

BUFFALO TURKEY SANDWICHES

Spread cut side of each bun with a small amount 
of butter; cook, cut side down, on a nonstick 
griddle heated to medium until golden and 
lightly toasted. Set buns aside. In a medium 
saucepan over medium-high heat, cook sauce 
until very hot but not boiling. Add turkey to 
the pan and stir to coat; cook until turkey is hot 
(about 2 min.). Serve warm turkey on buns with 
desired toppings.                  Serves 4.

4 Kowalski’s Pretzel Burger Buns
- Kowalski’s Unsalted Butter, softened
¾ cup Buffalo sauce
¾ lb. (2 ½-3 cups) shredded leftover roast turkey
-  toppings, as desired: blue cheese crumbles, 

blue cheese dressing, shredded lettuce, thinly 
sliced red onion, thinly sliced celery and 
leaves, extra Buffalo sauce
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BEERsuggestion

BEERsuggestion

Pair an IPA with 
this recipe.

TURKEY WILD RICE SOUP

BLACK FRIDAY QUESADILLAS

TURKEY HASH

In a large pot over medium heat, melt butter; sauté carrots, onion and celery 
until tender (about 5 min.). Put cornstarch into a glass measuring cup; whisk in 
approx. 1 cup broth. Add remaining broth to the pot with the vegetables; slowly 
whisk in cornstarch mixture. Increase heat to medium-high; cook and stir until 
slightly thickened (about 5 min.). Reduce heat to medium; stir in rice, turkey, 
half-and-half and salt; simmer for about 15 min., stirring occasionally (do not 
allow soup to boil). Remove from heat; stir in sherry. Season with pepper; serve 
garnished with thyme.                     Serves 8.

Gently warm turkey and leftover side(s) in the microwave. Sprinkle about  
⅓ cup turkey, ¼ cup side dish(es) and 2 tbsp. cheese on half of each tortilla.  
Fold tortillas in half; press gently. Using a pastry brush, very lightly brush both 
sides of each tortilla with a bit of oil. Heat a nonstick grill pan or griddle over 
medium heat; cook tortillas 2-3 at a time until cheese melts and tortillas turn 
golden and lightly crispy (about 4 min. total), turning once. Let quesadillas rest 
for 1 min. before cutting each into wedges. Garnish with herbs; serve with salsa. 
          Serves 4.

Heat oil in an extra-large nonstick skillet over medium-high heat. Add turkey; 
cook and stir until hot. Gently stir in vegetables; cook and stir until mixture is hot 
and edges are crispy. Top with eggs, fresh herbs and salsa. Serve immediately.  
         Serves 4.

½ cup butter
½ cup matchstick-cut carrots
¼ cup finely chopped onion
¼ cup thinly sliced celery
¼ cup cornstarch
32 oz. gluten-free chicken broth, divided
2 cups cooked Kowalski’s Wild Rice  
   (approx. 1 cup dry rice) 

1 cup chopped, cooked turkey  
   (white and/or dark meat)
2 cups half-and-half
1 tsp. kosher salt
¼ cup dry sherry
- freshly ground Kowalski’s Black  
   Peppercorns, to taste
- chopped fresh thyme, for garnish

½ lb. (about 1 ½ cups) shredded  
   leftover roast turkey
1  cup (approx.) leftover side dish(es), 

such as prepared stuffing, roasted 
sweet potatoes, butternut squash or 
mashed potatoes (or combination)

5-6 oz. shredded Kowalski’s Monterey  
   Jack Cheese 

4 (8") Kowalski’s Flour Tortillas  
   (from the Dairy Department)
- pastry brush
- canola oil
-  garnishes: chopped fresh herbs  

(such as rosemary, sage or thyme) 
and Kowalski’s Apple Salsa or 
cranberry sauce

1 tbsp. Kowalski’s Extra Virgin Olive Oil
2 ½ cups (approx.) cold roast turkey (fully cooked) in ½" dice
6 cups (approx.) leftover roasted vegetables, potatoes or prepared stuffing  
   (or combination)
4 eggs, fried or poached
1 tbsp. finely minced fresh herbs
- garnishes: Kowalski’s Apple Salsa or cranberry sauce (optional)

oldie but goodie
An updated favorite recipe from the Kowalski’s archives

Find Kowalski’s Apple Salsa and other seasonal salsas in the 
Prepared Produce Section of the Produce Department.FIND IT!

Try a Pinot Noir or Chardonnay with 
this soup, depending on your mood.

wine
pick

wine
pick

wine
pick

wine
pick
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Iseason:
November finds us smack dab in the middle of peak sweet 

potato season in the U.S. Sweet potatoes are a staple 
of the holiday table, but they’re great in everyday dishes, too. 
They can be boiled, steamed, grilled, baked and are particularly 
wonderful when roasted. These three recipes – a seasonal 
sandwich, a side dish and a snack – use roasted sweet 
potatoes in three very different (and delicious) ways.

When it comes to selecting a good sweet potato in the store, 
shape and size don’t matter. Just keep them cool and dry. 
They’ll last for several weeks in good conditions.

sweet potatoes

40 oz. raw sweet potato, peeled, cut into ½" cubes
- Kowalski’s Extra Virgin Olive Oil, for roasting the potatoes 
¾ tsp. kosher salt
¼ tsp. freshly ground Kowalski’s Black Peppercorns
¼ cup Kowalski’s Pure Maple Syrup
½ cup hot water
1 cup Kowalski’s Honey Roasted Pecans, chopped

MAPLE SWEET POTATO CASSEROLE

Toss potatoes with olive oil until lightly coated; season with salt and 
pepper. Roast on 2 parchment-lined baking sheets in a preheated 450° 
oven until edges are browned and potatoes are fork-tender (about 
20 min.), turning once. Remove potatoes from the oven and reduce 
temperature to 350°. In a large mixing bowl, using a potato masher, 
mash potatoes with syrup and water; stir until syrup is well combined 
but potatoes are still a little chunky. Transfer potato mixture to a 2 qt.  
baking dish sprayed lightly with cooking spray; sprinkle evenly with 
pecans. Bake, loosely covered with foil, for 25 min. Uncover and 
continue cooking until top is lightly browned (10-15 min. more). Let 
stand for 10-15 min. before serving.     Serves 6.

14 oz. raw sweet potato, peeled, cut into ½" cubes
- Kowalski’s Extra Virgin Olive Oil, for roasting the potatoes
- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste
12 oz. fully cooked sausage, such as Boar’s Head Robust Italian  
   Chicken Sausage, sliced into ½" coins
- Kowalski’s Champagne Honey Mustard, for serving
- serving picks

SAUSAGE AND SWEET POTATO SKEWERS

Toss potatoes with olive oil until lightly coated; season with salt and 
pepper. Roast on a parchment-lined baking sheet in a preheated 450° 
oven until edges are browned and potatoes are tender (about 20 min.), 
turning once. Meanwhile, place sausage on another parchment-lined 
sheet pan and add to the oven when potatoes are about halfway done. 
Cook sausage until dark on the edges and very hot (about 10 min.). 
Alternate cubes of warm potato and slices of sausage on serving picks. 
Serve with mustard for dipping.                                      Serves 10.
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LIME AIOLI
In a small mixing bowl, stir 2 tsp.  

freshly grated lime zest, 1 tsp. freshly 
squeezed lime juice and ¾ tsp. honey  
into ¼ cup mayonnaise. Season with  

¼ tsp. each ground cumin, chipotle chile 
powder, kosher salt and freshly ground 

Kowalski’s Black Peppercorns. Use 
immediately or store, covered,  

in the refrigerator for  
up to 2 days.

ROASTED SWEET POTATO PANINIS

Toss potatoes with olive oil until lightly coated; season with salt and 
pepper. Roast on a parchment-lined baking sheet in a preheated 450° 
oven until edges are browned and potatoes are fork-tender (about 20 min.),  
turning once. Cut each roll in half horizontally; spread aioli evenly 
on bottom half of each roll. Layer bottom of sandwiches evenly with 
potatoes; top potatoes evenly with red peppers, cherry peppers and 
cilantro. Spread jam on top half of each roll; place top rolls over 
sandwich fillings. Brush exterior of rolls lightly with olive oil. Place 
sandwiches on a nonstick skillet or griddle preheated to medium. Cook 
sandwiches on first side until the bottom is dark golden-brown (about 
2 min.); flip and repeat. If needed, reduce heat slightly and continue 
cooking, flipping occasionally, until fillings are hot. Cut each sandwich  
in half on the diagonal; serve immediately.      Makes 2.

8 oz. raw sweet potato, peeled and sliced ¼" thick
- Kowalski’s Extra Virgin Olive Oil
- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste
2 Kowalski’s Panini or Bella Rolls (from the Artisan Bread Table)
- Lime Aioli, to taste
1 ½ (approx.) roasted red peppers, sliced into wide strips
- green cherry peppers, thinly sliced and seeded, to taste
- fresh cilantro, chopped, to taste
- Stonewall Kitchen Roasted Garlic Onion Jam, to taste

•  Find cherry peppers and jarred roasted red peppers near the 
pickles in the condiment aisle.

•  Kowalski’s Panini Rolls are also available in packages near the 
sandwich and burger buns in the Bakery Department. 

FIND IT!

The red-skinned, orange-fleshed sweet potato was 
introduced to the United States several decades ago. In 
order to distinguish it from the white sweet potatoes we 
had at the time, these long, smooth-skinned tubers were 
labeled “yams” – but they’re not actually yams. True 
yams have rough, sometimes hairy, thick skins. They’re 
starchier, drier and sweeter than both white and orange 
sweet potatoes and are rarely sold in the U.S. 

did you know?

Try this sandwich with cheese 
and crispy bacon or prosciutto.

tasty tip
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Finishing

W e understand pairing cheese with wine or pairing wine with 
your meal. We’ve even helped you pick the right bread for your 

supper. But now we’ve gone and created something truly useful: a 
tool to help you match dessert with dinner! 

When it comes to choosing the right way to end a meal, there are a 
few strategies you can try: 

  Use complementary flavors. Look for a dessert that balances 
out the flavors in your meal or partners well with the ingredient in 
your main dish. You could, for example, end a spicy meal with a 
sweet dessert (chocolate works especially well here).

  Keep to a theme. You might choose to match the style of the 
meal with the style of the dessert. Cocktail party bites paired with 
French macarons both play on the theme of finger foods.

  Tip the scales. Try balancing rich, heavy meals with classic, 
lighter desserts. 

If all else fails, pick something just for fun! There’s always plenty of 
choices there.

THE TOUCH

Selection and availability of products vary by market.  
Contact your market for special orders.

French Macarons

Honeycrisp Apple Pie

1

2

3



PAGE 8 PAGE 17 

*Available seasonally 
†Available only in stores with a serviced pastry case (Woodbury, Grand Avenue, Excelsior, Uptown, Shoreview and Stillwater) and by special order.

CUISINE TYPE  
OR KEY INGREDIENT

DESSERT  
FLAVORS OR THEMES SUGGESTED DESSERT PAIRINGS

Stews & Chili chocolate and cream
Iced Brownies, French Silk Pie, Chocolate Decadence†,  

Banana Cream Tart, Mary Anne’s Chocolate Fudge Cake

BBQ peaches, marshmallow Peach Praline Pie, Marshmallow Crispies 

East Asian ginger and almond
Almond Toffee Sandies, Iced Ginger Cookies,  

Almond Rolled Oat Cookies

Mexican vanilla, cinnamon, milk and caramel
Tres Leches Cake, Salted Caramel Cake, Very Vanilla Cake, 

Banana Penuche Cake

Greek & Mediterranean lemon, honey and nuts
Lemon Curd with Pound Cake*,  
Lemon Pot de Crème†, Baklava

Italian & Pasta cheese and chocolate Tiramisu, Cannoli, Lemon Blueberry Cheesecake*

Indian chocolate, milk and coconut
Chocolate Pot de Crème†, Chocolate Caramel Lush†,  

Seven-Layer Bars

Chicken apple and lemon Honeycrisp Apple Pie, Caramel Apple Crisp, Lemon Bars*

Turkey
carrot, pumpkin, nuts, apple and 

maple
Carrot Cake, Pecan Pie*, Pumpkin Pie*, Maple Rolled Oat 

Cookies, Autumn Joy Cheesecake*

Beef cheese, cherries and chocolate
Turtle Cheesecake, Cherry Turnovers with ice cream,  

Cherry Pie, Chocolate Ganache Cake

Pork berries and apricots Apricot Bars*, Blueberry Pie

Burgers summer fruits and berries Strawberry Rhubarb Pie, Boysenberry Pie*

Shellfish/Seafood lemon, lime, coconut and nuts
Key Lime or Lemon Meringue Pie, Coconut Cream Tart,  

Spring Joy Cake*

Vegetable Soups and Salads fresh fruit and berries Fruit Tart, Angel Food Cake with berries

Cheese chocolate, nuts, wine and fruit Hazelnut Truffle Tart, Champagne Cake with berries

Pizza fun finger foods Cupcakes, Mini Cookies, Dipped Brownies

Appetizers elegant finger foods Dipped Strawberries, Just Truffles, French Macarons

Sandwiches lunchbox treats
Chocolate Covered Grahams, Chocolate Dipped Pretzels, 

Oh-Ohs

cannoli

banana penuche cake

marshmallow crispies

oh-ohs
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C hallenge the idea that homemade is hard with 
these recipes for sensational seasonal sweets 

that require just three key ingredients. We’ve got you 
covered with recipes for cakes, pie, cookies and candy 
that are not only easy but can even be made days in 
advance. Remember, quality is especially critical when 
it comes to recipes that require minimal ingredients, so 
select the best to make the best.

INGREDIENTdesserts3
1 refrigerated pie crust
½ cup plus 1 tbsp. Kowalski’s Sea Salt Caramel  
   Sauce, divided
3 Bartlett or Bosc pears, peeled, cored and sliced  
   ¼" thick
- coarse sea salt, to taste
1 ½ tsp. hot water

SEA SALT CARAMEL PEAR GALETTE Follow pkg. directions for unwrapping and unrolling the crust; roll into a 14" circle on a 
parchment-lined baking sheet. In a microwave-safe mixing glass, warm caramel for 20 sec.  
In a large mixing bowl, combine pears and ½ cup caramel sauce; toss to thoroughly coat.  
Pour pear mixture into center of the pastry. Pull the edge of the pastry up over pears, leaving 
the center uncovered; pleat edge of pastry. Bake in a preheated 375° oven until crust is golden-
brown (35-40 min.). Whisk remaining caramel and hot water in a small bowl; brush over 
pears with a pastry brush. Cool for 20 min. Sprinkle with more salt, if desired, before slicing 
and serving with ice cream or whipped cream. Store for 1-2 days, loosely covered, at room 
temperature or refrigerate for 2-3 days.                  Serves 6.

Selection and availability of products and ingredients vary by market.
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2 cups heavy cream
¾ cup Kowalski’s Seedless Black Raspberry Jam, divided
1 tbsp. hot water
5 oz. pkg. Kowalski’s Rolled Oat Cookies, divided

12 oz. dark chocolate, finely chopped
1 cup mini marshmallows, such as Dandies All Natural brand
¾ cup crushed peppermint candies or candy canes, divided

1 sheet frozen puff pastry
¼ cup Kowalski’s Salted Butter, melted and cooled, divided
1 cup sugar, divided

BLACK RASPBERRY ICEBOX CAKE

NORTH POLE CANDY

PALMIERS

Line a 9x5" loaf pan with plastic wrap, hanging 2-3" of plastic over the 
long edges of the pan; set aside. In a medium mixing bowl, using an electric 
mixer or balloon whisk, whip heavy cream until soft peaks form; set aside. 
In a medium mixing bowl, whisk jam with water; set aside. Spread whipped 
cream in a very thin layer on the bottom of the pan (to hold first layer of 
cookies in place); place 4 ½-5 cookies in a single layer on top, breaking 
to fit as needed to cover the cream. Spread about ⅓ of the jam on top of 
the cookies. Continue layers as follows: approx. 1 ¼ cups whipped cream, 
cookies, another ⅓ of the jam, another 1 ¼ cups whipped cream, more 
cookies, then the rest of the whipped cream. Cover pan tightly with plastic 
wrap; freeze for 24 hrs. to 3 days. Reserve remaining jam mixture in the 
fridge until ready to serve. Allow cake to soften in the refrigerator for 1 hr. 
before serving or set at room temperature for 10-15 min. Warm remaining 
jam mixture in the microwave for 10-15 sec. until loose. Remove cake from 
the pan using the plastic hanging over the sides. Put a bit of jam on each 
serving plate; top with cold slices of cake.               Serves 10.

In a heat-safe glass bowl set over a saucepan of simmering water, melt 
chocolate (do not let bowl touch water); whisk until smooth and shiny. Fold 
marshmallows and ½ cup candy into chocolate until evenly combined. Drop 
heaping spoonfuls of chocolate mixture onto 2 parchment-lined baking 
sheets; sprinkle with remaining candy. Allow to cool for several hrs. Store in 
a cool, dry place with parchment between layers of candy for up to 1 week. 
Serve at room temperature.                                       Makes about 24.

Thaw pastry at room temperature for about 15 min; unwrap and lay flat. 
Brush ½ of the butter evenly over the pastry. Evenly sprinkle ½ of the sugar 
on top from edge to edge. Using a rolling pin, roll the pastry away from you 
in one direction until it is 13" tall. Flip the pastry over; brush second side with 
remaining butter and sprinkle with remaining sugar. Roll pastry in the same 
direction as before until it is 18" tall x 9 ½" wide. Arrange the pastry so it is 
longer horizontally. Starting with the side closest to you, roll dough tightly 
toward the center, stopping halfway. Roll the edge farthest from you in to 
meet the first roll. Freeze roll for 25 min. Remove pastry from freezer.  
Turn seam-side down; gently squeeze the two rolls together. Slice into  
¼" somewhat heart-shaped pieces. Bake on 3 parchment-lined baking sheets 
at 425°, at least 2" apart, until golden (about 12 min. total, rotating pan and 
flipping cookies hallway through baking). Let cool on the pan until crisp. 
Store at room temperature for up to 1 week.            Makes about 4 ½ dozen. 
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good stuff
D ried fruits have a naturally intense sweetness that makes them a 

wonderful snack, simple dessert or super recipe ingredients. Their 
characteristic chewiness also makes them satisfying and fun to eat. 
Dried fruits are even better when combined with salty, nutty, creamy and 
crispy counterparts, as in these festive, savory-sweet cocktail party bites. 
Stuffed with cheeses and partnered with nuts and crispy bacon, our 
recipes for no-cook, wine-poached and baked apricots, figs and dates 
are the party-perfect choices for the season. 

7

2 cups fruity Italian red wine, such as Nero d’Avola  
   or Primitivo
24 dried figs
¼ cup sugar
12 slices prosciutto di Parma, thinly sliced
3 oz. Gorgonzola Dolce or Gorgonzola Piccante Cheese,  
   cut into 24 chunks
- chopped fresh chives, for garnish
- red grapes, sliced in half lengthwise, for garnish

ITALIAN STUFFED FIGS

In a small saucepan, bring wine to a boil. Lower heat 
and add figs; simmer until figs are tender (about 5 min.). 
Remove figs and set aside. Add sugar to the wine in 
the saucepan; simmer until reduced to ½ cup. Remove 
from heat and set aside. Cut each prosciutto slice in half. 
Remove stem and cut an “x” in the top of each fig; stuff 
opening with cheese. Place a stuffed fig in the center of 
each prosciutto rectangle; wrap prosciutto around each fig. 
Drizzle a serving plate with wine reduction; set wrapped 
stuffed figs on top. Drizzle with additional syrup; garnish 
plate with chives and red grapes.                         Serves 12.

Pair these rich, salty-sweet 
snacks with a sparkling wine to 
cleanse the palate between bites. 

tasty 
tip
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24 Medjool dates, pitted
24 matchstick-cut pieces Kowalski’s Parmesan Cheese  
   (cut from a chunk), about ¼" x ¼" x 1 ½" 
12 slices bacon, cut crossways into halves
24 toothpicks

BACON-WRAPPED PARMESAN DATES

Stuff each date with 1 piece of cheese; set aside. Place 
bacon on a rimmed baking sheet; bake in a preheated 
450° oven until bacon is starting to crisp but is still pliable 
(about 7 min.). Remove from oven, allowing bacon to 
cool until just warm enough to handle. Wrap partially 
cooked bacon around each date, securing with a toothpick; 
place 1" apart on baking sheet. Bake until bacon is fully 
cooked and lightly crispy (10-12 min.), turning once. 
Drain on paper towels; serve warm.                    Serves 12.

Medjool dates are available in 
the Bulk Foods Section.FIND IT!

8 oz. mascarpone cheese, at room temperature
2 tbsp. yuzu (or orange) marmalade
16 dried apricots, slit with a paring knife
¼ cup Kowalski’s Honey Roasted Pecans,  
   crushed with the flat end of a chef’s knife

MASCARPONE-STUFFED 
DRIED APRICOTS

In a small bowl, stir together mascarpone and 
marmalade. With a spoon or pastry bag, fill each 
apricot with approx. 2 tsp. of the cheese mixture. 
Refrigerate, covered, for 8-24 hrs. Press the crushed 
pecans onto one end of each stuffed apricot 1 hr. 
before serving.                                             Makes 16.

Find yuzu marmalade with the accompaniments  
in the Specialty Cheese Department.FIND IT!
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Selection and availability of 
products vary by market.

Alp Heuboden is a Kowalski’s 
exclusive limited-edition import 
expected to arrive in early November 
from Switzerland’s Tschudi family. 
Their traditional hard, raw cow’s milk 
cheese is elegant and robust with 
grassy notes and a sweet hint of 
burnt sugar.

= Local

= Live Well

also look for:

OUR            CHEESE CHOICES

Now is the season for rich, deep flavors, and that’s no different in the 
world of cheese. Some of the finest cheeses we offer all year are at 

their best right now, and they pair perfectly with the flavors of the season. 
Some of our favorites include Jasper Hill Harbison, Redhead Creamery 
North Fork Munster and Saint Angel Triple Crème. Harbison, a spoonable, 
custardy, mushroomy cheese wrapped in spruce bark, won Best in Show 
at the 2018 American Cheese Society Awards. Local Redhead Creamery’s 
washed-rind North Fork Munster won Best Artisan Cheese at the 2018 
Minnesota State Fair. Rich and decadent Saint Angel has a buttery texture 
and taste that screams special occasion. Round out the selection with our 
exclusive salty and nutty Signature cheeses, a pungent yet sweet choice 
from the blue family, and seasonal accompaniments.

• Kowalski’s Signature Wild Stag Cheddar
• Jasper Hill Harbison
• Kowalski’s Signature Comté
• Gorgonzola Dolce
• Saint Angel Triple Crème
• Redhead Creamery North Fork Munster
• Fresh pomegranate arils and tangerines
• La Quercia Speck
• Valencia almonds
•  Chocolate from Terroir Chocolate 

or Hacienda San José
• Fig or fig-orange spread
• Dried pears
•  Ines Rosales Tortas (from the Deli Department)

1

1

5 6

2

3

4

2
3

4

5

6

Holiday
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M any of us hold our breath as we anticipate the next 
few months of enticing treats, but we struggle to 

give ourselves permission to fully enjoy them. We eat our 
favorite fixings, then find ourselves wracked with guilt for 
doing so. Time for a mind shift, I say! Bring on a more 
peaceful approach to the holidays through intuitive eating.  

Intuitive or attuned eating is a practice. It’s about using all 
your senses – sight, smell, sound, touch and taste – to 
choose foods that satisfy you. Through this approach you 
will learn when, how and how much to eat in order to feel 
happily satisfied. Intuitive eating is all about being fully 
aware and “present” when you eat. The goal is to obtain 
a sense of balance and acceptance of food and, most 
importantly, to appreciate the joy of it. It’s about choosing 
foods that make you feel good, that nourish you, without guilt 
woven into the mix.

Evelyn Tribole, a nutrition expert in intuitive eating, feels that 
the holidays are an excellent time to begin gaining those 
skills. “Guilt is the fastest way to ruin the fun of food," she 
says. “It’s a buzz-kill and has no role in eating, including 
over the holidays.”

According to Tribole, attuned eating is a journey of 
empowerment to live your best life. It’s about making peace 
with food. It encompasses several principles that you learn 
to master over time. Tribole offers three tips to get you 
started this holiday season:

FIND SATISFACTION.
Ask yourself what you need in order to have a satisfying meal or 
holiday outing. Which foods are most important to you? When do 
you feel full and comfortable? How do you want to feel at the end 
of the meal or gathering? In short, eat with intention and attention 
to food. Both your sense of fullness and satisfaction are significantly 
reduced when you eat while multitasking, which leads to overeating. 
Minimize distractions so you can sense and realize every bit of 
goodness from the foods you choose.

REJECT THE DIET MENTALITY. 
When you’re on a diet, you give the power of making food choices to 
whoever created that diet. Because food choices are very personal 
and no one knows which foods and what choices are important to 
you, those rules create tension. Tension leads to stress, and stress 
affects how we eat. Let go of the idea of dieting.

GRANT YOURSELF UNCONDITIONAL PERMISSION TO EAT WITH 
“ATTUNEMENT.”  
Only you know you, how you feel physically and emotionally, how 
you feel about food and how you want to eat and want to feel about 
food. Embrace those feelings, explore them and honor them so you 
can follow your built-in barometer for extracting the good that food 
offers while achieving “inner peace on your plate.” 

In with the good, out with the guilt. As you  
seize more ease over the holidays, why  
not channel a little of powerhouse  
R&B/rock and soul singer Patti  
LaBelle to go with it… 

exhale
Susan Moores, M.S., R.D.
smoores@kowalskis.com
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I'm feeling good  
from my hat to my shoe
Know where I am going 
and I know what to do

I've tidied up  
my point of view

I've got a  
new attitude.



W W W . K O W A L S K I S . C O MSelection and availability of products and ingredients vary by market.
= Live Well
Nutrition info for this Live Well recipe is available at www.kowalskis.com.

A stick-to-your ribs stew is perfect for cool 
fall evenings and reheats wonderfully for 

a great lunch later in the week. This traditional 
recipe is made easier with pre-cut vegetables 
from the Produce Department and stew meat 
from the Meat Department. You can even use a 
slow cooker in place of a Dutch oven to prepare 
it. Just simmer the meat on low for 8 hours, then 
add the vegetables and finish as directed. Either 
approach will leave your house smelling delicious!

SEASONAL 
SUPPER

¼ cup cornstarch
2 cups low-sodium gluten-free beef stock, divided
1 lb. Kowalski’s Beef Stew Meat (or boneless beef chuck, cut into 1" pieces)
1 ½ tsp. kosher salt, plus more for finishing the dish, if desired
¼ tsp. freshly ground Kowalski’s Black Peppercorns, plus more for finishing  
   the dish, if desired
1 tbsp. Kowalski’s Extra Virgin Olive Oil
1 tsp. chopped garlic
1 cup dry red wine
1 pkg. Kowalski’s Pot Roast Mix (in the Prepared Produce Section)
2 tbsp. chopped fresh Italian parsley, plus more for garnish, if desired
2 tsp. chopped fresh thyme, plus more for garnish, if desired

BEEF STEW

In a glass measuring cup, whisk cornstarch into approx. 1 cup stock; set 
aside. Season beef with 1 ½ tsp. salt and ¼ tsp. pepper. Heat oil in a Dutch 
oven over medium heat; stir in beef and garlic. Cook until beef is browned 
and garlic is softened. Stir in remaining stock and wine; slowly whisk in 
cornstarch mixture. Bring to a boil. Reduce heat to low; cover and simmer 
for 1 ½ hrs., stirring occasionally. Meanwhile, cut celery pieces from 
the vegetable mixture in half crosswise and cut potatoes into quarters. 
Stir vegetable mix and herbs into the pot; simmer, covered, until beef 
and vegetables are fork-tender (30-45 min. more). Adjust seasoning and 
garnish with herbs before serving, if desired.          Serves 6.

Beef stew is great  
with Bordeaux Rouge.
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If desired, substitute 4 quartered baby 
red potatoes, 1 peeled and chopped 
onion, 8 peeled and chopped carrots 
and 2 sliced stalks of celery for  
the Pot Roast Mix.

tasty

tip




