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A s much as anything, our markets are about people. They’re about the people we serve 
as well as our farmers, producers and other business partners – but they’re especially 

about our employees. Without employees who believe in our civic identity, community, harmony, 
quality and the joy of good food, we’re just a place to buy groceries.  

The warmth you feel upon walking into one of our stores is by design. We think shopping is 
more pleasurable and quite fun when you’re surrounded by beautiful furnishings and fixtures, 
soft light, colors and textures. But it’s only as inviting as the people who work here. They make 
Kowalski’s very unique in the retail world.

Culinary Director Rachael Perron has planned a special issue of At Home with Kowalski’s 
featuring the amazing individuals who make Kowalski’s truly distinctive, starting with the man 
who started it all, Jim Kowalski. While we miss him every day, we miss him even more so at 
holiday time. No one believed more in the power of people than Jim did. Rachael’s special 
remembrance of him is on the facing page. 

On the pages that follow are ideas and recipes from some of our food-loving stakeholders from 
every store. Their picks run the gamut from trendy and sophisticated to healthy and homestyle, 
and reflect both their love of delicious food and their passion for sharing their expertise and 
experience with you.

You’ll also meet some team members in this issue that have decided to make Kowalski’s a true 
family affair. We’re blessed to have just one member of these clans in our ranks, but they so 
valued their opportunities here that they asked a family member or two (or all of them!) to join 
our crew. For a family-owned business, there is no greater compliment than employees who’ll 
recruit people they love to join our force. We’re excited to share some of these families with you 
starting on page 10.

Elsewhere in this issue, look for loads of gift and gourmet suggestions from our team as well as 
seasonal wine picks from Wine Director Brian Mallie and health guidance from Nutritionist and 
Registered Dietitian Sue Moores. For even more ideas 
and tips, talk to your favorite stakeholders in your local 
Kowalski’s – they love Kowalski’s, but what they really  
love is helping you.

As always, we love sharing the Joy of Good  
Food (and Good People)! Many thanks,
Mary Anne Kowalski and Kris Kowalski Christiansen ART & CONTENT DIRECTOR
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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 7, from 11:00 a.m. 
to 2:00 p.m., in every store. We’ll be sampling our best 
holiday tastes in every department. Please join us to explore 
new tastes, old favorite flavors and fabulous products 
throughout the store.

Find a recipe for Apple Streusel Coffee 
Cake (featured on the cover) on our 

website at www.kowalskis.com.
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THE O.G.
[ORIGINAL GROCER]

K owalski’s Markets began in 1983 when Jim Kowalski 
and his wife, Mary Anne, used their life savings to 

open their first store on St. Paul’s Grand Avenue. They 
were inspired by their love and passion for delicious, quality 

foods as well as building a fun place to shop that their 
neighbors would be proud to call their own. Jim Kowalski 
was always ahead of his time. He made Kowalski’s a local 
place before local was cool. He was all natural before it 
became the next big thing. His management style was 
rooted in common sense. Working with local producers 
and farmers simply made sense; selling and eating foods 
free from drugs and additives made sense. His natural 
inclinations created a place in the Twin Cities synonymous 
with local and natural. In fact, Kowalski’s Markets became 
the first in this market to have a 100% all natural serviced 
meat department, led by experienced butchers and 
journeymen. He helped apply a truly meaningful definition to 
what “all natural meat” means, a definition that many have 
tried to emulate: “No hormones or antibiotics ever.”
A humble man, Jim believed in the simple notion that all 
people have an innate capacity for great ideas. Early on, 

the Kowalskis implemented 
consumer focus groups as 
a way to get customers’ 
ideas about how to better 
the markets they shopped. 
You’d often find Jim in the 
aisles talking to customers, 
carryouts, cashiers, you 
name it. In some ways, large 
or small, these stakeholders’ 
ideas helped shape the 
Kowalski’s of today, just as 
anyone who listened to Jim 
was in some way inspired and changed by him.

Jim Kowalski believed in continuous, purposeful 
improvement that was good for everyone, future 
generations included. His efforts helped to create a 
thriving, nimble local business committed to being good 
world citizens by embracing environmental improvements, 
ensuring humane animal treatment practices and giving 
back to the local community. 

Jim Kowalski passed away in an accident in 2013 at the 
age of 67, leaving behind an impressive legacy. In addition 
to being a successful businessman, he was a devoted 
husband, father, friend and mentor with an infectious laugh 
and memorable sense of humor. He was known for being 
approachable and generous with his time and inspired 
many as a skilled entrepreneur and industry visionary. Jim 
was a spiritual man who pursued a life of learning. He was 
“more than passionate” about his golf game and inspired 
by the quiet of nature. Jim was deeply humbled by the 
support and dedication of his employees, vendors and 
customers. He was deeply loved and is missed by many.customers. He was deeply loved and is missed by many.

In the past 36 years, Kowalski’s has grown into a chain of 11 metro stores, 
including seven Wine Shops, that employ well over 1,700 people. In this 
time, Kowalski’s has been named Best Gourmet Grocery and Employer of 
the Year multiple times. In 1990 Jim was honored as Minnesota Grocer of 
the Year. He received the Service to Humanity Award from United Hospital 
in 2010, and in 2011 Progressive Grocer named Jim and Mary Anne 
Kowalski their Outstanding Independent Community-Based Retailer. 
Jim was honored to serve as a board member of both United Hospital 
Foundation and Hazelden Foundation.

DID YOU 
KNOW
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2 cups heavy cream, cold
¾ cup plus 4 tsp. Kowalski’s  
   Bourbon Maple Syrup, divided
5 large egg yolks
6 tbsp. (¾ stick) Kowalski’s  
   Unsalted Butter, melted
½ cup Kowalski’s Honey Toasted Pecans,  
   finely chopped, plus more for serving, if desired
½ cup Kowalski’s Caramel Sauce
- coarse sea salt, for serving

In the bowl of an electric mixer, beat cream on high until stiff peaks 
form (2 min.); move to a bowl and refrigerate to keep cold. In a small 
saucepan over medium-high heat, bring ¾ cup syrup to a boil for 2 min. 
In the mixer bowl, beat egg yolks on high until pale yellow (1-2 min.). 
With mixer running, add hot maple syrup in a slow, steady stream; slowly 
stream in melted butter. Continue mixing until mixture has cooled to room 
temperature (about 5 min.). Gently fold in whipped cream; stir in nuts. 
Scoop mixture into a 5x10" loaf pan; cover tightly with plastic wrap and 

freeze until firm (at least 4 hrs, but can be stored in the freezer for up to  
1 week). To serve, heat caramel in a small microwave-safe dish until loose 
but not too hot (about 30 sec.); stir in remaining syrup and set aside. Wrap 
a warm towel around loaf pan; rub the sides to release the semifreddo and 
invert onto a serving platter. Run a sharp knife under hot water; carefully 
dry with a towel. Use warm knife to slice semifreddo into individual 
servings. Drizzle each slice with a bit of maple caramel; sprinkle with salt 
and more nuts to taste. Serve immediately.         Serves 8.

I couldn’t wait for the day my oldest 
child was able join the Kowalski’s team. 

I knew Anna Rose would thrive in the 
company’s civic culture. But some effects 
were unexpected. No other experience in 
her life has changed her in such wonderful 
and amazing ways. She’s grown from a 
somewhat shy young woman to a charmer 
who can start a conversation with almost 
anyone. She’s become more organized, 

confident and poised, and has deepened both her sense of 
leadership and belief in her ability to contribute significantly to a team.

Anna Rose had a special place in the Kowalski’s universe even 
before joining the White Bear team as a Starbucks barista in March 
2018. As one of my best taste testers and an amateur baker herself, 
she’s offered critical and useful feedback on many of the recipes I’ve 
published. She’s also the mastermind behind the original recipes 
that inspired the Monster Cookies and Cherry Almond Scones we 
sell in our bakeries.

When we sat down to discuss the recipe that she wanted to share 
this holiday season, Anna Rose had some strong opinions – maple 
and nuts, specifically. Her inner pastry chef was itching to create 
something new. Her experience making ice creams, panna cotta 
and Italian food dovetailed nicely with the concept of a semifreddo. 
From the Italian word meaning “semi-cold,” semifreddo is made 
with ingredients similar to ice cream but has the texture of a frozen 
mousse. We both felt this cold, creamy dessert would be the 
perfect ending to any holiday meal.

From our family to yours, we hope you have a wonderful holiday 
season making happy memories and, of course, good food!

cooking home:M

Warmly,

Rachael (and Anna Rose)

family matters

maple bu�er pecan 
SEMIFREDDO
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SUSTAINED
Shortly after being named the first multi-location retailer in the 

country to be Certified Humane by Humane Farm Animal 
Care (HFAC), Kowalski’s also became the first-ever retailer 
to achieve Leader status in the James Beard Foundation’s 
(JBF) Smart Catch Seafood Sustainability Program. JBF is an 
industry leader when it comes to sustainability in agriculture and 
seafood, and Leader status is the highest honor bestowed on 
Smart Catch program participants. Prior to Kowalski’s receiving 
the award, the program honored only restaurant chefs and 
seafood suppliers.

Smart Catch is an educational sustainable seafood program 
created by chefs with the purpose of increasing the sustainability 
of the seafood supply chain. With more than 90 percent of 
the world’s fisheries either fully fished or overfished, preserving 
marine life to assure stable fishing stocks and promoting 
sustainably farmed options is more important than ever. 

The idea for Smart Catch is simple and powerful: the program 
provides training and support to participants so they can serve 
seafood – fished or farmed – in environmentally responsible 
ways. Honorees are charged with using their influence to lead 
industry efforts to maintain healthy, sustainable food sources 
both for now and  
for future generations. By becoming a Smart Catch Leader and 
earning the Smart Catch seal, Kowalski’s gives shoppers a 
simple way to identify and support these sustainability initiatives.

As a Smart Catch Leader, Kowalski’s serves to spotlight the 
important and complex realms of sustainability, food justice and 
public health. We hope to raise awareness of these timely issues 
by celebrating the visionaries responsible for creating a healthier, 
safer, and more equitable and sustainable food system.

Order a meal online at kowalskis.com or 
call the store closest to you (see page 2).

Effort

“ Kowalski’s is truly proud to partner with the James Beard Foundation 
to help support sustainable fishing and seafood farming practices.”  
- Troy Schmeling, Kowalski's Meat and Seafood Director

MEALS
Holiday

T he 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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Favo
r�esCH

EES
EMONGER’S

SARTORI ROSEMARY-RUBBED ASIAGO
A rich, nutty and fruity Italian classic, this 
Asiago is hand-rubbed with rosemary and 
Italian olive oil.  

green dirt farm’S DIRT LOVER
This French-inspired sheep’s milk cheese 
from Missouri is dusted with vegetable ash 
before growing a bloomy rind.

VERMONT CREAMERY BIJOU
This traditional French-style cheese is made from 
pasteurized goat’s milk. It has a tangy flavor and 
a smooth, creamy taste with hints of fresh flower 
and hazelnuts. SARTORI ESPRESSO BELLAVITANO

A hybrid of Wisconsin Cheddar and 
Parmesan, this BellaVitano is hand-
rubbed with freshly roasted espresso.

“ My favorite pairing combo for this cheese is 
Kii Naturals’ Raisin, Pecan & Rosemary Artisan 
Crisps with balsamic vinegar jelly.”  
- Amy, Shoreview

“ Try this on a baguette with caramelized nuts 
and a dash of yuzu marmalade. Don’t forget 
a generous glass of Prosecco to make your 
night complete!” - Cara, Hennepin Avenue

“ My favorite way to enjoy Bijou is to bite right 
into it. The texture reminds me of a mochi ice 
cream ball.” - Claire, Eagan

“ My favorite accompaniments are Kii 
Naturals’ Cherry & Dark Chocolate Artisan 
Crisps and Divina Sour Cherry Spread, 
topped off with a Door County chocolate-
covered cherry. Pair with a Cabernet 
Sauvignon and you’ll see what I mean!”  
- Dexa, White Bear Lake

1

2

3

4

2

7

6

Each of our 11 local markets employs a 
Cheese Specialist that’s often sought out 

not only for their cheese expertise but for their 
foodie sensibilities and entertaining advice. 
This is especially true at this time of year, when 
shoppers are inclined to go all out to celebrate 
the season with good taste. On these pages 
we’ve asked our experts to share their vision 
for an ultimate cheese board, featuring their 
favorite cheeses and accompaniments.
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HIDDEN SPRINGS DRIFTLESS
This fresh sheep’s milk cheese from 
Wisconsin is tangy, creamy and light 
with a lemony finish. It’s a wonderful 
substitute for chèvre. 

“ I like to enjoy it with pesto and ciabatta 
bread or on a lemon shortbread cookie 
with raspberry pepper jam.”  
- Gabby, Eden Prairie

CARR VALLEY’s GLACIER WILDFIRE BLUE
A delectable symphony of mild blue notes and 
pepperoncini peppers from Wisconsin. 

CAPRIOLE O’BANON
A salty, rich, complex goat’s milk cheese from 
Indiana, O’Banon is wrapped up like a gift in 
chestnut leaves and soaked in Kentucky bourbon.

BIG WOODS BLUE
Jodi Ohlsen Read of Shepherd’s Way Farms 
handcrafts this tangy, peppery sheep’s milk blue 
in Nerstrand, Minnesota.

MARIN PETITE BREAKFAST FRESH BRIE
This fresh cow’s milk Brie from California has a 
spongy texture and a tangy yet milky flavor.

POINT REYES BAY BLUE 
Produced in Northern California, this rustic-style 
blue is known for its mellow flavor and sweet, 
salted caramel finish. Similar to English Stilton, 
this cheese has a fudge-like texture. 

DEER CREEK’S THE RATTLESNAKE 
Habanero and tequila give this cow’s milk 
Cheddar from Wisconsin a building heat that 
just keeps on giving.

“ This cheese adds a silky fire atop burgers, 
pizza and steaks!” - Jessica, Oak Park Heights

“ I love serving this elegant cheese with yuzu 
marmalade, Anna’s Ginger Thins and a bourbon 
on the rocks for dessert.” - Kelsey, Grand Avenue

“ This is a gorgeous choice for the cheese 
plate, salads and dessert.” - Liz, Woodbury

“ Enjoy this super-cute cheese on its own, 
served warm or on bread with your favorite 
jam.” - Samantha, Lyndale Avenue

“ It’s delicious when folded into risotto and 
amazing atop a poached pear. I really like 
pairing this with barrel-aged rye whiskey.”  
- Joe, Specialty Cheese Director

“ It’s a great addition to many recipes and a 
really good melter. And how about that label? 
It says it all!” - Virginia, Excelsior

10

9

8

7

6

5
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11
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9
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5 10
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pumpkin
Purely

When it comes to flavors that define a season, pumpkin has to be at the top of the list for 
autumn. Its earthy, nutty taste and creamy texture is equally at home in both sweet and 

savory dishes. It partners beautifully with warm spices like ginger, cinnamon, nutmeg and clove along 
with herbs (especially woodsy sage), salty hard cheeses, and fruits like apple, cranberry and orange. 

In a large saucepan, combine broth and wine; simmer 
over medium heat until reduced to ¼ cup (10-12 min.). 
Stir in cream. Reduce heat to low; whisk in butter, 1 
cube at a time, until melted. Meanwhile, bring a pot of 
lightly salted water to a boil. Add pasta to water; cook 
for 2-3 min. until pasta floats. Drain cooked pasta; toss 
with sauce. Sprinkle pasta with sage; top with cheese 
and pepper. Serve immediately.           Serves 4.

¾ cup chicken broth
2 tbsp. white wine
2 tbsp. heavy cream
½ cup Kowalski’s Unsalted Butter, cut into 8 cubes
9 oz. pkg. Kowalski’s Fresh Pumpkin Tortelloni
- snipped fresh sage, to taste
-  freshly grated Parmesan cheese and freshly 

ground Kowalski’s Black Peppercorns, to taste

pumpkin tortelloni 
RSAGE BUTTER SAUCE

WINE PICK
Try an Oregon Pinot Gris or 

Barbera with this dish.
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penne in pumpkin
CREAM SAUCE

In a medium saucepan over medium-low heat, whisk pumpkin purée 
with cream; simmer until sauce thickens slightly (about 5 min.). Stir in  
1 tbsp. sage, salt, pepper, red pepper and nutmeg. Meanwhile, cook pasta 
according to pkg. directions; drain. Add pasta to saucepan; stir into sauce 
with ¾ of the cheese. Stir in kale until it wilts. Sprinkle with remaining 
cheese and sage; serve immediately.                                             Serves 4.

In a large mixing bowl, whisk together first 7 ingredients (through salt) 
and optional spices; set aside. In a 13x9" baking pan sprayed lightly with 
cooking spray, combine bread, apples and cranberries, if using. Pour 
pumpkin mixture over bread cube mixture; cover with plastic wrap and 
refrigerate for 2 hrs. Uncover and bake bread pudding in a preheated 375° 
oven until top is dark golden-brown and crispy and a knife inserted in 
the center comes out clean (about 45 min.). Let stand for 30 min. before 
serving with whipped cream and candied ginger.      Serves 12.

15 oz. can pumpkin purée  
   (1 ¾ cup) 
1 cup heavy cream
2 tbsp. thinly sliced fresh sage,  
   divided
½ tsp. kosher salt
¼ tsp. freshly ground Kowalski’s  
   Black Peppercorns

- crushed red pepper flakes, to taste
1 dash freshly grated nutmeg
12 oz. dried penne pasta
½ cup freshly grated Parmesan  
   cheese, divided
2 cups baby kale 

15 oz. can pumpkin purée (1 ¾ cup)
2 cups milk
3 egg yolks, lightly beaten
½ cup sugar
½ tsp. almond extract
- zest of 1 orange
1 dash salt
-  up to 2 tsp. total of your choice of 

ground spices, such as  
cinnamon, nutmeg, cloves and/or 
ginger (optional)

1  lb. (approx.) panettone or other 
rich artisan bread (such as challah), 
cut into 1 ½" cubes

2  tart apples, cored, peeled and 
chopped

-  up to ½ cup dried cranberries 
(optional)

- Ginger Whipped Cream (optional)
- candied ginger (optional)

If desired, add 1⁄2 lb. Kowalski’s Signature Smoked Italian 
& Mozzarella Sausage, cut into 1⁄4" slices, to the sauce 
after it thickens. Heat through.

tasty 
tip

GINGER 
WHIPPED CREAM

In a medium saucepan over medium-low 
heat, combine 2 cups heavy cream with  

3 oz. fresh minced ginger plus ¼ - ½ tsp.  
ground ginger; bring to a simmer but do 
not boil. Cover and let cool; refrigerate 

overnight. Strain solids from cream. Whip 
cold cream until soft peaks almost  

form; whisk in ¼ cup sugar.  
Makes about 4 cups.

WINE PICK
We like this pasta meal with 

Soave or Valpolicella.

pumpkin pane�one
BREAD PUDDING 
RGINGER WHIPPED CREAM

Kowalski’s customer favorite 
pancake mix is locally 
made with just a few simple 
ingredients. For a limited time 
it’s available in a new flavor 
perfect for fall – Pumpkin 
Spice! It’s super when paired 
with Kowalski’s Signature 
Bourbon Maple Syrup. 

SIGNATURE
PRODUCT 
FOCUS
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F riends of At Home Editor 
Rachael Perron hijack this 

season’s Editor’s Picks with a 
roundup of their very own choices 
for the season. Along with new 
Floral & Gift Director Teresa Curran 
(pictured below), they’ve scoured 
Minnesota and beyond to find 
some particularly great options for 
sharing this holiday season.

Selection and availability of products vary by market.

Minneapolis-based Dock 6 Pottery was a 
2015 finalist for Martha Stewart’s American 
Made crafts award. Named for their first 
location, a building with a long strip of 
loading docks (you had to enter through 
dock number 6 to reach their studio), Dock 
6 designs distinctive handmade ceramics 
by combining fused glass and pottery to 
evoke a sensation of the natural world. Their 
affordable statement pieces are both unique 
and functional. 

“ My favorite gift items are magnets and coasters 
from Dock 6. Their craftmanship is beautiful!”  
- Teresa Curran, Floral & Gift Director  

Enhance your seafood – 
don’t detract from its natural 
flavor – with layered, nuanced 
complements from Humble & 
Frank. Their cocktail and tartar 
sauces, batters and marinades 
are made without artificial 
flavors, colors or MSG. Find 
Humble & Frank products in the 
Seafood Department.

“ These are an authentic East 
Coast experience right here in 
the Midwest. The Lemon Honey 
Herb Marinade also makes a great 
dipping sauce for shrimp cocktail.”

  -  Michael, White Bear Lake Meat & 
Seafood Manager

Peggy Heglie Kilbane started Lakegirl 
in Detroit Lakes for the true Minnesota 

girl: she who wants to dig her toes 
into the sand, take a boat ride, go 
for a swim or catch a fish. Lakegirl 
tees, sweatshirts, outerwear and 

more capture that spirit of home and 
vacations. Today Heglie Kilbane’s 

products are available in more than 450 
locations nationwide as well as in the 

air – in SkyMall magazine. You can also 
find Lakegirl in the Gift Department, no 

plane ticket required!

“ Lakegirl is a definite ‘fan favorite’ at the 
White Bear Lake store! Customers are always 
eager to see the new seasonal styles that 
come out each season! Whether you are 
heading out onto the lake or relaxing at 
home, Lakegirl offers stylish, casual wear for 
anytime of the year!” - Celeste, White Bear 
Lake Floral & Gift Manager 

Named for his kids, Dean Packingham from Duluth 
created Mike & Jen’s Cocoa with no chemicals or 
artificial anything. The whole-milk powder dissolves 
in an instant, and beautifully balanced cocoa creates 
a rich, deep chocolate flavor that’s just the right 
amount of sweet. Find it in the Grocery Department. 

“ When the cold weather hits, I’ll stir in a big spoonful of 
Kowalski’s Irish Cream Hot Fudge into my hot chocolate!  
For an extra punch, I’ll add a shot of Baileys Irish Cream!”  
- Helena, Woodbury Grocery, Dairy & Frozen Manager

FAVORITES

LOCAL PARTNER

LOCAL PARTNER

LOCAL PARTNER
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World’s Softest Socks come to 
us from a family company in Niota, 
Tennessee, and are truly the softest 
socks you’ll ever own. From knee-
high and crew to ankle socks and 
slippers, they’re made in nostalgic 
and classic knit designs as well as 
beautiful classic and on-trend colors 
suitable for work, play and every 
sock-wearing occasion in between.

“I gave an assortment of these socks to 
my nephew for his birthday. He wears them 
all the time and wanted to know if I would 
give him more for Christmas!” - Deb, Eagan 
Floral & Gift Manager

Dashfire makes high-proof, single-serve, ready-to-drink cocktails 
inspired by the classic cocktails of days gone by. From the St. 
Paul brand known for its original product, craft-made bitters, these 
elegant cocktails in a can taste as if they’d been poured by a 
bartender. Look for Fig & Cascara Manhattan, Lemon & Lavender 
Martini, Chai White Russian, Elderflower Martinez and Pomegranate 
El Presidente in the Wine Shop at select Kowalski’s locations (see 
page 2 for locations).

“ This premixed craft cocktail is perfect for fall evenings around a bonfire.”  
- Dave, Woodbury Wine Shop Manager

Born in the late 1800s and raised in the northern 
forests of Minnesota, Duluth Pack is the oldest 
company making canvas and leather bags and 
packs in the United States. Originally manufactured 
for the rugged lumberjacks, miners, explorers, 
pioneers, railroad engineers and ship captains of 
the Midwest, these durable, premium-quality packs, 
luggage bags and purses are handcrafted from 
American-made canvas and leather products and 
come with a lifetime guarantee.

FAVORITES

I gave an assortment of these socks to 
He wears them 

all the time and wanted to know if I would 
 - Deb, Eagan 

LOCAL PARTNER

LOCAL PARTNER

LOCAL PARTNER

“ My daughter bought her first Duluth Pack when she started college. It went 
everywhere with her, and she still has it to this day. They also stand behind their 
guarantee; when her straps were wearing out, they replaced them. Quality all 
around!” - Marianne, Woodbury Floral & Gift Manager

Jelly Cat defines quirky cuteness 
and creates the softest toys you’ve 
ever hugged, cuddled or adored. 
Located in Minneapolis for 18 years, 
Jelly Cat was originally established 
in London and is now known 
worldwide for their incredibly soft and 
sumptuous designs made from the 
most luxurious of fabrics.

“ Our lovely rep, Lynn, delights in our 
squeals and giggles as we page through 
the catalogs. This excitement extends to 
our customers when they can touch and 
feel the Jellys in store. It’s a good  
day when a Jelly Cat finds a good  
home with our customers. It’s  
a full-circle experience for  
everyone.” - Michael, Parkview  
Floral & Gift Manager

The Oase & Hines Families
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ALL   FAMILYIN
THE

I n the late ’80s Kowalski’s ran a commercial on 
local television titled “The Family Grocery Store 

with the Family Still in It.” The scene began with 
what looked like the Kowalski’s enjoying a regular ol’ 
dinner around their table at home. Panning out, the 
viewer could see that the family was actually dining in 
the middle of the Produce Department in the Grand 
Avenue store. The message was simple, sincere and 
holds up to this day. 

There’s a joke around here that we’re all related to 
each other. Not Kevin Bacon-related, really related 
– and it’s not far from the truth. A fair number of our 
roughly 1,700 employees spend time together both 
at work and at home. In some cases, entire families 
work side by side in the same store and have since 
the very beginning. Many of them are in a third 
generation of Kowalski’s employment. Some met life 
partners, others invited their kids to join the team and 
a few even found out they were related after years of 
working together. 

Working with your family sometimes gets a bad rap, 
but for these families – but a few of the many – it’s 
only natural to share the things you love with those 
you love, even when the thing you love is your job.

THE PETERSON-WARMKA-KISSNER-CURRAN-
BROWN FAMILY
•  Laura Peterson is the Hiring Lead for Parkview and Lyndale, 

where she also does some bookkeeping and payroll. She’s been 
with the company 14 years. Her daughters, Mary Warmka and 
Jennifer Kissner, have both worked at Kowalski’s. 

•  Currently in the accounting office, Mary started as a courtesy/
carryout at Eagan in 2008, then worked as a Front End 
Supervisor (FES) and backup bookkeeper at Grand starting in 
2012 while working her way through college. Jennifer worked at 
Lyndale as a cashier, FES, bookkeeper and pricing coordinator 
between 2013 and 2018. 

•  In 2013 Laura’s sister Jean Curran was hired to provide seasonal 
help in the bakery over the holidays. Afterwards she stayed on 
as a cashier, where she works yet today. 

•  Laura’s brother-in-law Jim Curran joined the Lyndale team  
in 2014 as a delivery driver. When not busy with deliveries,  
he fills in in the deli, where he is well known for his pizza-
making skills! 

•  Peggy Brown, Laura’s cousin, worked in the Wine Shop at 
Shoreview when they opened in 2016 and currently works in the 
Wine Shop at Oak Park Heights. 

FAMILYLYL

“We have a large family and our mother always referred 
to the holidays as “organized chaos.” None of us would 
trade it for the world!” - Laura Peterson

Jennifer Kissner, Laura Peterson & Mary Warmka

Jim & Jean Curran
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THE fortier FAMILY
•  The Fortiers are one of several families wholly employed by 

Kowalski’s. Tim Fortier, Assistant Manager at White Bear Lake, 
is one of many Kowalski’s leaders who started as a courtesy/
carryout clerk – 31 years ago! He spent most of his career at 
Kowalski’s in the Produce Department, managing since 2002 at 
several different locations. 

•  Tim’s wife, Michelle Fortier, joined Kowalski’s HR team in 2016. 
She’s currently the Hiring Lead for Woodbury and Excelsior. 

•  All three of their daughters, MacKenzie, Madyson and Mallory, 
have at one point worked as Starbucks baristas at White Bear. 
Madyson, who started as a courtesy/carryout like her dad, 
started taking shifts as a Manager on Duty (MOD) at Woodbury 
two years ago. 

THE wojciak FAMILY
•  Ryan Wojciak started with Kowalski’s in 2002 in the Meat 

Department, eventually working his way up to department 
manager. When he moved to Hennepin, he met Vivian Smith, 
whose career at Kowalski’s started in 2002 in the Deli Department. 
The two began dating in August of 2008 and were married in 
August 2009. Today Ryan is the Store Manager at the newly 
remodeled Eden Prairie market.

THE roufs FAMILY
•  Cory Roufs is the Front End Manager at Shoreview. Cory 

joined the team in January 2019. His daughter Nina followed 
in March, and her twin, Abbey, joined the Kowalski’s family 
in May.  

THE Lodien FAMILY
•  Rosie Lodien started as a cashier in 2003. Not only has she 

worked in three of our stores – Parkview, Eagan and Lyndale  
– she’s also worn many hats. Currently the Assistant Deli 
Manager at Lyndale, she’s also worked as a Bakery Manager, 
Cheese Specialist and Night MOD. Rosie is one of many 
Kowalski’s stakeholders who met their partner on the job. 

•  Her husband, Jon Lodien, started as a cashier in 2002. He has 
also worked as a stocker and Dairy Manager. Today he’s the 
Seafood Lead and a meat cutter at the Parkview store. He has 
also worked at the Lyndale store. 

•  Rosie’s sister Megan Smith worked for the Parkview Deli from 
2007-2012. 

Mallory, 

, Assistant Manager at White Bear Lake, 

Kowalski’s in the Produce Department, managing since 2002 at 

, joined Kowalski’s HR team in 2016. 

, Assistant Manager at White Bear Lake, 

, joined Kowalski’s HR team in 2016. 

, 

worked in three of our stores – Parkview, Eagan and Lyndale 

, started as a cashier in 2002. He has 

“Chinese takeout with Chinese takeout with “Chinese takeout with “
chocolate fondue chocolate fondue 
on Christmas Eve is on Christmas Eve is 
our favorite family our favorite family 
holiday tradition!holiday tradition!” - 
Michelle FortierMichelle FortierMichelle Fortier

“We spend Christmas Eve 
cooking and eating small 
plates – lamb chop lollipops 
and lobster mac ‘n’ cheese 
are favorites – while we open 
presents. We don’t cook on 
Christmas Day as we now 
have a decade-long tradition 
of finding a good Chinese 
restaurant for lunch.”
- Cory Roufs- Cory Roufs

“Our family tradition is “Our family tradition is “
grilling New York strip 
steaks, scallops and 
crab legs to celebrate 
New Year’s Eve.”
- Ryan Wojciak

“ My family is so used to my husband and me – and at one 
point my sister – working until 4 p.m. on Christmas Eve 
that it’s always been easier to order in Chinese. We are 
obsessed with Chinese food, so it’s a win-win.” - Rosie Lodien

MacKenzie, Tim, Michelle, 

Mallory & Madyson Fortier

Jon & Rosie Lodien

Nina, Cory & 
Abbey Roufs

Ryan & Vivian Wojciak
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ALL   FAMILYIN
THE

THE holmes FAMILY
•  Katie Holmes started at Shoreview when it opened in 2016 and was 

promoted to Starbucks Manager in 2017. She’s currently training part-
time in produce with the aim of one day becoming a Produce Manager. 

•  Katie’s sister, Sammie Holmes, started in June 2018 in the Central 
Bakery and just moved to the front of the Shoreview store in August 
as the Pastry Lead.

THE oase-hines FAMILY
•  Boyd Oase, nephew of Mary Anne Kowalski, started at Kowalski’s in 

1988. Today he serves as the Vice President of Operations, but in his 
31-year tenure he’s served as a Meat Cutter, Meat Manager, Meat & 
Seafood Director and Store Manager. 

•  Mark Oase, Boyd’s brother, also started in 1988 and worked in many 
departments over the years, including Grocery and Dairy, where he’s 
been both an Assistant Manager and Department Manager. 

•  Boyd’s other brother, Mike Oase, joined Kowalski’s in 1993 as an 
Assistant Grocery Manager. He’s worked as Grocery Manager, 
Assistant Store Manager and Store Manager and now serves as 
Kowalski’s Vice President of Operations & Chief Operations Officer. 

•  Nathan Oase, Mike’s son, started as a produce stocker in 2005. 
Currently an Assistant Produce Manager, he’s also worked in the Meat, 
Grocery and Dairy Departments and served as a cashier, courtesy/
carryout, FES and MOD. His younger sister Rachel Oase, Mike’s 
daughter, joined Kowalski’s in 2012. Rachel has also worked as cashier, 
courtesy/carryout, FES and MOD. 

•  Nathan and Rachel’s mom, Tina Oase, multitasks around the 
company, too, having worked since 2013 in Grocery, Bakery, 
Bookkeeping and Pricing.

•  Mike and Boyd’s brother-in-law Darren Hines started in 2005 as the 
company’s Maintenance Director. He now works at Shoreview as the 
Transportation Director for Kowalski’s. 

•  Christine Hines (née Oase), who started here in 2017, has worked as 
an Assistant Store Manager, Store Manager and now serves as the 
Central Warehouse Manager.

THE SZONDY-CHRISTIANSON-PHILLIPPI FAMILY
•  Steve Szondy is one of the longest-working employees at Kowalski’s. 

He’s been a Store Manager at many locations and currently manages 
the Kowalski’s-owned Cub Foods in White Bear Township. His three 
daughters have all worked at the company. 

•  Oldest daughter Jessica Christianson has worked as a FES, Pricing 
Manager and for the HR team. Her husband, Jacob, used to be a 
stocker. They have two future employees, their kids Aiden and Amery.

• Middle daughter Laura Szondy was formerly a Starbucks Manager.

•  Youngest daughter Amanda Phillippi was also a Starbucks Manager 
for several years. Her husband, Jeremy, was once a Kowalski’s 
employee, too, serving as a MOD while going through high school 
and college. Their four kids, Ethan, Esme, Emmett and Eliana, are a 
few years away from applying for their first job with the company.

•  Even Steve’s wife, Jodi Szondy, has worked for Kowalski’s. For about 
15 years, her main roles were Pricing and Bookkeeping. 

“Around the holidays we get really into Around the holidays we get really into “Around the holidays we get really into “
baking. I like making homemade apple crisp, baking. I like making homemade apple crisp, 
and my sister likes making pumpkin bars. and my sister likes making pumpkin bars. 
We also love to make cookies to hand out as We also love to make cookies to hand out as 
gifts to our friends.gifts to our friends.” - Katie Holmes

“We love to get together as a family for 
the holidays as much as we can. Sharing 
memories, laughs, great food from 
Kowalski’s, playing games, playing cards 
and simply enjoying each other’s company.”
- Mike Oase

“Our family is where our hearts are at! We Our family is where our hearts are at! We “Our family is where our hearts are at! We “
have been very blessed!have been very blessed!” - Steve Szondy

baking. I like making homemade apple crisp, 

We also love to make cookies to hand out as 

Sammie & Katie Holmes

The Oase & Hines FamiliesSteve Szondy & granddaughter
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THE brun-wenner-carlson FAMILY
•  Sue Wenner started as a part-time cashier when Woodbury opened; 

she went on to become a FES. At Woodbury she worked with her 
daughters, Debbie and Michelle, her now son-in-law, Erik, and his 
mother, Bonnie. Sue retired this year, after 20 years with Kowalski’s, 
to spend more time with her family and to babysit her twin 
granddaughters, Elba and Eloise.

•  Erik Brun started as a cashier at Woodbury in August 2000. He 
went on to work as a FES, an overnight stocker, MOD and Customer 
Service Manager while also providing IT support for the company (he 
received his bachelor’s degree in IT from UW-Stout). In 2015 he joined 
SuperValu and is now UNFI’s Supervisor of IT Operations.

•  Erik’s brother, Mike Brun, started part-time at Woodbury as 
a cashier in 2003. He was promoted to a FES a few years later 
and worked part-time while going to school for his bachelor’s in 
Journalism at UW-River Falls. He left Kowalski’s in 2013 and just 
received his master’s degree from the U of M. Mike met Michelle 
Brun (née Carlson) at Woodbury and married her just last month!

•  Michelle Brun started part-time at Woodbury as a cashier in 2005. 
In 2009 she began working part-time in the Accounting Department 
while going to school at UW-River Falls. Michelle moved into the 
Accounting Department full-time in September 2014.

•  Michelle’s sister, Rachel Carlson, began her career at Kowalski’s in 
August 2005, working part-time as a cashier at Woodbury. While 
going to college for Marketing Communications from UW-River 
Falls, she also worked in Pricing. She recently celebrated 10 years as 
Assistant to the Marketing Director.

•  Sue Wenner’s daughter Debbie Brun also started as a part-time 
cashier at Woodbury during high school. She currently teaches 
swim classes at the YMCA. Debbie is married to Erik, who she met 
working the Front End at Woodbury.

•  Debbie’s sister Michelle Wenner started at Woodbury as a part-time 
courtesy/carryout in July 2009 and soon became a cashier. In 2017 
she started working as a backup assistant in the Pricing Department 
a couple days a week. 

•  Bonnie Brun used to drive her sons, Mike and Erik, to work before 
they were old enough to drive. She started part-time at Woodbury as 
a cashier in 2013. She transferred to the Floral Department two years 
ago and now works in the Gift Department as well.

THE fiore FAMILY
•  Production Kitchen Manager Peter Fiore and his wife, Juana Fiore, 

are just completing their first year with Kowalski’s after moving to 
Minnesota from California, where they have worked together in the 
same field since 1999. Juana currently works in the Deli at Excelsior. 

“We try to see who can come up with 
the most unique way to secure their 
gift shut to ensure that the other 
person must put as much effort as 
they can into getting it open. Glue, 
freezing, tying, stapling…let’s just 
say many tools are needed to open 
presents!” - Michelle Wenner

“ Our most sacred holiday tradition is decorating the 
tree. Juana works tirelessly until the tree is perfectly 
decorated from every angle. Last Christmas (our first 
in Minnesota) was the fulfillment of a lifelong dream: 
decorating the tree while it was actually snowing outside.” 
- Peter Fiore
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Peter & Juana Fiore

Rachel Carlson; Michelle,  
Mike & Erik Brun

The Next Generation!  
Elba and Eloise Wenner
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This holiday season, 
members of 

Kowalski’s own Culinary 
Council present you 
with a selection of 
recipes composed of 
both personal favorites 
and new creations that 
represent their culinary 
point of view. Including 
both nontraditional and old-fashioned dishes, their choices make 
for a truly special meal that reflects their talents and good taste.

Ryan Skeivik, a former store chef, is head of recipe development 
at Kowalski’s smokehouse and meat kitchen. He has a 
permanent seat on the Culinary Council. Here Ryan presents a 
new recipe that the whole team was excited to create especially 
for At Home with Kowalski’s. His luxurious mushroom and red 
wine sauce complements the richness of this holiday-worthy surf 
and turf meal.

Selection and availability of products and ingredients vary by market.

1 cup hot water
1 cup Kowalski’s Demi-Glace (from the  
   Meat Department)
2 tbsp. Kowalski’s Extra Virgin Olive Oil,  
   divided
4 Kowalski’s Certified Humane USDA Prime  
   Beef Tenderloin Steaks (6 oz. each)
-  kosher salt and freshly ground 
   Kowalski’s Black Peppercorns, to taste
2 tbsp. Kowalski’s Unsalted Butter

½ cup minced shallots
8 oz. sliced button mushrooms
3 tbsp. flour
2 tbsp. tomato paste
1 ½ cups red wine
1 tbsp. Dijon mustard
4 large sea scallops (about ½ lb. total)
- mashed potatoes, for serving
1 tbsp. finely chopped fresh Italian parsley

WITH MUSHROOM RED WINE SAUCE 

   Kowalski’s Black Peppercorns, to taste
2 tbsp. Kowalski’s Unsalted Butter

1 tbsp.

In a measuring glass, whisk hot water and 
demi-glace until dissolved; set aside. Heat an 
ovenproof skillet over medium-high heat for 
5 min.; add 1 tbsp. olive oil. Season steaks 
with salt and pepper; sear in oil on one side 
until a deep brown crust forms (4-5 min.). 
Flip steaks; season cooked side with more 
salt and pepper. Move pan to a preheated 
425° oven; roast to desired doneness (5 min. 
for rare, 7 min. for medium-rare or 9 min. 
for medium). In a large skillet, melt butter 
over medium heat; sauté shallots until tender 
(about 5 min.). Add mushrooms; sauté until 
mushrooms are tender (8-10 min.). Stir in 
flour and tomato paste; cook for 3 min., 
stirring constantly. Slowly stir in demi-glace 
and wine; boil and stir until thickened (about 
1 min.). Stir in mustard; season sauce with 
salt and pepper. Reduce heat to low; keep 
sauce warm. Remove steaks from the oven; 
let rest for 5 min. While steaks rest, heat 
remaining oil in a large nonstick skillet over 
medium-high heat. Season scallops with salt 
and pepper. Add scallops to hot skillet; cook 
until golden and just opaque in the center 
(1-2 min. per side), turning only once. Place 
each steak on a plate of mashed potatoes; top 
each with a scallop. Spoon sauce over dish; 
sprinkle with parsley and serve immediately. 

            Serves 4.

“ Nothing says special like 
steak and seafood!” 

BEST

OUR

Holiday

surf & turf

WINE PICK
Try a Pinot Noir from Oregon 
with this standout supper.
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Shown served with Pistachio Mousse and Rosemary 
Gremolata. Find the recipes at www.kowalskis.com.

BEST

OUR

BEST

OUR

Holiday
Maja-Lina Lundell received formal training 
at Le Cordon Bleu. She spent the first 
12 years of her career in the production 
kitchen, eventually serving as the Facility 
Manager before becoming the Label 
Compliance and Recipe Maintenance 
Programs Manager for the Deli, Bakery 
and Meat Departments. Maja loves a 
delicious healthy dish and especially a 
great vegetarian entrée. Here a whole 
roasted cauliflower successfully stands in 
for a turkey – without missing a beat.

“ This dish is so full of flavor and 
meaty texture, even non-vegans 
will be fighting for a slice.” 

1 head cauliflower
¼ cup Kowalski’s Extra Virgin  
   Olive Oil 
¼ cup Kowalski’s Fresh Squeezed  
   Lemon Juice
2 tsp. granulated garlic

1 ¼ tsp. kosher salt
1 tsp. smoked paprika
½ tsp. freshly ground Kowalski’s  
   Black Peppercorns
½ tsp. turmeric
1 lemon, sliced ¼" thick 

Remove leaves and stem from cauliflower, leaving enough stem to keep 
the head from falling apart while allowing it to sit flat; set aside. In a small 
bowl, whisk together oil, juice and spices (through turmeric). Using a 
basting brush, evenly coat the bottom (stem side) of the cauliflower with 
oil mixture. Place cauliflower, stem side down, on a parchment-lined 
baking sheet; coat cauliflower evenly with remaining oil. Place lemon 
slices on the baking sheet with cauliflower; toss gently with oil that has 
dripped onto the pan. Bake in a preheated 425° oven for 25 min. Rotate 
pan 180°; bake until cauliflower is very dark golden-brown and fork-
tender (about 25 min. more).                            Serves 6.

Find nutrition info for Live Well recipes on our website at www.kowalskis.com.

whole roasted 
CAULIFLOWER

WINE PICK
This vegan main dish pairs 
equally well with a white 

wine, such as Chardonnay, 
or a light to medium red 

wine, such as Tempranillo, 
Beaujolais or Sangiovese. 
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BEST

OUR

Holiday Culinary Director Rachael Perron is the lead 
organizer for the Culinary Council. She completed 
eight years with Kowalski’s this year. Her recipe 
for an indulgent potato dish worthy of any holiday 
spread was inspired by a French foreign exchange 
student who stayed with her family this summer.

“ When Margaux gave me 
the list of ingredients she 
needed to make this for 
us, I knew it would be 
delicious, and rich. Cream, 
butter, cheese, potatoes, 
wine, bacon…what could 
be more French?” 

7 oz. wheel Kowalski’s Brie
1 tbsp. Kowalski’s French Butter (from the  
   Specialty Cheese Department)
3 tbsp. Kowalski’s Extra Virgin Olive Oil, divided
2 lbs. Yukon gold potatoes, sliced ¼" thick
-  kosher salt and freshly ground Kowalski’s Black 

Peppercorns, to taste
1 small shallot, peeled and thinly sliced
3 oz. diced pancetta
¼ cup dry white wine
1 cup heavy cream
- snipped fresh chives, for garnish

Use a sharp knife to remove the rind from the cheese in large strips and pieces; set rind and 
cheese aside (discard any very small pieces of rind). Use butter to grease a round baking dish, 
such as a deep-dish pie plate; set aside. Heat 2 tbsp. oil in a large nonstick skillet over medium 
heat. Add potatoes; cook, stirring occasionally, until potatoes are almost tender (about 15 min.). 
Remove potatoes from pan; season generously with salt and pepper. Set seasoned potatoes aside. 
Add remaining oil to the pan. Add shallot and pancetta; cook, stirring occasionally, until shallots 
are translucent and tender and pancetta is cooked (about 6 min.). Scoop shallots and pancetta 
from the pan; set aside. Add wine to the pan; cook until wine is nearly evaporated. Add cream 
and large pieces of rind from the cheese; reduce heat to low and simmer for 10 min. Scoop bits 
of rind from the cream mixture and discard. Stir in potatoes, shallots and pancetta. Scoop potato 
mixture into greased baking dish. Place cheese wheel in the center of the potatoes; bake in a 
preheated 375° oven until the top is golden-brown and cheese is somewhat melty (about 15 min.).  
Let stand for 10 min. before serving. Garnish with chives.                Serves 6.

tartifle�e
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BEST

OUR

Holiday

gingered 
YAMS

   cranberry 
pineapple
RELISH

In a large mixing bowl, smash yams with a potato masher or electric mixer 
until nearly smooth. Add ⅓ cup butter, sugar, marmalade, rum, lime juice 
and salt; stir until thoroughly incorporated. Set yam mixture aside. In a food 
processor, pulse cookies until small crumbs form; stir in remaining butter. 
Spoon yam mixture into a buttered 1 ½ - 2 qt. casserole dish; top with cookie 
crumbs. Bake in a preheated 350° oven until warmed through and topping is 
crisp (20-25 min.). Let stand for 10 min. before serving.            Serves 8.

In a medium saucepan over medium high heat, dissolve sugar 
in water; add cinnamon stick and cloves. Reduce heat to low; 
simmer for 30 min. Using a slotted spoon, remove cinnamon 
stick and cloves from the pan. Add fruit and juice; simmer on 
medium-low until about ½ the cranberries have popped and the 
red coloring has permeated the mixture. Remove from heat; 
stir in zest. Cool completely to room temperature. Serve or 
refrigerate, covered, for up to 5 days.                    Serves 12.

56 oz. canned yams, drained
⅓ cup plus 1 tbsp. Kowalski’s Unsalted Butter, melted, divided
⅓ cup brown sugar
¼ cup yuzu (or orange) marmalade
3 tbsp. dark rum (optional)
3 tbsp. Kowalski’s Fresh Squeezed Lime Juice
½ tsp. kosher salt
20 Lazzaroni Amaretti Cookies (or 16 gingersnaps), or to taste

1 ½ cup sugar
½ cup water
1 cinnamon stick
2 whole cloves
20 oz. canned crushed  
   pineapple, drained
12 oz. fresh or frozen  
   cranberries
1 Red Delicious apple, cored,  
   diced small

1 Granny Smith apple, cored,  
   diced small
1 Comice or Bartlett pear,  
   cored, diced small
¼ cup Kowalski’s Fresh  
   Squeezed Lemon Juice
1 tbsp. freshly grated orange  
   zest

Peter Fiore, another member of the Council, shows off 
his sweet side with family recipes for sweet potatoes and 
cranberry relish. Peter is celebrating a year with Kowalski’s, 
where he is the new Production Kitchen Manager.

“ This dish just works. Here I’ve swapped 
in yuzu for the orange marmalade and 
traditional amaretti cookies for the 
gingersnaps we usually use. They really 
take the dish up a notch!” 

“ This tastes really fresh and bright. It’s a nice 
counterpoint to more intensely flavored dishes.”  
– Peter

Find yuzu marmalade and Lazzaroni Amaretti 
Cookies in the Specialty Cheese Department.FIND IT!
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Pour ½ of the dressing in the bottom of a salad or mixing bowl; top with apple, grapes and 
lettuce. Toss salad, adding more dressing to taste. Serve salad topped with remaining ingredients; 
drizzle with additional dressing to taste. Serve immediately.             Serves 4.

- Black Raspberry Fig Vinaigrette, divided
1 crisp tart apple, cored and diced
1 cup halved seedless red grapes
5  oz. (about 1 head) chopped romaine lettuce, 

washed in ice-cold water and drained well

6-8 diced dried (or fresh) figs
2 tbsp. roasted and salted pepitas
2-3 oz. crumbled blue cheese
4-6 slices bacon, cooked crisp and crumbled

BEST

OUR

Holiday
Culinary Director Rachael Perron thinks no holiday meal is complete without a cool, 
crisp green salad. 

When using up the last bit of mustard or jam in the jar, she suggests a simple hack: 
shake all the ingredients together in the jar. 

“ It’s so important to provide some balance to all the rich, warm dishes we typically 
have for holiday meals with something cold and full of texture. It gives the palate a 
chance to reset.” 

sweet & salty 
GREEN SALAD

4 tbsp. Kowalski’s Extra Virgin Olive Oil
2 ½ tbsp. Kowalski’s Balsamic Fig Vinegar
1 tsp. Kowalski’s Seedless Black Raspberry Jam
1-2 tsp. gluten-free Dijon mustard (optional)
1-2 tsp. minced shallots (optional)
¾ tsp. kosher salt
¼ tsp. freshly ground Kowalski’s Black Peppercorns

BLACK RASPBERRY FIG 
VINAIGRETTE

In a screw-top glass jar, combine oil, vinegar and 
jam. If desired, add mustard and shallots. Season 
with salt and pepper. Screw on lid; shake vigorously 
until well combined.                  Makes about ½ cup.
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BEST

OUR

BEST

OUR

Holiday

dark chocolate
PUMPKIN TRUFFLES

In a large mixing bowl, combine first 8 ingredients (through 
cinnamon). Add coconut flour; mix until well combined. 
Form balls approx. ¾-1" in diameter; chill until firm (at 
least 30 min.). In a medium microwave-safe mixing bowl, 
microwave chocolate according to pkg. directions. Dip balls 
in chocolate to coat. Place dipped candy on a parchment-
lined baking sheet; sprinkle with salt. Refrigerate until set; 
store in the refrigerator or freezer, tightly covered, for 2 
weeks or up to 3 months.                                 Makes 24.

15 oz. canned pumpkin
⅔ cup Kowalski’s Pure  
   Maple Syrup
½ cup sugar
2 tbsp. coconut oil, melted
1 tsp. vanilla
1 tsp. pumpkin pie spice
½ tsp. salt

½ tsp. cinnamon
1 cup coconut flour
7 oz. melting chocolate  
    discs (in the Grocery 

Department near the 
chocolate chips)

 - flaky sea salt, for garnish

Kristine Schaak has been head of Recipe Development in the 
Production Bakery in Shoreview for four years. Even when she’s not 
baking for Kowalski’s, she’s baking. Pastry is her passion. Here she 
shares a recipe for a holiday cookie with a special  
place in her heart.

Rosie Lodien is the Assistant Deli Manager at the 
Lyndale Market. Over the years, this classically trained 
chef has also been a store-level Chef and Cheese 

Specialist. She loves to stay on top of 
trends and is always game for great vegan.

“ My mom and I always used to make these together.
They’re a very old-school recipe, but they remind me of 
the holidays – and spending time with her, of course.” 

“ This new recipe combines the flavor 
of the season – pumpkin – with the 
flavor of any season – chocolate. 
What could be better?” 

cherry 
WINKS

2 ¼ cups flour
2 tsp. baking powder
½ tsp. salt
¾ cup Kowalski’s Unsalted  
   Butter, at room temperature
1 cup sugar
2 eggs
2 tbsp. milk

1 tsp. pure vanilla extract or paste
1  cup chopped Kowalski’s All-Star 

Mixed Nuts (or your choice nuts)
1 cup finely chopped pitted dates
⅓  cup finely chopped maraschino 

cherries, plus 30 whole cherries  
for garnish

2 ⅔ cups corn flakes, crushed

In a medium mixing bowl, whisk together flour, baking powder and salt; set 
aside. In an electric mixer, beat butter with sugar until light and fluffy. Add 
eggs; beat just until well combined. Add milk and vanilla. Add flour mixture; 
beat on low speed just until flour is no longer visible. Fold in nuts, dates 
and chopped cherries by hand. Drop about 3 dozen evenly sized rounded 
spoonfuls (2 tbsp. each) 2" apart on 4 parchment-lined baking sheets; roll 
each scoop into a ball and roll in cereal crumbs. Cut whole cherries in half; 
top each cookie with a cherry half. Bake pans 2 at a time in a preheated 350° 
oven until just barely set and slightly puffy (10 min.). Remove from oven; 
move cookies to wire racks to cool completely. Store in an airtight container 
for up to 1 week.                               Makes about 36.
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The Bordeaux region of France has long set the bar for red 
wines across the world. So strong is the influence that for 150 

years, aspiring wine regions around the world have been planting 
the same grapes in the hopes of capturing the same success. 

For Bordeaux the magic lies in the blending. Six grapes are 
permissible in red Bordeaux: Cabernet Sauvignon, Merlot, Malbec, 
Cabernet Franc, Petit Verdot and Carménère. Most of the region’s 
wines are made from blending two or three of these varietals 
together. Each has attributes and flavors winemakers prize.

In the last four decades, Cabernet Sauvignon, Merlot and Malbec 
found fame and fortune in the more hospitable climates of California, 
Washington, Argentina and elsewhere. During that same time, the 
“other” Bordeaux grapes have quietly remained in smaller roles. 

Increasingly, Cabernet Franc, Petit Verdot and Carménère are 
stepping out on their own. Each vintage the selection grows as 
they are finding new homes in places such as Chile and Oregon 
or enjoying a renaissance in regions like the Loire. These wines 
offer the wine drinker something new but at the same time feature 
flavors that ring familiar. More wineries are making a case for these 
underdog grapes and they are worth a sip or two.

CABERNET FRANC is the third most widely planted grape 
in Bordeaux. It is a parent grape of both Merlot and Cabernet 
Sauvignon. Although it is of slighter, more elegant build, it bears a 

noticeable resemblance to its more famous progeny. This makes it 
an ideal partner for all sorts of seasonal specialties such as game 
birds, mushrooms and beef tenderloin.

CARMÉNÈRE, like its cousin Malbec, was a finicky grape in the 
French climate. Disease completely destroyed Carménère vineyards 
in the late nineteenth century. For years it was known only as the 
“lost” Bordeaux grape. What was unknown for over a century was 
that a few cuttings of Carménère made their way to Chile, where it 
thrived in the valleys around Santiago. Chilean winemakers realized 
the beauty of the grape’s flavors on its own and began creating a 
single-varietal wine in the 1990s. The grapes create a deep red wine 
that has flavors of cherries, blackberries and spice.

PETITE VERDOT has difficulty ripening in Bordeaux, where it is 
used judiciously as “seasoning.” The warmer climates of California, 
Spain and South America are giving Petit Verdot a chance to shine 
on its own merit. It offers black fruit flavors ranging from plum, 
blackberry and blueberry to slightly lighter black cherry. Aromatically, 
it can be stunning with floral notes such as violet, lilac, lavender, 
sage and dried herbs. Drier examples are perfect with sausage, 
lamb and hard or semi-soft cheeses. Juicier wines match well with 
Mexican dishes such as adobo, mole and black or pinto beans.

Find a unique selection of wines featuring these varietals in the Wine 
Shops (see page 2 for locations). 

bordeauxbordeaux
Beyond

Selection and availability of products vary by market.
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Find sources for this article on our  

website at www.kowalskis.com.

What is one of the most 
important health-boosting 
pieces of “equipment” you 
probably already own?

Answer: 
Your dining room or kitchen 
table! This simple round, 
square or rectangular 
structure has the amazing 
(and powerful) capacity to 
serve up a heaping helping 
of well-being. 

QUICK 
QUIZ

Susan Moores, M.S., R.D.
smoores@kowalskis.com

E A T I N G  T O G E T H E R  N O U R I S H E S  L I F E

TABLE IT

the physical wins  
•  When you have a sense of connection while eating with others, brain chemicals such 

as natural opioids are released, improving your sense of well-being and contentment. 

•  Talking and listening while eating around a table often slows the eating process, 
which helps improve digestion while reducing the risk for heartburn, bloating 
and other digestive “hiccups.”

•  Eating together often makes food more pleasurable to eat, and some research 
suggests that enjoyment can improve how well you absorb the nutrients in foods. 

•  The social connections formed while eating together, combined with selecting 
healthful foods, may help slow the aging process. Substances in our body 
called telemores – caps at the end of our chromosomes that protect our DNA 
– are affected by both social support and diet. Poor lifestyle habits and stress 
cause premature shrinkage of those caps, exposing cells to potential damage. 
Social connections and healthful foods are believed to help extend the life (and 
length) of telemores and reduce premature cellular aging.

the emotional gains 
•  The dining room and kitchen table can become a landing spot and oasis at 

home, a stabilizing force where we meet up to connect, slow down, share news, 
troubleshoot worries, gain new perspectives and support each other’s lives.

•  Eating at the table offers many teachable moments. Meals together bolster social 
and communication skills in a family. These experiences provide a sense of 
belonging and an opportunity for everyone to learn about and appreciate food, 
where it comes from and what certain dishes or ingredients may mean to you or 
your family. 

•  Happy memories are created. Food engages our senses, including smell, sight 
and taste, and those make for lasting impressions. When preparation techniques 
are shared and stories passed along, a life-long love of good food can grow. 

T he actual food that’s eaten at your dining room or kitchen table certainly 
influences your health, paying huge dividends when you choose wholesome, 

nutritious items. But how we choose to eat – whether it’s alone or with others, 
standing or sitting or parked in front of a computer or phone – has impact, too. 
Food feeds the body and the soul, and reams of research show that gathering 
around a table to eat can be incredibly beneficial, both physically and emotionally.  

Food has the extraordinary ability to create connections. 
“’Tis the season” for foods to shine and be shared, so 
place them on a table, pull up a few chairs, take a seat 
and let the magic begin.

WITH KOWALSKI’S



The Family Grocery Store with the Family Still in ItSelection and availability of products vary by market.

S ure, we like a cheese plate. Yes, we like a charcuterie 
board. But we LOVE a chocolate tray! Wow your holiday 

guests with a selection of treats that can’t be beat. No one 
can resist a platter piled high with these seasonal sweets:

SEASONAL 
SWEETS Kowalski’s Signature Candy Cane Popcorn

Kowalski’s Signature Fudge 
Kowalski’s Signature Chocolate-Covered Grahams, Potato Chips and Pretzels
Kowalski’s Spritz Cookies
Kowalski’s Signature Chocolate Bars, Sea Salt Caramels and Truffles
Kowalski’s Signature Cocoa-Dusted Almonds
French macarons (from the Pastry Case)
Meringues and holiday candy




