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A fabulous party
snack for the holidays.
Pull-apart cheese
balls will have your
guests reaching for
more all evening!

SWEET &
SAVORY

Starters

2

Give our 5 mind-blowing dipping
sauces a try this holiday. Turn
that bag of frozen meatballs into
a delicious flavor experience.

BALSAMIC BLACK CHERRY

SWEET CHILI BBQ

PULL-APART CHEESE BALL WREATH

+ 12 oz. bag Hy-Vee frozen dark
cherries, thawed
+ ¼ c. Hy-Vee packed brown sugar packed
+ ¼ c. water
+ 1 tbsp. Hy-Vee Select balsamic vinegar
+	1 small shallot, finely
chopped and sautéed
+ ½ tsp. Hy-Vee black pepper
In a medium saucepan, combine cherries and
brown sugar. Bring to boiling over medium heat,
boil for 10 minutes, stirring occasionally. Combine
cherry mixture and remaining ingredients in food
processor and process until smooth.

+ ½ c. Hy-Vee sweet Thai chili sauce
+ ½ c. Hickory House KC Kiss BBQ sauce
+ ½ tsp. ground ginger
Combine all ingredients in a small bowl,
whisking to combine.

+	3 (16.3 oz. each) cans Pillsbury Grands!
refrigerated biscuits
+	
8 oz. BelGioioso fresh mozzarella cheese,
cut into 24 cubes
+ 4 tbsp. Hy-Vee unsalted butter, melted
+ ½ tsp. Spice World minced garlic
+ 1 tbsp. chopped parsley
+ ½ tsp. Tone’s crushed red pepper
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ASIAN HONEY MANGO
+
+
+
+

½ c. mango nectar
¼ c. Hy-Vee ketchup
3 tbsp. Hy-Vee honey
2 tbsp. Hy-Vee reduced
sodium soy sauce
Combine all ingredients in a small bowl,
whisking to combine.

WHISKEY
APPLE BUTTER

RASPBERRY
CHIPOTLE

+ ¾ c. Musselman’s
apple butter
+ 2 tbsp. whiskey
+ 2 tbsp. water
+ 1 tbsp. orange juice
+ ½ tsp. orange zest
+ ½ tsp. Hy-Vee kosher sea salt
+ pinch cayenne
Combine all ingredients in a
small sauce pan. Bring mixture
to boiling over medium heat;
boil 1 to 2 minutes.

+ ¾ c. Hy-Vee raspberry jelly
+ 1 chipotle pepper
adobo sauce
+ 1 clove garlic
Combine all ingredients in
a food processor; process
until smooth.

+ ¼ c. Hy-Vee Select shredded
Parmesan cheese
+ Mariposa Farms fresh basil leaves,
for garnish
+ cherry tomatoes, for garnish
+ Gustare Vita tomato basil sauce,
for dipping

Place one cube of mozzarella in center of one biscuit. Wrap biscuit
dough around cheese pinching dough together to seal. Place
biscuits, seam side down, on a parchment lined cookie sheet in
desired shape. Combine butter, garlic, parsley, and red pepper in a
small bowl. Brush rolls with butter mixture. Bake 10 minutes in a
350 degree oven; rotate pan, and bake 15 more minutes until golden
brown. Sprinkle warm biscuits with Parmesan cheese and garnish
with basil and cherry tomatoes; serve with Gustare Vita tomato
sauce, if desired.
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Sweet

DELIGHTFUL

Delicacy

Spreads

Cheeses
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A charcuterie board is an
easy, elegant crowd-pleaser
guaranteed to elevate any
holiday gathering.
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Nuts
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No Time?
Not a problem. We offer many
ready-to-serve charcuterie boards.
Pick one up today!
4
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La Quercia Borsellino salami, prosciutto
Americano and salami Americano

Olli Salamini, La Quercia prosciutto Americano,
Columbus Crespone, Jarlsberg Swiss, Kerrygold Dubliner

Olli Calabrese, Speck Americano, Columbus
Finocchiona, Grand Cru, Sartori Raspberry BellaVitano

Columbus Finocchiona, La Quercia
prosciutto Americano, Reypenaer Gouda

Columbus Finocchiona, La Quercia
Prosciutto Americano, Manchego cheese

28.00

28.00

28.00

15.00

15.00
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BRIGHTEN YOUR

Spirits

No celebration is complete without a
signature seasonal drink. Our festive
drink recipes will spice up your party and
put your guests in the holiday spirit.

CHRISTMAS COSMO
+	1 lemon wedge
+ Baker’s shredded coconut, optional
+	Colored sanding sugar, optional
+	
2 oz. Tito’s vodka
+ 1 oz. Malibu rum
+ 4 oz. Ocean Spray cranberry juice
+ Ocean Spray whole cranberries, for garnish
Rim a martini glass with 1 lemon wedge, dip rim
in mixture of coconut and sugar; set aside. Fill
shaker with ice; add vodka, Malibu rum, and
cranberry juice. Shake vigorously until chilled.
Strain into martini glass and garnish with
cranberries, if desired.

NY SOUR
+ Coarse sugar
+ 2 oz. Jack Daniel’s whiskey
+ 1 oz. fresh lime juice
+ 1 oz. simple syrup
+ 1 oz. Bogle Merlot wine
+ Lemon peel, for garnish
Dip an 8 oz. glass into water and line the rim
with coarse sugar; fill with ice, set aside.
Pour whiskey, fresh lime juice and simple syrup into
a cocktail shaker. Fill with ice, cover, shake about
30 seconds. Strain into glass filled with ice.
Pour 1 oz. red wine over the top, and garnish
with a lemon peel, if desired.

6
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Greens
Honeycrisp apple slices, candied almonds,
dried cranberries, blue cheese and a tangysweet citrus vinaigrette! Create a beautiful
holiday salad full of flavor and texture.

Breads
SPREADS &

HOLIDAY

HEARTY APPLE SALAD
+ 1 tbsp. Gustare Vita olive oil
+ 5 slices La Quercia prosciutto, chopped
+ 12 c. Dole spring mix
+	2 medium Honeycrisp apples, thinly sliced
+	½ cup Blue Diamond honey roasted
cinnamon almonds
+ ½ c. Hy-Vee dried cranberries
+ ½ c. Kraft crumbled blue cheese
+ 1 c. Hy-Vee seasoned croutons

Bread lovers, rejoice! Hy-Vee offers
fresh, artisan breads worthy of
celebration. Elevate your loaves
with delicious flavored spreads
bursting with spices and herbs.

Place 1 tablespoon olive oil in a large skillet
over medium heat. Add chopped prosciutto
and cook for 4 to 5 minutes, or until crisp.
Remove prosciutto from skillet and place on a
paper towel lined plate; set aside.
Place greens in a large bowl. Top with apples,
almonds, cranberries, blue cheese, crispy
prosciutto and croutons.
Just before serving, toss with desired amount
of light, citrus dressing.

LIGHT CITRUS DRESSING
+ 6 tbsp. freshly squeezed orange juice
+ ¼ c. Gustare Vita extra virgin olive oil
+ 2 tbsp. Hy-Vee apple cider vinegar
+ 1 tbsp. Hy-Vee honey
+ 1 tsp. Hy-Vee kosher sea salt
+ 1 tsp. Hy-Vee freshly ground pepper
In a small bowl, mix together orange juice,
olive oil, apple cider vinegar, honey, salt and
ground pepper. Store any leftover dressing in a
glass jar in the refrigerator for up to five days.

Spread, dip, dunk. . .

8
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HERB BUTTER

BEER & MUENSTER SPREAD

ZESTY PARMESAN OIL

+	
butter
+	
garlic
+ parsley
+ rosemary and thyme

+ lager
+ garlic
+	muenster cheese
+	Worcestershire sauce
+ pepper
+ cayenne

+ basil
+ red pepper flakes
+	grated Parmesan
+ extra virgin olive oil
+ salt
+ pepper

Find these recipes and more at hy-vee.com

CREAMY HONEY
MUSTARD SPREAD
+ honey
+ cream cheese
+	dijon mustard
|9
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WILD RICE APRICOT STUFFING

DRESSED TO

Impress

Whether it’s a turkey-filler or
served on the side, a savory
stuffing recipe is a must in
every holiday spread.

+ 3 tbsp. Hy-Vee unsalted butter
+ 3 cloves garlic, minced
+ 8 oz. sliced mushrooms
+	
½ c. red onion, thinly sliced
+	
1 c. celery, chopped
+ 1 c. Hy-Vee dried apricots, chopped
+ 1 c. dried cherries, chopped
+	
½ c. loosely packed sage, chopped
+	
5 c. Uncle Ben’s long grain & wild rice,
cooked
+	
1 c. Hy-Vee chicken stock

Add butter to pan. Sauté garlic, mushrooms, red onion, and celery
until tender. Stir in apricots, cherries, sage, cooked rice, and chicken
stock. Simmer until liquid is absorbed. Keep warm and serve as a
side with cooked turkey or stuff turkey cavity loosely and roast until
internal temperature of turkey and stuffing reaches 165 degrees.

CORNBREAD
CHORIZO STUFFING
+	
1 lb Cacique pork chorizo
+ 1 c. green bell pepper, diced
+ 1 c. red bell pepper, diced
+ ½ c. jalapeño, sliced
+ 2 cloves garlic, minced
+	
½ c. onion, diced
+	
4 c. Hy-Vee bakery cornbread, cubed
+ 1 c. loosely packed cilantro,
chopped
+ Hy-Vee salt and pepper to taste
Brown chorizo in large skillet over medium
heat. Add red and green bell pepper,
jalapeño, garlic and onion. Cook until
tender, about 6 to 8 minutes; remove
from heat. In large bowl, gently combine
cubed cornbread, meat mixture, chicken
stock, and cilantro; season, to taste, with
salt and pepper. Fill turkey cavity loosely
with stuffing and bake until internal
temperature reaches 165 degrees. Or, fill
8x8-inch baking dish with stuffing and bake
at 350 degrees for 20-25 minutes, and
internal temperature reaches
165 degrees.

10
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CRANBERRY SWEET POTATO STUFFING
+ 1 c. onion, chopped
+	
1 c. celery, chopped
+ 2 c. sweet potatoes, cut into 1-inch cubes
+	
1 c. Swanson chicken broth, divided
+	
2 c. Ocean Spray Craisins
+ 2 c. Hy-Vee bakery sourdough bread,
cut into 1-inch cubes
+ 3 tbsp. rosemary, chopped
+	
½ c. Hy-Vee chopped pecans
Sauté onion and celery in a large skillet. Add sweet
potato, ½ cup chicken broth, and dried cranberries.
Cover and simmer until sweet potatoes are tender,
about 7 minutes. In a large bowl, combine sweet potato
mixture with bread cubes, rosemary, and pecans. Stir in
½ cup chicken broth.
Fill turkey cavity loosely with stuffing and bake until
internal temperature reaches 165 degrees. Or, fill 8x8inch baking dish with stuffing and bake at 350 degrees
for 30 minutes, or until internal temperature reaches
165 degrees.
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IT’S

Prime time

CITRUS HERB BUTTER

And ham and
crab time, too.

+ 1 c. Hy-Vee unsalted butter
+ 1 tsp. ReaLemon lemon juice
+ ¼ tsp. lemon zest
+ ¼ tbsp. Mariposa Farms fresh thyme
+ ¼ tsp. salt
Melt butter over low heat in sauce pan. Remove
from heat and add lemon juice, lemon zest, thyme
and salt. Use immediately or store in refrigerator
for later use.

100 percent of our fresh
and private label frozen
seafood comes from
responsible sources.
Support the health of your
family and healthy oceans
by choosing items with the
Responsible Choice label.

SUGAR & SPICE HAM GLAZE
+
+
+
+

2 c. Hy-Vee brown sugar
1 c. Kitchen Basics chicken stock
1 tsp. Hy-Vee salt
½ tsp. Hy-Vee
cayenne powder
+ 1 tsp. Tone’s garlic powder
+ 1 tsp. Hy-Vee onion powder
+ 1 tsp. fresh thyme
In a medium saucepan over medium
heat, combine brown sugar and
chicken stock; bring to boil. Stir in salt,
cayenne, garlic and onion powder.
Turn down heat and simmer until
liquid is reduced and begins to thicken.
Remove from heat and stir in thyme.
Glaze will continue to thicken as it
cools. Use immediately.

CREAMY GARLIC HORSERADISH SAUCE
FOR PRIME RIB
+ 1 c. Hy-Vee sour cream
+ ¹⁄³ c. Hy-Vee prepared horseradish
+ 1 tbsp. garlic, minced
+ 1 tsp. lemon juice
+ 1 tsp. Hy-Vee Dijon mustard
+ 1 tbsp. chives, chopped
+ ground pepper and salt to taste
Combine ingredients and mix well. Refrigerate
overnight or for at least one hour to let flavors meld;
serve with prime rib.

12
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Hy-Vee Choice Reserve® is 100% natural and carefully
hand-selected by USDA inspectors to ensure it meets the
highest standards for quality, tenderness and flavor.
After the USDA makes its “Choice” grade selections, Hy-Vee
reserves the top 10% for our customers. Our mouthwatering
prime rib is the perfect option to make your holiday meal
even more special.
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SWEET & SAVORY

Side mains
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BRING ON THE BISQUE!
Add color and texture to our
pre-made lobster bisque.

Delight guests and
round out your meal
with these unique
Christmas side dishes.
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ZUCCHINI BOATS
+ 4 large zucchini
+ 1 large sweet potato
+ 2 tbsp. Hy-Vee Select olive oil
+ 2 cloves garlic, minced
+ ½ c. red bell pepper, diced
+ ½ c. yellow onion, diced
+ ½ c. Hy-chicken stock
+ ½ c. Hy-Vee dried cranberries
+ 1 c. Uncle Ben’s long grain & wild rice, cooked
+ 1 tsp. Hy-Vee cumin
+ ½ tsp. Hy-Vee cinnamon

14
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+ ¼ tsp. Hy-Vee salt and pepper
+ ¼ c. Hy-Vee bread crumbs
+ ¼ c. Hy-Vee shredded Parmesan cheese
+ 1 tbsp. Hy-Vee dried parsley
Halve zucchini lengthwise; use a small spoon to
remove the pulp from the inside of the zucchini
half leaving ¼-inch shells; save pulp for later use.
Lightly salt and pepper shells; set aside. Peel and
dice sweet potato into ¼-inch cubes.
In a large skillet, heat oil over medium heat; add
sweet potato, garlic, red pepper and onion. Cook

for 3 to 5 minutes or until mixture begins
to soften. Add stock, cranberries, wild rice,
cumin, cinnamon, salt, pepper and zucchini
pulp. Simmer 5 minutes or until liquid is
absorbed. Remove from heat.
Divide mixture evenly between zucchini
shells. Bake at 350 degrees for 25 to
30 minutes. Meanwhile, combine bread
crumbs, Parmesan cheese, and dried parsley.
Top zucchini with bread crumb mixture for
the last 10 minutes of baking.
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LET US
DO THE

Cooking

Let Hy-Vee take the
worry out of your holiday
gathering. We can help you
plan a menu with ease that
also fits your holiday needs.

TRADITIONAL
TURKEY FEAST

89.99

Let Hy-Vee help you start a new
tradition this holiday season. Happy
hearts (and stomachs!) are guaranteed
with this traditional Butterball® turkey
(10-12 lbs.) dinner. Enjoy mashed
potatoes (96 oz.) and your choice of two
large sides. Also includes turkey gravy
(32 oz.) and 12 dinner rolls.

TRADITIONAL
BONELESS
HAM DINNER

89.99

With Hy-Vee’s Farmland®
boneless ham (5-6 lbs.), your
holiday meal just became as
easy as slice and serve. Includes
mashed potatoes (96 oz.) and
your choice of two large sides.
Also served with turkey gravy
(32 oz.) and 12 dinner rolls.

Choose from eight
traditional holiday
meal options, like
turkey and prime rib.
Mix things up with a
nontraditional option,
like lasagna and
chicken Alfredo.
ORDER YOUR PRE-MADE
HOLIDAY MEAL TODAY
ONLINE AT HY-VEE.COM,
BY PHONE OR IN-STORE

16
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ALWAYS
TAKE

Sides

Hy-Vee pre-made sides are the
perfect choice for any gathering,
large or small. They’re so good no
one will know they aren’t homemade.

sweet potato casserole

sweet potato
ginger salad

cheesy corn bake with cheddar

mayan cauliflower rice salad

sweet cranberry relish

green bean casserole

apple crisp

sage bread dressing

white cheddar macaroni

jumbo honey butterflake rolls

beef gravy

holiday potatoes
with cheddar

18
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ORDER YOUR PRE-MADE
HOLIDAY SIDES TODAY
ONLINE AT HY-VEE.COM,
BY PHONE OR IN-STORE

mashed potatoes

turkey gravy

honey citrus
waldorf salad
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ROOM
FOR

Pie

Don’t forget dessert! Treat your
family and friends on Thanksgiving
and Christmas to these irresistible
holiday pies and cheesecakes.

cherry

apple

peach

blueberry

pecan

decadent
holiday
pies
lemon meringue

pumpkin

chocolate cream

banana cream

CHOOSE YOUR FLAVOR
APPLE
LEMON MERINGUE
PECAN
FRENCH SILK
PEACH
CHOCOLATE CREAM
PUMPKIN
BLUEBERRY
CHERRY
BANANA CREAM

20
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chocolate mousse

french silk
white chocolate
raspberry

strawberry

plain
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FESTIVE

Favorites

Spread cheer with one (or more)
of our custom cakes for your
holiday celebration.

black and white

cookies and cream

fudge

German chocolate

carrot

chocolate mint

22
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red velvet

Snickers bar
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ENCORE

Entrée

So simple, yet unbelievably tasty. These work for
breakfast, lunch or dinner and are a perfect way to
use up leftover mashed potatoes.

Leftover

+ green onions
+ dried cranberries
+ leftover turkey gravy

Corn &
Jalapeño
+
+
+
+

jalapeño
corn
garlic cloves
Pico de Gallo

Veggie
+
+
+
+

yellow onions
red pepper
spinach
Parmesan cheese

Herb
+
+
+
+

rosemary
sage
thyme
black pepper

POTATO PANCAKES
+ 3 c. cold leftover mashed potatoes
+ Hy-Vee salt, to taste
+ Hy-Vee pepper, to taste
+ 1 Hy-Vee large egg, slightly beaten
+ ¼ c. Hy-Vee flour
+ Desired mix-ins, optional
+ 2 tbsp. Crisco vegetable oil, for frying
+ Desired garnishes, optional
Season mashed potatoes to taste with salt and pepper. In a
medium bowl, combine potatoes, egg and flour; mix well. Add
desired mix-ins, stirring well to combine. Form ½ cup portions
into flat patties ½-inch-thick. Heat oil in a large skillet over
medium heat. Fry each pancake 2-3 minutes per side, until lightly
browned and warmed through. Serve hot with desired garnishes.

24
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Loaded
+
+
+
+

cooked bacon
cheddar cheese
chives
sour cream
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Early risers

Every guest gets their
wish with sweet bread
pudding topped with
their favorite flavors.

BREAKFAST BREAD PUDDING
+
+
+
+
+
+

26
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4 Hy-Vee large eggs
1 c. Hy-Vee heavy cream
¼ c. Hy-Vee honey
¼ c. Hy-Vee packed dark brown sugar
2 tsp. Hy-Vee vanilla extract
2 tsp. Hy-Vee cinnamon

+ 6 c. Hy-Vee bakery fresh Vienna
Artisan bread, cut into 1-inch cubes
+ Hy-Vee Select 100% maple syrup,
for serving
+ Garnish with desired toppings

Preheat oven to 350 degrees. Spray a jumbo muffin tin with
Hy-Vee nonstick cooking spray. In a medium bowl, whisk
together eggs, heavy cream, honey, brown sugar, vanilla
and cinnamon. Stir in bread and let rest for 15 minutes.
Divide mixture into 6 equal portions, pour any remaining
liquid into muffin tins. Bake for 25 to 30 minutes until
tops are toasted, and internal temperature reaches 165
degrees. Cool 5 to 10 minutes before serving. Garnish with
desired toppings and maple syrup.
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CINNAMON SUGAR KETTLE CORN

GAME
NIGHT

Snacks

+	
10 c. Orville Redenbacher’s tender white
microwave popcorn
+ 2 tbsp. Hy-Vee honey
+ 1 tsp. Hy-Vee ground cinnamon
+ 2 tsp. Hy-Vee granulated sugar
Preheat oven to 350 degrees. Warm honey in
microwave for 15 seconds. Drizzle honey over
popcorn and toss until coated. Sprinkle cinnamon
and sugar over popcorn; toss to coat. Spread
popcorn evenly onto a sheet pan covered with
parchment. Bake for 5 minutes.
Cool completely before serving.

Don’t settle for butter and
salt. Add fun and flavor to
popcorn with these sweet and
savory additions.

MARSHMALLOW PEANUT
CARAMEL CORN
+	
10 c. Orville Redenbacher’s tender white
microwave popcorn
+ 1 c. Hy-Vee unsalted butter
+ 1 c. Hy-Vee brown sugar
+ 2 tsp. Hy-Vee vanilla extract
+ ½ tsp. Hy-Vee baking soda
+	
1 c. Hy-Vee miniature marshmallows
+	
1 c. Hy-Vee salted blanched peanuts
Melt butter over medium heat. Add brown
sugar and stir until just combined, making sure
not to over stir. Bring mixture to rolling boil and
continue boiling for 4 minutes, undisturbed.
Carefully, add vanilla and boil 1 minute more.
Remove from heat and stir in baking soda;
caramel will foam. Fold caramel into popcorn.
Stir in marshmallows and peanuts. Spread
caramel corn on waxed paper and let
cool completely.

28
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SPICY CAJUN POPCORN

PARMESAN DILL POPCORN

WHITE CHOCOLATE M&M’S POPCORN

+	
10 c. Orville Redenbacher’s tender white microwave popcorn
+ 2 tbsp. Gustare Vita extra light olive oil
+ ¼ c. Hy-Vee grated Parmesan cheese
+ 1 tsp. Hy-Vee garlic salt
+ 1 tsp. dried dill
Drizzle olive oil over popcorn and stir until evenly coated. Sprinkle
with Parmesan, garlic salt and dill; toss to coat. Serve immediately.

+	
10 c. Orville Redenbacher’s tender white microwave popcorn
+	
1 (12 oz.) pkg. Hy-Vee creamy white vanilla baking chips
+ 1½ c. M&M’s
+ Multi-colored sprinkles, optional
Melt chocolate in microwave on HIGH power for 30 second
increments, stirring between each round until melted. Drizzle over
popcorn and stir until coated. Stir in M&M’s. Spread on waxed paper
and top with sprinkles, if desired. Cool completely before serving.

+	
10 c. Orville Redenbacher’s tender
white microwave popcorn
+ 2 tbsp. Hy-Vee garlic powder
+ 2 tbsp. Hy-Vee dried oregano
+ 2 tbsp. Hy-Vee paprika
+ 1 tbsp. Hy-Vee kosher sea salt
+ 1 tbsp. Hy-Vee ground black pepper
+ 1 tbsp. Tone’s cayenne pepper
+ 1 tbsp. Hy-Vee dried thyme
+ 1 tbsp. Hy-Vee onion powder
+ 2 tbsp. Hy-Vee unsalted butter, melted
Combine herbs and spices in a small mixing
bowl; set aside. Drizzle popcorn with butter and
toss until coated. Sprinkle 1 tablespoon Cajun
seasoning over popcorn and toss to coat.
Reserve remaining seasoning for another use.
*Don’t want to make your own Cajun Spice?
Simply use your favorite store-bought Cajun
seasoning! Enjoy.
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BAKED SWEET POTATO CHIPS
WITH DILL DIP
+ 1 c. Hy-Vee sour cream
+ 1 tsp. lemon juice
+ 1 tbsp. Mariposa Farms fresh dill
+ Hy-Vee salt and pepper, to taste
+ 2 medium sweet potatoes, skin on
+ ¼ c. Gustare Vita olive oil
+ ¼ tsp. Hy-Vee garlic powder
Combine sour cream, dried dill, lemon juice, salt
and pepper in a small bowl; cover and place in
refrigerator until ready to serve. Using a mandolin,
slice sweet potatoes 1/8-inch-thick. Pat dry with
a paper towel. Toss with olive oil, garlic salt and
pepper; place in a single layer on two lined baking
sheets. Bake at 425 degrees for 15 to 18 minutes.
Cool completely before serving.

PARTY

Flavors

Spread some holiday
cheer with simple,
festive snacks
everyone will love.

HOLIDAY CHEESE TREES
+ 8 Hy-Vee pretzel sticks
+ 8 Laughing Cow creamy white cheddar cheese wedges
+ ½ c. finely chopped fresh herbs
+ 1 tsp. Hy-Vee crushed red pepper
Secure pretzel stick at base of cheese wedge. Coat cheese
in mixture of fresh herbs and crushed red pepper.
Serve immediately.

PARTY PRETZELS
+ 1 c. Hy-Vee vegetable oil
+ 1 tbsp. Hy-Vee lemon pepper
+ 1 tbsp. dried dill
+ 1 tsp. Hy-Vee garlic powder
+ 1 tsp. Hy-Vee onion powder
+ ½ tsp. Hy-Vee cayenne pepper
+ 15 oz. Hy-Vee pretzels, desired shape
Combine oil and spices in a large bowl.
Add pretzels, tossing to coat. Marinate for
30 minutes, stirring occasionally. Spread
evenly on a parchment lined baking sheet.
Bake for 45 minutes, stirring occasionally,
in a 250 degree oven. Cool completely
before serving.

ANTIPASTO SKEWERS
+ cured meats
+ cheese of choice
+ stuffed olives
+ marinated vegetables
Assemble on skewers as desired

30
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PERFECT

Party

Enjoy carefree
entertaining when you
choose from over 80 fresh
party platters.

DI LUSSO MEAT
AND CHEESE TRAY
Choose three premium Di Lusso
meats and three premium cheeses
to complete your tray.
Serve 10, 20 or 30

SIGNATURE PREMIER
VEGETABLE PLATTER
An arrangement of fresh crisp vegetables
paired with a creamy ranch dip, colorfully
arranged and beautifully presented.
Serve 10 or 16

SIGNATURE SHRIMP
AND SURIMI CRAB TRAY

Our fresh sushi make a great
appetizer or alternative to
the traditional holiday meal.
Nori Sushi is made from
Responsible Choice seafood.

32
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A tasty duo of Alaskan Snow
imitation crab legs and cooked
premium natural shrimp, served
with cocktail sauce and fresh lemon.
Serve 15, 20 or 30

| 33

10/12/17 4:45 PM

HOT CHOCOLATE
AND VANILLA TODDY
+ 1 c. Hy-Vee whole milk
+ 12 oz. Hy-Vee half & half
+	
12 oz. Nestlé semi-sweet chocolate chips
+ ¼ c. Hy-Vee powdered sugar
+ 4 oz. Absolut vanilla vodka, divided
+ Hy-Vee miniature marshmallows, for garnish
+ Chocolate syrup, for garnish
+ Caramel syrup, for garnish
Heat whole milk in a small saucepan over low
to medium heat until warmed thoroughly
(do not scald). Heat half & half in a medium
saucepan over low to medium heat until warmed
thoroughly (do not scald). Reduce half & half
to low heat and add chocolate chips. Whisk
vigorously until completely incorporated and
smooth. Add powdered sugar and milk and until
smooth. Pour hot chocolate into four mugs,
stirring 1 oz. vanilla vodka in each mug. Garnish
as desired and serve immediately.

MAKE UP
SOMETHING

Yummy

Tempt Santa or your
guests with these
decadent holiday
dessert recipes.
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Flavor options. . .
nut butter
pea

COOKIE TRUFFLES
+	12 Hy-Vee bakery sugar cookies
+	2 oz. Philadelphia cream cheese, softened
+	12 oz. white chocolate almond bark
+	12 oz. milk chocolate almond bark
+ Sprinkles, for decoration
Place sugar cookies in a food processor and process until
cookies resemble fine crumbs. Add cream cheese and
process again until well-combined, about 1 to 2 minutes.
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Shape cookies into balls about 1-inch to 1 ½-inches
in diameter and place on a cookie sheet lined with
parchment paper. In two medium bowls, melt almond
bark according to package directions. Using two forks,
dip and roll cooking balls, one at a time, in almond bark.
Return to lined cookie sheet and immediately top with
sprinkles. Repeat process for remaining cooking balls
alternating between white and milk chocolate. Store in
an airtight container in the fridge for up to 1 week.

chocolate

peppermint

ice cream

namon sticks
cin
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Tasteful Gifts
With our wide assortment of baskets, you’re sure
to find the perfect gift for every occasion.

A TASTE OF ITALY
GIFT BASKET
130.00 

SAY CHEESE
GIFT BASKET
50.00 

Products not available at all locations. Plus deposit on applicable items.

Follow us on Pinterest, Facebook, Twitter and Instagram
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