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— Don't Sweat It

WE'RE DEVOTING THIS SUMMER TO FOOLPROOF GRILLING, EASY ENTERTAINING,
AND MAXIMUM CHILL. Only ane recipe in the next 55 pages requlres turming on the
oven Infact, it's almast o streteh to call mast of what's in here Fecipes—mare like sliple
sag-then-rmake ideas that ermphasize fun and minimize fuss:

We even lound aurselves facing a fupny lssue We've long stated pren time and caok
times ot the beginning of every racipe becauss iU's important to know whit you're gat-
ting into. (Nothing's worse than discovering halfway through & recipe that it raguires 4
hours of mannatingl) Because we went all-in on our chill, tad-back theme, many of the
ldeas developed for this ssue don't actually have prep or cook time. "Cook Time: O min-
utas" looks wall, odd. But we assure you thoase reros aren't mstakes Just the apposl e,
We put in alot of hard work to make sureyou don't have to.

Another zero wi're excited about = the one we added to our danation total to [he Bays
ard Glrls Club, Sines 2015 wa've bean proucd to waork together with the Mifnesota Twihs
to donate more than 51,000,000 () that benefits Kids in our local cormmunitias, &nd
wa're still at i Look for your chance 1o Step Wp to the Plate and contribute af Cub regis-
ters beginning in June. Every dollar makes a difference

We don't know who neads to hear it but a let of nothing can add up o & whole ot of
something spacial, S50 go onand be lazy all day, We've got Doable Dinners {page S8)
that baslcally make [hemselves, Have Friends ovar and keep yaur cool with Our Party on
a Plateidoss (page 34) that wow witheut trying. Or do absalutely nathing but ralax with
a cool treat, Our delicious linpupof iced coffess (page 20) and summer spritzers (page
54) have you covered from marming to night;, and owr no-bake desserts are as effortloss
as Lhey sound {page 58,

That's the thing about Being chill, if yoe've got (resh ingredients and graat inspiration,

you never have ta sweat a thing, G'Jb '
Gou friends at Cub Yy Way.

0 facebook.comycub @ pinterest.com/cubfoods @ instagram.comy/mycublfoods
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Cub Picks

|
N

| THE LAND OF
10,0000 SHACKS
SUNDAE
We tnol as many
Minnesots swasts bg
we could think of and
piled ‘am high an too
of, whal else, Kemps
| Cream,

Cur winning inewp

| includes
» Ramps e Cream
» Swoal Martha's Mo. 2 Angie’s BOOMCHICKAPOP Mo. 2 Corn Dogs Heo. 4 Top the Tater
Chacolate Chip Packed with positivity, this popcam A handful of states, including ours, clalm Cibviously the best way Lo enjoy this dip
Cookles lime got its start in Mankate, ter have inventad this summer staple % with leks af Old Duteh Ripple chips.

¥ Mardie Wafflas
Baerries & Croam

¥ Crapola Cranberry
Apple Grannola
Pralris Rock Homay
Honey Crystals

¥ Pillsbury Cinnamon
Ralls

» Cheerios

¥ Harme! Maple Syrup

Ho. S Klilebrew Root Bear Float Mo, & Pearson's Nut Rolls Mo, T Bundt Cakes
Formar Twins playar Hasman “tha Killar" Pro tip: Theminis are parfact for sharing, Made n Minfneapols and made famous
Kilizbrow atsa feft us a killer brow If you'reinto that kinda thing. by the 1966 Pillsbury Bake-Off winner,

Say hello to the 10 most Minnesota snacks to ever*he sewedina
Twins helmet, then take a page out of our playbook and celebrats

hﬂEﬂbE" 533513” with bitﬂ of EtE‘IHF d'E Tl-d - Ho. & Honeycrisp Applas MHo. 2 Jello Salad Ma. 10 Baaf Jorky
] 9 St i ﬂ & To know tham is to love tharm. For a fun "If your potfuck salads don't Jiggle. you're Jack Link's = local legend, Pair with Crystal
twist, cut into fries, and top with caramel doing It wrong ' could be our state motto Farms cheddar to make it oven batior

6 cue - SUMMER tus.cam T



%éay o> WERE HONORED
- LcVERVBODY'S FL

SINCE 1934.

Commemorative Packaging & Sweepstakes!

aguserpon  EREey  ORIGINAL
DILL PICKLE e il OURCREAN S ONDE T &

Summer on a Stick

WHAT'S RED, WHITE, BLUE AND GUARANTEED TO MAKE YOU FEEL LIKE A KID AGAIN? The ane and only,
legendary Bomb Pop classic, of caurse. Fraom the vibrant colors 1o its iconic shaps, there's nothing else like & Here's a fun fact you

Enter tha sweepstakes by scanning thﬂ' QR cnda o _ might mot know: The white jayer in tha middle |s [ime flavored, And here's anolther; June 27 s Matlanal Bemb Pop Gay. With mare
or by visiting celebrate90.olddutchfoods.com o ¥

tyam 10 flavers to Lry, there are plenty of ways to celebrate. Just male sure yaur calendsr B mackad and your freczar s stocked

cus.com 9



Quick Bites

RECIPE REMIX

Hot Dogs Unleashed

There's really no wrang way 0 make a hot dog. But there 19 ane way to rmake them extra avery-
thirg: yummy, eslspy, Tun, and primad for toppings. We glve yau the grilled splralized hot dog,
[t's parfectly enginesrad to dellver maximum char (and thus fTavar) inevery bite, Bast af all, [ittle

oxtra affart and no special equiperent s peaded 1o pull it off, just-a skewer and a knifo. Tha-oxire:

syrface aren created by the cuts makes for nooks and crannies that open like a spring as the hot
dog ls grilled. That means your dog-to-bun ratlo it spot-on every time. Mo bun-obly bites hare!

10 cue - sumMER

HOW-T0 STEPS
@

Insert a skawer
the entire lenagth
of the frank

Hold-a paring knife
at an angle and twirl
the hat dog, cutting
down to the skewer

(3]

Remove the
skewer and admire
yaur handlwork

0

Grill over
mediurm-high heat,
turning occasionally

HEBREW MATIONAL
BEEF FRANKS

Thesa 100% Kazhar beaf
dogs are the darling of many
an internet tasta test. We lova

them for their glumpness and
snap, plus everything thay're
made wlthout: artificial fla-
wvars, artificial colars; fillers,
or by-products

HOSTING HACK

Ice and Easy

You know the scane s mig-afternoon, the sun 18 ah in the sky, dnnks are flowlng, everyone
l= having a glood time—put the Tood has elther melted, wilted, or |ost its crisp and all it appaal,
Waea have 5 brilliant salution lcal We know, that seunds like & no-brainer, bul ths serfving systerm
is & true ah-ha. Start with a large foil pan; fill with wacer until halfway full, and freeze, Than cus:
tam fit loaf, meffing or smaller rectangular pans to hald what you're secving. Vaild, your maya
salads stay food-safe, your dips keep thelr plzzayz and even desseris stay oh-so-cool

5 Dips to Make
the Veggies Fly

Cruditéz are only 55 good as
the sauces, dips, and dressing
theyre sorvad with, Thess are
our top picks Tor making sure
you gohame empty-handed

Dill Veogie Dip
Come for the dill.
stay for the tang:

] :H_l- -II-'-i wt

Green Goddoss
This vibranl dressinig
doubbos as o dip.

Spleyliclous Sriracha
Welyvety, sinooth, and
bursting with flaver

Lemony Caesar
Dairy-frea yet
crearmy and bright.

h.

\L L
. .

Lobaneso Garlic Dip
Mada entiraly fram
wihole Ingredients,

cus.com T



Quick Bites |

EASY ENTERTAINING

Happiness in Hand

What happens when you combine summers guintessential sweet treat with the greatest no-
bake deszert ever developed? You gel the best of bolh worlds! These melt-proof cones uze
Rica Krisplas and Frostad Flakes 1o beat thie heat and bring thefun. And that's just thie' tin af
the cone. Whean you add Froot Loops, Apple Jacks, and Spacial K ceroals {plus all their fun
flawors like the Strawberry Milkshake Frosted Flakes and Cocoa Bnsmes we used hera) to the
lirveup, you're looking at more options than at a Baskin-Rebbins, Custamize your creation with
afe seanp, o two, and all your favorite sprinkles

12 cue - SUMMER

Any (ereal Bar (ones

Maka B cones

f“a‘ caﬁﬂn
WRISPIES

¥

L 4

WHAT YOU'LL NEED:
8 lce cream cores
3 thsp butter
4 cups mini marshmallows
6 cups cercal of cholce
Spririkles, optsnal

HOW TO MAKE:

1 If decorating cones, dip
Inte & aunces mealted choe-
olate and immadiately roll
In sprinkles. Stand cones in
small cups o dry,

2 Ina microwbve-sate bowl
or.a large shucepan over low
heat, malt 2 tablespoans
buttor with 4 cups rmini
marshmallows. StlF untl
sngolh Strin B cups cereal
al cholce and remoave Trom
freat. Mix woll 5o pleces are
eoated. Lot coal slightly
Spoon 2 tablespoons careal
mixtura into aach cone.

3 Keep o small bowl of watar
close by, Working auickly,
wet hands and shape mix-
ture into elght balls. Roll

in sprinkles, 1f usng, than
flrmly place an top of each
cone: Reposition in small
tupsto sel,

FUN WITH FOOD

S’moresgasbord

Surmmer doesn't offictally start until you've made your first s'mare. So graly your sticks and get to

|t But this time around, up the ante with a buffet of chocolatey, peanut buttery, and coey-gooey
options and yvou'll likely find yourself wondering, "why didn't | think of this seoner?™ The classic
Farshoy's bar-graham cracker-marsnmaliow combo will never grow old; but wait until vou soe
peopies’ faces light up when you give them an array of options. Thore's samething about seeing Kit
Kate, Ressa’s Peanut Butter Cups, Rolos, and Hershey's specialty bars all lald aut thal makes avary-
ofe feed llke a kid again. And really, isn't thatl what summer's all abaut?

Build Your Board:

Your apltions are end-
legs, bul keap the focus
on tho key componeants
with a few surprizes
rrilcad In far an ex-
tra-furi facteor

Covering the Basos
Graham crackers are a
must. but there's plenty
of room for additional
sturdy options at this
s'mores party. Consider
adding cookles, brown-
ies, or pyan donuts 1o
the mix

2]

Mors Mallows
Marsnmallows arg
non-negotiable since
they serve as the glue
that hoids together all
the yum, And the good
news |5, thara's a fun
variety of shapes and
Mavars to choose from

©

Chocolate Choices
From the gotta-have-
them favorites (Jloaking
&t you, Kit Kats and
Reszg's) to the hardor
to-find cult classics ke
Symphony and Krackle
bars, Harshay's has &
opion for everyone at
the campfire.

o

Add a Spread

Take things a step fur-
ther by including peanut
putter, Mutella, Biscoff
cool e butter, and/or
jarm In your spread for,
win]|, spreading,

cus.com 13



d-match recipe to create the salty
or sweet spagk mix of your dreams.

14 cuB - sUMMER

| 1. Choose Your CheXx

You'll need 8 cuns tetal, Fesl free to mix |t up by choos|ng twe ar thrae flavars of Chex cereal if a bateh
F¥): Rice Chex and Carn Chax ao together like peanut buttar and jaily

- =

| 2. Decision Time: Salty or Sweet

Aro you in the mood for something solty, & [a the orlgingl Chex Party Mixrecipe? Or 5 swest what you're after?
If so; wa'll take you dowt the powdered sugar path to your own Muddy Buddias Mix

We're bringing six now flavers for endless cormbmations.

3A. Add to the Mix

Choose up 1o 3 cups. These will boe-coated in butter and
sepganing, o avoid delicate and melty (tems at this paint.

Pratzels Bage! Chips
Muts Cheese Crackers
Rye Chips Oyster Crackers
Bugels Mini Saltines

4A. Layer on the Flavor

Heré's where things get delicious! Start with 3 tablespoons
buttar and add | tablaspoon seasoning of yvaur chaice.

BBQ Seasoning Taco Seasoning
Dry Ranch Mix  Old Bay Seasoning
Tajin Seasoning  Creocle Seasoning

SA. Time to Party

1In alarge microwaveable bowl, combine coreals and mix-ins

2 In a srmall microwavable Dowl, microwave butter uncoy-
ered on High, 30 secands ar until melted. Stir inseasoning
Pour ovar cereal mixtiure; stir untll evenly coated.

3 Microwave uncaverad on Higlh & minutas, stiering after
wach minute, Spread on paper owels to coal, Stirin
additfonal mix-ing (see balow) balore serving,

MUDDY BUDDIES

There's o lot of yum beyvond the classic chocatate-FE combe

3B. Pick a Base Taste

Think of this part as the glue that holds the powdered sugar
to the Chex places while also dellvering big flaver,

Peanut Butter- Chocolate- : Vanilla
Chocolate - Hazelnut % cup white
¥ cup chocolate W cup chocolate yanilla chips
chips chipe % tsp vogetable
¥ eup poanut P % cup nutella oil
butter 3 thsp buitar

3 thsp butter

4B. Pour in the Powdered Sugar

You'll need 1 cup. Add ' cup baking cocoan powder for a
chocolate spln, I you'd ke,

5B. Time to Get Muddy

1 In a srall microwaveable Dowl, combine base ingredients
Heat on High in the microwaye for T minute, stirring avery
30 seconds untll melted and smaoth,

2 Plece caroal in 8 large bowl and add the mefted ingredients:
Stir gently to evenly coat. Place powdered sugar in a large
razealable plastic bag, add careal mix, seal bag and shake
uritl] evenly cadted. Add mix-lns (see balow) snd glve &
gante toss. Allaw Lo dry completaly befora-eating or storing.

6. Finish with a Flourish

Add those final touches of texture and varioty by genth-stirrng mup to 3 cups of additional snacks.

Popcom Cookias Bacon Bits

Dried Fruit

Candy Flavored Nuts Cheese Puffs Seads

cus.com 15



Make It Your Way | Chex Mix

s SUMMER

MNo. 1

BEACH BALL PARTY CHEX MIX
Measure: 3 cups Corn Chex + 3 cups:Honoy MNut
Chex + cup Galdfish pretzel crackars + | cup
Goldfish cheddar crackers in a large bowl.

Make: In.asmall microwavablo bowl| baat = cup
butter 30 seconds, or until malled. Stir In 1 table-
spoon dry ranch drecsmg mils Pour over ceres|
mixture and toss until evenly coated. Micrawave
careal 3 minutes; stirring after each minute

Cool and Serve: Spread on parchment paper
to cool. Stir In 2 cups puffed cheose balls
Just befare serving

Ne. X

LUCKY CHARMS MUDDY BUDDIES
Measure: 4 cups Rice Chex into a large bowl,
In another bowl, add 3 cupe Lucky' Charms

Make: Microwave M cup sugar + 3 tablespoons butior
for 30 seconds and $tlr untl smooth Add | teaspoan
variila and stir again. Pour mixture cver bow! with
Chex! tocs untll evenly coated. Microwave large bowl
of caraal | minuie.Adg 3 tabloespoons powderad
sigar, toss untll cerasl |5 coated.

Cool and Sorve: Soread an parchmant papar to cool
Add Lucky Charms and mix, Ina medium owl, micre-
wave | bagr (1 oz} white vanilla baking chips 2 minutes.
stirFing alter ! minute until melted and smooth, Drizzle
over srack mix-and top with 2 tablezpoans rainbow
sprinkies, Cool compietely Dators serving.

MNo. 5

QUESO TACO CHEX PARTY MIX
Measure: 4 cups Corn Chex + & cups Rice Chex
+ 2 cups Chooz-|ts in & large Dowl

Make: in & small microwavable bow|, heat 3 table-
spoons butter 30 saconds, or until meliod. Stirin g
tablespoon Old El Pazo tacn seasoning mi: Pour awvoer
cereal mixture and toss untll evenly coated, Microwave
ceraal 3 minutes, stifring after sach minute.

Cool and Serve: Spread on parchment papar to cool
Stir in £ cups cheess popcaorn Just befare serying

MNo. 2

LOADED PEANUT BUTTER CHEX PARTY MIX
Measure: 2 cups Peanut Butter Chax + 2. cups cocktail
paanuts -+ 13 Reesa’s Minwg intoa large bowl, Ina
saparate bowl, add 4 cups Peanut Butter Chex, In'a
plastic Fgallan bag, combine Y cup powderad sugar
+ 2 tablocpoons unsweaetaned Daking cocoR

Make: Microwave 4 cup sem|sweet chocolate chips
+ 2 tabléspoons peanut butter + 2 tatilespoons butter
for 30 saconds and stir until amooth, Pour mixtura
aver Bowl with Chex only; toss untibovenly coated.

Add cereal Lo plastlc bag, shalle until cereal ls covered

Cool and Serve: Spread on parchment paper 1o conl
Add to jarge Bow! and gontly Stir

Mo, 4

S'MORES CHEX MIX
Measure: < cups Rice Chex ¢ 4 cups Wheat Chex into
o large boaw, In another bowl, add 2 cups Golden
Grahams + 1 cup minl marshrnallows. In a plastic
-galicn bag, add % cup powderad: sugar,

Makea: Microwave 154 cup white chips + 1 teazpoon
butter for 30 seconds and stir until smooth. Pour
chocalate mixture over bowl with Chox anly; Toss until
ovenly coated. Add coreal 1o plastic bag; shaka urtil
ceresl is covensd,

Cooal and Serve: Spread on parchment paper 1o cook
Sprinkie 1 cup minl marshmallows and 2 cups Golden
Grahams over Chaex midture. Melt 2 ounces dark cocoa
candy maltc az directed on bag. Drizzie svar
evorything, cool completoly before serving.

Mo. &

HUTELLA MUDDY BUDDIES
Measure: 9 cups Rice Chex into a [arge bow|, Add
2 cups powdered sugar 1o o plastic 1-galion bag

Make: Microwave ] cub serflsweal chocolate ahips +
¥ ooup Noteila + ¥ cup butter for 30 seconds and stir
until-smoeth, Pour chocolate mixture over bowl with
Chex; loss until évanly coated. Add coaled cereal to
plasthe bag, shake until cereal |5 covorad

Cool and Serve: Spread on parchment paper 1o cool

Stirin 1 cup salted almands + 2 'cups white choco-
late-cavarad minl pratals just before sarving,

CuUB.CcamMm
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In Season | Peaches

PERPECT PEACH

Thahest way to plok ALL THE WAYS TO
o peach is by sniff, mot

) EAT A PEACH
sguesze. IF it smails like i s e A e
peach pia, It's rlpe and ’ it ;
g or used as an Ingredient,
ready, Word to the wise ; ;
3 = surnmir's favarite stone

Don't let thase beautiful
fruit-car taka many forms:

olush tones lure you. What

Pea Ch e s We wait all year long for these. rﬁfbu;e rsealrﬁa Is just ;he piart
£ A1 of the fruit that was facing
It’s time to eat a lot Bf DEE_C.hEE. thesun as it grew, not a sign

of swaetness or npeness:

+ Clingstone and Freestone
Paaches are categorized
s freestone or clingstone
based an how tghtly the
plt attaches to the Fleah
Clhingstone peaches tend
to be-smaller, sweelar and
julcler; they are in season
between mid-May and
early Junp. Frogstones,
wou guessed It have more
loozely attached pits and
are in ssason mid-June
through mid-August.

Frash Frazon Dried
+ Store Your Haul Froesh peaches-nee pvnilablo sl Becauss of thelr studlor fiagh, Cred peachas cut
Slow down the rpening surnmer far grilling, adding o peaches hald Wp Lo freezing battay deblwn on foed wasto
process and preserve the salads or baking nbo pleg, Bt thoam st Fruits So do't limlt by glving lesc-than-
freshnessof ripe peaches the pinnacle of juice-ralling- tharn just to smootiias! Whan you perfoct and ultra- fipe
by staring them loosaly dowrn-your-face-peach-aat- buy frozen peaches you're get- anesa second shot.
covered in the fridge for up Ing-season s August. That's Eirvge frult that was harvested ancd Enjoy them & a
to one weak IF you hava wher It's almoct & comb 1o dd presarved st its peak, meaning it's snack, ade ta teall
peaches that aren't yot ripes; arything with them othor than packad with fayvor, Pius there is Y., or bake them
keep them on the countar, 1o eat out of hand Zoro risk of Drasing. Win-win. into desserty

Ir either case, do not wash
before storing. Instead,
wiash just before using,

+ Pit With Pliers

Sounds crazy, but stay Peach ta!l'!!! Stacks

‘ WI”'! s, and By the snd Prep Time: 15 minutes | Cook Time: 15 minutes | Serves: &
you'll have rermovad a it
- withaut even slicing Inta INGREDIENTS: DIRECTIONS:
the peach. First, starllize-a 12 slices capocallo 1 Heat aven t 300°F Linea
mair of nesdie-nosa plars. 1 thsp maple syrup 15x13-Ineh baking pan with
Mexl, apen Lo the width of % tsp pepper parehment paper
a pit, position on either side 3 large tomatoes, 2 Arrange capocaoilo in a single

¥ Sy 3 1 .
aof the stem and push in to cut Into YW-inch slices  layer on pan. Drzzle with maple

reach the pit. Lastly, clamp & ounces havarti, syrup. Sprinkle with pepper.
arund the pit and pull cut Inte -Inch slices  Bake 15-17 minutes or until erigp.
' ""-'h!*'ﬁ gently raiating far 1 cup freah oasll 3 Place aix tormato shices-on
hd rasistance. Voital 3 large poaches, & serving platler Top
BEsST ' pitted and cut Inte with cheeze, bas|l,
Wbt Note: A peach dizcolors Yi-inch slices paachos-and cape- "
Pering. . quickly when it's cut and 2 thep balsamic glaze  colio. Repeat layers: '
exposad to alr. To prevent Drzzle with Balsarmic
or orowning, sprinkie with and seasan with peppar
lgman Julce

and

18 cue - SUMMER cus.com 19



Hot days call for cold brew. Whether yvou just woke up
or are trying to stay awake, we have three iced coffee
drinks designed to bring the fun and beat the heat.

BE YOUR OWN BARISTA

When you stock your kitchen with coffeehouse-quality Ingredients,

Cat Milk Shakerato
Aidd 2 shots
espresso, | table-
SpGon SugarF, dnd

a splash of vanilla
extract toa shaker
with ice. Vigorously
shake umtl cold
and frathy. Add Silk
Cratmulk toa chilled
glass and strain
papratsn Mmikture
QVEF TOR:

L] — 1

Summer
Tanle

= Mix acual
parts STOK

4

v lor, Gorresh
with a grape-
fruit wheal

Black and White
Cold Braw

Prair 7 o2 Stk
Un-Swaat Cald
Brew intoa

clp, Top with
Irterastional
Calight Swaet

& Creamy Cold
Foarm Craamer
Ower halt of the
Crearmer, sprins
klel teaspoon
chocolats cook-
e crurbg

==
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exactly the way yvou like it. Den't forget to tip vourse!f for a job well done.

Spalsh of
Something
Extra

If you're loaking for
a armoath, non=-5MD
project yerifted,
plant-basad milk
aption, Silk has it
from-almand milk,
aat milk, and say
ik to cokonut
milllc, cashow milk,
angd Creanars,

Cur top plek:
Original Satmllk,
pecause it's natural-
y-sweat, mild, and
al-La-creamy

< o)

& i A

ice, lce, Baby

\ you're only ever a pour, stir, or shake away from getting vour arder

Time-Saving
Cold Brew

From bight and mellow 1o ex-

tra bold, Stk has six ready- A
lo-pour options brewed |aw
and slow for arne-of-a-Kind
smoathness that's nevar
bitter, Just opan, paur, and be
on your way with veur day,
Our top plek: Un-Sweat Black
Cold Braw Coffes, hecause
you can dresy it up or down

Sweet Cream

ina Can

Say hallo to foam
topper and creamer
inana, Parl maglc,
total garne changer,
it transforms hot

or cold coffes with
eweal flavar, creamy
textiure, and thick sip-
pable foarn in mere
seconds.

Our top plek:

WUn-Sweat EXRRETES Bl fu Franch Vaniils
Cold Braw for its va-va-voom
ane tenie

] 11'- Added Fizz

1 Coffes iz acidle while tonic
|s right and tangy, which
makes tham a dynamic
dus for both your rmoarm-
g pelt and your 5 pom,
pitk-me-up—especially
on hot, humid days
Qur top plek: Faver Trag
Fremium Tonic Water, IE5
our ga-to for gin and java

Cur Surmmer Tonic beneafits from big
blocks of lce, We can'’t get enough of thalr
vizusl appeal and slow melt. Making tham
at home is as casy as, wall, froozing water
Qur top plck: Houdini Siiconea lea Tray;
the 2x2-inch cube = the perfect size
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FAST, EASY,
FRESH

MAKE YOUR SUMMER SIZZLE WITH
TOP-QUALITY CUTS FROM THE MEAT
AND SEAFOOD EXPERTS AT CUB.

N

GRASS FED &
ﬁGHAES FINISHED
BEEF

Mo at Cub, top-aualiby
Bool yeau (and yaur
pocketbook) can Tes|
good aboul Humanaly
ralzed and handled
without hormanas ar
antiiotics, this unigue
Itatian-haritags beaf is
ralsed on family ranches
aeresd the Midwest. It'e
naturally lean and tendor
while belng 100% source
varified Inshort, il's
axcaptionally doelicious
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Grilled Korean Ribeye
Lettuce Wraps

Prap Time: 20 Minutas
Cook Time: 10 Minutes
Serves: 6

INGREDIENTS:

Ve cup soy SAUGE

2 thep packed bBrown
SLgar
thsp lime juice
Lep ground gingar
tbsn butter, meited
tsn salt
tsp pepper
madium arean anlons,
trirmmed
2 bonelass ribeye steaks
{1l each)
head butter lottues,
leaves separated
cup matchstick carrolo
clp kimehi, dralned,
¢ cup ellanmtio
1 thsp sesama seads
Cookeg whitoe nce,

for serving

B F o B F

1
1

i

DIRECTIONS:

1 Heat grlll to medium_ n
2 amall bowl, whisk soy
spuoe; Brown sugar, lime
juice, and ground ginger

2 Combifnebutter, salt, and
pepper 10 large bowl, Add
prean eniens and steaks
to butter milxturns; turm to
coat before placing an the
grill. Cover and cook graen
anlans 1-2 minutes, Cook
beal 3-12 minutes, turnicg
anee; until steak | at da-
sired doneness,

3 Transfer steak o a plate
and brush with 2 table-
spoong of tho sgy sauce
mixture; cover with fail
and let =tand while thinky
sligimg the grean onions,

4 Place sliced steak and
omons on platier. Seryve
with lettuce, carFots, klm-
ehi. citantro, sesame seads
rice - and remaEning soy
sauca mikbure.

THE SIZILE
ON STEAK

With no-fiss cle anu and that
Srgpature smokey Haver yau
can't got any other way, gnlling
15 gur go-ta method for cooking
greal stoal

THE CUTS

At Culy; there are londs of
cptlons. Here's an ovarview,
but don't be afrald to ask your
butcher for guidance.

Strip Steak
Algo callpd Top Loln

Steak, Mew York Strip;
or Kansas City Strip,

thaes stenke are tander,
lean, mod sagy to qrill

Top Sirloin Steak
A flavorful £Ub fhat's
viarsatile amd [ukey.

this cut-5 groat-saared ’

asa stoak or cut Into
kabobs

Flank Stoak

Laan and bonakhss
with lots of Intonse
bBeot favar, this cut
I et when mannated
and grilled then sliced thin

Portarhouso Steak
Simply-season this
sublime-combinatan
of strip and tanderloin
and throw an the-grill.
Toones have o smaller mnder-
loin, But are othenalss the sarmie

Ribaye Stoak

Those sTeaks gro nch,
futey, andd full-flavered
with generous marbling =
throughout. Thitk of

thern as the parfect harmony of
tundrrnnﬁ;. flavar. and fat

Tenderloln Steak
Ao called Flipk Mi-
gran, thes (s themost
tender <teak 1t's |ean
yit suceulant with a
fine buttory texiura,

Potit Sirloln Steak

If yoi're looking fora
great value steal; this
fs the one. |5 coares
graif mikes | perfect
féwr & rub ar rmarinado.

i

HOW TO SHOP

Mo matter what cul of steal
you're-after, the maat should
have vibrant.calor and appaar
maist, But net wet Look for
good markling throughout and
avald fat that has a brown or
vallaw tint; it's & sign of old,
diy meat.

b

HOW TO GRILL

Contrary o popular beliaf, thore
|5 need [o bring staaks o
room temperature, Just gl
from the (Mdge, cascon, afd add
to grill pver mediurm haat. than
lat it be. One Hip is-all you noed.
Avaid burning by tirning down
the heat. Remamber that the In-
ternal lempearature will contince
tr rize for a few minutes after
coming off the grill, 56 remove
5-10 degrees bafore your de-
cired dononoss.

= m—

TEMPERATURE CHECK
|Inzert an instant-read tharmom-
eter into the side of a cut untll it
reaches the center

Rare: 125°C

Madium-Rare: [30°F

Medium: 1407F

Medium-Wall: 150°F

Wall Done: 160°F

CHOICE

el

Cub carries high-guallty,
UsDA Cholea-graded beaf
Cnly 10-15% of boaf pro-
cluced intho WS, 1= tandor
juley, and fiaveriul enough
to carry tha label That
means when you see this
badge an our packages,
you know you're gatting
consistantly dellcious
steaks And because our
meat and seafood experts
Pand trirm much of what
We Carry. yaur dollars are
going toward meat, not fak
Thay can also prépara cus-
Lo cuts upon request
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CHOP TALK

[Fork chops ars basically a hot
grill's best friend. Thay're ansy
to propare, quick e coolk, snd
Increciily versatilo

THE CUTS

Wihatevar you'ra planning.,
find the right chopat Cub;
IF v dan’t sea i, ask and
el eut it for vl '

Rib Chep

Alsa callad Rl
ayo Chops. Thode
e mila Tlavor
atd are taHder
with fittle fat, g0 they grill bt
and fast They'ra avallable in
both thick and thin cuts

Contercut Loln

Chop

Also cllad Paor-
terhoune Ehops. %
They contain a

plece of loinand tenderioin
Alloin chop s cut Tarther
down the back and doasp't
Inelude the tenderialn.

Bonelass

Loln Chop
Alep caflod r
Arnerica’s Ohep, ] _-df’,

Py York Chep,

ér CanterCUt Chopd It's:
the pork souivalont of a
LtFlp stank.

o

HOW TO SHOP

Whian =shapoing for pori, 6ok
formeat that s light pinkand
Gveit the prass tast When
you procs your fingal intait,

It sholild feawe an indentstian.
IFisprings nght back, it'sa
dlgn of ough meat

&

HOW TO GRILL

Mo matter which kind af cheys
yoru ' choose, thiey all fiolléw
the sarmaanlling method.
Grill ever medium heat untl
cookod to aninturnsg| tame-
porhliure of 145°F and follody
with a three=minute rest
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INGREDIENTS:

thep lemon |uice
thap honey

thsp butter
maelted

tsp salt

=P peppar

ripe medium

nectarines {12°62),

thickly shcad
grean onlons,
trimmed
Bana-in pork
loin chops

thick cul bane-in
park ehops

6z goat cheaca;
crumbled

thap slrmonds,
chopped

thep rmint.
chopped

rilled Honey-Glazed Pork Chops and Nectarines

Prop Time: 20 Minutes | Cook Time: 10 Minutes | Sarves: 4

DIRECTIONS:

1 Heat grill to mediurm. in small
bowl, combita lemon juice

ord heney.

2 Combine butter, salt. and pepper
in large bowl Take turnes tossing
nectarings, grasn anlons, and pork
charps i roldbure and placing ana
clean tray to transfer ta the grill.

3 Add ingrediants to grili and coy-
er. Caok green onlans 1-2 minutes
Cook nectarines 3-4 minutes
Coold park 7=11 minutex, turring
once, until an instant-raad meat
thermomater reads 145%F

4 | ot pork rest three minutes.
Meoanwhile, thinly csice grean
onlans, Tosarve, drzele with
lemen mixlure, green anlans
goat chesze, almonds, and mint

. _3
LESTONE

F&WM

WHO

Whaolastone Farms is a
family of 200 Tarmors
from across the
Midwest producing
high-auality pork
provisions. Through

a Unique partnarship
with Culb butchers,
pork 18 eut and
packaged Instore

for the freshoest
praduat pessible.
Don't sae a cut you'd
like? Just aski We're
proud 1o wirk with
Wholgzstlone Farme 6
that we ean bring you
safe, consistant, and
favariul pork based
on the highast anlrmal
care-and producthon
standards.

Grilled Salmon Foil Packs with Tomatoes, Chickpeas, and Zhug

Prep Tima: 20 Minutes | Cook Time: 15 Minutes | Serves: 4

INGREDIENTS:

Y cup cllantra,
finaly chopped
jalapefins, seaded
and finely chopped
parhc cloves, hinely chopped
thzp olive oil
tep fresh lemon julce
tsp sall, diviced
Lem cumin
tzp cardamaom
tep black peppar
th=p butter, melted
tep Smokod or swael paprilka
cups cherry tomatoes
can (15 azy thickpeas; rinsod
antl drained
4 shin-an salmon fillets

{4-to &-oz each)

5]

—
R TR o N SR ]

DIRECTIONS:

1 Heat grill to medium. Coat four 18x12-mch sheets

al heavy-duty aluminuwm foll with cobking spray

2 In medium bowl, mix cilantro, j[alapofo, garlle,

olive oil, Tresh famon juice; 14 teaspoon salt, cunnn,
cardamom, and pepper 1o craate the Zhug.

X In small bowl, mix butter, pagrika and remalning

1 teaspoon salt. Divide tomatoes and chickpeas evenly
amcong foil. Placea salmon fillar aver toimalo mixiure.
Drizzle butter mmxture over averything.

4 Fold foll 2o adaes mest. Seal, making tiaght Y-ineh
feid: fold again, Allow space angides for Cincutation
and sxpansion,

5 Covar and grill packets 12-15 minutes ar untll salmen
fakas aas|ly with farl. Carefully Yold back fail; transfer
to plates and top with zhug.

FISH OVER
FIRE

Beat the nurnber one faar
af grlilipg fish—sticking—
by starting with a roaring
hat qrill and properly
cleanihg thegrates. Then
ad|Ust the tesriparature ta
mad|um-and ba suro to
add oll to vour fish

f

OUR TOP GRILLING
PICKS

Some fl<h are too dolicale
toarill These three hold
their form and are worth
the space thay talke up on
YoLr Grats. :

Salmon

Grilling salman
Biringis out its
swoet taste and
JUST | when
baking ar frying, |f takes
well o Inads of fAavor
combinations Want to
avold stickmgwoes all
together? Tuck it Into a fall
pack or iy on o plark.

Tuna

Thick and hoarty
with distinet
flover, it's ke
the stealk of the
seatood world, Glvea
soar and bé caraful not to
OVErEmnok;

Cod

Cod s a' great ]
fish for peoplo "
wiho den't think

they ||k fish,

lts'white meal gravidec i
neutral flavor and yoo can
anill right on the grates.

Use Indlrect heat arid plan

an 2-4 minutes parside.

achwving our goal of souwrclng wild-caught and farm-raized seafood from responsibie sources, with more than twa-thirdls

@ Cub iz committed to sourcing fish and seafood responsibly. We care about you and our oceans. We are waell on our way to

of our seafood orlgination from responsible producers. We partner with third-party cartification pragrarms who veril'y that
the caafood we source- was caught or farmed responsibly. This way, we know whore our seafood cames from and how it s
= produced, ensuring that €15 produced safely with care given to the workers, the animals; and the environment,
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Since 1998, Smart Chickan
has been leading the way

in producing the safast,
highoest guality, fresn chickan
I the United States. Fram
cistalnable and humane
Farming practices to a unlgue
pura air-chilling process,

It remaing the only WSDA
Process Varifiod Pure Alr-
Chilled, Mo Addod Watar
chicken in the WS, They care
as much about Wwhal's on

your plate as we da.
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Air Fryer Stone Fruit Chicken
with a Kick

A close cousin to caproze, this recipe swaps
iri .ul'.y's.tuna frult you ke for tomatoes
|errion Juice for balsamic, and burrata for
mozzaralla while keeping the bas:t and
adding Calabrlan chiles, In a ward: yum,

Prep Time: 10 Minutes | Cook Time: 30
Minutes | Servos: 4

INGREDIENTS:
2 thsp olive ol
¥ tsp salt
tsp black pepper
Smart Chicken Boneless skinless ehick-
en broasts (21b 8 az)
1 large lemon, msted and |uiced
3 pectarines, plited and cut into wedges
1
1

& 5

ball (4 6z) burrata cheese, quirterad
thsp chopped Calabran chiles
Y cup fresh basll leaves

DIRECTIONS:

1 In large bowl, mix ofive oil, salt, and pep-
per. Add chicken and turn'to coat

2 Place chicken in alr fryor basket, standing
against gides of basketif necezsary, Sot to
250YF; cook 18 minutes. Turn chickean, cook
E-10 miputes, aruntil a thermomater Insert-
ed In canter reads 165%F.

3 Place chicken breasts on platter; drizzle
with lemon jice. Tap with nectarings, bur-
rata, ehiles, laman zest, and basl|

Grilled Ratatouille Chicken

Thare's & taste of Southern France and the
Maditerranean (n every bite of this frash,
vilzrant and fiavariul dish, even though no
two will be-the sarma.

Prap Timoe: 20 Minutes | Cook Time: 25
Minutes | Serves: 4

INGREDIENTS:

L cun alive oll, divided

8 slices {M-lnch thick) crusty brasd

1 thsp harbes ge Provence

2 1sp zalt

1 small egaplant, cul In Ye-inch planks
1 medicm zueehinl, eut in S-ineh planks
1 madium yvallew onion, thickly sliced
1 large red bal| pepper, sliced innings
1 cuon cherry tomaloos
4 Smart Chicken bopeless skinlass

chicken breasts (2 o8 0z)

1 cup mozzaralla pearls, dramed

W cupn basl

DIRECTIONS:
1 Haat grill ke medium, Brush both sldes of
bread slices with 2 tablespoons olive oll

2 Inlarge bowl, combine rermaining & table-
spoons olive oll, harbes de Provence. and
=alt, Brush egaplant. zucching, anian, and
el peppar on both sides with o) transier to
plate. Cut an 18x12-Inch sheet of heavy-duty
foil. Coat with cooking sprav_Aded tomatoec
to cantar; bring up 2 sides o adges mest,
Seal. making tight “ineh fold] Told again, al-
|owling space lor heat circulation and expan-
<lon. Fold ather sidet to soal. Add chickan to
rermasining ofve ol misture and Ui To coat
3 Place bread, chlcken; vegatables, and foil
pack on gril, Cover. caak bread and veg-
etables 3-5 minutes, tuming anca. Cook
tomatioes -8 minutes, Cook chicken 12-15
rilnutes, turning onde, untll thermomeater
insarted in center reads 185"F

4 Transfer chicken to platter! Srrange voge-
tabies argund chicken. Too with mozzarella
pearls and basll. Serva with grilled bread,

Grilled Chicken and

Radicchio Wedge Salad

Come for the perfectly grilled Smare
Chicken, stay for the swoet, smoky, and
pleasantly bltter comblnation of radicehlo
prasciutto, gorganzols, and honay,

Prap Time: 20 Minutes | Cook Time: 15
Minutes | Serves: 4

INGREDIENTS:

T cup olive oil
tep salt
tsp pepper
smatl red omon, thickly sliced
head radicchio, guartered
Smart Chicken boneless skinless
chicken breasts {1 b4 oz)
2 slices prosciutto; torn in strips
Y cup cherry tomatoas, quartared
Y% cup crdmbled gorganzola
1
1
1

| VPR

tesp white balsamie vinagar
thsn honoy
thsp fresn parstey, chopped

DIRECTIONS:

1 Feat grill to madium. In large oowl,
combihe alive oll, salt, and peppar. Brush
red onlon and radicchlo with all mlxturs;
transfer ta plate. Add chicken to bowl an
fLrn to coat

2 Place chicken, radicchio, and onlbn an
grill. Cover and cook chicken 13-18 milnutes,
turning once, until thermometer insertad in
centear reads 165°F, Conk onion and radic-
chin, cut side down, 3-5 minutes, turning
once; unti| ightly charred

3 Slive chicken. Serva radlechio woadgos
topped with chicken, anion, prosciutto
tomatoes, and cheese. Drlzzlo with vinegar
and honey. Top with parsley.

CHILL CHICKEN

We'ra proid to carry tho ariginsl
air-chilled ehickan brand, Smart
Chckan, They'ne as commitbed
to uality 48 wWe are.

THE CUTS

Chyleher ks & grilling staple. It takes
{8 protty muchany flavar yeu aded
ot which means your aptons
are hasically utilirnited,

Boneless, Skinless
Chicken Broasts

This paplUlar chiolce
neads no introadustion,
il what you might nok
knowe' 15 that all Smart- Chicksn
1£100% plre alf-chillad, without
sdded water. Lo’ ramain tondor
anc succukent;

Bonoless, Skinless
Chickan Thighs
Flavarful and fast
cooking, thidghs ame e
callentan the grill. Al
boneless, stanfess Smart Chicken
I= deoned and trimered by hand
40 It's raady to Rt the grates.

Whaole Chicken AN
Always alr-chlilad, .
smart Chicken whole |
chicleens ramaln [ 25
tander and juicy when

grilled, with & crispy,
golden-brown skin,

o

HOW TO SHOP

ook forthe Srart Chickan lapal,
Whean you see it you'll know that
whal you're buying ks ralsed and
procagsad With attentlon to detall
overy stop of tho way. These:
chickens ane fod a high-quality
diet, hurmanely handled. and nev-
& givon antlbioties hdrmones, oF
animal by-products, Therosull s
the best-tasting; hlghastotailty
frash chicken on the market

ﬁ

HOW TO COOK

Diuiririg e hotteet monthe of the
yonr, we stick to @rliling and air
fryirgin ethor Case. e our
chickenis cocaked toan [Htermal
tnmpimtuni o 165"F
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SAUCE, DIP,
AND SLATHER
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THE MIX & MATCH
CONDIMENTS
CHECKLIST

THE NON-NEGOTIABLES

= Helnz Ketchup
Diuhl How nlse ars you suppased te
0Bl & burger?

ﬁ Mustards
‘We raceammond having thega an
harnd: yellow. Dijon; and whole grain

i Relish
Fram hot dogs to hormermade tarthre
sauce, this summer sUperstar s
worth the the fridge space.

EL Staak Sauce
Al or Heinz 57, Basically, il there1s-a
number invelved, It's a definite yes

|
[ Mayo
Its primeatime B.L.T. and potato
salad season, afterall,

UP THE ANTE

G thoir evwn ar mixked with o stopie
fraum above, these condiments turn
thle flavor of sumrmel up to 11

G Waorcestershire
O Cocktail Sauca
ORanch Dressing
O Ehil Salce
CBBO Sauce
CBuffale Sauce

IT'S A FACT. Summer is only as delicious as all the extras. A burger without
a swipe of something? How boring. A plain hot deg? We'll pass, thanks. But
when you've got a solid lineup of saucy aptians, a whale world of yum opens
up. Suddenly vou're serving picnic sandwiches slathered with wasabyo, linger-
ing ower that last French fry dipped in pickle ketchup (yes, you read that right;
new product alert!) and dreaming up all kinds of custom combos, Welcome to
the condiment aisle, where things get delicious.

CREATE A STIR

Having & signaturs saucs
makes you a maem nteresting
parsan—angd creating ana i3
easher than you think, IFyou've
got 60 saconds and can stir,
WL TR O YOUr wWay

HAMNCH:
Hot Sauce + Ranch

WASABYD:
Wasabl + Mayo

TARCHUP:
Tartar Sauce + Ketchup

IT'S A BIG DILL
Piekie Ketchup s
Fere THis 1S nota
drill. HEIME Wateh-
up and pickles have
proudly sat side-
by-aide an burgers
and hot dogs acroks
Amarica for more
than 150 years, Maw
they're tagether as
one In a condlmeant
that's axactly as it
soLnds: Heinz Picklo
Ketchup combines
the tangy and savary
flaver af pickles with
the unmistakable
taste of HEIMZ Ketlch-
up. Safe to say that
the-world’s unstap-
pabia lova for ooth
HEIMZ and picklas
Wil rmake this condi-
meont a cult favorits
antl sUrmmearsme
slaple.
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BEST

SERVED COLD

Nothing hits like a cold one. We're talking
summer sides, of course. Whether you're
pairing with something hot off the arill, or
packing for a picnic, these colorful stunners
deliver chilled freshness by the forkful.

Summer Corn Salad

In & rmadium bowl, cambline:
2.cups com kernals, 1 madilm
chopped tornate, ¥ cup finaly
chopped red onian, 2 table-
spoans finely. chopped Dasil,

2 tahlgspoons Hellminn's Real
Mayno rnalse, and 2 tablespoans
lirma jules: Saason with saltand
peppar. Saryoeg 4

Broccoli Apple Salad

Combing ¥ cup Hallmann's Real

Fayornaiie, 31 bablespoans hot

gauce, 2 Eablecpobns sugar, and
2 tenspoans anple cider viregar
r targe bow!l. Add 24 ounces
fresh broceo|l Herete 1 Fai‘ye
diced apple, L& cup slicad

red onlon, and ¥ cop dried
cranberrhies. Chill at least | hour
Just badora sarving toss |n
l&eup cooked and crumbled
hacon. Sorves 8

SAVE TIME WITH CUB DELI
Whean you nesd something right mow, Cub deli is the answer, Wa

have loads of seasanal sides Inany size yolu need. Frarm afittle bit of
homastyle calesiaw to a whole lotta Parmedan Bowtie pasta salad, Tll'llf cﬂﬂlﬂhll Salad
YOu can count an us to carve up something delicious and fresh.

Combing 5 tablespoons Hallmann's
Real Mayonnalse. 2 tablaspoons
vinegar, and 1 ieaspoon sach sugar
and soy sauce’in small bawl] stir

in 1 tablespoon chopped dill. Set

aslcs. Inalarge bowl, combine
Coconut-Curry Carrot Salad B e e L
Combine ¥ clin Hellrmann's Roal cucumbers, 1Tsmall tRinly sliced red
Muyannalse, s oldp lte coeonut anion, =inch prece thinty sliced
milk, s teaspoon curry poweer, gltaer,atidd 2 tublesponns drained
W teaspoon sait. and 1 teaspoon capers. Pour mayannalse mixture
cayenne in a large bowl, Add ovar and ozt well. Serves 4.

1 pound shiedded carrols, 'S oup
siicad toasted aimonds, ¥ cup
goldan raging, and 2 tablespaons
toasted sweetaned cotoniit
Sarves 4,

SURPRISE!

. Thase zalads all have ane secret Ingredient

! ¢ Incommon Hellmann's Asal Mayorinaize. |t
brings out the best. adding real flavor and zip

LIGHTEN UP
Any af thess =alads can ba made by
swapping in Hellmann's Light. Ik has the
same rich, creamy taste you Know and
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e . toevery bite. [Usbasically summer ina bottle
andl undoubtedly Amarica’s No | mayonnase,

love, with 60% less fat and calor|as
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ADVENTURES
IN GRIL

32 cus -

BREW PUB PIZZA

Thiere's o amaky, magical
transformation that hapooens
when o Brew Pub Pizza s
grilied. it's not something that
can be sppropriataly de-
scribed— it has o boetastad
Trust us

How to Parfectly Grill

a Frozen Plzza

TUnwrap yvour faverite flavor
and remove cardboard Lray
2 Haat yvaur grill te 200"F

3 Place your pizza on & plzza
Rian, piZes stone, ar directiy
an the grates

&4 Grill your pizzs for 18-22
minutes, or until the cheose
14 galden Grown

Tastes of Summaor

Thare =0T a bad flavor in
e Bufeh, Bul it vou ask us
these thres are bazically
rraant to bé grilled.

ﬁ{.hlll.u'ﬂ

= &y

r @
sLITTLE
P&TAT® e
(ol .

A LITTLE BOASTED GARLIC,
BEOSEMARY & THYME

il WERHRINY ruce

CHOGOLATE CHip
COOKIE [ OUEH

MNo. 2

HALLOUMI
While the putside becomez crisp and
charred, the inside becomos deliciously
wearmn. Try it in a coprese salpd, [ucked
rtoa sandwich, ar right off the grill with
a drizzle ol hot honay.

Here's How: Slice mto Veinch-thick
planks. Rub boath sides with allve all and
place an grill aver medium heat. Grill
bwa minutes or untll well charrod. Flip
and grill another =2 minutes

Ho. B

ROMAINE
It enly soarms crazy untll you tacha it than
it makesparfect sanse, |f thore isa morae
fisgvariul and Imprassive way 1o serve
rednalne, we don't know what |t 1s

Here's How: Parepare grill for medium
heat Cub romalne (o balf lengthwise
Generously brush with ollve sll. Place cut
tide-dawn and arlll, covered, § minutes
of until charred. Finish with san sait

[T

LITTLE POTATOES
Frosh, ready-to-grill potaloes with
perfectly portiomed saasoning phckets
avallabie in three different flavors?
Yeu please and thank you very much,
Little Patato Company

Here's How: Follow the directions an
the package. Add two tablespoons all,
alf the seasoning pack, and stir. Grill,
uncoverad, for 30 minuted. Remove
fram neat and add remaining SeasonirT.

Mo B
MACAROMI & CHEESE
Skay with us on this ane! Instoad of
zlices of chesze on vaur burger, |1s
macaran and chasse, WiHY, rlght?] We
can all thank Stouffer's Ter the apllon

Here's How: Thaw in fndae. Hoat gas
prill an low, Leave on mac i, place
Iri eenter and close. Grlll 30 minutes.

Ramove from grill, remave mae lid, and

gtir. Grill, id closed, ancthar 15 minutos.

No. 4

CHOCOLATE CHIP COOKIES
Yep, Mestle Toll House Chacolate
Chip Coolkles—ar any Tlavar for that
matier—can e grilled to swest,
smoky perfection The trick 15 to start
with cold dough right frem the [Fidge.

Hera's How: Place a pizza sione on
thie grill and heat to 375°F Add dough
Lo the plzza slone, feaving 2 inches be-

bwaan sach cookle. Clasa lld and grill

over mdirect heat for 12-15 minutes.

No. 7

POUND CAKE
Thore's an alegance 1o a simple decsert
With striking grili marks-and a delloo of
whilpped cream, grllled pound cake s
as pasy as b |5 Impressive

Hore's How: |T using frozon pound cake,
thaw first Shee inte S-hch sices and
lightly coat both sides with cooking
spray. Grill avar medium heat, -2 min-
utes por side, or unti llahtly browned
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PART
ON A
PLAT

FROM CHEETOS TO DORITOS A

PRETZELS, we're here to provel
can be a nacho if you believe if]

where there are nachos, there's
party. They're the ultimate get
and everyone—together food.

ND PITAS TO
that anything
can. And
sure to be a
pvarything—

34 cus - SUMMER

PRIR WITH:

Puene Ll Sweed Jea
Hir semething smiaeth
anif deficioais, of @ rasd
{o stz up ba the'sed
gepper hurmmis

Mediterranean
Pita Chip Nachos

Prep Time: 15 Minutes
Cook Time: O Minutes
Serves: B

INGREDIENTS:
1 bag (16 o) Stacy's
Simply Maked Pita Chips
1 phkg (10 o=} Sabra Roast-
od Red Pepper Husrimus
1 rad onion, diced
1 cup charry tomatoes,
guirterad
cueurriber, chopped
Cup tzatziki SeUce
oz fota, crumbled
thsp dill, chopped
thsp olive ol

[ X -

DIRECTIONS:

Lay plta chips In an even
layer on-a larpe sarving
platter. Dollop hurmmus aver
chips Sprinkle omon, Lema-
toes, and cucumber over
top. Drizzle with the tzatzikl
sauce. Top with feta.and dill,
and finsh with a drizzle of
cellve @il

I

Flamin' Hot Korean Nachos

Prap Time: 40 Minutes
Cook Time: 10 Minutes
Sorves 4

INGREDIENTS:
2 bags (A5 oz each)
Flamin' Hot Cheatos
1 b ground beosf
cup Horean BBG sauce
¥ cup sharp cheddar cheese,
shradded
W cup kimchi
2 thopgreen onions,
chopped
3 thsp cilantra, choppad
3 Bggs; sunny side up
Wocup snrecha mayo
1 tsp toasted sesame seads

DIRECTIONS:
Spread Flamin' Hot Chestos
or a large serving tray, (na
radium skillet, cool grodnd
beaf and-stir In Korean BBQ
saute untl heated through
Evenly spread over Cheetos
and top with chededar choasa,
kirmchi, green onions, and ci-
lsrtre. Fry egos and carafully
place an top Drizzle with
sriracha mayo and toacted
sesame-sesds [0 sarve

|
|
iy
—=—_
—

PAIT WITH:
£ Lime Gabarade 1o
quigrch yeur s, or pingl

{ilgla o campieringl Mo
fiarmir o spolress
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PAIR WITH:
Anirecold P
Desadtie gneCassit
dasprupd anathes
(i, ot the hest with
a gL rigeseny

| Buffalo Chicken Nachos

Lu Prep Time: 20 Minutes
Cook Tima: O Minutes
Sarves: &

INGREDIENTS:
1 bag (3 50z2) Nacho
Cheese Doritos
Y dup Alfredo zauce
2 cups shredded ehickear
W cup grean anjons,
chopped
W dup carrots, shredded
% cup calary, choppad
¥ cup blue choosa,
crumibsled
Buffalo sauce, to'taste

DIRECTIONS:

Heat Alfrado saucs an the
ztove of in the microwave
Place Doritos an 3 largs
sarving tray and ladle Alfre-
do sauce on top. Sorinkle
zhredded chicken, groan on-
lans, carrols, caféry, and blua
chesse avar Alfredo. Drizzle
with buffalo sauce o taste

36 cuB - SUMMER

Banana Split Nachos

Prep Time: 15 Minutes
Cook Time: O Minutes
Sorves; &

INGREDIENTS:

3 cups Rold Gold Pretzels

1 tub (B o2} Coal Whip,

thawad

1 cup strawberrios, sficed

2 bananas, sliced

Y cup chocolate syrup

Y cup chopped paanuts
Marasthino cherries, optional

DIRECTIONS:

Lay prefrels inan even layor
on a large serving platter. Add
large dollops of Cool Whip
over pretzels. Caréfully olace
bananas and-strawbarrios on
top Dnzzio everything with
chocolate syrup. Top with
cherries anpd peanuts to serve

PRIRWITH:
(herry Bubly or

sparkling whils wine of
Catitarnia bor & saft, Ught,
an fazy ish,

cug.com ZIFT



NO-BAKE
DESSERTS

Watch your favorite snack become
a cool treat in just three steps,
no oven (or extra effort!) required.

3B cue - sUMMER

N7

PICK YOUR
STARTER SNACK
and we'll give you

a dessert idea

OREOD COOKIES
Crush and crumble for a sice
ol Chocolate Ple thal leaves

the sarme age-old QRED ques-
tion: Which fayer s the bagt?

HOMNEY MAID
GRAHAMS
Biitz and-add butter for Mind
Turtle 5'mores Cheasecakns
with & crust that's ac delicious
osall te topaings.

RITZ CRACKERS

Couble down on salty,
palr with EUII‘ﬁ."ll':IHI-_} LA -1 0
and you've got yoursal!
RITZ Peanut Buttor-
Marshmallow Cooklos,

v
Nilla
1251

MHILLA WAFERS
Shorteut Strawberry Short-
cake |= nathing to walyer on,

the answer is always yec,
Especially when MILLA
YWafers are |0 the mix

RITZ PB-Marshmallow

Cookies

Prep Time: 30 Minutes
Cook Timo: 0 Minutes
Chill Timae: 70 minutes
Serves: 12

INGREDIENTS:
1 cup peanut butter
¥ cup marshmallow erema
48 RITZ Crackers, diviced
B oz =smiswest baking
chorolate, melted
3 thepsprinkles

DIRECTIONS:

1Line a baking shoatl with
parchment oapor. Mix peanut
butter and marshmallow
creme untl blendad.

2 Place 24 crackers top slead
down, on baxing sheat.

Evenly apresd a thin layer af

the peanul butter marchmals

|ow mikture on each and top
with ramaimng crackers

X Dip crackers halfway inlo
chocolate, shake gently to

FETTOWE BRCESS, Freturmn to Dak-

ing sheet and top with sprin-
kigs, Refrigerate 10 minutes
ar untll chocolate is-firm

OREO Triple Layer
Chocolate Pie

Prep Time: 25 Minutes
Cook Time: O Minutes
Chill Time: £ hours
Serves: 10

INGREDIENTS:
32 OREQ Cookies, divided
Y cup bdtter, melteo

2 pkgs (3.9 oz each) choe-
olate Instant pudding mix

2 cups cokd mitk

tuby (B oz) Cool Whim,

thawed, divided

-

DIRECTIOMNS:

1Finaly erush 24 ORED
Coakios: mixwith melted
butter, Pressin bottorm and
up sides of 3-inch ple plate
2 'Whisk togother pudding
mixes and mifk Spoan

T cups pudding INto arust
Stir Half the Cool Whip into
remalning pudding: spread
over pudding layar in crust
3 Chop ramalning cookias;
stir into remaining whipped
lopoing Spraad over ple
Rafrlgerate 4 hours oF
untll set.
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Strawberry Shortcake Squares

Prop Time: 15 Minutes | Cook Time: 0 Minutas | chill TIm.Ihimh

INGREDIENTS:

64 MNILLA Waloers, dividod
Wcup sugar, divided
5 thsp butter, metiod

2 phgs (3.4 oreach) vanilia

Instarnt pudding
2% cups cald millk
T cup= Cool Whip, thawed
3 cups siced sirawbermes

40 cue - sUMMER

DIRECTIONS:
1 Finaly crush 40 NILLA Wafars: mix with 3 ta
sugar and butter. Prass into boltom of 12xS-lheh pan.

2 Whisk pudding mixes and mificin Whmﬂ_‘rﬁa‘-!ﬁm
utes. Stir in Coal Whip; spread half the mixture gvarthe
crust. Cover with layers of remaining MILLA Walers and
pudding mixture. Refrigerabs 3 hours, ' :
X Moanwhile, toss strawbaorries with ramaining sugar usa

1o top dessert just before serving.

Turtle S’more
Cheesecake Minis

Prap Time: 30 Minutos
Cook Timea: O Minutes
Chill Tima: 3 hours
Sorves: 10

INGREDIENTS:

6 HONEY MAID Grahams
Y cup butter, melted

1 thsp slugar

b eup dulce do leche,

warmod, divided

¥ cup coarsely chopped
pecans, divided
phkg (B az) cream
chease, softened
[ar {13 oz marshmallow
CrEma
¥ eup mint marshmallows
2 thsp chocolate syrup

DIRECTIONS:

1 Finely erush HOMEY
MAIE Grahamiz) mix with
butter and sugar, Press
ayanly onto bottoms af

10 papor-lined mutlin

pan cups. Spoon ¥ cup
dulce g eche ovenly ovar
crusts: sprinkle evenly with
1% eup nuts.

2 Baat cream chegss and
rrarahmallow creme in a
srmall bowel untll well bland-
od, Add 2 tablespoons
dulce da lochs, mix wall.
Spocn over cream cheose
layers | muffin cups; top
with marshmallows

3 Drizzle with chocolate
syrup and remaining dulce
da leche; sprinkle with
ramalning nuts. Refrigerate
3 hours befora sarving

cus.com 41



RICE F.“H*-F'ti 5

TREATS

STRAWEBERRY FIELDS COOKIES & CANDY PEANUT BUTTER BLISS

EASY
FREEZY

<1P;

m-n Kosp the oo oream in s

& packaging and usea serrated
krife 16 cut the slze you need.
Loy & pint dn it side to gat
faur round slices, or cuta
1.5 quart from the top down
for rectangles or squares,

ORAMGE DREAMSICLE

MEAT-O-POLITAN

[
e H!l.?.l.5:=|§ -
H ta{.rs ¥ o Gl . ? )
] [T
o - R Ca )

Wy
ML

HEATH |

- L &

THE COOL, THE CREAMY, AND THE SWEET ELEMENT OF SURPRISE
They say it's what's on the insicle that matters most, but when it comes to ice cream

~ sandwiches, what you put on the outside matters a whole lot. Case in point: these fun,
frosty treats. Each one uses an unexpected ingredient to bring extra yum to the format.

MINT FUDGE CHIP UNBAKED BAMOFFEE
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MAKE IT
SNAPPY

These apps and snack ideas only fook like they took loads
of time and effort. With the right mix of fun and fresh
ingredients on hand, making big flavor happen on short
notice is no sweat.

EUMMER THYME
Cut-2 mediur pgaches into
L-inch sllces. Slice'd aunc-

es gouda inta lnch places.

Thraad a fow of sach onta
skower, drizzle with honay,
and =prinkle wth thyme.

44 cus - sUMMER

CUBAN EITES

Cut 12 1-ineh cubes
Friom a block of Swiss
chesae. Skower a

piace of chegse, slice

arm, slies of
aind & petits
ko Serve with
st ard.

“Il;l_llilil-l-ili-liil-dl-d-

PICNIC IN THE PARK

Cut T2 1-inch cubes from a block of
white extra sharp cheddar cheass
Slige crolszant= into small pleces
Alternataly thread strawherries,
blackberries, cheose, and croissant
pleces. Sarae with Honty

+

BACON CHEESE-
BURGER SLIDERS
Coak 12 frozan meat-
Balle, Top each with

a cguare of emokad
chedoar and et Cul
toasted hamburgar buss
Inte small pleces. Bulld
siidar starting with tap
bun, tomato slice, patty,
Bacon, lettuce, ketohup,
and hottom bun, Skewer
b Siar v,

60 PRO

CH‘E 1 Hineh gubes from
‘& black of provelono.
Thread &s rany gropos
(beth red and green),
chees=o cubes, and pro-
sciutto siicas As will fit
OGN0 & Shawal

START WITH CRYSTAL FARMS

[relicious cheese from the Heart of Dalry Cauntry. Fram
convaniont sHreds and slices to blocks that lat you slice,
shrad, or coba howaver you [IKe, they have-the flavor and
farmat to Keep summer del|ciously advoniurous

YES
WAY
HOSE

Perioct for sipping
and savorlhg, it's
always a good Idas
to have b battlo of
rose at theready
These three palr
whall with small bitos
ard sunshimg.

Yes Way Rosé
It's beauty, |t
grace it's-a elassic
dry ross from the
south of France
Light-bodled with a
Bright, vibrant fin-
jEh, this refreshing
grenache-basad
blend i< an alagant
oaption'to anjay
ouery day,

Whispering
Angel

Summer In o glass,
this rozsé striles the
Balance of refrash-
e and frulty while
balrig perfectly
dry. And whila it's'a
top-of-class bottle,
st comes 8t an
affardable price.

Mumm Mapa
Brut Rosé
Versatllo and foodd
friendly, this bottle
has ar aye-calching
pink caral colar,
robust red frull
fiavors, and an el-
eannt finish thanks

| toasignatire blandg

of pinat noir and
chardannay,

CU8.comMm
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EHIFT YOUR VIEWS ON ﬁ:_ﬁHFLH:AT!b CHARCU
sproads by galng see-througRThese grownup take-anthe-go
srack packs arc-a feast forth & At svery angle, and a traat
no matter whera you start, Frog artisanal maats and cheeses to
gourmet crackers and sweals f 'rglthmn yoru pead to bulld
your perfect spraad at Cub. . -

.

:F'\- -
L
'\.;.1'}

Timea Savar!
This tasting
board from
Columbus
hias ayvary-
thing you
nead in ong
COnYamant

package
HAVE CHARCUTERIE, WILL TRAVEL

Creato the parfect-Tor-you spread with these four categorias In ming:

| Somaething Salty Samaething Sweet . Something Crunchy Something Fresh
‘Wa love - Applegata Jotting Inelividaaliy ""':"""".. Plantars Knows nuts! Grapes? Strawberry?
Salami far it3 rich -& wrapped maans - Salted unsalted, Cub hus the freshest
flavar with just a B o unwanted : ¥ whale. half, or milxed, produce, periad, Love
hint af garlic. ,"',.::' Havor melding, they've got L it or we'llraplace it and

rafund your money,
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- Doable Dinners

Mot only do these meals use just 5 ingredients each, they come
together in less than 15 minutes and won't heat up your Kitchen.
Three cheers for food that practically makes itself.

Green Goddess BLT Ravioli

Prap Time: & Minutes | Cook Time: 5 Minutas | Serves: 4 +
PANTRY
STAPLE

a leaspoon

sall

\
B

Ya cLp avocado
gresn goddess

2 cups baby splnach dressing

l cup hatved
charfy lomaltoes

1 famlly-size package
(20 ounces; Rana
Spinach & Ricotta Ravioll

B slices cookad
Bacon, chopped

DIRECTIONS:

1 Prepgare raviull accore-
i to package diree-
tians; drsin theroughby.
2 Place raviol in large
o | Add dressing and
salt, gantly tir 1o caal
Gantly stir in tomatoes,
spinach; and bacon

=
; L 3

MAKE IT YOUR WAY
From the Spinach-& Rleotts Ravioh
wii kel hare, to Prosclulto & Chaedn
Tartelloni, of Mezzarclla Choose Raviali
Rana pasias and sauces make, dinner
deliclously sasy any nlaht af thewaek,



Grilled Kielbasa and Foil Pack Potatoes

-

| package {11k} Tha
Littie Potato Co. Garlic
& Parsley Potatoes
wilh seazoning

DIRECTIONS:

1 Haat gl to medium. Clt 18x12-
inch sheot heavy-duty forl and
coat with coaking spray,

2 Place potatoes in microwav-
able bawl Heaat uneoverod 5-6
minutes, or until just tendar, Add
il and 2easoning from patato
package: mbeuntif eyenly coatesd,
3 Plane potatses on fall. Bring Up
twio appositesides of foil s0 edig-
s meet. Seal by making o tight
Haineh fald: fold agaln, allewing
space for hoat elreulation and ex-
pansion Fold other sides tosaal
4 Place foll pack and kielbass on
@rlllj Cover and cook & minutes.
Rotate fall pack 180 dograas and
flip kielbasa: cook 6-8 minubes
lenger ar until kielbasa is heated
through (165°F), Transler kialbass
o eltting board and sliee Lt foll
pack cool S'minutes) opan Car-
fully: Top both with dil and serve
wyith mustard.

o

TASTES BETTER BECAUSE
ITSMADE BETTER

Grilling has transformative pow-
ers, but It workis a very special
magic an Jahnsonville Kielba<a:
Thelkiss of the-fire adds major.
wow ta the 100% pramicin pork
and perfect blend of splces that
Johnsdnvilla s kKnaw far,

BO cus - sUMMER

Preap Time: 10 Minutes | Cook Time: 15 Minutes | Serves: 4

+

PANTRY
STAPLE
| tenszpban

allveall

2 tablaspoons
Bijon mustard

Wooup choppaed

2 tablaspoons dill, | package (13.5 ounces) tomatoes
chopped Johnsonville Polsh Kielbasa
Smoked Sausage
DIRECTIONS:

11 6 4-guart EapEapan
bring 5 cupsswaler to a:
boll, Add naadles, corn,
pork. and salt. Return to a
baoil and cook 3-4 minutes,
until noodies are tondar

Rermove from heal and stle
Im Mavor packots. Let stand
|=2:minLtes

2 Mearwhile, place sugar
Lndp peds in microwave-
£afe bowl cover with plas-
LC wrap, and microwave 3

then remove plastic wrap
and stir into ramen
3 Divide among & bowls:
Top with tomatess,

EASY SWAP
Make chicken raman
|mstesd| Use shredded

retlssere chilckan In
place of the pork.

and pork s heatad throughy

minutas Lot stand T minute,

Summer Pork Ramen Bowl

Prap Time: § Minutes | Cook Time: & Minutes | Serves: 4

l'cup saLceless
pulied pork

Tcup corn kernals

B OURCESs SUGAT
STAD Doas

2 puckages
pork instant rarman
noodie saup mix




Muffuletta Pizza

Air Fryer Egg Roll Salad

Frap Tima: 10 Minutes | Cook Time: 10 Minutes | Serves: 4 + Prep Time: 10 Minutes | Cook Time: 10 Minutes | Serves: 4 +
PANTRY PANTRY
STAPLES STAPLE
4 teaspopn salt ! spoon
. tahla
Y cup olive ol olive oll

.

A5k i

1 } ‘
A — o
bl Enile - -
.I s :’» .
:—-"'

Vs cup chopped | tablespoon 2 cups shradded
2 large 2 tablespoons i 3 z raref H
| package {12 ounces) I'bag (14 ounces) ||r:'|-t:];: Ly .:F;r:e 4 ounces ql’r:;ﬁ?;{::;::g::cu pLT.?EU;':ifI;En?JLa 1014 cunces) Baboli sz..a:i.‘;Z :Eh:jg;iﬁmmnc

frazen e 5 ri- =l 3 fco les ; 7 i . J
rozen egg ralls with tri-colar coleslaw thin rice noodies & slices from | paekage A Original Pizza Crust

dipping sauca

DIRECTIONS:

1 Place naodles in a lorge Dowl
Paur bollng watér over Lo caver
Etlr to brealk apart noodles Lat
stang 6=-8 minubes, stirfing ooca-
sionally, ungil tendoer. Brain, return
to bowlane toss with ] tablesooon
alive olland Y% teasobon salt.

2 Maanwhile, place ¢gg rollsn’air
fryer. 5ot to 375'F cook 5=6 min-
utes. Turm egg rolls; cook 5-6-mih-
utez longer ar untll hat in centor
{atdeact 165*F ) Canl 1 minute, then
slice In quarters on the bias

Z In anothor large Bawl, cambine
egyg roll dipping sauce; remaining
Itablespoons dlive oil, and oy
sauco. Fost and julce one | ime and
add Lo mixturs in bowl Add cale-
elaw mix and toss tacont.

4 Place noodles on serving blattar
or bowl Topwith sfaw mixture and
egg rolls. Cutl remaining limsa nto
wadges ynd serva with the salad,

MORE IS MORE

Fer meore colorand flaver, add
crunchy and green loppings, such
ad ehspped raanted paanuts, gu-
cumbear matchsbicks, sliced areon
aniens. frach cliantro. and/ar mink

-
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(12 ounces) assarted
antipasio meats

DIRECTIOMNS:

1 Eeat grill to rmadium-iow,
Brush plzza crust with oflve
oll. Top with 1.cup cheese
Tear presciutteinte strips,
guarter slices of salam) and
cOppa; arranie avar cheass,
Top with glardinlera and of-
Ives. Sprinkle with remaining
cup of cheesza,

2 Place pizza an grill, Caver
and coak 7-12 minutes ar
Lintil erust = golden broewin
and cheese g melted.

0o
LS
o

Tad e
NGO GRILL, NO PROBLEM
Bakeo instead| Heat oven Lo

450%F, assemble én a shoat
pan, and bake 10-15 minutes

CUB.COM




WHEM THE SUN IS BEATING DOWMN, NOTHING HITS
QUITE LIKE AN ICE-COLD DRINK. ALL THE BETTER
IFIT'S GOT SOME FIZZ AND A BIT OF BOOZE.

B4 cuB - SUMMER cus.com 5§ -



Forget fussy measurements. This

rough guide is easy to riff on so you
can create a custom thirst-quencher
using whatever wine is within reach.

SPRITZER 101
A SPRITZER IS ANY DRIMK THAT:

= Starts with wine
= Has added fizz
= |5 served over ice

SPRITZER V5. SPRITZ

While a spyritzer 28 combination of wine and a bubbily
element, a spritz typically has an added ligueur ¢such
as alterflowar or Aparal) or sgirlt (such as gin, vadka,
rum, or blanco Leguilal

Build your spritzer slowly, Stark with chilled wine, add
frult or lagueurs {f Uslng, then top with a fizz element
and add ice. Expariment ta find the right ratios for
you. Some recypes call for egual parts wine and fizz,
while othars spacify ¥ wine to Wy bubbles. & half to
Tounce s recommended for lgueur.

“1 PICK A WINE ~7 OPTIONAL
= Sauvignon Blanc ) TWISTS TO TRY
# Plnol Griglo = Add asplash of
+ Riesling + Aperal
s Gruner Valtlinar » Carmpari
+» Gronache » Cynar
#» Prosecco » S, Garmain
+ Rogd
+ Pinot MNair Swap the wine for
3 Tempranilio + Swieat Vermaouth
» Rloia » Lambrusco
+ Lillet Blanc
~ ADD FiZZ + Pimm's Ned
/" +Topa Chieo
— @ Coca-Cola
r Fanta
+ Sprite
» Fraces

B6 cus - sUMMER
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WHITE WINE SPRITZER
(page 55)

White wine spriczers ars mesni
to be custamizad. We used
Topo Chico Tonic Water and
garmished with & glice of pine-
anple, plus a sprig of rotemary
to make It our awn, '

KALIMOTXO

{page 58,

Samaetimes called 4 poor
man's sangria, this Spanish
stapie 15 egual parts rad
wine {llks tompranilio) and
Coca-Cala garnlshad with
alemon wheol

J
T |

o P

I

ROSE SPRITZER

(top laft)

To & larsie wine glass add
chilied rosé and Topo Chico
Tanmc Watar fallowing the

¥ wine Lo W fizz ratlo. Gar-
rAlsh with whole strawberrias

TINTO DE VERAMO
(oo fortl

This Spanish Tave trans-
lates to “red wine af
summaer,” Combima agual
parts Rloja and Fanta,
Add & splash ol varmouth
I s pevd.

TANGERINE CIRGER
SPRITZER

(o lghst)

Made with real fruit juice
and a hint of herbal extracts,
Tapo Chico Sabores add an
oxtra dash of yum to any
SOFItZar mixer

HUGO SPRITZ

{hadtarm righth

Muddle frosh mmilnt with
#rouncealdaerflowar llgusur
Add jee, 3 ounces prosecco,
and 1 cunce Topoe Chico
Club Soda.

cug.com 857
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LAND O LAKES

THE LAST LITTLE BIT OWN YOUR LOVE OF DAIRY
LIKE OUR FARMER-OWNERS DO.

of your favorite grocery stapl
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TO KNOW SANPELLEGRIMO IS TO LOVE IT AND ALWAYS HAVE AT LEAST TWO BOTTLES IN
YOUR FRIBGE, plus a few stashed in the pantry. If you've ever been gullty of wanting to open & new
bottle bofore finiehing the one you opaned yesterday, we've 9ot great news [hsl gives yod parmis-
sion to do just that. Use the last few swigs of your oid Sanpellegrine to take packaged pancake mix
to.greal new halghts, Literally! Whan you svwap out flat water (ke It calls {orion the box) for Sanpel-
lagring, It Introduces blubkiies that exgand as they're heatad, lesving vouwith the laktest. fluffisst
parcakes you've evar had autside a diner. Fair your pile of pancakos with a tall ginss of Sanpallegring
from & new bottle and thic whele pracess will repeat itsalf, Fiot tp: for maximun), bubb)e and rise,
male sure your Sanpellegring ls nice and cold.

BB cue - sUMMER
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we'll text you
if a substitution
I is needed
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