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SWEET�TREATS�TO�BRING�JOY�THIS�ENTERTAINING�SEASON

OCTOBER-DECEMBER�����

����IN�MARIANO’S�COUPONS�(AND MORE!) INSIDE
All magazine proceeds will be donated to

PLUS recipes for this apple season, light holiday cocktails, 
and tips for hosting a successful Friendsgiving

Locally based 
Palermo Bakery 
supplies us with 
these cookies 
and more!
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LETTER

@MarianosMarket

@MarianosMarket

Mariano’s

#MyMarianos

It’s easy to view the close of  
summer as an ending. But while 
we say goodbye to days playing 

in the sun, nights dining outside, and 
busy summer vacations, we say hello to 
a few of  our favorite things: crisp, cool 
weather; vibrant fall flavors; and several 
months filled with chances to celebrate 
with friends and family.

As the weather changes, we’re 
celebrating autumn’s abundance across 
our stores by highlighting one of  our 
favorite seasonal ingredients — apples! 
— with specials, new products, and 
events that celebrate this fall fruit. 
We’ve also stocked our stores with a 
range of  prepared items that make it 
easy to engage in one of  fall’s treasured 
traditions: tailgating! Whether cheering 
on pro or college matchups or watching 
your own kids take the field, our grab-
and-go section, hot bar, and other 
offerings turn a simple viewing party 
into a fun feast.

Finally, we turn to the holiday season, 
with its parties, planning, shopping lists, 

and busy schedules. When it’s time to 
stock up for any and all occasions, we 
have the fresh ingredients and products 
to help put together everything from 
the perfect potluck dish to a multicourse 
holiday meal — complete with the 
right beverages to accompany the food. 
Plus, features like Mariano’s catering, 
our online ordering and pickup system 
Clicklist, and our extensive prepared 
foods section make it easy to keep 
preparations to a minimum, so you can 
focus on spending more time with your 
loved ones.

Whatever your needs this fall and 
holiday season, count on Mariano’s to 
help deliver the right ingredients for a 
memorable occasion.

Michael Marx, 
President, Roundy’s Division

It’s Time to Celebrate!

Mariano’s Market

Produced by Splash Custom Content
160 N. Stetson Ave., 
4th floor, Chicago, IL 60601

This magazine benefits Blessings in 
a Backpack, which helps fight food 
insecurity in elementary school 
children. Every Friday during the 
school year, the nonprofit sends 
children who face hunger home 
with a bag of food for the weekend. 
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WHAT’S�IN�STORE

The find New and in 
season at 
Mariano’s

REUSABLE�HOLIDAY�BAGS
Showcase your holiday spirit — 
and eliminate extra waste — with 
festive new bags from Chicago-
based artist David Lee Csicsko, 
featuring plenty of red and 
green and a playful take on the 
classic reindeer.

ILLINOIS�LOTTERY
A trip to Mariano’s now comes with the chance 
to win big, thanks to the Illinois Lottery. 
Purchase tickets at in-store vending machines 
or at the customer service counter, available at 
all 44 Mariano’s locations.

BEYOND�MEAT
This plant-based product is 
a favorite of vegetarians and 
meat-lovers alike, as it looks, 
cooks, and tastes just like its 
meaty counterpart — plus, it’s 
made without soy, gluten, or 
GMOs. Find the prepackaged 
items in the meat aisle — there 
are burgers, sausages, and more!

PRIVATE�SELECTION�
BRONZE�DIE-CUT�PASTA
To cut pasta, makers can 
use either a Teflon die or a 
bronze die. The bronze die — 
a centuries-old Italian tradition 
— creates a heartier texture that 
allows sauces to adhere better. 
Our bronze die-cut noodles 
are imported from Italy, with 
styles ranging from linguine to 
cavatappi to penne and more.

FIELD�&�FARMER
Locally based Here Co. recently rebranded as Field & Farmer, 
which more accurately reflects its commitment to sourcing 
ingredients directly from local independent family farms to craft 
clean-label, plant-based dips, juices, hummus, and dressings.

CHEESE�DIPS�AND�SPREADS
Arriving just in time for game day parties and holiday 
appetizer spreads, our housemade cheese dips — 
prepared fresh daily — are available at the cheese 
counter and come in unique flavors like horseradish 
chive, hatch queso, Jarlsberg, and more.

VERO�PUMPKIN�LATTE
Signs of fall: changing leaves, cool 
temps, pumpkin lattes at Vero. 
Scoop up this warm, spice-filled 
beverage at the Vero counter and 
savor the flavors of the season.

EAT IT BY THE HANDFUL. 
OR THE BAGFUL!
Our perfectly salty, crunchy, flu� y 
popcorn is great for any snack 
occasion. The best part (a� er the 
taste of course)?  They’re made with 
the fewest, cleanest and simplest 
ingredients possible. That’s the Skinny!

SKINNYPOP.COM

©2019 Bel Brands USA 

Find
The Laughing Cow®

now grazing in
the dairy

department.
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While we’ve long committed to initiatives that tackle environ-
mental and community health initiatives, we’re taking it to the 
next level with our ambitious new Zero Hunger, Zero Waste 
plan. The new initiative of Mariano’s parent company Kroger 
seeks to end hunger in our communities while eliminating 
company food waste — all by 2025. 

Here’s how we’ll do it:

Continue to set and achieve goals that make 
us a zero-waste company by 2020 (we’re 
right on track!).

Eliminate all food waste both in stores and 
across the company by 2025. 

Increase our composting capabilities, turning 
unsold food into clean, renewable energy. 

Reduce carbon emissions, adopt renewable 
energy and foster energy efficiency. 

Establish a $10 million innovation fund through 
the Kroger Foundation to help find sustainable 
solutions to hunger issues.

Donate 3 billion meals by 2025, with every 
donated meal being healthy, nutritious and 
well balanced. 

Partner with like-minded organizations such as 
the World Wildlife Fund and Feeding America 
to tackle new challenges. 

Advocate for public policy solutions that that 
address food insecurity and divert food waste 
from landfills. 

Use different outlets and approaches to 
transform Kroger communities and improve 
overall health for millions of American by 2025. 

Inspired? Learn more at thekrogerco.com/sustainability — and 
join us in our mission. 

ARLINGTON�HEIGHTS�
802 E. Northwest Hwy. 
Arlington Heights, IL 60004
847-253-5439

AURORA
3025 E. New York St.
Aurora, IL 60504
630-236-0683

BANNOCKBURN
2999 Waukegan Rd.
Bannockburn, IL 60015
847-267-0294

BLOOMINGDALE
144 Gary Ave.
Bloomingdale, IL 60108
630-671-9116

BRIDGEPORT
3145 S. Ashland Ave.
Chicago, IL 60608
773-247-2633

BRONZEVILLE
3857 S. Martin Luther King Dr.
Chicago, IL 60653
773-268-2839

BUCKTOWN
2112 N. Ashland Ave.
Chicago, IL 60614
773-342-6585

BUFFALO�GROVE
450 W. Half Day Rd.
Buff alo Grove, IL 60089
847-634-8500

CRYSTAL�LAKE�
105 Northwest Hwy.
Crystal Lake, IL 60014
815-261-4705

DES�PLAINES
10 E. Golf Rd.
Des Plaines, IL 60016
847-635-7465

EDGEWATER
5201 N. Sheridan Rd.
Chicago, IL 60640
773-506-0558

ELMHURST
678 N. York St.
Elmhurst, IL 60126
630-782-0017

EVERGREEN�PARK
2559 W. 95th St.
Evergreen Park, IL 60805
708-422-2001

FRANKFORT
21001 S. LaGrange Rd.
Frankfort, IL 60423
815-464-3376

GLENVIEW�EAST
25 Waukegan Rd.
Glenview, IL 60025
847-724-4685 

GLENVIEW�WEST
2323 Capital Dr.
Northbrook, IL 60062
847-513-0202 

GURNEE
6655 Grand Ave.
Gurnee, IL 60031
847-856-8502

HARWOOD�HEIGHTS
7401 W. Lawrence Ave.
Harwood Heights, IL 60706
708-867-8543

HOFFMAN�ESTATES
2575 W. Golf Rd.
Hoff man Estates, IL 60169
847-490-2043

JEFFERSON�PARK
5353 N. Elston Ave.
Chicago, IL 60630
773-481-6731

LAKE�ZURICH
1350 E. Route 22
Lake Zurich, IL 60047
847-438-4003

LAKESHORE�EAST
333 E. Benton Pl.
Chicago, IL 60601
312-228-1349

LAKEVIEW�EAST�
3030 N. Broadway St.
Chicago, IL 60657
773-935-0294

LOMBARD
345 W. Roosevelt Rd. 
Lombard, IL 60148
630-629-3965 

NAPERVILLE
1300 S. Naper Blvd. 
Naperville, IL 60540
630-637-9906 

NEW�CITY 
1500 N. Clybourn Ave.
Chicago, IL 60610
312-475-9661

NORTHBROOK
784 Skokie Blvd.
Northbrook, IL 60062
847-559-1145

NORTHFIELD
1822 Willow Rd. 
Northfi eld, IL 60093
847-446-6870

OAK�LAWN
11000 S. Cicero Ave.
Oak Lawn, IL 60453
708-346-0698

ORLAND�PARK
9504 142nd St. 
Orland Park, IL 60462
708-226-0006

PALATINE
545 N. Hicks Rd.
Palatine, IL 60067
847-963-2807

PARK�RIDGE
1900 S. Cumberland Ave.
Park Ridge, IL 60068
847-696-2360

RAVENSWOOD
1800 W. Lawrence Ave.
Chicago, IL 60640
773-334-3549

ROSCOE�VILLAGE
3350 N. Western Ave.
Chicago, IL 60618
773-327-2093

SHOREWOOD
950 Brook Forest Ave.
Shorewood, IL 60404
815-577-2741

SKOKIE
3358 W. Touhy Ave.
Skokie, IL 60076
847-763-8801

SOUTH�LOOP
1615 S. Clark St.
Chicago, IL 60616
312-225-4386

UKRAINIAN�VILLAGE
2021 W. Chicago Ave.
Chicago, IL 60622
773-799-9000

VERNON�HILLS
1720 N. Milwaukee Ave.
Vernon Hills, IL 60061
847-816-0994

WEST�LOOP
40 S. Halsted St.
Chicago, IL 60661
312-243-7657

WESTCHESTER
3020 S. Wolf Rd.
Westchester, IL 60154
708-562-4033

WESTERN�SPRINGS
4700 Gilbert Ave.
Western Springs, IL 60558
708-246-6210

WESTMONT
150 W. 63rd St.
Westmont, IL 60559
630-964-2254

WHEATON
625 S. Main St.
Wheaton, IL 60187
630-690-6451

STORE LOCATIONS
FEATURE
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Indicates store location with a bar

It’s in the bag

“I shop at the West Loop 
location. Find me in 

the frozen foods aisle, 
shopping for ice cream.”

1. Sriracha 

2. Field & Farmer dips

3. Buffalo chicken from 
the Hot Bar 

4. Cheez-Its 

5. La Croix

6. La Banderita Sabrosisimas 
flour tortillas 

7. MorningStar black bean 
veggie burgers

8. Pineapple 

9. Roundy’s ice cream 
sandwiches 

10. Surasang Kimchi 

11. Fage Greek yogurt

“I love kimchi soup because it was the first 
dish my mom taught me how to make. It’s 
how I fell in love with cooking.”

Serves 4-6

1 pound pork belly, cut into 1-inch pieces

4 garlic cloves, minced

1 tablespoon fresh ginger, grated

2 tablespoons tamari gluten free 
 soy sauce

1 teaspoon sesame oil

1 tablespoon fish sauce

2 tablespoons unsalted butter

1 medium onion, chopped

1 jalapeño, sliced

2 cups kimchi, drained 
 (reserve about 1 cup juice)

2 tablespoons gochujang 
 (Korean red pepper paste)

1 tablespoon gochugaru 
 (Korean red pepper)

8 cups water

14 ounces (two packages) shirataki 
 noodles, prepared according to 
 package instructions

 sliced green onions for serving

Marinate the pork belly with garlic, ginger, 
soy sauce, sesame oil, and fish sauce for 
about 15 minutes.

Melt the butter in a large pot over 
medium heat. Add the pork belly and 
cook for 5 minutes. Add the onion and 
cook for 5 additional minutes. Add 
the kimchi, jalapeno, gochujang, and 
gochugaru and cook for 2 minutes.

Add the kimchi juice and water and bring 
to a boil. Reduce heat to low and simmer 
for 20 minutes. Just before serving, add 
prepared shirataki noodles and garnish 
with green onions.

Food and lifestyle blogger 
Mina Im — aka Chicago Food Girl 
(@chicagofoodgirl) — gives us a 
peek at what’s inside her bag.

KIMCHI�SOUP�
WITH�PORK�BELLY

“Add to any salad for 
a filling meal.”

“A favorite 
for lazy Bears 

Sundays.”

“Perfect for 
a bacon, egg, 
and cheese 
breakfast 
burrito on 
the run.”

“I like hot 
sauce on 
everything.”

1
2

4

3

5

10

8

11
9
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FEATURE

HOWSweet�IT�IS

CINNAMON�CASHEW�
BUTTER�COOKIES�
Aya Fukai, chef/owner, Aya Pastry 
(Ayapastry.com)

“These cookies make a great addition to the 
holiday cookie assortment. The warmth from 
the cinnamon with the light nutty crunch of 
the cashews is unexpectedly delightful.” 

Makes 24 cookies 

1/4  cup unsalted butter (1 stick) 

2/3  cup light brown sugar

3/4  cup cashew butter

1  egg

1/2  teaspoon vanilla extract 

1 1⁄2  cups all-purpose flour

1/2  teaspoon salt

1/2  teaspoon baking powder 

3/4  teaspoon cinnamon, ground 

1  cup chopped cashews 

1/2  cup Sugar in the Raw 

Preheat oven to 350 degrees. Cream to-
gether butter, light brown sugar, and cashew 
butter with a paddle until light and fluffy. Add 
eggs, one at a time, scraping down the bowl 
after each addition, and mix until incorporat-
ed. Add in vanilla extract. 

Mix together dry ingredients and add into the 
butter mixture. Mix until just incorporated. 
Stir in cashews. Scoop cookies into 1-ounce 
balls. Roll in Sugar in the Raw. 

Place cookies onto a parchment paper-lined 
sheet tray and bake for 14 minutes, rotating 
halfway through. 

From Halloween to New Year’s and every occasion in 
between, ‘tis the season for cookies of all sizes, shapes, and 
flavors. Whip up treats from our area’s top bakers and ensure 
a sweet stamp on any gathering. 

CPS�BUTTER�COOKIE
Stephanie Hart, chef/owner, Brown Sugar Bakery 
(328 E. 75th St.)

“This is a recipe that was given to many children in 
the 1970s, lovingly called the lunchroom cookie. It 
is a nostalgic treat. They are easy, delicious and 
flexible — add a couple of tablespoons of lemon 
juice and you have tea cakes!”

Makes 25

1  pound salted butter, room temperature

1 1⁄2  cups sugar, plus extra for topping

3 1⁄2 cups all-purpose flour

2  tablespoons vanilla extract 

Preheat oven to 350 degrees. Cream butter and 
sugar until fluffy. Mix in vanilla extract. Mix in flour 
gradually. Roll dough into balls, around a heaping ta-
blespoon each. Place on baking sheet, about 9 per 
pan. Using your first three fingers in a “W” position, 
press down on the cookies until they are 
about 1⁄4-inch thick. Bake 12-15 minutes, 
or until the edges are brown. Sprin-
kle with extra sugar if desired.

FEATURE

CHOCOLATE�CHIP�
COOKIES
Joe Decker, executive chef/part-
ner, Wildfire Chicago (159 W. Erie 
St.), Oak Brook (232 Oakbrook 
Center), Lincolnshire (253 Park-
way Dr.), Schaumburg (1250 E. 
Higgins Rd.), and Glenview (1300 
Patriot Blvd.)

“There’s nothing like a good clas-
sic cookie with melted chocolate 
chips and the ideal crunchy-to-
soft ratio with an ice-cold glass 
of milk to wash it down with, sur-
rounded by family and friends.”

Makes 24 cookies

1   4-ounce stick unsalted 
butter

1⁄2  cup granulated sugar

1⁄4  cup brown sugar

1  teaspoon vanilla extract

1  large egg

1 1⁄2  cups all-purpose flour

1  pinch table salt

3⁄4  teaspoon baking powder

6  ounces chocolate chips

Preheat oven to 350 degrees. In 
a stand mixer with paddle attach-
ment, cream butter, sugars, and 
vanilla for 2-3 minutes, scraping 
bowl once with spatula. Add egg 
and mix well. In a separate bowl, 
mix the flour, salt, and baking 
powder until combined. Add dry 
ingredients to butter mixture and 
mix well until incorporated. Add 
chocolate chips and mix well. Let 
the dough rest for 10 minutes. On 
a parchment paper-lined sheet 
tray, scoop heaping tablespoon of 
dough until you finish, then bake 
for 15-20 minutes.

GINGERSNAP�
COOKIES
Paul Saucedo, chef/owner, Cocoa 
Bean (11 S. 7th St., Geneva)

“We start baking Cocoa Bean 
gingersnaps the weekend after 
Thanksgiving, and our guests know 
that the holidays are coming by 
the smell coming from the kitchen. 
Guests and staff look forward to 
them every year.”

Makes 48 cookies (with a mini scoop)

1  cup sugar

2/3   cup butter

1  egg

1⁄4  cup molasses

3 1⁄3 cups all-purpose flour

1 3⁄4  teaspoons baking soda

1⁄2  teaspoons salt

 2 1⁄4 teaspoons ground ginger

 1 1⁄2 teaspoons ground anise

Preheat oven to 350 degrees. Cream 
the butter and sugar together till 
smooth. Whisk egg and molasses 
together and add it to the bowl of 
butter and sugar slowly. Whisk the 
dry ingredients together in a separate 
bowl. Add them to the mixer and 
mix just until incorporated. Chill the 
dough before using a small scoop for 
cookies. Bake for 8 minutes, turning 
once during the bake.WHOLE-WHEAT�

SNICKERDOODLE
Bobby Schaffer, chef/owner, Lost 
Larson (5318 N. Clark St.)

“The whole-wheat snickerdoodle is 
our delicious take on a classic. Ginger 
and cardamom are added for another 
dimension of flavor, and the soft tex-
ture is to die for. You can find it in our 
Holiday Cookie Tin along with ginger-
bread, Linzer, and spritz cookies.”

Makes 24 cookies

2  sticks butter

1 1⁄3  cups sugar

1  large egg

1  large egg yolk

1  teaspoon vanilla

2 1⁄4  cups whole-wheat flour 

1⁄2  teaspoon baking powder

1⁄2  teaspoon salt

FOR�THE�COATING

1/2  cup sugar

1  tablespoon cinnamon

Preheat oven to 350 degrees. 
Cream together butter and sugar. 
Add eggs and vanilla extract and 
scrape the side of the bowl. Add 
dry ingredients and mix, making 
sure to get to the bottom of the 
bowl — use a bowl scraper to en-
sure batter is evenly incorporated.

Using ice cream scoop, scoop onto 
sheet tray. Fill a bowl with cinnamon 
sugar and coat by rolling around in 
bowl. Chill. Bake for 8-12 minutes.

BAKE�IT�EASY
No time to make your own? Find the 
perfect bakery item for any occasion 
with seasonal cakes, party cakes, 
cupcakes and more. 

Mariano’s also has a delicious array 
of ready-to-serve cookies perfect for 
adding a dose of sweet to any soiree. 

Palermo Bakery fancy Italian cookies

Gingerbread cookies

Holiday message cookies

Decorate-your-own cookie kits

Italian cherry kolacky

Halloween cookies

Christmas cookies
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FEATURE

Sweet
family

Joe Greco was born to be a baker — almost literally: Family 
legend has it that he was born on a bakery table. Even without 
his symbolic entrance into the world, the craft is woven into 
Greco’s DNA. He’s a third-generation Italian baker, and his family 
still owns the popular Bar Greco pasticceria in his hometown 
of Altavilla Milicia, situated on the north coast of Sicily. Greco’s 
family moved to Chicago when he was just 2 years old, and 
it’s here he learned the family trade. It’s also where he met his 
wife, Paola, also from Altavilla Milicia, and got his start as the 
weekend cake decorator at a bakery called Palermo. In 2001, 
Greco — along with Paola and her brother Loreto — purchased 
the bakery. That’s how Palermo Bakery came to be the au-
thentic Sicilian spot it is today. Since Mariano’s opened its very 
first store, Palermo has been providing butter cookies, Italian 
cookies, cakes, and pastries to all of the locations. The bakery 
also makes seasonal treats for Mariano’s, including pastries for 
Easter and the holidays (don’t miss the fig-based bullecato) and 
king cakes for Mardi Gras.

Although the bakery expanded from 3,000 to over 25,000 
square feet when it relocated from Chicago to Norridge in 2014, 
the team still makes everything from scratch, right down to the 
cannoli sheets and filling. “As we expand, we’re always looking 
for different ways to make things easier. But it’s important to 
keep the integrity and tradition of the product,” Paola says, “and 
continue to make things by hand.” palermobakerychicago.com

Palermo Bakery’s Joe and Paola Greco 
serve up Italian treats

FEATURE

Mariano’s supports 
local companies, like 

Palermo Bakery in 
Norridge, which supply us 
with cakes, cookies, and 

other sweet desserts!

EXCLUSIVELY AT

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

4-9 oz. varieties

12 oz.

dozen

8 pk. varieties

half gallon varieties

10 oz. varieties

SIMPLE TRUTH ORGANIC
POPCORN OR TORTILLA CHIPS

SIMPLE TRUTH ORGANIC
ALMOND BUTTER

SIMPLE TRUTH
CAGE FREE EGGS

SIMPLE TRUTH ORGANIC
SPARKLING WATER

SIMPLE TRUTH ORGANIC
MILK

SIMPLE TRUTH ORGANIC
FROZEN FRUIT

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

$1 OFF

$1 OFF

$1 OFF

$1 OFF

$1 OFF

$1 OFF

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

Limit one (1) coupon per order, per household. Must present coupon 
at time of purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. 
Redeemable only at Mariano’s stores. 

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

$00000-DCAAHf$00000-DCAAGi

$00000-DCACHd

$00000-DCAJFc

$00000-DCAIIe

$00000-DCBBEa

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PROUD OF WHAT’S
NOT IN OUR FOOD.
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FEATURE

FOR�THE�DOUGH

1⁄2  teaspoon salt

2 1⁄2  cups all-purpose flour

1⁄2  cup ice-cold water

1⁄4  teaspoon vanilla extract

2  sticks Plugrá butter, 
 cut into small cubes

In a medium bowl add the salt and 
flour. Using a bowl scraper, slowly pour 
in the water and mix until the water is 
absorbed, then add the vanilla extract. 
Using your fingers, slowly add the butter 
to the flour and squeeze the butter to 
mix into the dough. A food processor 
could be used to add the butter, but it 
is better to gently mash in the butter so 
it evenly coats the flour mix. Once all 

the butter is added, there will still be 
visible patches. Flatten the dough into 
a saucer and wrap with plastic and let it 
rest in the refrigerator for 1 hour or let 
it sit overnight. While the dough rests, 
prepare the seasonal fruit. 

FOR�THE�FRUIT�

3-4  apples (we like Granny Smith 
 or Honeycrisp)

1⁄4  teaspoon salt

1⁄2  teaspoon vanilla paste 
 or extract

1⁄4  cup sugar

1⁄2  teaspoon cornstarch or flour

Core the apples and slice into 1⁄4-inch 
slices. (Optional to leave the skin on or 

off.) Place in a medium-size bowl. Sprinkle 
with the salt, add the vanilla, sugar, and 
cornstarch. Stir with a wooden spoon and 
let the fruit macerate (5-10 minutes). 

Preheat oven to 350. After the dough 
rests, lightly flour a counter and roll the 
dough out to a thickness no more than 
1/4 of an inch. Use a cereal bowl to cut 
circles of dough. Place the rolled, cut 
rounds on a cookie sheet lined with 
parchment paper. Spread them out so 
there is 1 inch between each round. Take 
2 spoons’ worth of the apple mixture 
and fan them out in the center of the 
rolled-out dough. Leave about 1⁄2 inch 
around the edge of the dough so you 
can fold the edge over itself to create a 
crust. Start at one edge of the fruit-filled 
dough, and fold the crust over 1⁄4 inch 
to shape a natural crust. This will allow 
the fruit to stay inside the galette. Don’t 
worry if it looks rough, it is just meant to 
create a lip that will keep the fruit in the 
middle. Bake in the oven for 12-15 min-
utes, until the crust is golden brown and 
the bottom has been cooked through.

GALA
Color Yellow-orange 

Taste Crisp, sweet, 
mild, juicy 

What to know Galas 
don’t keep their shape 
when cooked, making 
them a bad choice 
for baking

Best for Salads, apple 
sauce, cider, snacking

FUJI
Color Light red 
and stripy

Taste Dense, juicy, 
crisp, sweet with honey 
undertones

What to know Fujis 
hold their shape when 
cooked, making them 
excellent for baking.

Best for Salads, 
applesauce, cooked or 
baked goods, snacking

GRANNY�SMITH
Color Bright green 

Taste Tart, acidic, crisp, 
subtle sweetness

What to know They 
don’t brown easily, so 
they're good for including 
where they’ll be out and 
exposed

Best for Fruit platters, 
cheese plates, salads, 
baking, cooking 

HONEYCRISP
Color Reddish yellow

Taste Sweet, tart, crisp, 
super-juicy, and flavorful

What to know 
Because of their thin 
skin, Honeycrisps are 
delicate and easily 
bruised; increase 
longevity by buying 
in a bag 

Best for Snacking, juicing, 
baking, and freezing

APPLE
EYE

FALL�GALETTE
Ellen King, chef/owner, Hewn (810 Dempster St., Evanston)

“I love when the fall harvest of apples hits the stores. So many great varieties to choose 
from. My family loves these easy galettes served with a scoop of vanilla ice cream.”

Fall is prime time for 
apples, whether you’re 
adding them to favorite 
recipes or plucking them 
out of the fruit bowl for a 
snack. But what apple is 
best for what occasion? 
From pies to cheese 
plates and more, here’s a 
handy guide to selecting 
the right one. 

OF�
OUR

FEATURE

APPLE�FEST�This season, Mariano’s celebrates Apple Fest, a monthlong cele-
bration of this flavorful fruit. Look for in-store events and special products across 
departments, including: packaged caramel apples, gallons of cider, caramel dips, 
apple floral bouquets, and three-pound bags of Gala apples

KALE�APPLE�SALAD�WITH�APPLE�
HONEY�VINAIGRETTE
Josh Salmeron, chef, MAD Social (1140 W. Madison St.)

“I love to add apples to salads. It’s a great way to add a healthy 
crunch with a lot of flavor too. The apple vinaigrette used with 
this salad is really earthy and is a delicious way to celebrate 
the return of apple season.”

Serves 2

1 1⁄2  bunches of kale

1⁄2  Fuji apple, diced

1⁄4  cup pecans 

1⁄2  cup shaved Parmesan 

In a bowl, add salad ingredients and toss with 1⁄4 cup of 
vinaigrette until coated. Add fresh pepper to taste. Top 
with shaved Parmesan.

FOR�THE�VINAIGRETTE

1⁄2  Fuji apple, diced

1⁄2  sprig of rosemary 

1  tablespoon Champagne 
 vinegar

2  tablespoons honey 

3  cups olive oil 

 sugar to taste 

Add apple, rosemary, vinegar, and honey to blender and blend 
until combined. Add in 3 cups of olive oil to emulsify. Add sugar 
to taste. Dressing can be refrigerated for up to 2 weeks.

PORK�SAUSAGE�APPLE�PIEROGI
Aaron Thebault, executive chef, Maddon’s Post (1119 W. Waveland Ave.)

"All of the pierogi at Maddon’s Post were inspired by Coach Joe’s family traditions, but the pork 
pierogi definitely brings the flavor. Filled with sausage and finished with sauerkraut, apples and 
pickled mustard seeds, this pierogi is like a Polish potsticker with a little heat and dynamic flavors.”

FOR�THE�DOUGH�

5  cups all-purpose flour

1  cup whole milk

1  cup water

1  egg

2  tablespoons sour cream

1  tablespoon salt

Mix components together. Let sit at room tem-
perature for five minutes. Roll out to 1/8-inch 
thick and cut into circles with a ring cutter. 

FOR�THE�FILLING�

4  cubes pork shoulder

1  apple, julienned

1  cup sauerkraut, drained 
 and dried as much as possible

1  teaspoon pickled mustard 
 seeds (recipe below)

Combine apples, pickled mustard seeds and 
drained sauerkraut. Scoop the sausage filling 
into 3⁄4 ounce balls. Place sausage in the center 
of the dough and brunch with an egg wash. 
Add as much or as little of the apple-sauer-
kraut mixture per pierogi. Pinch the pierogis 
shut. Boil the pierogis in hot water until they 
float, about 2-4 minutes. Add the pierogis to a 
pan with a dash of butter and extra-virgin olive 
oil. Lightly sear the pierogis. Plate and serve. 

FOR�THE�PICKLED�MUSTARD�SEEDS

1⁄2  cup mustard seeds

2  cups Champagne vinegar

3⁄4  cup sugar

1⁄4  cup salt

Bring vinegar to a light simmer, until it’s just hot 
enough to dissolve the sugar and salt. Stir in 
dry ingredients until dissolved. Pour the warm 
liquid over the seeds. Leave out until it cools to 
room temperature. 
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FEATURE

The Perfect 
POTLUCK
TURKEY�LEG�ÉTOUFÉE
Darnell Reed, chef/owner, Luella’s Southern 
Kitchen (4609 N. Lincoln Ave.)

“This is one of my favorite recipes because I 
love low and slow cooking!”

Serves 4-6

BRAISED�TURKEY�LEGS

1⁄2 cup canola oil

4-6  turkey legs

1⁄2  pound green bell peppers, 
rough chopped

1⁄2  pound celery, rough chopped

1⁄2 pound onions, rough chopped

1⁄2  cup garlic, chopped 

1 1⁄2  cups crushed tomatoes

2  cups red wine

1  ounce fresh thyme

10  bay leaves

1⁄4 cup black peppercorns

 kosher salt

Add canola oil to a heavy-bottom pot over me-
dium to high heat. Season turkey legs on both 
sides with kosher salt and sear both sides until 
browned. Remove from pan and set aside until 
all turkey has been seared. When all turkey has 
been removed from the pot, add the bell pep-
pers, celery, onions, and garlic. Stir until garlic 
begins to brown. Stir in crushed tomatoes and 
continue cooking until well combined.

Add the red wine and reduce by half. Add 
peppercorns, thyme, and bay leaves, then 
cover with the turkey. Cover with cold water. 
Bring to a simmer and let cook for about two 
hours, or until the turkey is tender and begins 
to fall off the bone. Check turkey for tender-
ness before removing from the heat. Save the 
broth for the étouffée sauce. 

ÉTOUFÉE�SAUCE
24  ounces butter

3  cups all-purpose flour

1 1⁄2 cups crushed tomatoes

3  quarts turkey broth

3  bay leaves

2  teaspoons dried thyme

2  teaspoons dried basil

2  teaspoons dried Mexican oregano

6  tablespoons roasted garlic, chopped

1 1⁄4 cups hot sauce

 black pepper to taste

 kosher salt to taste

In a heavy saucepan, melt butter over medi-
um heat. Add the flour and stir occasionally 
until the flour has the fragrance of roasted 
peanuts, is the color of cinnamon,  and begins 
to liquefy, about 45 minutes. Add the crushed 
tomatoes and stir until combined. Add the 
broth, bay leaves, thyme, basil, oregano, hot 
sauce, and garlic, and let simmer until desired 
thickness. Season with salt and black pepper. 
Combine with turkey legs and serve.

A fun riff on Thanksgiving, Friendsgiving is designed to celebrate nothing 
more than spending time with your favorite people. This year, host your 
own Friendsgiving event — and make it easy by having guests pitch in, pot-
luck-style. Here are a few recipes, plus some essential tips, to ensure a 
deliciously successful event.

FEATURE

WORLD’S�BEST�STUFFING�
April Lee, The Tipsy Housewife blog

“Last Thanksgiving I created a recipe for a Holiday 
Stuffing using Chateau bread dumplings that 
is out of this world. The bread dumplings were 
actually invented by the Czech people to absorb 
meat juices and gravy without getting soggy, so 
a light bulb went off and I said to myself:  These 
would probably be perfect for making stuffing. 
I made the recipe and it was, in fact, perfect. 
Great texture and flavor — and using the bread 
dumplings eliminates the step of drying out the 
cubes. The result is a perfectly moist stuffing 
with a little crispness to the top and great savory 
flavor throughout.”

16 ounces of pork breakfast sausage

2 cups of diced celery

2 cups of diced onion

2 cups of diced mushrooms

1  stick of butter

2   boxes of bread dumplings, thawed 
and cubed

1  carton of chicken broth

1  cup of milk

2  eggs

  poultry seasoning, garlic powder, 
salt, and pepper

In a large skillet crumble your pork sausage and 
brown it. When it’s halfway through cooking, add 
the butter, celery, mushroom, and onions. Sauté 
everything until it’s cooked well but the veggies still 
have some crunch to them. Season the sausage and 
veggies with salt, pepper, garlic powder, and poultry 
seasoning. Use about 2 tablespoons of poultry 
seasoning, 1 tablespoon of garlic powder, and a 
couple of teaspoons of salt and pepper.

Add cubed bread dumplings to a casserole dish. Add 
the meat-and-veggie mixture to the cubed dumplings 
and toss to combine well. Pour the chicken broth 
over the mixture; it will look soggy. Stir to combine 
well.  Whisk your eggs with the milk and add that 
to the mixture as well. Add a sprinkle of poultry 
seasoning, garlic powder, salt, and pepper to the 
top before baking.

Bake in a 375-degree oven for about 45 minutes. 
When the center is firm and the top is browned then 
the stuffing is done. If the top is getting too brown 
and the center isn’t set yet, loosely cover with foil.

GREEN�BEAN�CASSEROLE
Stephanie Izard, chef/owner, Girl & the Goat (809 
W. Randolph St.), Little Goat Diner (820 W. Ran-
dolph St.), Duck Duck Goat (857 W. Fulton Market), 
Cabra Cevicheria (200 N. Green St.)

“During the holidays, I try not to take away from favor-
ite dishes that so many folks grew up with. But it’s fun 
to take those classic recipes and jazz them up a little 
bit! Adding the This Little Goat Went to Southeast 
Asia brightens the tasty rich sauce and helps create 
new flavor memories of an old standby.”

Serves 4-6

2  pounds green beans, blanched

2  cups cremini mushrooms, thinly sliced

1⁄4   cup This Little Goat Went to Southeast 
Asia sauce

2  tablespoons unsalted butter

2  tablespoons all-purpose flour

1  cup heavy cream

 crispy onions for garnish

Preheat oven to 350 degrees. Sauté mushrooms in 
butter until tender. Deglaze pan with Southeast Asia 
sauce. Add flour and stir to distribute. Cook for 1 more 
minute before adding heavy cream. Allow to thicken 
for 2 minutes. Add green beans and toss to coat.

Place in a casserole dish and bake for 15 minutes. 
Garnish with your favorite crispy onions and serve hot.
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Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. Redeemable 
only at Mariano’s stores. $50 is calculated before tax and after store 
discounts, excludes gift cards, pharmacy and waste stickers.

LIMIT 1 OFFER PER PERSON WITH THIS COUPON
ON ANY PURCHASE OF $50 OR MORE

BUT OUR VERO COFFEE & SQUEEZ’D SMOOTHIES ARE PRETTY GOOD TOO.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

SAVE $5
Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. Redeemable 
only at Mariano’s stores. 

LIMIT 1 OFFER PER PERSON WITH THIS COUPON
GRAB & GO GELATO

FREE is good

Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. Redeemable 
only at Mariano’s stores. 

LIMIT 1 OFFER PER PERSON WITH THIS COUPON • AT SELECT LOCATIONS
SMALL 12 OZ. VERO COFFEE

  FREE   
Limit one (1) coupon per household. Must present coupon at time of 
purchase to receive sale price. No reproductions accepted. Redeemable 
only at Mariano’s stores. 

LIMIT 1 OFFER PER PERSON WITH THIS COUPON

NUTRA-BOOST WITH ANY SQUEEZ’D
SMOOTHIE PURCHASE

  FREE   
Maybe it’s just us, but we think every 
shopping trip is enhanced when it 
begins with a piping hot cup of coffee 
in your hands. That’s why we sourced 
the legendary roasters at Vero
Coffee and  Gelato to create an
in-house authentic Italian café 
experience. 

It’s nature’s original pick-me-up. Our 
all-natural juices and smoothies contain 
hand-selected produce with no ice or 
fillers. If you need a little extra 
pick-me-up, add a nutra-boost or 
protein boost such as chia seeds, flax 
seed powder, hemps seeds and more!

$00000-DCAHIf$00000-DCAFJe

$00000-DCAEEa $00000-DCAFDc

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

PRICE EFFECTIVE: THROUGH 
TUESDAY, DECEMBER 31, 2019.

  $1 OFF

FEATURE

WANT�TO�
THROW�A�
SUCCESSFUL�
POTLUCK? 
Here, Stephanie Izard 
provides her top tips for 
hosting a great gathering. 

•  Assign friends a heat-
level category (warm, 
cold, or room temp) so 
that there aren’t too 
many people waiting to 
use the oven.

•  Encourage guests to 
bring a dish that has a 
story behind it, like a 
family recipe or favorite, 
so that they can talk 
about it at the party.

•  Themes are always fun 
to bring a party together 
— you can choose a 
favorite cookbook to 
cook from or a country’s 
national cuisine. 

•   Have little to-go boxes 
ready so that your guests 
can take home leftovers.

•  Friends that aren’t the 
best cooks can be in 
charge of drinks!

GERMAN�POTATO�SALAD

OAXACAN�SANGRIA
Rob Boyd, Bar Manager, The Tack Room 
(1807 S. Allport St.)

“I use Banhez mezcal because it embraces 
community — it's made by a co-collective of 30 
different families — just like potlucks and holiday 
gatherings. Sangria is the perfect drink to share 
together during the holidays or any time of year.”

1  bottle red wine, preferably Malbec 

12  ounces Banhez mezcal 

4  ounces orange juice

4  ounces pineapple juice

4   ounces agave syrup, thinned with equal 
parts hot water

1  tablespoon ground cinnamon  

Add all ingredients to large punch bowl and stir 
with ice. Add diced fresh fruit (oranges, pineap-
ple, papaya, mango) for garnish.

Amanda Torres, chef, Paulette’s 
Public Market (1221 W. 18th St.)

"German potato salad is a great 
alternative to the traditional 
potato side. The purple potatoes 
add a great pop of color and 
another layer of flavor to a 
Friendsgiving meal.”

Serves 4–5

1  pound red potatoes

1   pound purple potatoes, 
peeled

1  red onion, thinly sliced

1  bunch parsley, chopped

2   tablespoons mustard 
seeds 

1⁄4 cup rice wine vinegar

1 1⁄2 cup canola oil 

1  tablespoon Dijon mustard

 salt and pepper to taste 

Boil the potatoes in salted 
boiling water. Cook until fork 
tender. Drain water and let cool 
until room temperature, then 
cut into medium-diced cubes. To 
make the vinaigrette, combine 
Dijon mustard, mustard seeds, 
and rice wine vinegar into a bowl, 
then slowly drizzle oil while 
whisking together to emulsify. 
Season with salt and pepper to 
taste . Fold in parsley and add to 
potatoes. Add red onions and 
mix thoroughly. Serve chilled.

SHAVED�HEIRLOOM�
BUTTERNUT�SQUASH�SALAD
Joe Frillman, chef/owner, Daisies (2523 N. 
Milwaukee Ave.) 

“This dish to me is all about simplicity. It really lets 
you taste the true flavor of butternut squash, as 
we serve it in its raw form, simply dressed with a 
vinaigrette and some really great cheese.”

Serves 4–6 

1⁄2   of a butternut squash, peeled, seeded and 
cut into 4-inch pieces

1⁄2  cup pecans, toasted and rough chopped

1⁄4  cup Parmesan, peeled with a peeler into 
flakes

2  tablespoons chives, cut into 1⁄2-inch pieces

2  tablespoons pumpkin seeds

1  bunch parsley leaves, picked

1⁄4  cup brown butter vinaigrette (see below)

1  teaspoon kosher salt

Using a mandoline with the fine teeth attachment 
or a vegetable grater, shred the squash into short, 
thin ribbons. Place in mixing bowl, add remaining 
ingredients, and thoroughly combine. Adjust 
seasoning with more salt or lemon.   

BROWN�BUTTER�VINAIGRETTE�
1 1⁄3  cups butter

2⁄3 cup lemon juice 

1  teaspoon salt    

In a saucepan, place butter in cold pan and set 
on medium-high heat. Butter will melt and color 
will change from light blond to deep golden 
brown. Remove from heat and pour into metal 
mixing bowl. Sit for 5 minutes. Mix in lemon juice 
and salt. Will keep for 2 days.
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LOCAL FLAVOR

ACCESSIBLE
ART

When it came time to create the new mural on 
the outside of our Bronzeville store, local artist 
Dorian Sylvain was the obvious choice. Born and 
raised in an artistic family in the South Shore 
neighborhood, the artist started her career in 
theater set design before turning to large-scale 
artwork and public murals, which can be spotted 
at local schools, shops, and at the Burnham 
Wildlife Corridor on the lakefront. She’s also an 
essential member of the community, teaching art 
and set design to youths at Dyett High School, 
the Hyde Park Art Center, Court Theatre, and 
the South Side Community Arts Center.

“To make big art is so powerful,” says Sylvain. 
“It’s such an important responsibility, because 
you’re allowing a lot of people to engage with 
it and you want it to be relatable and to mean 
something to the public who is relating to it.”

The mural includes multiple parts: On the 
main wall, Sylvain took inspiration from the 
community, looking at the last 100 years since the 
Great Migration and how Bronzeville grew as a 
result. “We looked at the relationship Bronzeville 
has to the lake and the parks, using umbrellas 
symbolically as examples of cultural diversity in 
Bronzeville,” says Sylvain. The second part of 
the mural is a community wall, in which Sylvain 
created simple patterns for the public to paint 
in. For the mural’s bright colors and bold design, 
Sylvain was inspired by the Black Arts Movement 
of the 1960s and ‘70s, particularly AfriCOBRA, 
an African American artists collective from the 
South Side of Chicago. “They focused on the 
use of bright, beautiful colors, patterns, positive 
images, and positive messages,” she says. To 
create the mural, Sylvain will continue to pull 
from the community: Her son illustrator/artist 
Kari Blackburn will assist, along with high school 
students from Dyett High School and the Hyde 
Park Art Center. 

“When we live in urban environments, there’s 
such a lack of color, a lack of stimulus,” Sylvain 
says. “My mission is to reclaim our environment, 
where we’re talking about what colors are 
important to us, what designs, what heroes, what 
messages? What I see is Mariano’s making a 
commitment to infuse that art in an organic way, 
making art integral to one’s environment so it’s a 
natural part of the landscape.”

LOCAL�FLAVOR

MAKING�A�DIFFERENCE�

Matt has been working at the Mariano’s Harwood 
Heights location for two years thanks to Search Inc.

Community partnerships are the foundation of 
Mariano’s, and with October marking National 
Disability Employment Awareness Month, we’re 
grateful to partner with Search Inc., a local nonprofit 
working to provide services and support to adults 
with intellectual and developmental disabilities. 

The organization started in Cabrini-Green in 1968, 
when a group of parents got together to combat a 
lack of school resources for children with disabilities. 
As schools increased their resources, Search Inc. 
shifted its care to adults, and now the organization 
serves adults age 18 and up, providing a range of 
services for more than 400 people each day. Services 
include housing options — Search Inc. has 29 homes 
around the Chicago area — plus medical care, adult 
learning, job training and career services. 

“Unemployment has gone down, but 
unemployment among people with disabilities has 
actually remained quite high,” says Audrey Landale, 
development manager for Search Inc. “There’s a 
great need for employment services for people with 
disabilities.” To help, Search Inc. has three dedicated 
staff members who work one-on-one with clients 
to figure out what job is the best fit, develop their 
resumes, apply and go on interviews. Once a client 
has secured a job, Search Inc. continues to provide 
support to ensure a positive experience. 

Hiring adults with disabilities has wide-ranging 

benefits to everyone from the employee to the 
company to the community. “Many studies show 
businesses that hire people with disabilities have 
lower turnover and higher employee satisfaction,” 
Landale says. “People with disabilities have 
extremely good attendance and performance 
records — as well or better than people without 
disabilities — and improve overall morale at the job. 
So there’s an economic incentive.” While earning 
money is important, along with it comes the fact 
that Search Inc. clients are spending money as part 
of the community. “We all want to feel worthy and 
like we’re contributing and have something to give 
back to other people,” she says. Dan Facchini, senior 
development officer for the Keystone Foundation, 
which supports Search Inc., adds, “It’s important for 
both the community and the individual to include 
people with disabilities in the fabric of our society, 
so they’re not isolated or segregated.” 

Mariano’s has placed a number of Search 
Inc. clients in various roles across stores, and in 
May, Search Inc. honored Mariano’s at its annual 
Trailblazers Gala for our ongoing partnership, with 
the award presented by a Mariano’s/Search Inc. 
employee. “It’s been really transformative for the 
people who work there,” Landale says. “We feel 
very lucky that Mariano’s is here and providing this 
example and leading the way.”

GIVING�TUESDAY
Illinois ranks 45 out of 50 states in 

terms of funding for people with 

disabilities. “It’s an underserved 

population, and the funding is very 

limited,” Landale says. “There are so 

many people we could serve if we 

had a greater capacity.” This Giving 

Tuesday — happening December 3 — 

Search Inc. is launching a campaign 

for donations, complete with a 

matching grant that doubles your 

impact. To donate to Search Inc., 

visit www.search-inc.org.
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FEATURE
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1.   Sushi trays
Available at Oki Sushi 

2.    Chicken wings in honey, spicy, 
Buffalo boneless, barbecue bone-
less, ranch, and salt & vinegar
Available at the Hot Bar and 
grab-and-go section

3.    Local beers
Available in the spirits department

4.    Mariano’s Mix Pop Stop Popcorn
Available at the Sweet Shop 

5.    Made-to-order guacamole
Available in the produce 
department 

6.    Taylor Street Subs
Available at the made-to-order 
sandwich station, grab-and-go 
section 

7.    Taco layer dip
Available in the grab-and-go section

8.    Fried chicken
Available at the Hot Bar and 
grab-and-go section

9.    Pub burgers
Available at the meat counter
*See recipe!

10.    Ribs
Available at Pork & Mindy’s or 
Todd’s BBQ at select locations, 
also in the grab-and-go section

FAN�FUEL
Whether you’re tailgating the big game, supplying a party 
spread or toting sustenance for young athletes, Mariano’s 
has a wide variety of game-worthy grab-and-go options to 
make any sports-related event a winner.

HBFC�PUB�
BURGER
Christine Cikowski and Josh 
Kulp, Honey Butter Fried 
Chicken (3361 N. Elston Ave.)

 � brioche bun

 � black-pepper pub burger

 �  Mariano’s cheddar 
spread (available 
at cheese counter)

 � Sriracha mayo

 � arugula 

 � bread and butter pickles

 � bacon

Spread mayo and cheese on 
brioche bun. Add black-pep-
per pub burger. Pile on pick-
les, bacon, and arugula.

BEER, WINE & SPIRITS

GETTIN’�LOW

GREEN�GIANT
Robbie Smolucha, 
beverage director, Bar 
Cargo (605 N. Wells St.)

“The Green Giant is great for 
session drinking and stays 
refreshing on the palate even after 
a couple of cocktails. The fresh 
cucumber juice and lime juice 
hydrate, while the small amount of 
Hendrick’s Gin gives the cocktail a 
beautiful floral nose that makes it 
a unique sipper.”

1.5 ounces Hendrick’s Gin 

3⁄4  ounce lime juice 

1⁄2  ounce simple syrup 

2  ounces cucumber juice

Shake all ingredients with ice and 
pour into glass. Garnish 
with cucumbers.

FORTIFIED�
FRESHNESS
Stephen Jurgovan, bar manager, 
Band of Bohemia (4710 N. Ra-
venswood Ave.)

“Dry vermouth is the base 
spirit in this one, so the ABV is 
substantially lower. It’s light, fresh, 
and extremely crushable.” 

1.25  ounces dry white vermouth

3⁄4  ounce vodka

1⁄2  ounce lemon juice

1⁄4  ounce simple syrup 

1  sliced cucumber

1  ounce Fever Tree Tonic

Add all ingredients to a shaker 
except for tonic. Muddle cucumber. 
Add ice, shake, strain through a 
fine strainer into a chilled cordial 
glass. Top with 1 ounce tonic water. 
Garnish with a cucumber wedge. 

Looking for a cocktail that packs a minimal punch? Local 

experts are crafting drinks that feature a low ABV (alcohol 

by volume) without sacrificing flavor or complexity. Try 

these low-proof cocktails this season for a more healthful 

approach to holiday sipping.

GRAPEFRUIT�
MINT-MOSA
Mimosas are a classic and Mariano’s 
fresh squeezed juice really lightens 
things up. Plus, this is easy to make 
a in a large batch to make party 
prep easy!

3 cups La Marca Prosecco

 1  cup Sparkling Bubbly  
Grapefruit sparkling water

4   cups Mariano’s freshly 
squeezed grapefruit juice

 1   large grapefruit, peeled 
and cut into segments

1⁄4   cup fresh mint leaves, 
washed and pat dry 
(reserve for garnish)

Combine all ingredients in a 
pitcher and chill — serve over ice 
in a cocktail glass with fresh mint 
leaves as garnish.

ORANGE�YOU�
ITALIAN
Amanda Puck, Mariano’s Director 
of Strategic Brand Development

“Aperol is a favorite not only with our 
customers, but also with our family. 
For entertaining, it is perfect! As a 
specialty cocktail this drink has a 
lower ABV, but lots of citrus flavor 
to get the party started!”

1   ounce Tito’s Handmade 
Vodka

 S.Pellegrino mineral water

1  ounce Aperol

 oranges for garnish  

Fill clear rocks glass, or wine glass, 
with ice. Add 1 ounce of Tito’s 
Handmade Vodka. Fill the glass 
with S.Pellegrino mineral water 
while leaving room. Top with 1 
ounce Aperol. Garnish with slivers 
of orange or blood oranges.
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APOTHIC 
WINEMAKER 
The brains behind Apothic Wines, Deb 
Juergenson, dropped by Mariano’s 
Ravenswood in mid-August to kick 
off our new Women Behind the Wine 
series, featuring the top women in the 
industry. Juergenson mingled with guests 
and handed out samples of Apothic’s 
innovative California-grown blends. 

CHEESE, PLEASE
California-based cheesemakers Cypress Grove, known for rich goat cheeses, 
swung through Chicago in July for Cheeseboards for Dinner at River North 
restaurant Pacific Standard Time. The collaborative event featured personalized 
cheese boards with products from partners like Mariano’s, Rustic Bakery, Goose 
Island Beer Company and more. 

EVENTS

This Little 
Goat Event
Happy hour was a little tastier in mid-

June, as award-winning chef Stephanie 
Izard dropped by Mariano’s West Loop 
to showcase This Little Goat, her line of 

globally inspired spices and sauces. Guests 
enjoyed a variety of samples featuring the 

products, all paired with Goose Island beer. 

ON PARADE
In mid-August, Mariano’s team members gathered for 

one of our favorite events, the Bud Billiken Parade — the 
largest African American parade in the country. We hosted 
a VIP breakfast, then marched behind a Mariano’s balloon 

creation and handed out Mariano’s reusable bags. 

EVENTS

GRAND�GIVING�CAMPAIGN�
MLB All Star and Illinois Native 
Curtis Granderson is back with 
his annual Grand Giving Campaign 
at Mariano’s to end hunger in 
Chicagoland! Donate at the 
Register to support Greater 
Chicago Food Depository and the 
Northern Illinois Food Bank through 
the entire month of November.

MARIANO’S�MILLION�MEALS
It’s the season of giving! Mariano’s 
One Million Meals campaign 
will run through this holiday 
season! As part of Mariano’s Zero 
Hunger | Zero Waste initiative 
with our parent company Kroger, 
you help us provide meals to 
families during their time of need, 
including restocking after the 
holiday season. 

A�WALK�FOR�THE�BEAR�
Mariano’s is supporting A 
Walk For the Bear — a family-
friendly event benefitting the 
Bear Necessities Pediatric 
Cancer Foundation. Dress up in 
Halloween costumes and enjoy 
the fun activities while raising 
money for this great cause. To 
register or for more information, 
visit bearnecessities.org/event/
a-walk-for-the-bear/

When: 
October 20, 10:00 a.m.
Lincoln Park - Grove 2

UPCOMING�EVENTS

A TOTAL GAS
We celebrated Oak Lawn’s new Fuel Stop with a fun-filled event, as guests 
savored walking tacos from chef Lamar Moore of The Swill Inn plus samples of 
Pork & Mindy’s barbecue ribs. To mark the occasion, Mariano’s made a donation 
to Operation Blessing of Southwest Chicagoland, a local nonprofit providing food 
and other community support to the southwest suburbs. THE�PERFECT�STUFFING�

Join April Lee, @The Tipsy 
Housewife, and learn how to 
make the perfect stuffing for your 
Thanksgiving or Friendsgiving 
feast. April will also be offering 
other fun holiday recipes!

When: 
November 12, 6:30-8:30 p.m.
West Loop Mariano’s
40 S. Halsted St.

November 14, 6:30-8:30 p.m. 
New City Mariano’s
 1500 N. Clybourn Ave.

November 16, 11 a.m.-1 p.m.
Des Plaines Mariano’s
 10 E. Golf Rd.
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FEATURE

Under $10
Apothic Rosé
A new wine under a familiar label, the 
Apothic Rosé is a blend from Modesto-based 
winemaker Debbie Juergenson, and layers 
flavors of strawberry and watermelon with 
rich raspberry undertones, resulting in a light, 
fragrant wine with a creamy finish. 
Best for: The friend who loves to catch up 
over an easy-drinking bottle.

Under $20 
Decoy Cabernet Sauvignon
Originally produced in 1985 as part of 
Duckhorn Vineyards, Sonoma County’s Decoy 
now boasts its own winery and a portfolio 
of high-quality, ready-upon-release wines 
at affordable price points. The Cabernet is 
a particular highlight, with a lush palate of 
dark blackberry and plum and undertones of 
chocolate and thick tannins. 
Best for: The friend who is starting to amp up 
their knowledge with more complex wine.

Under $35
Sanford Chardonnay
This traditional California chardonnay is 
produced by the Terlato family with grapes 
grown in the Santa Rita Hills outside Santa 

Barbara. The full-bodied white blends flavors 
of pineapple and citrus with roasted nuts 
and minerality, resulting in a complex palate 
perfect for pairing. 
Best for: The wine-loving friend who 
appreciates a classic, well-executed bottle. 

Under $50
8 Years in the Desert
Created by Orin Swift Cellars, the brand 
founded by innovative winemaker Dave 
Phinney, 8 Years in the Desert is a rich, 
complex Zinfandel blend with flavors of 
blackberry, black peppercorns, black fig, and 
forest floor blending with a bold minerality 
and fresh herbs. 
Best for: The friend who appreciates a 
unique, outside-the-box wine experience. 

Splurge
Moët & Chandon Impérial 
For more than 150 years, this bottle of 
bubbly has been a welcome sight for any 
gift recipient. The iconic line’s signature 
Champagne features fine bubbles; crisp 
flavors of apple, pear, peach, and white 
flowers; and a soft texture. 
Best for: The friend who appreciates the 
finer things.

Gift of Vino
Whether it’s a holiday party host gift or a present for your favorite oenophile, 
a bottle of wine can be the ideal offering during the holiday season. Here are 
a few wines that are sure to delight, no matter the price point. 

Boiron  
AD
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KIDS’�CORNER

Single-Serving 
SWEETS
From after-school snacks to evening desserts to 
weekend treats, easy-to-make mug cakes hit the 
sweet spot, with minimal ingredients and around 

five minutes of prep time. Plus, the individual 
servings help eliminate any sibling squabbles. 

Here are a few to try with your family.

VANILLA�MUG�CAKE
1  large egg

1  tablespoon coconut flour

1  tablespoon almond flour

1  teaspoon vanilla extract

2⁄3  teaspoon granulated stevia

Beat egg in a microwave-safe mug. 
Add remaining ingredients and whisk 
with a fork until combined. Microwave 
60–90 seconds or until cake is set. 
Allow to cool slightly before serving.

PUMPKIN�PIE�
MUG�CAKE
1⁄3 cup pumpkin puree

1  large egg

1  tablespoon milk

1⁄2  teaspoon vanilla extract

2  tablespoons light brown sugar

1  teaspoon pumpkin pie spice

1⁄8  teaspoon salt

2  small graham crackers, crushed

1⁄4  cup whipped cream

1  tablespoon crushed walnuts

In a small bowl, whisk together 
pumpkin, egg, milk, vanilla, sugar, 
pumpkin pie spice, and salt until 
smooth. In a microwavable mug, add 
crushed grahams and press down 
on bottom of mug. Add pumpkin 
mixture. Microwave 2 minutes. 
Microwave ovens vary, so check every 
30 seconds to ensure mixture is not 
bubbling over. Carefully remove mug 
from microwave. Let stand 2 minutes 
to cool. Serve topped with whipped 
cream and walnuts.

GLUTEN-FREE�
PEANUT�BUTTER�
CHOCOLATE�
MUG�CAKE
2   tablespoons gluten-free 

all-purpose flour

2   tablespoons unsweetened 
almond milk

2   tablespoons natural smooth 
peanut butter

1  tablespoon maple syrup

1  tablespoon dark chocolate chips

1⁄4  teaspoon gluten-free 
baking powder

1⁄4 teaspoon ground nutmeg

1⁄4 teaspoon ground cinnamon

1⁄2  teaspoon alcohol-free 
vanilla extract

Add all ingredients to a microwave-
safe mug and stir until combined. 
Place in microwave 1–2 minutes. 
Microwave ovens vary so check every 
30 seconds. Once cake rises, your 
mug cake is ready.

CHOCOLATE�
MUG�CAKE
2  large egg whites

1⁄4 cup pumpkin puree

2  tablespoons almond flour

1  tablespoon granulated stevia

1   tablespoon unsweetened 
cocoa powder

1⁄4 teaspoon baking powder

1⁄4 teaspoon vanilla extract

1⁄8 teaspoon salt

1  teaspoon unsweetened rice milk

Combine all ingredients in a mug, 
making sure to mix thoroughly so 
there are no chunks or powder left 
over. Microwave 2 minutes or until 
cake is set. Serve immediately.

KIDS’�COLORING�PAGE
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Fisher 
AD

TRAVEL

*For every 100 Fuel points redeemed up to 1,000, earn 10 cents off per gallon on BP fuel, up to $1 per gallon. Mariano’s members who have not earned 100 points will earn 3 cents 
off per gallon. All points are valid for a single use only, up to 35 gallons. Any unused rewards are forfeited. May not be valid with other offers. Points expire at the end of the following 
month they have been earned. Rewards are redeemable at participating locations. Not valid where prohibited by law. See www.marianos.com for details and participating locations.

MAD�FOR�
MADISON
The Wisconsin capital is a gourmet 
getaway, with local produce, artisan 
goods, award-winning restaurants, 
and more. Fuel up at Mariano’s with 
fuel points and hit the road for a fun, 
foodie road trip. 

Sip: Ancora Coffee 
(107 King St., 3318 University Ave.)

This cozy cafe has sourced and roasted fair-trade beans 
since 1994. The two locations serve traditional brunch 
dishes made with local ingredients, accompanied by 
craft coffee drinks and brunchy cocktails.  

Snack: Dane County Farmers’ Market 
(Saturdays and Wednesdays through Nov. 16, Capitol 
Square; Saturdays Nov. 23-Dec. 21, Monona Terrace 
Community & Convention Center)

Madison is home to the country’s largest 
producer-only farmers’ market — meaning all 
items are produced by the people selling them — with 
a rotating roster of 275 vendors hawking local meat, 
cheese, seasonal vegetables, and specialty products. 
The outdoor market runs through mid-November, then 
moves inside and morphs into a holiday edition.

Shop: Pick & Save
(1312 Park St. or 3650 University Ave., Shorewood Hills)

Stock up on edible Madison memories with a stop 
at Pick n’ Save, offering plenty of Wisconsin-made 
foods, beverages, sweets, and more. Pro tip: Check the 
shop’s Facebook page for fun in-store events, including 
tastings and pro athlete appearances. 

Savor: Mint Mark 
(1929 W. Winnebago St.)

Chef-owner Sean Pharr — who made his name at Chicago 
restaurants like NoMi, Balena, and The Bristol — returned 
to his native Wisconsin to open this small-plates spot, with 
dishes and cocktails made with fresh, seasonal ingredients 
and served in a bright, tropical-inspired space you’ll never 
want to leave. 

Stop: New Glarus Brewery 
(2400 State Hwy. 69, New Glarus)

New Glarus has earned a devoted following, thanks to 
quality craft brews and Wisconsin-only distribution. 
Stretch your legs at the brewery, located between 
Chicago and Madison, where you can take in a tour, 
sample the beer or just stock up on all things New 
Glarus at the onsite gift shop.  

Stay: Graduate Hotels 
(601 Langdon St.)

Located in notable college towns, this charming 
boutique hotel blends nostalgia with well-appointed, 
location-centric design. In Madison, that means a cozy 
retro coffee shop, the rustic Camp Trippalindee rooftop 
bar, Northwoods-inspired room decor, and amenities 
like complimentary bike rental and shuttle service, 
perfect for exploring the city. 

New Glarus Brewery Dane County Farmer’s MarketMint Mark

Graduate Hotels

FUEL�POINTS
Shop using your Mariano’s Rewards 
Card and you’ll earn 1 fuel point for 
every $1 you spend. To redeem fuel 
points, simply scan your Mariano’s 
Rewards Card at Mariano’s Fuel 
Centers, or participating BP 
and Amoco fuel stations, and 
get up to $1 off per gallon of gas. 
Still accumulating those points? 
Customers who haven’t earned 
enough for a discount will still 
receive 3 cents off per gallon. 

*Look for specially marked items 
at Mariano’s, which come with 
additional fuel points.
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@_thefreshavocado

@MarianosMarket@MarianosMarket Mariano’s

INSTA
LICIOUS
10 GORGEOUS ’GRAMS 

FROM AROUND THE STORES

SHARE 
YOUR 

MARIANO’S 
MOMENT 

BY TAGGING 

AND�FOLLOW�
@MARIANOS

MARKET

#MyMarianos

@amycookschicago @foodflux @essiemaries

@fitishfoodiebydesign@gildafitt

@ourkitchenourlife

Tacos may be for 
Tuesdays but Pasta is 
for Sundays! Creamy 
Spicy Italian Sausage 

Rigatoni
@glabbate13

Frozen Yogurt Bark: 
the healthy-ish 
dessert I didn’t 
know I needed. 
@itscookinthyme

Mariano’s Market

@kitchloves @itscookinthyme



32  O C TO B E R - D E C E M B E R  2 01 9   •   M A R I A N OS .C O M   

At Fannie May®, we believe in crafting delicious 
chocolates with the very best ingredients.

Whether it is a moment taken for yourself 
or shared with those you love, make the 

holidays special with Fannie May®.

CHERISH THE
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