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L O C A L   A D   H I G H L I G H T S 

Madness of March 

Pepsi, Coke, Dr Pep-
per or 7-Up Products 

 88¢ 2 liter bottle 

Hy-Vee Hickory House 
Full Slab Ribs 

2/$20 with purchase of 2 

Yukon Gold  
Potato Salad 

$3.99 per pound 

Attention Hy-Vee Shoppers! 
 
 

The Madness of March - it’s here! Late 

night games that are so close you force 

yourself to stay up way past your 

bedtime. How will you survive?  

1. Have an espresso with dinner 
2. Plan plenty of tasty, crunchy snacks 

to keep you awake  
3. Do not recline during the game 
4. Have a mini dance party during 

commercials 
 

This should get you started! Game on!  

All you need: 
 

 2 tbsp Hy-Vee butter 

 1/2 c. chopped onion 

 1/2 c. chopped red bell pepper 

 1 clove garlic, minced 

 1 (8 oz) pkg Hy-Vee cream cheese, softened 

 1 c. shredded Hy-Vee Mexican blend or cheddar cheese 

 1/2 c. Hy-Vee sour cream 

 2 jalapeno peppers, seeded and chopped*  

 1 tsp sriracha hot sauce  

 1/2 tsp Old Bay seasoning  

 2 c. fresh crabmeat  

 2 tbsp Hy-Vee grated Parmesan cheese  

 jalapeno pepper slices, for garnish  

 Pita chips, optional 

 

All you do: 
 

1. In a medium skillet, heat butter over medium heat until melted. Add onion, 
bell pepper and garlic; cook about 5 minutes or until tender. Set aside.  

2. Meanwhile, in a medium bowl combine cream cheese, shredded cheese, 
sour cream, chile peppers, hot sauce and Old Bay seasoning. Stir in crab-
meat. Add onion mixture and stir until combined.  

3. Transfer mixture to a 1-1/2-quart slow cooker. Cover and cook on low-heat 
setting for 1-1/2 to 2 hours or until bubbly. Sprinkle with Parmesan cheese. 
If desired, garnish with jalapeño pepper slices. Serve with pita chips if de-
sired.  

4. *Note: Chile peppers contain volatile oils that can burn skin and eyes. 
When working with chile peppers, wear protective gloves.  

5. Ahead-of-the-Game Plan: Prepare dip as directed up until cooking in slow 
cooker. Cover and refrigerate. Heat through in a slow cooker the day of 
game.  

Recipe  Jalapeno Popper-Crab Dip 
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