
 

 

Week of 12/09 

 

Slow Cooker Lamb & Vegetable Ragu with Rigatoni 

 

2 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 4-7 hours 
 

Hudspeth River Ranch Lamb Stew Meat, thawed 

Farmhouse Kitchen Ragu Sauce, thawed 

Della Casa Pasta Rigatoni, kept frozen until immediately before use 

Kitchen Pride Mushrooms, washed immediately before use 

J & B Farms Green Beans, ends trimmed, washed 

Francis & Thatcher Lettuce, root ball removed, rinsed and washed well, dried 

Patty’s Herbs Mint, leaves picked, washed, and dried 

Farmhouse Kitchen Italian Vinaigrette, stirred well before use 

Oil of choice 

Salt and pepper 

 

Notes: A 2-3.5 quart slow cooker is recommended. The amount of time needed to stew the meat until 

tender will vary depending on the appliance brand. If you prefer, you can skip the searing instructions in 

Step 1 and place the stew meat and sauce directly into the slow cooker insert.  

 

MORNING: 
STEP 1   Pat lamb dry with paper towels and season with salt and pepper. Place a saute pan over medium 

heat. Once hot, add oil and then the meat in a single layer. Sear for 4-5 minutes until a brown crust forms. 

(Depending on the size of your pan, you may need to sear the meat in batches.) Next, turn off the heat and 

carefully add the ragu sauce to deglaze. Use a wooden spoon to scrape and release the flavorful brown 

crust that has developed on the bottom of the pan. Carefully transfer meat and sauce to the slow cooker 

insert. Set heat to low and cook for 7 hours or set to high and cook for 4 hours. 

 

EVENING: 
STEP 2   During the last hour of slow cooking, chop the green beans into 1” pieces and slice the 

mushrooms. Add the green beans and mushrooms to the slow cooker insert. Stir to submerge and continue 

slow cooking on high for 30 minutes or on low for 1 hour. 

 
STEP 3  Bring 8 cups of water to a boil in a large pot. When the water boils, add 2 tbsp. salt, followed by the 

frozen pasta. Gently stir and separate pasta with tongs. Cook pasta for 4-5 minutes until al dente - when 

the pasta is soft and cooked through, but retains a pleasant chew. If you prefer a softer texture, cook the 

pasta for an additional 1-2 minutes. Drain the pasta in a colander and then combine with the lamb and 

vegetable ragu. Season with salt and pepper to taste. 

 
STEP 4  Tear the lettuce into bite sized pieces and combine with Italian vinaigrette to taste. Serve the lamb 

and vegetable rigatoni with torn mint on top and a side of dressed salad.  

 

Enjoy! 
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frozen pasta. Gently stir and separate pasta with tongs. Cook pasta for 4-5 minutes until al dente - when 

the pasta is soft and cooked through, but retains a pleasant chew. If you prefer a softer texture, cook the 
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STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Lamb Stew - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator 

overnight. 

 

Rigatoni - Keep frozen until immediately before cooking. Use within 1 month. 

 

Ragu Sauce  - If not using immediately, store in the freezer. Otherwise, store in the refrigerator. 

Use within 5 days. 

(Ingredients: Village Farms tomatoes, Windy Meadows Family Farm chicken bones, water, onion, garlic, cheese 

rinds, Patty’s Herbs oregano, salt) 

 

Italian Vinaigrette - Store in the refrigerator. Use within 5 days. 

(Ingredients: onion, garlic, red peppers, Patty’s Herbs oregano, red wine vinegar, canola oil, salt, pepper) 

 

Mushrooms - Store in the refrigerator in the bag in which they came. Use within 5 days. 

 

Green Beans - Store in the plastic bag in which they came in the crisper drawer of the refrigerator. 

Use within 5 days. 

 

Spring Medley Mix - Store in crisper drawer of the refrigerator in an airtight container, wrapped 

in a dry paper towel. Use within 5 days. 

 

Mint - Trim stems, store upright in a small glass of water and cover leaves with a small plastic 

bag. Store in the refrigerator, use within 5 days. 

 

*Contains gluten, dairy, and egg inclusive ingredients. 

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and 

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Salsa Roja Pork & Kale Tostadas with Cabbage Slaw 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes 
 

Farmhouse Delivery Ground Pork, thawed 

Farmhouse Kitchen Salsa Roja 

Johnson’s Backyard Garden Kale, woody stems removed, washed 

Farmhouse Kitchen Mexican Rice Spice 

Gulf Pacific White Rice 

Farmhouse Kitchen Slaw Dressing, stirred well before use 

J & B Farms Cabbage, washed, core removed 

El Milagro Tostadas 

Farmhouse Kitchen-prepared Full Quiver Jack Cheese 

Oil of choice 

Salt and pepper 

 

Preheat oven to 350° F degrees. (optional) 

 

STEP 1    Place a saucepan over medium heat and add 2 tsp. oil. Saute the rice in the oil until the 

grains are no longer translucent and just lightly brown. Add the rice spice and saute for 1 minute. 

Carefully add 1 cup of water, stir, cover with a tight fitting lid, and immediately reduce the heat to 

low. Cook for 20 minutes and then remove the pan from heat. Keep covered for 10 more minutes. 

Fluff the rice with a for and season with salt and pepper to taste. Keep warm until ready to serve. 

 
STEP 2   While the rice is cooking, prepare the vegetables. Roughly chop the kale leaves into bite 

sized pieces and set aside. Thinly shave the cabbage and set aside in a mixing bowl. Combine with 

the slaw dressing, seasoning with salt and pepper to taste. 

 
STEP 3   Heat a large skillet over medium-high heat. Add 2 tsp. oil and the ground pork. Saute the 

pork for 6-8 minutes, breaking it up with a wooden spoon into small crumbles. When the pork is 

cooked through and most of the liquid has evaporated, add the chopped kale. Stir until just 

wilted, then stir in the salsa roja. Season with salt and pepper to taste. Keep warm until ready to 

serve. 

 
STEP 4  To assemble the tostadas, add a layer of pork and kale mixture, then top with shredded 

jack cheese. Add the tostadas to a baking sheet and bake the tostadas for 3-5 minutes or until the 

cheese is melted (Optional).  

 

STEP 5   Serve the salsa roja pork and kale tostadas with a garnish cabbage slaw and a side of 

Mexican rice. 

 

Enjoy! 

 

 

 
 

 

 

 

 



 

Salsa Roja Pork & Kale Tostadas with Cabbage Slaw 

 

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes 
 

Farmhouse Delivery Ground Pork, thawed 

Farmhouse Kitchen Salsa Roja 

Johnson’s Backyard Garden Kale, woody stems removed, washed 
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J & B Farms Cabbage, washed, core removed 

El Milagro Tostadas 
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Oil of choice 
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Preheat oven to 350° F degrees. (optional) 

 

STEP 1    Place a saucepan over medium heat and add 2 tsp. oil. Saute the rice in the oil until the 

grains are no longer translucent and just lightly brown. Add the rice spice and saute for 1 minute. 

Carefully add 2 cups of water, stir, cover with a tight fitting lid, and immediately reduce the heat 

to low. Cook for 20 minutes and then remove the pan from heat. Keep covered for 10 more 

minutes. Fluff the rice with a for and season with salt and pepper to taste. Keep warm until ready 

to serve. 

 
STEP 2   While the rice is cooking, prepare the vegetables. Roughly chop the kale leaves into bite 

sized pieces and set aside. Thinly shave the cabbage and set aside in a mixing bowl. Combine with 

the slaw dressing, seasoning with salt and pepper to taste. 

 
STEP 3   Heat a large skillet over medium-high heat. Add 2 tsp. oil and the ground pork. Saute the 

pork for 6-8 minutes, breaking it up with a wooden spoon into small crumbles. When the pork is 

cooked through and most of the liquid has evaporated, add the chopped kale. Stir until just 

wilted, then stir in the salsa roja. Season with salt and pepper to taste. Keep warm until ready to 

serve. 

 
STEP 4  To assemble the tostadas, add a layer of pork and kale mixture, then top with shredded 

jack cheese. Add the tostadas to a baking sheet and bake the tostadas for 3-5 minutes or until the 

cheese is melted (Optional).  

 

STEP 5   Serve the salsa roja pork and kale tostadas with a garnish cabbage slaw and a side of 

Mexican rice. Enjoy! 

 

 
 
 
 
 
 

 



 

STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Ground Pork - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator 

overnight. 

 

Salsa Roja - Store in the refrigerator. Use within 5 days. 

(Ingredients: Village Farms roasted tomatoes, charred onion, charred garlic, Patty’s Herbs cilantro, salt) 

 

Jack Cheese - Store in the refrigerator. Use within 5 days. 

  

Mexican Rice Spice - Store in a cool, dry place in the kitchen. Use within 30 days. 

(Ingredients: smoked paprika, cumin, garlic powder, salt) 

 

Slaw Dressing - Store in the refrigerator. Use within 5 days. 

(Ingredients: G & S Groves lime juice, distilled vinegar, sugar, canola oil, salt, pepper) 

 

Kale - Wrap in a paper towel and place in a plastic bag in the refrigerator. Use within 5 days. 

 

Cabbage - Store in the crisper drawer of the refrigerator. Use within 5 days. 

 

White Rice - Store in a cool, dry place in the kitchen. Use within 30 days. 

 

Tostada - Store in a cool, dry place in the kitchen. Use within 5 days. 

 

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and 

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Sweet Jalapeno Glazed Chicken Wings 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 45 minutes 
 

Windy Meadows Family Farm Chicken Wings, thawed 

Gundermann Acres Sweet Potatoes, washed and scrubbed, peeled (optional) 

Texas Farm Patch Romaine Lettuce, core removed, leaves washed and dried 

Organic Carrots, washed and peeled (optional) 

Farmhouse Kitchen Sweet Jalapeno Glaze, stirred well before use 

Farmhouse Kitchen Tamari Dressing, stirred well before use 

Oil of choice 

Salt and pepper 

 

Preheat oven to 425° F degrees and arrange oven rack to middle position. 

 

STEP 1    Pat the chicken wings dry with paper towels and add to a large, foil-lined baking sheet. 

Season the chicken with oil, salt and pepper, and toss to combine. Arrange the chicken pieces 

with at least 1” in between and set aside. 

 
STEP 2   Chop the sweet potatoes into long wedges, about 1” wide and combine with oil, salt, and 

pepper. Add to a separate baking sheet. Bake the wings and sweet potatoes in the preheated oven 

for 20-25 minutes, flipping midway. Remove the wings from the oven when the internal 

temperature, measured at the thickest part, reaches 165°F. Transfer the wings to a large mixing 

bowl and toss with the sweet jalapeno glaze. Season with salt and pepper to taste, and cover with 

foil to keep warm. 

 
STEP 3   While the wings are baking, prepare the salad. Chop or tear the lettuce into bite sized 

pieces. Thinly slice the carrots into coins or ribbons. Dress the vegetables in half of the tamari 

dressing. Season with salt, pepper, and additional dressing to taste. 

 
STEP 4  Serve the sweet jalapeno glazed chicken wings with a side of sweet potato fries and 

dressed salad. 

 
Enjoy! 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Sweet Jalapeno Glazed Chicken Wings 

 

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 45 minutes 
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Texas Farm Patch Romaine Lettuce, core removed, leaves washed and dried 
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Oil of choice 

Salt and pepper 

 

Preheat oven to 425° F degrees and arrange oven rack to middle position. 

 

STEP 1    Pat the chicken wings dry with paper towels and add to large, foil-lined baking sheets. 

Season the chicken with oil, salt and pepper, and toss to combine. Arrange the chicken pieces 

with at least 1” in between and set aside. 

 
STEP 2   Chop the sweet potatoes into long wedges, about 1” wide and combine with oil, salt, and 

pepper. Add to a separate baking sheet. Bake the wings and sweet potatoes in the preheated oven 

for 20-25 minutes, flipping midway. Remove the wings from the oven when the internal 

temperature, measured at the thickest part, reaches 165°F. Transfer the wings to a large mixing 

bowl and toss with the sweet jalapeno glaze. Season with salt and pepper to taste, and cover with 

foil to keep warm. 

 
STEP 3   While the wings are baking, prepare the salad. Chop or tear the lettuce into bite sized 

pieces. Thinly slice the carrots into coins or ribbons. Dress the vegetables in half of the tamari 

dressing. Season with salt, pepper, and additional dressing to taste. 

 
STEP 4  Serve the sweet jalapeno glazed chicken wings with a side of sweet potato fries and 

dressed salad. 

 
Enjoy! 
 
 

 

 

 

 

 

 

 

 
 
 
 
 

 



 

STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Chicken Wings - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the 

refrigerator overnight. 

 

Sweet Potatoes - Store in a cool, dry place in the kitchen. Use within 5 days. 

 

Romaine Lettuce - Store in crisper drawer of the refrigerator in an airtight container, wrapped in 

a dry paper towel. Use within 5 days. 

 

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator, and 

use within 5 days. 

 

Sweet Jalapeno Glaze - Store in the refrigerator. Use within 5 days. 

(Ingredients: Saga Farms jalapeno peppers, garlic, distilled vinegar, sugar, salt, water) 

 

Tamari Dressing - Store in the refrigerator. Use within 5 days. 

(Ingredients: gluten-free tamari, brown sugar, garlic, sesame seeds, sesame oil, canola oil, salt, pepper) 

 

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and 

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Cauliflower & Black Eyed Pea Tikka Masala 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 40 minutes 
 

Farmhouse Kitchen Tikka Masala Sauce 

Farmhouse Kitchen-prepared Black Eyed Peas 

Gundermann Acres Cauliflower, outer leaves and core removed, washed 

Johnson’s Backyard Garden Green Onions, root end removed, washed 

Martinez Farms Spinach, washed and rinsed well 

Farmhouse Kitchen Coriander Vinaigrette, stirred well before use 

Gulf Pacific Brown Rice 

Oil of choice 

Salt and pepper 

 

NOTE:  The cooking instructions that we suggest below for brown rice uses a boil and drain 

method, similar to cooking pasta. Brown rice can be cooked on the stove top or in a rice cooker to 

your preference.  

 
STEP 1   Bring 8 cups of water to a boil in a large saucepan. When the water reaches a boil, add 1 

tsp. salt and brown rice. Boil the rice, stirring occasionally, until tender, approximately 35-40 

minutes. Taste the rice to see if it’s cooked to your preferred texture. Cook for an additional 5 

minutes, if needed. Drain well and return to pot. Keep covered until ready to serve. 

 
STEP 2   Prepare the vegetables. Trim the cauliflower into small florets, about 1” pieces. Chop the 

green onions into 1” pieces. Wash and dry the spinach, then roughly chop or tear into bite sized 

pieces. Set aside. 

 
STEP 3   Place a large skillet over medium-high heat, then add oil and cauliflower. Saute until 

browned, about 4-5 minutes. Reduce heat to medium-low and add green onions. Cook until 

fragrant, about 30 seconds. Add the black eyed peas and tikka masala sauce. Cover with a lid and 

simmer for 7-9 minutes or until cauliflower is tender. Season with salt and pepper to taste. 

 
STEP 4  Combine the spinach with half of the coriander vinaigrette. Season with salt, pepper, and 

additional vinaigrette to taste. 

 

STEP 5  Serve the cauliflower and black eyed pea tikka masala over brown rice with a side of 

dressed spinach salad. 

 

Enjoy! 

 

 

 

 

 

 
 

 

 

 

 



 

 

Cauliflower & Black Eyed Pea Tikka Masala 

 

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 40 minutes 
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tsp. salt and brown rice. Boil the rice, stirring occasionally, until tender, approximately 35-40 

minutes. Taste the rice to see if it’s cooked to your preferred texture. Cook for an additional 5 

minutes, if needed. Drain well and return to pot. Keep covered until ready to serve. 

 
STEP 2   Prepare the vegetables. Trim the cauliflower into small florets, about 1” pieces. Chop the 

green onions into 1” pieces. Wash and dry the spinach, then roughly chop or tear into bite sized 

pieces. Set aside. 

 
STEP 3   Place a large skillet over medium-high heat, then add oil and cauliflower. Saute until 

browned, about 4-5 minutes. Reduce heat to medium-low and add green onions. Cook until 

fragrant, about 30 seconds. Add the black eyed peas and tikka masala sauce. Cover with a lid and 

simmer for 7-9 minutes or until cauliflower is tender. Season with salt and pepper to taste. 

 
STEP 4  Combine the spinach with half of the coriander vinaigrette. Season with salt, pepper, and 

additional vinaigrette to taste. 

 

STEP 5  Serve the cauliflower and black eyed pea tikka masala over brown rice with a side of 

dressed spinach salad. 

 

Enjoy! 

 

 

 

 

 

 
 
 

 



 

STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Cauliflower - Store in the crisper drawer of the refrigerator. Use within 5 days.  

 

Green Onions - Store upright in a glass of water, plastic bag covering the green stalks, in the 

fridge. 

 

Spinach - Wrap in a paper towel and place in a plastic bag in the refrigerator. Use within 5 days. 

 

Brown Rice - Store in a cool, dry place in the kitchen. Use within 30 days. 

 

Tikka Masala Sauce - If not using immediately, store in the freezer. Otherwise, store in the 

refrigerator. Use within 5 days. 

(Ingredients: oil, onion, ginger, garlic, Village Farms tomatoes, turmeric, cumin, coriander, garam masala, lemon 

juice, coconut milk, White Mountain Foods greek yogurt, Johnson’s Backyard Garden cilantro, salt, pepper) 

 

Black Eyed Peas - If not using immediately, store in the freezer. Otherwise, store in the 

refrigerator. Use within 5 days. 

 

Coriander Vinaigrette - Store in the refrigerator. Use within 5 days. 

(Ingredients: coriander, Johnson’s Backyard Garden cilantro, G & S Groves lime juice, canola oil, salt, pepper) 
 

*Contains dairy and tree nuts (coconut) inclusive ingredients. 

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and 

shellfish. 

 

 

 

 

 


