
WEEK 02/17 

 
Avocado & Beet Sunflower Citrus Bowl 

 

2 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 35 minutes 
 

Farmhouse Kitchen Citrus-Tamari Dressing, stirred well before use 

Gulf Pacific Brown Rice 

Joe’s Organics Sunflower Sprouts, washed and dried well 

Gundermann Acres Kale, large woody stems removed, leaves washed 

US Citrus Oranges, washed 

G & S Groves Avocado, pitted 

Villa Klehr Farms Beets, leaves removed, trimmed and peeled 

Oil of choice 

Salt and pepper 

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

 
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 30 minutes. Drain the 

rice into a strainer over the sink and then return it to the pot off the heat. Cover and set aside to allow 

the rice to steam for 10 minutes. Uncover, fluff with a fork, and season with salt to taste. Keep covered 

until ready to serve. 

 
STEP 2   While the rice cooks, roughly chop the kale leaves and set aside. Chop the peeled beets into ½” 

cubes and add to a foil-lined baking sheet. Toss with oil, salt, and pepper. Roast for 20-25 minutes or 

until the beets are tender and easily pierced with a knife. Add the kale leaves to the baking sheet and 

roast until wilted and lightly crispy around the edges, about 5 minutes. Toss the beets and kale with half 

of the citrus-tamari dressing and season with salt and pepper to taste. 

 

STEP 3   To prepare the oranges, remove the rind and white pith by first trimming the ends, cutting just 

deep enough to expose the flesh. Set the orange on either of the cut ends to stabilize and then use a 

sharp knife to cut downward, following the shape of the orange. After removing the rind and white pith, 

turn the orange on its side and slice into approximate ½” thick rounds. Cut the orange rounds into 4 

pieces. Remove any seeds, as needed, and set aside.  
 

STEP 4  Carefully make vertical and horizontal slices in each avocado half (without cutting through the 

peel) to form cubes, then use a spoon to scoop the cubes out of the peel. 

 
STEP 5  To serve, add the brown rice to serving bowls. Top with roasted beets and kale, then oranges, 

avocado, and sunflower sprouts. Drizzle the bowls with remaining citrus-tamari dressing. Enjoy! 
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STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Citrus-tamari Dressing - Store in the refrigerator. Use within 5 days. 

(Ingredients: orange juice, lemon juice, ginger, sesame seeds, brown sugar, tamari, sesame oil, canola oil, extra 

virgin olive oil, salt, pepper) 

 

Brown Rice - Keep in a cool, dry place in the kitchen until ready to use.  

 

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

days. 

 

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

 

Oranges - If using within 1-2 days, store in a cool, dry place in the kitchen. Otherwise, store in the 

refrigerator until ready to use. 

 

Avocado - If hard and unripe, store at room temperature for 1-3 days to ripen and soften. Otherwise, 

store ripe avocados in the refrigerator. Use within 5 days. 

 

Beets - Store in refrigerator, loosely wrapped in a plastic bag. Use within 5 days.  

 

 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Beef & Vegetable Shepherd’s Pie 

 

2 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 30 minutes 
 

Shirttail Creek Farm Ground Beef, thawed 

Farmhouse Kitchen Shepherd’s Pie Sauce 

Gundermann Acres Kale, woody stems removed, leaves washed 

Gundermann Acres Turnips, trimmed, washed and peeled 

Johnson’s Backyard Garden Carrots, trimmed, washed and peeled (optional) 

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

Butter or oil of choice 

Salt and pepper 

 

Preheat oven to 400° F degrees and arrange oven rack to middle position. 

 
STEP 1    Prepare the mashed sweet potato topping. Chop the sweet potato into 1” cubes and add 

to a large saucepan. Fill the pan with enough water to cover the potatoes by 1” and add 2 tsp. 

salt. Boil the potatoes until tender and easily mashed with a fork, about 15 minutes. Drain well 

and return the potatoes to the pot. Add oil or butter and mash until desired consistency is 

reached. (Note: Add chicken stock, milk, cream, or a non-dairy alternative, if you prefer.) 

Season with salt and pepper. Cover and keep warm. 

 
STEP 2   While the potatoes are boiling, chop the kale leaves in small pieces and set aside. Chop 

the turnips and carrots into small cubes, about ¼” pieces, and set aside.  

 
STEP 3   Place a large, high-sided oven-safe saute pan over medium-high heat. Add oil and then 

add the ground beef. Use a wooden spoon to break the meat up into small pieces. Season with 

salt and pepper. Saute until just cooked through, about 5 minutes, then add chopped turnips 

and carrots. Continue cooking the beef and vegetables for 5-7 minutes or until the turnips and 

carrots are tender. Add the kale and saute until just wilted. Add the shepherd’s pie sauce and 

bring to a simmer. Season with salt and pepper to taste, and remove from heat. (Note: If you 

don’t have an oven-proof skillet, transfer the beef and vegetable mixture to a large baking 

dish.) 

 
STEP 4  Spoon the mashed sweet potatoes on top of the beef and vegetables, then spread in an 

even layer using a spatula or butterknife. Use a fork to decorate potatoes with lines and peaks, 

then drizzle with melted butter or olive oil. Bake the shepherd’s pie in the preheated oven for 

15-20 minutes or until browned. 

 

STEP 5   Remove from the oven and let the shepherd’s pie rest for 10 minutes before serving.  

 

Enjoy! 
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add the ground beef. Use a wooden spoon to break the meat up into small pieces. Season with 

salt and pepper. Saute until just cooked through, about 5 minutes, then add chopped turnips 

and carrots. Continue cooking the beef and vegetables for 5-7 minutes or until the turnips and 

carrots are tender. Add the kale and saute until just wilted. Add the shepherd’s pie sauce and 
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STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Ground Beef - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the 

refrigerator overnight. 

 

Shepherd’s Pie Sauce - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 

month.  

(Ingredients: chicken bones, onion, carrots, celery, thyme, parsley, salt, pepper) 

 

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

 

Turnips - Remove/use any tops and trim the root end and store in a jar of water in the 

refrigerator. 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 Potato - 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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Instant Pot Spaghetti & Pork Marinara 

 

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

Villa Klehr Farms Pork Stew Meat, thawed 

Farmhouse Kitchen Marinara, thawed 

Farmhouse Kitchen Italian Vinaigrette, stirred well 

Della Casa Pasta Spaghetti, kept frozen until immediately before use 

Kitchen Pride Crimini Mushrooms, washed immediately before use 

Urban Produce Lettuce, rootball removed, leaves washed and dried 

Slow Dough Bread Co. Ciabatta Bread 

Farmhouse Kitchen Roasted Garlic Butter, set out at room temperature  

Oil of choice 

Salt and pepper 

 

Cooking Notes: An electric pressure cooker (Instant Pot) is suggested for this recipe. 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. See back for alternative slow cooker instructions.  

 

STEP 1   Preheat oven to 425°F degrees and adjust the Instant Pot to the Saute setting. While it heats, 

half or quarter the mushrooms depending on size. Pat the meat dry with paper towels. Cut any larger 

pieces in half so that all pieces are roughly the same size, about 1”. Season with salt and pepper. Sear the 

meat in oil until browned on all sides. Add the mushrooms and saute for 5 minutes until brown, then 

add marinara. 

 

STEP 2   Secure the lid and move the valve to the Sealing setting. Press the Pressure Cook button, then 

use the +/- button to adjust the time to 30 minutes. When the timer on the Instant Pot beeps, the meat 

should be tender. Before opening the lid, first release the pressure by opening the steam valve. Do not 

hold your hand or look directly over the valve. Use a spoon with a long handle to carefully move the 

valve to the Venting setting. Hot, vigorous steam will immediately release. You will know when the 

pressure is fully released and it’s safe to remove the lid when the valve stops hissing and there is no 

more visible steam. 

 
STEP 3    Slice the ciabatta bread in half and spread the roasted garlic butter on both sides. Bake the 

garlic bread for 10 minutes or until crisp and golden brown. Meanwhile, tear the lettuce into bite sized 

pieces. 

 

STEP 4   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 noodles 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 

pork and mushroom marinara. Season with salt and pepper to taste. 

 

STEP 5  Tear the lettuce into bite sized pieces and combine with Italian vinaigrette, salt, and pepper to 

taste. Serve the spaghetti and marinara with a side of dressed salad and garlic bread. Enjoy! 

 

 

 



Instant Pot Spaghetti & Pork Marinara 

 

4 SERVINGS       |      HANDS ON TIME: 15 minutes    |     TOTAL TIME: 35 minutes 
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Cooking Notes: An electric pressure cooker (Instant Pot) is suggested for this recipe. 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. See back for alternative slow cooker instructions.  
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pieces in half so that all pieces are roughly the same size, about 1”. Season with salt and pepper. Sear the 

meat in oil until browned on all sides. Add the mushrooms and saute for 5 minutes until brown, then 

add marinara. 
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use the +/- button to adjust the time to 30 minutes. When the timer on the Instant Pot beeps, the meat 

should be tender. Before opening the lid, first release the pressure by opening the steam valve. Do not 

hold your hand or look directly over the valve. Use a spoon with a long handle to carefully move the 
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garlic bread for 10 minutes or until crisp and golden brown. Meanwhile, tear the lettuce into bite sized 
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STEP 4   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 noodles 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 

pork and mushroom marinara. Season with salt and pepper to taste. 

 

STEP 5  Tear the lettuce into bite sized pieces and combine with Italian vinaigrette, salt, and pepper to 

taste. Serve the spaghetti and marinara with a side of dressed salad and garlic bread. Enjoy! 

 

 

 



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

overnight. 

 

Marinara  - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month. 

(Ingredients: tomatoes, onion, garlic, oregano, parsley, cheese rinds, chile flake, salt, pepper) 

 

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

(Ingredients: red wine vinegar, roasted red peppers, garlic, oregano, canola oil, salt, pepper) 

 

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

 

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

 

Lettuce - Store in crisper drawer of the refrigerator in an airtight container, wrapped in a dry paper 

towel. Use within 5 days. 

 

Ciabatta Bread - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month.  

 

Roasted Garlic Butter - Store in the refrigerator. Use within 5 days. 

(Ingredients: butter, roasted garlic, salt) 

 

*Contains gluten, dairy, and egg inclusive ingredients. 

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

 

ALTERNATIVE SLOW COOKER INSTRUCTIONS 

Place a large skillet over medium-heat. Pat the meat dry with paper towels. Cut any larger pieces in half 

so that all pieces are roughly the same size, about 1”. Season with salt and pepper. Sear the meat in oil 

until browned on all sides, then add mushrooms. Saute for 5 minutes then remove the pan from heat. 

(You may need to sear the meat in batches depending on the size of your pan.) Add the sauce and stir 

with a wooden spoon to scrape and loosen the flavorful brown crust that has developed. Add the meat, 

mushrooms, and sauce to the slow cooker insert. Cook for 4-5 hours on high or 6-7 hours on low. 

During the last 20 minutes of cooking, add the collard greens and stir to combine. Prepare the 

remainder of the recipes per Steps 3-5. 

 

 

 

 

 

 

 

 

 

 

 

 



Vietnamese Chicken & Vegetable Soup with Garlic Rice 

 

2 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 30 minutes 
 

Windy Meadows Family Farms Chicken Tenders, thawed 

Farmhouse Kitchen Vietnamese Chicken Broth, thawed 

Gundermann Acres Cabbage, core and outer leaves removed 

Johnson’s Backyard Garden Carrots, trimmed, washed and peeled (optional) 

Villa Klehr Farm Scallions, roots trimmed, washed 

Gulf Pacific White Rice 

Farmhouse Kitchen Toasted Garlic Oil 

Oil of choice 

Salt and pepper 

 

 
STEP 1    Place a saucepan over medium heat. Add the toasted garlic oil and rice. Stir the rice 

frequently to coat with oil and toast until the kernels become opaque and lightly brown (about 

3 minutes). Add 1 cup of water and a big pinch of salt, then bring to a boil. When the water 

reaches a boil, reduce heat to low and cook for 20 minutes. After 20 minutes, remove from heat 

and keep covered for 10 more minutes. Fluff the rice with a fork and cover to keep warm until 

ready to serve. 

 
STEP 2   While the rice cooks, pour the chicken broth into a large soup pot (3-4 quart capacity). 

Fill the broth container with about 1” of water to collect any remaining seasonings and add to 

the pot. Bring to a gentle simmer over medium heat.  

 
STEP 3   As the broth warms, prepare the vegetables. Chop the cabbage into bite sized pieces 

(about 1” squares) and chop the carrots into thin rounds (about ¼” thick). Thinly slice the 

green and white sections of the scallions. Set vegetables aside. Cut the chicken tenders into 

cubes, about 1” pieces and set aside. 

 
STEP 4  When the broth reaches a simmer, add the chicken, cabbage, carrots, and scallion 

whites. Reserve the scallion greens for garnish. Gently simmer the soup over medium heat 

until the chicken is cooked through and the vegetables are tender, about 10 minutes. Season 

with salt and pepper to taste. 

 

STEP 5  Serve the garlic rice on top of the soup or ladle the soup over the rice. Garnish with 

sliced scallions. 

 

Enjoy! 

 

 

 

 

 

 



Vietnamese Chicken & Vegetable Soup with Garlic Rice 

 

4 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 30 minutes 
 

Windy Meadows Family Farms Chicken Tenders, thawed 

Farmhouse Kitchen Vietnamese Chicken Broth, thawed 

Gundermann Acres Cabbage, core and outer leaves removed 

Johnson’s Backyard Garden Carrots, trimmed, washed and peeled (optional) 

Villa Klehr Farm Scallions, roots trimmed, washed 

Gulf Pacific White Rice 

Farmhouse Kitchen Toasted Garlic Oil 

Oil of choice 

Salt and pepper 

 

 
STEP 1    Place a saucepan over medium heat. Add the toasted garlic oil and rice. Stir the rice 

frequently to coat with oil and toast until the kernels become opaque and lightly brown (about 

3 minutes). Add 2 cups of water and a big pinch of salt, then bring to a boil. When the water 

reaches a boil, reduce heat to low and cook for 20 minutes. After 20 minutes, remove from heat 

and keep covered for 10 more minutes. Fluff the rice with a fork and cover to keep warm until 

ready to serve. 

 
STEP 2   While the rice cooks, pour the chicken broth into a large soup pot (3-4 quart capacity). 

Fill the broth container with about 1” of water to collect any remaining seasonings and add to 

the pot. Bring to a gentle simmer over medium heat.  

 
STEP 3   As the broth warms, prepare the vegetables. Chop the cabbage into bite sized pieces 

(about 1” squares) and chop the carrots into thin rounds (about ¼” thick). Thinly slice the 

green and white sections of the scallions. Set vegetables aside. Cut the chicken tenders into 

cubes, about 1” pieces and set aside. 

 
STEP 4  When the broth reaches a simmer, add the chicken, cabbage, carrots, and scallion 

whites. Reserve the scallion greens for garnish. Gently simmer the soup over medium heat 

until the chicken is cooked through and the vegetables are tender, about 10 minutes. Season 

with salt and pepper to taste. 

 

STEP 5  Serve the garlic rice on top of the soup or ladle the soup over the rice. Garnish with 

sliced scallions. 

 

Enjoy! 

 
 

 
 
 

 



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

overnight. 

 

Chicken Broth - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month and use 

within 36 hours of thawing.  

(Ingredients: chicken bones, water, onion, garlic, ginger, black pepper, sugar, fish sauce) 

 

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

 

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

within 5 days. 

 

Scallions - Store upright in glass of water, plastic bag covering the green stalks, in the fridge. 

 

White Rice - Keep in a cool, dry place in the kitchen until ready to use.  

 

Toasted Garlic Oil - Store in the refrigerator. Use within 5 days. 

(Ingredients: garlic, canola oil) 

 

*Contains fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

Refer a Friend! 
 

Give 10 & Get 10! Refer a friend to Farmhouse Delivery and receive a $10 credit when they use the 

promo code BUDDY and mention your name in the "How did you hear about us" section. Your friend 

will get $10 off their first order! 

 

 

 

 


