
WEEK 03/30 

 
Chicken Breast Caprese Salad with Basil Pesto 

 

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

Windy Meadows Family Farm Boneless Chicken Breast, thawed 

Village Farms Cherry Tomatoes, washed 

Mozzarella Company Mozzarella Cheese 

Farmhouse Kitchen Basil Pesto 

Farmhouse Kitchen Honey Balsamic Vinaigrette, stirred well before use 

Farmhouse Kitchen Vegetable Soup, thawed 

Oil of choice 

Salt and pepper 

 

Preheat oven to 400°F and place rack in middle position 

 

STEP 1   Prepare the chicken breast. Pat the chicken dry with paper towels. Season both sides 

liberally with salt and pepper. Place a large cast-iron skillet over medium heat. When the pan 

just begins to smoke, add 2 tbsp. oil and swirl to coat. Place the chicken in the skillet and cook 

for 3-4 minutes. Flip the chicken over and add the pan to the oven. Roast for 8-12 minutes or 

until the internal temperature, when measured at the thickest part, reaches 165°F. (Cooking 

time will vary depending on size of chicken breast.) Transfer the roasted chicken breasts to a 

clean plate to rest for 5 minutes. Slice on the bias and then, in a mixing bowl, toss in the basil 

pesto. Tent with foil until ready to serve. 

 
STEP 2  While the chicken is roasting, heat the vegetable soup in a saucepan over medium heat. 

Bring to a boil, then reduce heat to medium-low. Simmer for 10 minutes or until the vegetables 

are tender. Season with salt and pepper to taste. 

   
STEP 3  Halve the cherry tomatoes and slice the mozzarella cheese into ¼” thick rounds. Set 

aside. 

  

STEP 4  To serve, plate the basil pesto chicken. Add mozzarella slices to serving plates and top 

with tomatoes. Drizzle with honey balsamic vinaigrette and season with salt and pepper to 

taste. Serve with a side of vegetable soup. 

 

Enjoy!  
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STEP 3  Halve the cherry tomatoes and slice the mozzarella cheese into ¼” thick rounds. Set 
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with tomatoes. Drizzle with honey balsamic vinaigrette and season with salt and pepper to 

taste. Serve with a side of vegetable soup. 

 

Enjoy! 

  

 



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

the refrigerator overnight. 

 

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

 

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

 

Basil Pesto - Store in the refrigerator. Use within 5 days.  

(Ingredients: basil, Granbury Gold cheese, pecans, garlic, lemon juice, canola oil, extra virgin olive oil, salt, 

pepper) 

 

Honey Balsamic Vinaigrette - Store in the refrigerator. Use within 5 days.  

(Ingredients: balsamic vinegar, honey, canola oil, extra virgin olive oil, salt, pepper) 

 

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

month and use within 36 hours of thawing.  

(Ingredients: tomatoes, vegetable stock, carrots, green beans, garbanzo beans, parsley, oregano, cheese rinds, 

extra virgin olive oil, salt, pepper) 
 

*Contains dairy and nut  inclusive ingredients. 

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

  

 



 

Four Cheese Ravioli with Pork Ragu Sauce 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes 
 

Della Casa Pasta Four Cheese Ravioli, kept frozen until immediately before use 

Farmhouse Kitchen Ground Pork, thawed 

Farmhouse Kitchen Ragu Sauce, thawed 

Villa Klehr Farm Carrots, trimmed, washed and peeled (optional) 

Gundermann Acres Radishes, greens removed (if any), washed 

Texas Farm Patch Romaine, trimmed, washed and rinsed well 

Farmhouse Kitchen Italian Vinaigrette, stirred well before use 

Oil of choice 

Salt and pepper 

 
STEP 1    Prepare the vegetables. Thinly slice or peel the carrots into ribbons. Roughly chop or 

tear the lettuce into bite sized pieces. Slice the radishes as thinly as possible. Set vegetables 

aside in a mixing bowl and store in the refrigerator until ready to serve. 

 
STEP 2  Place a large saute pan over medium-high heat. Add oil and ground pork, breaking it 

up with a wooden spoon into crumbles. Saute for 8-10 minutes or until browned and cooked 

through. Reduce heat to medium-low and add the ragu sauce. Simmer for 10-15 minutes until 

slightly reduced and thickened. Season with salt and pepper to taste. 

 
STEP 3  While the pork ragu sauce is simmering, 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. The pasta will expand in size and float to the 

surface of the water when ready. If you prefer a softer texture, cook for an additional 1-2 

minutes. Use a slotted spoon to add the cooked ravioli to the reduced pork ragu sauce and fold 

gently to coat. If the sauce appears thick, add 1 tbsp. of reserved cooking liquid to loosen. 

 

STEP 4  Dress the salad with Italian vinaigrette, salt and pepper to taste. Serve the four cheese 

ravioli with pork ragu sauce with a side of dressed salad.  

 

Enjoy!  
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STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Ravioli - Keep frozen until immediately before cooking. Use within 1 month. 

(Ingredients: pecorino, ricotta, parmesan, and mozzarella cheeses, Della Casa Pasta (unbromated and unbleached 

semolina wheat flour, eggs, salt) 

 

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

and use within 36 hours of thawing. 

(Ingredients: onion, carrot, celery, garlic, tomato, oregano, red wine vinegar, salt, pepper) 

 

Ground Pork - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the 

refrigerator overnight. 

 

Romaine - Store in crisper drawer of refrigerator in an airtight container, wrapped in a dry 

paper towel. Use within 5 days. 

 

Radish - Store in crisper drawer of 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. 

 

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

(Ingredients: dijon mustard, red wine vinegar, garlic, canola oil, salt, pepper) 

 

*Contains gluten, dairy, egg inclusive ingredients. 

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

shellfish. 

  

 



 

Beef Meatballs with Garlic-Ginger Glaze 

 

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

Shirttail Creek Ground Beef, thawed 

Farmhouse Kitchen Garlic-Ginger Glaze 

Gundermann Acres Bok Choy, trimmed, rinsed and washed well 

Villa Klehr Farms Carrots, trimmed, washed and peeled 

Kitchen Pride Crimini Mushrooms, washed immediately before use 

Farmhouse Kitchen Pickled Daikon 

Gulf Pacific White Rice 

Oil of choice 

Salt and pepper 

 

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

 
STEP 1    Bring 1 cup of water, a big pinch of salt, and 2 tsp. of oil to a boil in a medium 

saucepan. Once the water reaches a boil, add rice, stir once, and cover. 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 is cooking, add the ground beef, 1 tsp. salt and pepper to a mixing bowl. 

Combine thoroughly with your hands to evenly combine and distribute seasoning. Form 12-15 

meatballs about the size of a ping pong ball. Set the meatballs on a foil or parchment-lined 

baking sheet. Space the meatballs about 2” apart. Roast for 15-20 minutes or until the internal 

temperature reaches of 160°F. Combine the roasted meatballs with half of the garlic-ginger 

glaze and season with salt and pepper to taste. Cover with foil and set aside to keep warm until 

ready to serve.  

 

STEP 3  Prepare the vegetables. Chop bok choy leaves and stems into approximately 1” pieces. 

Halve or quarter the mushrooms and chop carrots into ¼” thick pieces.  

 

STEP 4   Bring a wok or high sided saute pan to high heat. Add 2 tbsp. oil as pan begins to 

smoke. Add carrots to pan and stir fry for 2-3 minutes. Then, add mushrooms to the pan and 

stir fry 2-3 minutes. Last, add the bok choy to the pan and stir fry for 1-2 minutes or until 

vegetables are crisp tender. Remove from heat, toss the vegetables in the remaining 

garlic-ginger glaze. Season with salt and pepper to taste.  

 

STEP 5  Serve the glazed meatballs and vegetable stir fry over white rice with a garnish of 

pickled daikon. Enjoy!  
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Preheat oven to 425° F degrees and arrange oven rack to middle position. 

 
STEP 1    Bring 2 cups of water, a big pinch of salt, and 2 tsp. of oil to a boil in a medium 

saucepan. Once the water reaches a boil, add rice, stir once, and cover. 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 is cooking, add the ground beef, 1 tsp. salt and pepper to a mixing bowl. 

Combine thoroughly with your hands to evenly combine and distribute seasoning. Form 12-15 

meatballs about the size of a ping pong ball. Set the meatballs on a foil or parchment-lined 

baking sheet. Space the meatballs about 2” apart. Roast for 15-20 minutes or until the internal 

temperature reaches of 160°F. Combine the roasted meatballs with half of the garlic-ginger 

glaze and season with salt and pepper to taste. Cover with foil and set aside to keep warm until 

ready to serve.  

 

STEP 3  Prepare the vegetables. Chop bok choy leaves and stems into approximately 1” pieces. 

Halve or quarter the mushrooms and chop carrots into ¼” thick pieces.  

 

STEP 4  Bring a wok or high sided saute pan to high heat. Add 2 tbsp. oil as pan begins to 

smoke. Add carrots to pan and stir fry for 2-3 minutes. Then, add mushrooms to the pan and 

stir fry 2-3 minutes. Last, add the bok choy to the pan and stir fry for 1-2 minutes or until 

vegetables are crisp tender. Remove from heat, toss the vegetables in the remaining 

garlic-ginger glaze. Season with salt and pepper to taste.  

 

STEP 5  Serve the glazed meatballs and vegetable stir fry over white rice with a garnish of 

pickled daikon. Enjoy! 

 



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. 

 

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

use within 5 days. 

 

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

days. 

 

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

 

White Rice - Store in the refrigerator. Use within 5 days. 

 

Garlic-Ginger Sauce - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 

month and use within 36 hours of thawing. 

(Ingredients: ginger, garlic, tamari, brown sugar, chicken stock, sesame oil, salt, pepper, distilled vinegar, kimchi) 

 

Pickled Daikon - Store in the refrigerator. Use within 5 days. 

(Ingredients: daikon radish, distilled vinegar, sugar, salt, water) 

 

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

shellfish. 

  

 



 

Mushroom Lentil Burger with Pub Sauce & Sweet Potato Fries 

 

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

Farmhouse Kitchen Mushroom Lentil Burger 

Farmhouse Kitchen Pub Sauce, stirred well before use 

Village Farms Tomato, washed and cored 

Francis & Thatcher Spring Medley Lettuce, rootball discarded, leaves washed and dried 

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

Slow Dough Bread Co. Whole Wheat Buns 

Oil of choice 

Salt and pepper 

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

 
STEP 1    Prepare the vegetables. Slice the tomatoes and tear the lettuces into large pieces. Set 

aside. Chop the sweet potatoes into wedges, about ½” thick and add to a baking sheet. Toss 

with oil, salt and pepper. Roast until tender and golden brown, flipping midway (about 20-25 

minutes). 

 
STEP 2   While the potatoes are roasting, form two patties from the mushroom lentil burger 

mixture, about 5” wide.  

 
STEP 3   Heat a large saute pan or cast iron skillet over medium heat. Add oil to the pan and 

carefully add the burgers. Cook for 4-5 minutes on each side or until golden brown. Add more 

oil before flipping, if needed. Transfer the crisp, browned burger patties to a paper-towel lined 

plate to absorb excess oil. Lightly sprinkle with salt. 

 
STEP 4  Toast the buns in the oven or in a buttered or oiled pan until browned.  

 

STEP 5   Spread pub sauce on the top bun and add a burger on the bottom bun, then top with 

lettuce and tomato. Salt and pepper the tomato, if desired. Serve the mushroom lentil burger 

with a side of sweet potato fries and remaining pub sauce as a dip.  

 

Enjoy!  
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Preheat oven to 425°F and arrange the oven rack to the middle position. 

 
STEP 1    Prepare the vegetables. Slice the tomatoes and tear the lettuces into large pieces. Set 

aside. Chop the sweet potatoes into wedges, about ½” thick and add to a baking sheet. Toss 

with oil, salt and pepper. Roast until tender and golden brown, flipping midway (about 20-25 

minutes). 

 
STEP 2   While the potatoes are roasting, form four patties from the mushroom lentil burger 

mixture, about 5” wide.  

 
STEP 3   Heat a large saute pan or cast iron skillet over medium heat. Add oil to the pan and 

carefully add the burgers. (Note: You may need to cook the burgers in batches, depending on 

the size of your pan.) Cook for 4-5 minutes on each side or until golden brown. Add more oil 

before flipping, if needed. Transfer the crisp, browned burger patties to a paper-towel lined 

plate to absorb excess oil. Lightly sprinkle with salt. 

 
STEP 4  Toast the buns in the oven or in a buttered or oiled pan until browned.  

 

STEP 5   Spread pub sauce on the top bun and add a burger on the bottom bun, then top with 

lettuce and tomato. Salt and pepper the tomato, if desired. Serve the mushroom lentil burger 

with a side of sweet potato fries and remaining pub sauce as a dip.  

 

Enjoy!  

 



STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Mushroom Lentil Burger Mix - If not using immediately, store in the freezer. Thaw for 24 

hours in the refrigerator. 

(Ingredients: lentils, crimini mushrooms, garlic, onion, panko breadcrumbs, salt, pepper, pecans, smoked 

paprika, garlic powder, ground thyme, brown sugar) 

 

Pub Sauce - Store in the refrigerator. Use within 5 days. 

(Ingredients: onions, garlic, tomato, mushrooms, tamari, dijon mustard, apple cider vinegar, canola oil, salt, 

pepper) 

 

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

paper towel. Use within 5 days. 

 

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

 

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

 

Whole Wheat Buns - If not using immediately, store in the freezer. Thaw for 24 hours in the 

refrigerator. 

 

 

*Contains gluten and nut 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! 

 

 

 

 


