
 

Black Bean Veggie Burger with Creole Potato Salad 

 

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

Farmhouse Kitchen Veggie Burger, thawed 

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

Wholesome Harvest Onions, ends trimmed, outer layers discarded 

Animal Farm Arugula, washed and rinsed well 

Slow Dough Bread Co. Whole Wheat Buns 

Farmhouse Kitchen Tomato Remoulade, stirred well before use 

Farmhouse Kitchen Creole Mustard, stirred well before use 

Ingredient List 

Oil of choice 

Salt and pepper 

 

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

 
STEP 1    Wash and prepare the vegetables. Slice the onion (amount depends on your preference) 

as thinly as possible and set aside. Reserve remainder for future use. Chop the potatoes into large 

cubes, about 1” pieces and add to a baking sheet. Toss with oil, salt and pepper. Roast until tender 

and golden brown, flipping midway (about 20-25 minutes). While the potatoes are still warm, 

fold in the creole mustard and season with salt and pepper to taste. 

 
STEP 2   As the potatoes are roasting, form two patties from the black bean veggie 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 an oiled pan over medium heat until browned, about 3-5 

minutes.  

 

STEP 5   Spread the tomato remoulade on the top bun and add a burger on the bottom bun, then 

top with arugula and thinly sliced onion. Serve the black bean veggie burger with a side of creole 

mustard potato salad. 

 

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

Farmhouse Kitchen Veggie Burger, thawed 

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

Wholesome Harvest Onions, ends trimmed, outer layers discarded 

Animal Farm Arugula, washed and rinsed well 

Slow Dough Bread Co. Whole Wheat Buns 

Farmhouse Kitchen Tomato Remoulade, stirred well before use 

Farmhouse Kitchen Creole Mustard, stirred well before use 

Ingredient List 

Oil of choice 

Salt and pepper 

 

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

 
STEP 1    Wash and prepare the vegetables. Slice the onion (amount depends on your preference) 

as thinly as possible and set aside. Reserve remainder for future use. Chop the potatoes into large 

cubes, about 1” pieces and add to a baking sheet. Toss with oil, salt and pepper. Roast until tender 

and golden brown, flipping midway (about 20-25 minutes). While the potatoes are still warm, 

fold in the creole mustard and season with salt and pepper to taste. 

 
STEP 2   As the potatoes are roasting, form four patties from the black bean veggie 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 an oiled pan over medium heat until browned, about 3-5 

minutes.  

 

STEP 5   Spread the tomato remoulade on the top bun and add a burger on the bottom bun, then 

top with arugula and thinly sliced onion. Serve the black bean veggie burger with a side of creole 

mustard potato salad. 

 

Enjoy! 

 

 
 

 
 

 



 

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

refrigerator. 

(Ingredients: black beans, roasted garlic, roasted peppers, roasted onion, pecans, panko bread crumbs, mayonnaise, 

salt, pepper) 

 

Tomato Remoulade - Store in the refrigerator. Use within 5 days. 

(Ingredients: pickled tomato, pickles, whole grain mustard, mayonnaise, garlic oil, canola oil, salt, pepper) 

 

Creole Mustard- Store in the refrigerator. Use within 5 days. 

(Ingredients: whole grain mustard, smoked paprika, honey, dijon mustard, hot sauce, apple cider vinegar, garlic oil, 

canola oil, salt, pepper) 

 

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

paper towel. Use within 5 days. 

 

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

 

Potatoes - 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, egg, and nut inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Kung Pao Chicken & Vegetables with White Rice 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 25 minutes 
 

Cooks Venture Chicken Tenders, thawed 

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

J & B Farm Green Beans, washed, ends trimmed 

Villa Klehr Farms Squash, washed, ends trimmed 

Farmhouse Kitchen Kung Pao Sauce 

AustiNuts Peanuts 

Gulf Pacific White Rice 

Oil of choice 

Salt and pepper 

 

 
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, prepare the vegetables and chicken. Slice the carrots and 

squash into coins or half moons. Slice the green beans into 1” long pieces. Set aside. Dice the 

chicken into medium sized cubes, about ½” pieces. 

 
STEP 3   Place a large skillet or wok over medium-high heat. When the oil is hot, add the peanuts, 

carrots and green beans. Saute for 3 minutes, then add the squash. Season with salt and pepper 

and saute for an additional 3 minutes or until crisp tender. Transfer the peanuts and vegetables to 

a clean bowl.  

 

STEP 4  Return the skillet over medium-heat and add oil. Add the diced chicken in a single layer 

and season with salt and pepper. Saute the chicken for 5 minutes, allowing the chicken to brown 

before stirring. Reduce heat to medium-low. Return the peanuts and vegetables to the skillet. Add 

the kung pao sauce and stir to combine. Simmer for 3 minutes or until the sauce lightly reduces 

and coats the vegetables. Season with salt and pepper to taste. 

 

STEP 5  Serve the kung pao chicken and vegetables over white rice.  

 

Enjoy! 

 

 

 

 

 

 



 

Kung Pao Chicken & Vegetables with White Rice 

 

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 25 minutes 
 

Cooks Venture Chicken Tenders, thawed 

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

J & B Farm Green Beans, washed, ends trimmed 

Villa Klehr Farms Squash, washed, ends trimmed 

Farmhouse Kitchen Kung Pao Sauce 

AustiNuts Peanuts 

Gulf Pacific White Rice 

Oil of choice 

Salt and pepper 

 

 
STEP 1    Bring 2 cup of water, a big pinch of salt, and 1 tbsp. 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, prepare the vegetables and chicken. Slice the carrots and 

squash into coins or half moons. Slice the green beans into 1” long pieces. Set aside. Dice the 

chicken into medium sized cubes, about ½” pieces. 

 
STEP 3   Place a large skillet or wok over medium-high heat. When the oil is hot, add the peanuts, 

carrots and green beans. Saute for 3 minutes, then add the squash. Season with salt and pepper 

and saute for an additional 3 minutes or until crisp tender. Transfer the peanuts and vegetables to 

a clean bowl.  

 

STEP 4  Return the skillet over medium-heat and add oil. Add the diced chicken in a single layer 

and season with salt and pepper. Saute the chicken for 5 minutes, allowing the chicken to brown 

before stirring. Reduce heat to medium-low. Return the peanuts and vegetables to the skillet. Add 

the kung pao sauce and stir to combine. Simmer for 3 minutes or until the sauce lightly reduces 

and coats the vegetables. Season with salt and pepper to taste. 

 

STEP 5  Serve the kung pao chicken and vegetables over white rice.  

 

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. 

 

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

use them 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. 

 

Squash  - Store in a plastic bag in the crisper drawer of the refrigerator. Use within 5 days. 

 

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

 

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

 

Kung Pao Sauce - Store in the refrigerator. Use within 5 days. 

(Ingredients: ginger, garlic, spring onion, tamari, brown sugar, chili flake, Szechuan peppercorn, white pepper, salt) 

 

*Contains peanut inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Instant Pot Pork Bolognese & Spaghetti 

 

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

Farmhouse Kitchen Italian Pork Sausage, thawed 

Farmhouse Kitchen Marinara, thawed 

Kitchen Pride Mushrooms, washed immediately before use 

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

Della Casa Pasta Spaghetti, kept frozen until immediately before cooking 

Patty’s Herbs Basil, large woody stems discarded, leaves washed and dried 

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   Adjust the Instant Pot to the Saute setting. Add oil and the Italian pork sausage. Break the 

sausage up into crumbles and saute until browned, about 8 minutes. While the sausage browns, 

halve or quarter the mushrooms (depending on size) and chop the carrots into ½” thick pieces. 

Add mushrooms and carrots to the pot with sausage, followed by the marinara. Stir to combine. 

 
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 15 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. Season with salt and pepper to taste. 

 

STEP 3   While the pork bolognese cooks, 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 3-4 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. Use a measuring cup to reserve ½ cup of the pasta cooking water, then drain the pasta 

in a colander.  

 
STEP 4  Add the hot pasta directly into the Instant Pot with the Italian pork bolognese. Use tongs 

to gently combine and coat. Add ¼ cup of reserved pasta water to loosen the sauce, if desired. 

The pasta will absorb some of the sauce and a rich texture will develop. Serve the Italian pork 

 



 

bolognese and spaghetti with freshly chopped basil.  Enjoy! 
Instant Pot Pork Bolognese & Spaghetti 

 

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

Farmhouse Kitchen Italian Pork Sausage, thawed 

Farmhouse Kitchen Marinara, thawed 

Kitchen Pride Mushrooms, washed immediately before use 

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

Della Casa Pasta Spaghetti, kept frozen until immediately before cooking 

Patty’s Herbs Basil, large woody stems discarded, leaves washed and dried 

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   Adjust the Instant Pot to the Saute setting. Add oil and the Italian pork sausage. Break the 

sausage up into crumbles and saute until browned, about 8 minutes. While the sausage browns, 

halve or quarter the mushrooms (depending on size) and chop the carrots into ½” thick pieces. 

Add mushrooms and carrots to the pot with sausage, followed by the marinara. Stir to combine. 

 
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 15 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. Season with salt and pepper to taste. 

 

STEP 3   While the pork bolognese cooks, 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 3-4 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. Use a measuring cup to reserve ½ cup of the pasta cooking water, then drain the pasta 

in a colander.  

 
STEP 4  Add the hot pasta directly into the Instant Pot with the Italian pork bolognese. Use tongs 

to gently combine and coat. Add ¼ cup of reserved pasta water to loosen the sauce, if desired. 

The pasta will absorb some of the sauce and a rich texture will develop. Serve the Italian pork 

bolognese and spaghetti with freshly chopped basil.  Enjoy! 

 



 

 
STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
   
Italian Pork Sausage - 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: tomato, onion, garlic, thyme, oregano, salt, pepper) 

 

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

 

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

use them within 5 days. 

 

Basil - 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. 

 

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

(Ingredients: durum semolina flour, eggs, salt) 

 

*Contains gluten 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. Add oil and Italian pork sausage. Break the sausage up into 

crumbles and saute until browned, about 8 minutes. While the sausage browns, halve or quarter the 

mushrooms (depending on size) and chop the carrots into ½” thick pieces. Add mushrooms and carrots to 

the slow cooker insert. Remove pan from heat. Add marinara and stir with a wooden spoon to scrape and 

loosen the flavorful brown crust that has developed. Add the sausage and sauce to the slow cooker insert. 

Cook for 4-5 hours on high or 6-7 hours on low. Prepare the pasta and serve as instructed in Steps 3-4. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Korean Beef Lettuce Wraps with Sesame Rice 

 

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

Shirttail Creek Farm Ground Beef, thawed 

Farmhouse Kitchen Korean Stir Fry Sauce 

Gulf Pacific White Rice 

Farmhouse Kitchen Sesame Magic 

Gundermann Acres Radish, washed, ends trimmed 

Rain Lily Farm Mint, leaves picked and washed 

Urban Produce Lettuce, rootball removed 

Farmhouse Kitchen Pickled Cauliflower 

Oil of choice 

Salt and pepper 

 
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 fold in the sesame magic. Season with salt and pepper to taste. Cover to keep 

warm until ready to serve. 

 
STEP 2   Meanwhile, place a saute pan over medium-high heat. Add oil and ground beef. Break 

the beef up into small crumbles with a spoon and saute until brown. Drain off any excess fat and 

return the beef to the stove over low heat. Add the Korean stir fry sauce and stir to combine. 

Simmer until lightly reduced, about 5 minutes. Season with salt and pepper to taste. Cover to 

keep warm until ready to serve. 

 
STEP 3   Prepare the vegetables. Thinly slice the radish into matchsticks or triangles and roughly 

chop or tear the mint into small pieces. Wash and dry the whole lettuce leaves. Set aside. 

 
STEP 4  To serve, add a small amount of sesame rice to the lettuce cups and top with Korean beef, 

radishes, pickled cauliflower, and fresh mint. Alternatively, you can serve this meal as a bowl, 

with the sesame rice as a base topped with the beef, vegetables, and pickles. 

 

Enjoy! 

 

 

 

 

 

 

 

 



 

 

 

Korean Beef Lettuce Wraps with Sesame Rice 

 

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

Shirttail Creek Farm Ground Beef, thawed 

Farmhouse Kitchen Korean Stir Fry Sauce 

Gulf Pacific White Rice 

Farmhouse Kitchen Sesame Magic 

Gundermann Acres Radish, washed, ends trimmed 

Rain Lily Farm Mint, leaves picked and washed 

Urban Produce Lettuce, rootball removed 

Farmhouse Kitchen Pickled Cauliflower 

Oil of choice 

Salt and pepper 

 
STEP 1    Bring 2 cups of water, a big pinch of salt, and 1 tbsp. 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 fold in the sesame magic. Season with salt and pepper to taste. Cover 

to keep warm until ready to serve. 

 
STEP 2   Meanwhile, place a saute pan over medium-high heat. Add oil and ground beef. Break 

the beef up into small crumbles with a spoon and saute until brown. Drain off any excess fat and 

return the beef to the stove over low heat. Add the Korean stir fry sauce and stir to combine. 

Simmer until lightly reduced, about 5 minutes. Season with salt and pepper to taste. Cover to 

keep warm until ready to serve. 

 
STEP 3   Prepare the vegetables. Thinly slice the radish into matchsticks or triangles and roughly 

chop or tear the mint into small pieces. Wash and dry the whole lettuce leaves. Set aside. 

 
STEP 4  To serve, add a small amount of sesame rice to the lettuce cups and top with Korean beef, 

radishes, pickled cauliflower, and fresh mint. Alternatively, you can serve this meal as a bowl, 

with the sesame rice as a base topped with the beef, vegetables, and pickles. 

 

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. 

 
Korean Stir Fry Sauce - Store in the refrigerator. Use within 5 days. 

(Ingredients: tamari, garlic, brown sugar, sesame oil) 

 

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

 

Sesame Seasoning - Store in the refrigerator. Use within 5 days. 

(Ingredients: sesame seeds, garlic, chile flake, sesame oil, salt) 

 

Radish - Store in the refrigerator in the bag in which they came. 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. 

 

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

paper towel. Use within 5 days. 

 

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

(Ingredients: cauliflower, red onion, garlic, turmeric, oregano, distilled vinegar, sugar, salt) 

 

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

shellfish. 

 

 


