
June 06/01 Menu 

 
Chicken Wings w/ Summer Peach Salad 

 

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

Cooks Venture Chicken Wings 

Farmhouse Wing Sauce 

Texas Farm Patch Peaches 

Texas Farm Patch Corn 

Gundermann Acres Pickling Cucumber 

Farmhouse Kitchen Sesame Dressing  

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 foil or parchment lined 

baking sheet. Season the chicken with 1 tbsp. oil, 1 tsp. salt and pepper, and toss to combine. 

Arrange the chicken pieces with at least 1” in between. Roast the chicken wings for 15 minutes.  

 

STEP 2   While the wings are roasting, prepare the vegetables. Remove the corn husks and silks. Cut 

corn in half. Cut the peach in half and twist. Remove the pit from the peach. Lightly oil the peaches and 

corn. Then season with salt and pepper. Place onto a sheet tray and in the oven during the last 15 

minutes of  chicken wings roasting. Peel the cucumber and slice ¼” thick rounds. Place in a bowl and 

toss with Sesame Dressing. Season to taste with salt and pepper. Store in the refrigerator until wings are 

done.  

 

STEP 3    After an initial 15 minutes, turn the wings over. Continue cooking the wings for 15-20 

minutes, or until the internal temperature of the wings reaches 165°F. The wings should have 

golden brown skin. Immediately drizzle half of the wing sauce over the wings while they are 

still hot from the oven. Toss all together on the sheet tray.    
 

STEP 4  Serve the wings with the roasted peaches, corn and sesame dressed cucumbers. If 

desired, use extra Hawaiian Wing Sauce for dipping. 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. 

 

Peaches - Store in the refrigerator. Use within 5 days. 

 

Corn - Store in the refrigerator. Use within 5 days. 

 

Cucumber - Store in the refrigerator. Use within 5 days. 

 

Farmhouse Kitchen Wing Sauce - Store in the refrigerator. Use within 5 days. 

(ingredients - onion, garlic, ginger, peach, brown sugar, tamari, red peppers, ketchup, 

canola-evoo oil, salt, pepper)  

 

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

(ingredients -sesame seeds, ginger, garlic, white balsamic vinegar, lemon juice, sesame oil, 

canola-evoo oil, salt, pepper)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 



                              Chicken Wings w/ Summer Peach Salad 

 

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

 

Cooks Venture Chicken Wings 

Farmhouse Wing Sauce 

Texas Farm Patch Peaches 

Texas Farm Patch Corn 

Gundermann Acres Pickling Cucumber 

Farmhouse Kitchen Sesame Dressing  

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 foil or parchment lined 

baking sheet. Season the chicken with 1 tbsp. oil, 1 tsp. salt and pepper, and toss to combine. 

Arrange the chicken pieces with at least 1” in between. Roast the chicken wings for 15 minutes.  

 

STEP 2   While the wings are roasting, prepare the vegetables. Remove the corn husks and silks. Cut 

corn in half. Cut the peach in half and twist. Remove the pit from the peach. Lightly oil the peaches and 

corn. Then season with salt and pepper. Place onto a sheet tray and in the oven during the last 15 

minutes of  chicken wings roasting. Peel the cucumber and slice ¼” thick rounds. Place in a bowl and 

toss with Sesame Dressing. Season to taste with salt and pepper. Store in the refrigerator until wings are 

done.  

 

STEP 3    After an initial 15 minutes, turn the wings over. Continue cooking the wings for 15-20 

minutes, or until the internal temperature of the wings reaches 165°F. The wings should have 

golden brown skin. Immediately drizzle half of the wing sauce over the wings while they are 

still hot from the oven. Toss all together on the sheet tray.    
 

STEP 4  Serve the wings with the roasted peaches, corn and sesame dressed cucumbers. If desired, use 

extra Hawaiian Wing Sauce for dipping. 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. 

 

Peaches - Store in the refrigerator. Use within 5 days. 

 

Corn - Store in the refrigerator. Use within 5 days. 

 

Cucumber - Store in the refrigerator. Use within 5 days. 

 

Farmhouse Kitchen Wing Sauce - Store in the refrigerator. Use within 5 days. 

(ingredients - onion, garlic, ginger, peach, brown sugar, tamari, red peppers, ketchup, 

canola-evoo oil, salt, pepper)  

 

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

(ingredients -sesame seeds, ginger, garlic, white balsamic vinegar, lemon juice, sesame oil, 

canola-evoo oil, salt, pepper)  

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Instant Pot Beef w/ 1015 Onion Jam & Summer Veggies 

 

2 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes 
 

Peeler Farms Beef Stew Meat 

Texas Farm Patch Summer Squash 

Eden East Leeks 

Village Farms Campari Tomatoes 

Farmhouse Kitchen 1015 Onion Jam 

Farmhouse Kitchen Blue Cheese Balsamic Dressing  

Farmhouse Kitchen Instant Pot Sauce  

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. While it heats, pat the beef 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 beef  in oil until browned on all sides. While the beef browns, prep the leeks. Cut off 

and discard the dark green top section of the leeks, keeping only the light green to white 

bottom section. Slice the leek lengthwise to form strips, about 2” long. Wash and rinse the leeks 

thoroughly to remove dirt in between the layers. Drain well. Slice the leeks into ½ in slices and 

then add to the pot with the beef stew sauce. 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 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. Keep warm 
 

STEP 3  Using a peeler, shave the squash into ribbons. Place squash in a bowl and add half of 

the vinaigrette. Toss all together. Slice the tomatoes into rounds, about ½ in thick. Add the 

slices to the serving plates and season with salt and pepper. Top the tomatoes with some of the 

beef with the juices. Top with squash salad and additional vinaigrette. Serve with a side of 1015 

onion jam. Each bite will be a marriage of savory beef saute, sweet onion jam, robust blue 

cheese balsamic dressing, and fresh, juicy tomato. Enjoy! 

  

 
 

 

 

 

 



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

refrigerator overnight. 

 

Instant Pot Sauce - Keep frozen until 24-48 hrs before ready to use. 

(ingredients - chicken stock, onions, thyme, tamari, brown sugar, salt, pepper) 

 

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

 

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

 

Tomatoes - Keep in a cool, dry place. Use within 5 days. 

 

Onion Jam -  Store in the refrigerator. Use within 5 days. 

(ingredients - onions, salt, honey)  

 

Blue Cheese Dressing -  Store in the refrigerator. Use within 5 days.  

(ingredients - balsamic vinegar, blue cheese, dijon mustard, almonds, canola-evoo oil, salt, pepper)  

 

 

 

 

 

 

 

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish 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. While the pan is heating, 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 remove pan from heat. (You may need to 

sear the meat in batches depending on the size of your pan.) Add the NAME OF sauce and stir with a 

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

sauce to the slow cooker insert. Cook for 4-5 hours on high or 6-7 hours on low. Just before 

serving,ADD INSTRUCTIONS HERE. Prepare the COMPONENTS/INGREDIENTS as instructed in 

Step 3-4. 

 

 

 

 

 

 



Instant Pot Beef w/ 1015 Onion Jam & Summer Veggies 

 

4 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes 
 

 

Peeler Farms Beef Stew Meat 

Texas Farm Patch Summer Squash 

Eden East Leeks 

Village Farms Campari Tomatoes 

Farmhouse Kitchen 1015 Onion Jam 

Farmhouse Kitchen Blue Cheese Balsamic Dressing  

Farmhouse Kitchen Instant Pot Sauce  

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. While it heats, pat the beef 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 beef  in oil until browned on all sides. While the beef browns, prep the leeks. Cut off 

and discard the dark green top section of the leeks, keeping only the light green to white 

bottom section. Slice the leek lengthwise to form strips, about 2” long. Wash and rinse the leeks 

thoroughly to remove dirt in between the layers. Drain well. Slice the leeks into ½ in slices and 

then add to the pot with the beef stew sauce. 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 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. Keep warm 
 

STEP 3  Using a peeler, shave the squash into ribbons. Place squash in a bowl and add half of 

the vinaigrette. Toss all together. Slice the tomatoes into rounds, about ½ in thick. Add the 

slices to the serving plates and season with salt and pepper. Top the tomatoes with some of the 

beef with the juices. Top with squash salad and additional vinaigrette. Serve with a side of 1015 

onion jam. Each bite will be a marriage of savory beef saute, sweet onion jam, robust blue 

cheese balsamic dressing, and fresh, juicy tomato. Enjoy! 

 

 

 

 

 

 



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

refrigerator overnight. 

 

Instant Pot Sauce - Keep frozen until 24-48 hrs before ready to use. 

(ingredients - chicken stock, onions, thyme, tamari, brown sugar, salt, pepper) 

 

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

 

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

 

Tomatoes - Keep in a cool, dry place. Use within 5 days. 

 

Onion Jam -  Store in the refrigerator. Use within 5 days.  

(ingredients - chicken stock, onions, thyme, tamari, brown sugar, salt, pepper) 

 

Blue Cheese Dressing -  Store in the refrigerator. Use within 5 days.  

(ingredients - balsamic vinegar, blue cheese, dijon mustard, almonds, canola-evoo oil, salt, pepper)  

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 Mediterranean Mezze Plate w/ Falafel & Hummus  

 

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

Farmhouse Kitchen Black Eyed Pea Falafel 

Farmhouse Kitchen Hummus 

Farmhouse Kitchen Za’atar Spice 

Farmhouse Kitchen Sumac Dressing 

Mozz Co. Feta Cheese 

Texas Farm Patch Zucchini 

Village Farms Rebel Medley Tomato 

Gundermann Acres Pickling Cucumber  

Phoenicia Bakery Pita Bread  

Oil of choice 

Salt and pepper 

 

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

STEP 1    Prepare the vegetables. Halve the tomatoes and chop the cucumber into small cubes, 

about ½” thick. Add to a mixing bowl. Crumble the feta cheese on top and set aside in the 

refrigerator. 

 
STEP 2  Chop the squash into 1” cubes and add to a baking sheet. Drizzle with 2 tbsp. oil and 

sprinkle with 1⁄2 tsp. salt and pepper. Roast the Squash for 15-20 minutes until caramelized on 

the outside and creamy on the inside. Immediately after roasting, while the squash is hot, 

sprinkle with Za’atar Spice and toss to coat. 

  

STEP 3   Add ¼ cup of oil to a large skillet and place over medium-high heat. When the oil is 

hot, scoop 8-10 mounds (about 1-1.5 tbsp. per mound) of the falafel mixture into the hot oil, 

spacing them at least ½” apart. Gently press down on the falafel mounds with a spoon or 

spatula to slightly flatten them to about ½” thick patties. The patties should immediately sizzle 

and gradually become golden brown, but not burn. Shallow fry the patties for 2-3 minutes on 

each side or until a golden crust forms. Add 2-3 tbsp. more oil and adjust heat lower or higher, 

as needed. Transfer the patties to a paper towel lined plate to absorb excess oil. Season with 

salt while still hot. 

 

STEP 4  Combine the cucumber, tomato, and feta with half of the Sumac Dressing. Season with 

salt, pepper, and additional dressing to taste. Warm pita bread in the oven for 1-2 minutes to 

just soften and make pliable. Cut each piece of pita bread into triangles. 

 

STEP 5    To serve, arrange the mezze components next one another on the serving plates. Add 

black eyed pea falafel, hummus, sumac dressed salad, za’atar roasted zucchini, and pita 

triangles. Make small bites with different combinations of the mezze plate. Enjoy! 

 

 

 

 



STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS   
 

 

 

Farmhouse Kitchen Black Eyed Pea Falafel - Store in the refrigerator. Use within 5 days. 

(ingredients - black eyed peas, onion, garlic, cilantro, cumin, breadcrumbs,salt, pepper) 

 

Farmhouse Kitchen Hummus - Store in the refrigerator. Use within 5 days. 

(ingredients- garbanzo beans, carrots, garlic, lemon juice, tahini, cumin, salt, canola-evoo oil) 

 

Farmhouse Kitchen Za’atar Spice - Store in a cool, dry place 

(ingredients - sumac, cumin, sesame seed, oregano, salt) 

 

Farmhouse Kitchen Sumac Dressing - Store in the refrigerator. Use within 5 days. 

(ingredients - sumac, lemon juice, white balsamic vinegar, canola-evoo oil, salt, pepper) 

 

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

 

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

 

Tomato - Store in a cool, dry place.  

 

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

 

Pita Bread - Store in a cool, dry place.  

 

 

 

 

 

 

 

 

 

 

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 



                             Mediterranean Mezze Plate w/ Falafel & Hummus  

 

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

Farmhouse Kitchen Black Eyed Pea Falafel 

Farmhouse Kitchen Hummus 

Farmhouse Kitchen Za’atar Spice 

Farmhouse Kitchen Sumac Dressing  

Feta Cheese 

Zucchini 

Tomato 

Cucumber 

Pita Bread  

Oil of choice 

Salt and pepper 

 

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

STEP 1    Prepare the vegetables. Halve the tomatoes and chop the cucumber into small cubes, 

about ½” thick. Add to a mixing bowl. Crumble the feta cheese on top and set aside in the 

refrigerator. 

 
STEP 2  Chop the squash into 1” cubes and add to a baking sheet. Drizzle with 2 tbsp. oil and 

sprinkle with 1⁄2 tsp. salt and pepper. Roast the squash for 15-20 minutes until caramelized on 

the outside and creamy on the inside. Immediately after roasting, while the squash is hot, 

sprinkle with Za’atar Spice and toss to coat. 

  

STEP 3   Add ¼ cup of oil to a large skillet and place over medium-high heat. When the oil is 

hot, scoop 8-10 mounds (about 1-1.5 tbsp. per mound) of the falafel mixture into the hot oil, 

spacing them at least ½” apart. Gently press down on the falafel mounds with a spoon or 

spatula to slightly flatten them to about ½” thick patties. The patties should immediately sizzle 

and gradually become golden brown, but not burn. Shallow fry the patties for 2-3 minutes on 

each side or until a golden crust forms. Add 2-3 tbsp. more oil and adjust heat lower or higher, 

as needed. Transfer the patties to a paper towel lined plate to absorb excess oil. Season with 

salt while still hot. 

 

STEP 4  Combine the cucumber, tomato, and feta with half of the Sumac Dressing. Season with 

salt, pepper, and additional dressing to taste. Warm pita bread in the oven for 1-2 minutes to 

just soften and make pliable. Cut each piece of pita bread into triangles. 

 

STEP 5    To serve, arrange the mezze components next one another on the serving plates. Add 

black eyed pea falafel, hummus, sumac dressed salad, za’atar roasted zucchini, and pita 

triangles. Make small bites with different combinations of the mezze plate. Enjoy! 

 

 

 

 



STORAGE & PROCEDURE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS   
 

 

Farmhouse Kitchen Black Eyed Pea Falafel - Store in the refrigerator. Use within 5 days. 

(ingredients - black eyed peas, onion, garlic, cilantro, cumin, breadcrumbs,salt, pepper) 

 

Farmhouse Kitchen Hummus - Store in the refrigerator. Use within 5 days. 

(ingredients- garbanzo beans, carrots, garlic, lemon juice, tahini, cumin, salt, canola-evoo oil) 

 

Farmhouse Kitchen Za’atar Spice - Store in a cool, dry place 

(ingredients - sumac, cumin, sesame seed, oregano, salt) 

 

Farmhouse Kitchen Sumac Dressing - Store in the refrigerator. Use within 5 days. 

(ingredients - sumac, lemon juice, white balsamic vinegar, canola-evoo oil, salt, pepper) 

 

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

 

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

 

Tomato - Store in a cool, dry place.  

 

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

 

Pita Bread - Store in a cool, dry place.  

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Ginger Pork Lettuce Wraps w/ Cucumber Salad 

 

2 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes 
 

Peaceful Pork Ground Pork 

Urban Produce Bibb Lettuce 

Texas Farm Patch Green Beans, 

Kitchen Pride Cremini Mushrooms 

Texas Farm Patch Summer Squash 

Gundermann Acres Pickling Cucumber 

Farmhouse Kitchen Cucumber Dressing  

Farmhouse Kitchen Ginger Tamari Sauce 

Oil of choice 

Salt and pepper 

 

 
STEP 1    Prepare the vegetables. Slice the green beans into 1” pieces. Slice squash in half lengthwise and 

cut into ¼” thick half moon pieces and set aside. Cut the mushrooms into thin slices and combine with 

the squash and green beans. Cut the cucumber  into 1” pieces. Place cucumber into a ziplock bag and 

season lightly with salt. Using the back of a saute pan or something heavy and give the cucumbers a 

smack or two so they break up and have a “smashed” appearance. Add the cucumbers to a bowl and 

dress with the Cucumber Dressing. Set aside in the fridge.  

 
STEP 2   Heat a wok, cast iron or saute pan over medium-high heat. Add 1 tbsp. of oil and then add the 

squash, green beans and mushrooms. Saute the vegetables for 2-3 minutes, season with salt and 

pepper. Empty the pan of veggies into a bowl or plate and return the pan to the heat. Add another 1 

tbsp. of oil to the pan and then the pork. Cook pork, stirring often and breaking up with a spoon as it 

browns all over. Saute for 5-6 minutes or until cooked through. Add the cooked squash and mushrooms 

and cook for another 2 minutes and then add the Ginger Tamari Sauce, cook for another 2 minutes. 

Season to taste with salt and pepper. Keep warm.  

 
STEP 3   Tear leaves of whole leaves of lettuce from core keeping whole as possible, and place on a 

plate. Add the sesame pork and veggies into the lettuce cups. Serve the Smashed cucumber Salad on the 

side. 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. 

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

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

 

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

 

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

 

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

 

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

(ingredients - cucumber, distilled vinegar, jalapeno, garlic, sugar, salt, canola-evoo oil,) 

 

Ginger Tamari Sauce - Store in the refrigerator. Use within 5 days. 

(ingredients - sesame seed, tamari, rice wine vinegar, ginger, tahini, sesame oil, canola-evoo 

oil, salt, pepper)  

 

 

 

 

 

 

 

 

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 

 
 

 

 

 

 

 

 

 

 

 



Ginger Pork Lettuce Wraps w/ Cucumber Salad 

 

4 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes 
 

 

Peaceful Pork Ground Pork  

Urban Produce Bibb Lettuce 

Texas Farm Patch Green Beans 

Kitchen Pride Cremini Mushrooms 

Texas Farm Patch Summer Squash 

Gundermann Acres Pickling Cucumber 

Farmhouse Kitchen Cucumber Dressing  

Farmhouse Kitchen Ginger Tamari Sauce 

Oil of choice 

Salt and pepper 

 

 
STEP 1     Prepare the vegetables. Slice the green beans into 1” pieces. Slice squash in half lengthwise 

and cut into ¼” thick half moon pieces and set aside. Cut the mushrooms into thin slices and combine 

with the squash and green beans. Cut the cucumber  into 1” pieces. Place cucumber into a ziplock bag 

and season lightly with salt. Using the back of a saute pan or something heavy and give the cucumbers a 

smack or two so they break up and have a “smashed” appearance. Add the cucumbers to a bowl and 

dress with the Cucumber Dressing. Set aside in the fridge.  

 

 
STEP 2   Heat a wok, cast iron or saute pan over medium-high heat. Add 1 tbsp. of oil and then add the 

squash and mushrooms. Saute the vegetables for 2-3 minutes, season with salt and pepper. Empty the 

pan of veggies into a bowl or plate and return the pan to the heat. Add another 1 tbsp. of oil to the pan 

and then the pork. Cook pork, stirring often and breaking up with a spoon as it browns all over. Saute 

for 5-6 minutes or until cooked through. Add the cooked squash and mushrooms and cook for another 2 

minutes and then add the Ginger Tamari Sauce, cook for another 2 minutes. Season to taste with salt 

and pepper. Keep warm.  

 
STEP 3   Tear leaves of whole leaves of lettuce from core keeping whole as possible, and place on a 

plate. Add the sesame pork and veggies into the lettuce cups. Serve the Smashed cucumber Salad on the 

side. 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. 

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

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

 

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

 

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

 

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

 

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

(ingredients - cucumber, distilled vinegar, jalapeno, garlic, sugar, salt, canola-evoo oil,) 

 

Ginger Tamari Sauce - Store in the refrigerator. Use within 5 days. 

(ingredients - sesame seed, tamari, rice wine vinegar, ginger, tahini, sesame oil, canola-evoo 

oil, salt, pepper)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*Contains gluten, dairy, egg, nuts, peanuts, soy, fish or shellfish inclusive ingredients. 

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

shellfish. 

 

 


