
Week   of   06/07/21   

  
Black   Diamond   Steak   &   Blue   Cheese   Salad  

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

 
Farmhouse   Kitchen   Black   Diamond   Marinated   Flank   Steak,   thawed   
Jayleaf   Specialities   Organic   Spring   Mix   
Village   Farms   Cherry   Tomatoes,   washed   
South   Tex   Organics   Red   Onion,   ends   trimmed,   outer   papery   layers   discarded   
Mozzarella   Company   Deep   Ellum   Blue   Cheese   
Farmhouse   Kitchen   Balsamic   Vinaigrette,   stirred   well   before   serving   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Remove   thawed   steaks   from   packaging   and   lightly   pat   with   a   paper   towel   to   remove   
excess   moisture.   Set   steak   aside   at   room   temperature   as   you   prepare   the   vegetables.   Wash   and   
dry   the   spring   mix.   Halve   or   quarter   the   tomatoes,   depending   on   size.   Thinly   slice   red   onion   to   
taste;   reserving   the   remainder   for   a   future   meal.     

  
STEP   2      Preheat   a   large   skillet   or   saute   pan   over   medium-high.   When   the   pan   just   begins   to   
smoke,   add   oil   to   evenly   coat   the   bottom   of   the   pan.   Add   the   steaks   to   the   pan   with   at   least   
1-inch   in   between.   Sear   for   3-4   minutes   or   until   golden   brown   and   caramelized.   Flip   and   cook   
the   second   side   for   3-4   minutes.   Continue   cooking   the   steak,   flipping   every   1-2   minutes,   until   
desired   temperature   is   reached:   120-125°F   for   medium-rare,   at   130-135°F   for   medium,   and   
140-145°F   for   medium-well.     

  
STEP   3      Transfer   steaks   to   a   clean   plate   to   rest   for   at   least   5   minutes.   Meanwhile,   add   lettuce,   
tomatoes,   red   onions,   and   blue   cheese   to   serving   plates.   After   5   minutes,   slice   the   steak   against   
the   grain   into   long,   thin   slabs   or   chop   into   bite   sized   cubes,   depending   on   preference.   Top   the   
salad   with   sliced   steak.   
 
STEP   4     Drizzle   balsamic   vinaigrette   and   any   collected   juices   from   resting   and   slicing   the   steak   
over   the   salad,   alongside   freshly   cracked   black   pepper.   
 
Enjoy!   
  
  
  
  

  



Black   Diamond   Steak   &   Blue   Cheese   Salad  
 

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

Farmhouse   Kitchen   Black   Diamond   Marinated   Flank   Steak,   thawed   
Jayleaf   Specialities   Organic   Spring   Mix   
Village   Farms   Cherry   Tomatoes,   washed   
South   Tex   Organics   Red   Onion,   ends   trimmed,   outer   papery   layers   discarded   
Mozzarella   Company   Deep   Ellum   Blue   Cheese   
Farmhouse   Kitchen   Balsamic   Vinaigrette,   stirred   well   before   serving   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Remove   thawed   steaks   from   packaging   and   lightly   pat   with   a   paper   towel   to   remove   
excess   moisture.   Set   steak   aside   at   room   temperature   as   you   prepare   the   vegetables.   Wash   and   
dry   the   spring   mix.   Halve   or   quarter   the   tomatoes,   depending   on   size.   Thinly   slice   red   onion   to   
taste;   reserving   the   remainder   for   a   future   meal.     

  
STEP   2      Preheat   a   large   skillet   or   saute   pan   over   medium-high.   When   the   pan   just   begins   to   
smoke,   add   oil   to   evenly   coat   the   bottom   of   the   pan.   Working   in   batches   as   needed,   add   the   
steaks   to   the   pan   with   at   least   1-inch   in   between.   Sear   for   3-4   minutes   or   until   golden   brown   
and   caramelized.   Flip   and   cook   the   second   side   for   3-4   minutes.   Continue   cooking   the   steak,   
flipping   every   1-2   minutes,   until   desired   temperature   is   reached:   120-125°F   for   medium-rare,   
at   130-135°F   for   medium,   and   140-145°F   for   medium-well.     

  
STEP   3      Transfer   steaks   to   a   clean   plate   to   rest   for   at   least   5   minutes.   Meanwhile,   add   lettuce,   
tomatoes,   red   onions,   and   blue   cheese   to   serving   plates.   After   5   minutes,   slice   the   steak   against   
the   grain   into   long,   thin   slabs   or   chop   into   bite   sized   cubes,   depending   on   preference.   Top   the   
salad   with   sliced   steak.   
 
STEP   4     Drizzle   balsamic   vinaigrette   and   any   collected   juices   from   resting   and   slicing   the   steak   
over   the   salad,   alongside   freshly   cracked   black   pepper.   
 
Enjoy!   

  
 
 

  
  
  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Black   Diamond   Marinated   Flank   Steak   -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   
bowl   in   the   refrigerator   overnight.   
(Ingredients:   Hand   Trimmed   Black   Angus   Beef   Flank   Steak,   roasted   garlic,   black   pepper,   apple   cider   vinegar,   
oregano,   cumin,   tamari,   sunflower   oil)   
 
Spring   Mix   -   Store   in   crisper   drawer   of   the   refrigerator   in   an   airtight   container,   wrapped   in   a   
dry   paper   towel.   Use   within   5   days.   
 
Tomatoes   -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Cucumbers   -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
Blue   Cheese   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Balsamic   Vinaigrette   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   balsamic   vinegar,   Dijon   mustard,   sunflower   oil,   salt,   pepper)   
 
*Contains   dairy   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Instant   Pot   Chicken   Tom   Yum   Soup   
 

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

Cooks   Venture   Chicken   Thigh   and   Drumsticks,   thawed   
Farmhouse   Kitchen   Tom   Yum   Sauce,   thawed   
Kitchen   Pride   Mushrooms,   washed   immediately   before   use   
Signature   Organics   Red   Bell   Pepper,   washed,   stem   &   seeds   discarded   
Johnson’s   Backyard   Garden   Cilantro,   tender   leaves   &   stems   picked,   washed,   dried   
A   &   A   Organic   Persian   Limes,   washed   
Gulf   Pacific   White   Rice   
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       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      Adjust   the   Instant   Pot   to   the   Saute   setting.   While   it   heats,   pat   the   chicken   dry   with   paper   
towels.   Season   with   salt   and   pepper.   Sear   in   oil   until   browned   on   all   sides,   then   add   Tom   Yum   sauce   
and   1.5   cups   or   12   oz.   water   to   the   pot.   (Tip:   Use   the   12   oz.   Tom   Yum   Sauce   container.)     

  
STEP   3      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   20   minutes.   When   the   timer   beeps,   let   sit   for   10   minutes   
without   disturbing   to   naturally   release   pressure.   Then,   manually   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.   It’s   safe   to   
remove   the   lid   when   the   valve   releases,   stops   hissing   and   there   is   no   more   visible   steam.   Season   with   
salt   and   pepper   to   taste.   

  
STEP   4      While   the   chicken   is   cooking,   prepare   the   vegetables.   Halve   the   mushrooms   and   chop   the   
peppers   into   1-inch   pieces;   set   aside.   After   releasing   the   pressure,   remove   the   chicken   pieces   from   the   
pot   using   a   large   spoon   and   transfer   to   a   plate.   Pick   and   shred   the   chicken,   discarding   bones,   skin,   and   
cartilage;   set   shredded   chicken   aside.   Adjust   the   Instant   Pot   to   the   Saute   setting.   Add   the   mushrooms   
and   peppers,   and   simmer   until   tender,   about   5   minutes.   Add   shredded   chicken   to   the   soup   and   stir   to   
combine.   Season   with   salt   and   pepper   to   taste.   

  
STEP   5      Serve   chicken   tom   yum   soup   with   rice.   Garnish   with   roughly   chopped   cilantro   and   fresh   
squeezed   lime.   Enjoy!   

  
  
  
  

  



Instant   Pot   Chicken   Tom   Yum   Soup   
 

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

Cooks   Venture   Chicken   Thigh   and   Drumsticks,   thawed   
Farmhouse   Kitchen   Tom   Yum   Sauce,   thawed   
Kitchen   Pride   Mushrooms,   washed   immediately   before   use   
Signature   Organics   Red   Bell   Pepper,   washed,   stem   &   seeds   discarded   
Johnson’s   Backyard   Garden   Cilantro,   tender   leaves   &   stems   picked,   washed,   dried   
A   &   A   Organic   Persian   Limes,   washed   
Gulf   Pacific   White   Rice   
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       Bring   2   cup2   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      Adjust   the   Instant   Pot   to   the   Saute   setting.   While   it   heats,   pat   the   chicken   dry   with   paper   
towels.   Season   with   salt   and   pepper.   Working   in   batches   as   needed,   sear   chicken   in   oil   until   browned   on   
all   sides,   then   add   Tom   Yum   sauce   and   3   cups   or   24   oz.   water   to   the   pot.   (Tip:   Fill   the   12   oz   Tom   Yum   
Sauce   container   twice   for   24   oz.   water.)   Stir   to   combine.   

  
STEP   3      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   20   minutes.   When   the   timer   beeps,   let   sit   for   10   minutes   
without   disturbing   to   naturally   release   pressure.   Then,   manually   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.   It’s   safe   to   
remove   the   lid   when   the   valve   releases,   stops   hissing   and   there   is   no   more   visible   steam.   Season   with   
salt   and   pepper   to   taste.   

  
STEP   4      While   the   chicken   is   cooking,   prepare   the   vegetables.   Halve   the   mushrooms   and   chop   the   
peppers   into   1-inch   pieces;   set   aside.   After   releasing   the   pressure,   remove   the   chicken   pieces   from   the   
pot   using   a   large   spoon   and   transfer   to   a   plate.   Pick   and   shred   the   chicken,   discarding   bones,   skin,   and   
cartilage;   set   shredded   chicken   aside.   Adjust   the   Instant   Pot   to   the   Saute   setting.   Add   the   mushrooms   
and   peppers,   and   simmer   until   tender,   about   5   minutes.   Add   shredded   chicken   to   the   soup   and   stir   to   
combine.   Season   with   salt   and   pepper   to   taste.   

  
STEP   5      Serve   chicken   tom   yum   soup   with   rice.   Garnish   with   roughly   chopped   cilantro   and   fresh   
squeezed   lime.   Enjoy!   

  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Chicken   -   Keep   frozen   until   24-48   hrs   before   ready   to   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Tom   Yum   Sauce   -   If   using   within   3   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   30   
days.     
(Ingredients:   red   onion,   tomatoes,   onion,   carrot,   ginger,   lemongrass,   chicken   stock,   sambal   oelek,   lime   juice,   
coconut   milk,   salt)   
 
Mushrooms    -   Store   in   the   refrigerator   in   the   bag   in   which   they   came.   Use   within   5   days.   
 
Peppers    -   Store   in   a   paper   bag   inside   refrigerator   crisper   drawer   until   ready   to   use.   
 
Cilantro    -   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.   
 
Lime    -   If   using   within   2-3   days,   store   in   a   cool,   dry   place   in   the   kitchen.   Otherwise,   store   in   the   
refrigerator   until   ready   to   use.   

  
White   Rice   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.   
 
*Contains   tree   nuts   (coconuts)   and   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.   
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   Tom   Yum   Sauce   
and   ¾   cups   (12   oz.)   of   water.   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.   Remove   the   chicken   pieces   from   the   pot   using   a   large   spoon   and   transfer   to   a   plate.   Pick   
and   shred   the   chicken,   discarding   bones,   skin,   and   cartilage;   set   shredded   chicken   aside.   Add   chopped   
mushrooms   and   peppers,   and   simmer   until   tender,   about   10   minutes.   Add   shredded   chicken   to   the   
soup   and   stir   to   combine.   Season   with   salt   and   pepper   to   taste.   Prepare   the   rice   and   serve   per   Step   1   &   5.   

  
  
  
  
  
  
  
  
  
  

  



Summer   Farro   Bowl   with   Peaches   &   Goat   Cheese   
 

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

Farmhouse   Kitchen-prepared   Homestead   Gristmill   Farro   
Fredericksburg   Peach   Company   Peaches,   washed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
Village   Farm   Cherry   Tomatoes,   washed   
Gundermann   Acres   Cucumbers,   washed,   ends   trimmed,   peeled   &   de-seeded   (optional)   
Mozzarella   Company   Chevre   Cheese   
Farmhouse   Kitchen   Spiced   Pecans   
Farmhouse   Kitchen   Pomegranate   Vinaigrette,   stirred   well   before   serving   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables   and   fruit.   Halve   or   quarter   the   tomatoes.   Chop   cucumbers   into   
thin   rounds   or   small   cubes,   depending   on   preference.   Slice   the   peach   in   half   and   twist   to   
separate,   then   chop   into   bite   sized   pieces;   discard   pit.   Chop   the   green   beans   into   approximately   
2-inch   batons.   Set   aside.   
 
STEP   2      Bring   a   small   saucepan   of   water   to   boil.   When   the   water   boils,   add   a   big   pinch   of   salt   
and   chopped   green   beans.   Blanch   for   2-3   minutes   until   bright   green   and   crisp   tender.   Use   a   
slotted   spoon   to   transfer   green   beans   to   a   bowl   of   ice   cold   water   to   stop   the   cooking.   Drain   well   
and   pat   dry,   then   transfer   to   a   mixing   bowl.   
 
STEP   3      Add   tomatoes   and   cucumbers   to   the   bowl   with   green   beans.   Toss   with   half   of   the   
pomegranate   vinaigrette,   salt   and   pepper   to   taste.   
 
STEP   4     Fluff   the   farro   with   a   fork   and   transfer   to   serving   bowls.   (Note:   If   desired,   lightly   warm   
the   farro   and   toss   with   olive   oil,   salt   and   pepper   before   serving.)   Top   the   farro   with   dressed   
vegetables,   sliced   peaches,   crumbles   of   chevre   cheese   and   spiced   pecans.   Drizzle   remaining   
pomegranate   vinaigrette   over   top.   
 
Enjoy!   
 
 
 
 
 
 
 
 
 
 
 

  



Summer   Farro   Bowl   with   Peaches   &   Goat   Cheese   
 

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

Farmhouse   Kitchen-prepared   Homestead   Gristmill   Farro   
Fredericksburg   Peach   Company   Peaches,   washed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
Village   Farm   Cherry   Tomatoes,   washed   
Gundermann   Acres   Cucumbers,   washed,   ends   trimmed,   peeled   &   de-seeded   (optional)   
Mozzarella   Company   Chevre   Cheese   
Farmhouse   Kitchen   Spiced   Pecans   
Farmhouse   Kitchen   Pomegranate   Vinaigrette,   stirred   well   before   serving   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables   and   fruit.   Halve   or   quarter   the   tomatoes.   Chop   cucumbers   into   
thin   rounds   or   small   cubes,   depending   on   preference.   Slice   the   peach   in   half   and   twist   to   
separate,   then   chop   into   bite   sized   pieces;   discard   pit.   Chop   the   green   beans   into   approximately   
2-inch   batons.   Set   aside.   
 
STEP   2      Bring   a   small   saucepan   of   water   to   boil.   When   the   water   boils,   add   a   big   pinch   of   salt   
and   chopped   green   beans.   Blanch   for   2-3   minutes   until   bright   green   and   crisp   tender.   Use   a   
slotted   spoon   to   transfer   green   beans   to   a   bowl   of   ice   cold   water   to   stop   the   cooking.   Drain   well   
and   pat   dry,   then   transfer   to   a   mixing   bowl.   
 
STEP   3      Add   tomatoes   and   cucumbers   to   the   bowl   with   green   beans.   Toss   with   half   of   the   
pomegranate   vinaigrette,   salt   and   pepper   to   taste.   
 
STEP   4     Fluff   the   farro   with   a   fork   and   transfer   to   serving   bowls.   (Note:   If   desired,   lightly   warm   
the   farro   and   toss   with   olive   oil,   salt   and   pepper   before   serving.)   Top   the   farro   with   dressed   
vegetables,   sliced   peaches,   crumbles   of   chevre   cheese   and   spiced   pecans.   Drizzle   remaining   
pomegranate   vinaigrette   over   top.   
 
Enjoy!   

  
  
  
  
  
  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Farro   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Peaches    -   Store   on   the   counter   until   ripe   and   then   transfer   to   refrigerator.   Use   within   5   days   
once   ripe.   
 
Cucumbers    -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
Tomatoes    -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Green   Beans    -   Store   in   the   bag   in   which   they   came   in   the   crisper   drawer   of   the   refrigerator.   Use   
within   5   days.   
 
Chevre   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Spiced   Pecans   -   Store   in   a   cool   dry   place   in   the   kitchen.   Use   within   5   days.   
(Ingredients:   pecans,   smoked   paprika,   onion   powder,   garlic   powder,   brown   sugar,   salt,   egg   whites)   
 
Pomegranate   Vinaigrette   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   pomegranate   molasses,   red   wine   vinegar,   red   onions,   Dijon   mustard,   sugar,   sunflower   oil,   salt,   
pepper)   

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

  
 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Toasted   Pepper   Relish   Pork   &   Mushroom   Sandwich   
 

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

Mockingbird   Farm   Ground   Pork,   thawed   
South   Tex   Organics   Onion,   ends   trimmed,   outer   papery   layers   discarded   
Signature   Organic   Bell   Pepper,   washed,   stem   &   seeds   discarded   
Kitchen   Pride   Mushrooms,   washed   immediately   before   use   
Easy   Tiger   Baguette   
Farmhouse   Kitchen-prepared   Deer   Creek   Cheddar   Cheese   
Farmhouse   Kitchen   Pepper   Relish,   stirred   well   before   use   
Jayleaf   Specialities   Organic   Spring   Mix   
Farmhouse   Kitchen   Buttermilk   Herb   Ranch,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Wash   and   dry   the   spring   mix;   set   aside   in   the   refrigerator   to   
keep   crisp   and   cool.   Thinly   slice   the   onions,   mushrooms   and   peppers   into   approximately   
¼-inch   thick   pieces.   Set   aside.   

  
STEP   2      Heat   a   large   skillet   over   medium-high   with   enough   oil   to   just   evenly   coat   the   bottom   of   
the   pan.   Add   the   ground   pork,   breaking   it   up   into   small   crumbles.   Season   with   salt   and   pepper.   
Allow   the   pork   to   brown   and   crisp   before   stirring,   about   5   minutes.   Cook   for   an   additional   2-3   
minutes   until   no   longer   pink.   Add   the   sliced   onions,   mushrooms   and   peppers   to   the   pan.   If   the   
pan   appears   dry,   add   1   tbsp.   oil.   Saute   the   vegetables   with   the   pork   for   5   minutes   or   until   
vegetables   are   crisp   tender.   The   onions   will   become   translucent,   the   mushrooms   will   cook   
down   in   size   and   the   peppers   will   turn   a   brighter   green   and   soften.   Season   with   salt   and   pepper   
to   taste.     

  
STEP   3      Adjust   the   oven   rack   to   6   inches   below   the   broiler   or   heating   element.   Slice   the   
baguette   to   form   a   top   and   bottom   bun   and   set   on   a   baking   sheet.   Drizzle   the   sliced   halves   with   
oil   and   season   with   salt.   Broil   for   2   minutes   until   lightly   toasted,   watching   carefully   to   prevent   
burning.   
 
STEP   4     Remove   the   bread   from   the   oven   and   transfer   top   halves   to   serving   plates.   Top   the   
bottom   halves   of   the   toasted   bread   with   sauteed   pork   and   veggies,   then   sprinkle   with   cheddar   
cheese.   Broil   for   30   seconds   to   1   minute   to   melt   the   cheese,   watching   carefully   to   prevent   
burning.   
 
STEP   5      To   serve,   top   the   toasted   sandwich   with   pepper   relish.   Serve   with   a   side   salad   of   spring   
mix   lettuce   with   buttermilk   herb   ranch   dressing.   
 
Enjoy!   
  
  

  



Toasted   Pepper   Relish   Pork   &   Mushroom   Sandwich   
 

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

Mockingbird   Farm   Ground   Pork,   thawed   
South   Tex   Organics   Onion,   ends   trimmed,   outer   papery   layers   discarded   
Signature   Organic   Bell   Pepper,   washed,   stem   &   seeds   discarded   
Kitchen   Pride   Mushrooms,   washed   immediately   before   use   
Easy   Tiger   Baguette   
Farmhouse   Kitchen-prepared   Deer   Creek   Cheddar   Cheese   
Farmhouse   Kitchen   Pepper   Relish,   stirred   well   before   use   
Jayleaf   Specialities   Organic   Spring   Mix   
Farmhouse   Kitchen   Buttermilk   Herb   Ranch,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Wash   and   dry   the   spring   mix;   set   aside   in   the   refrigerator   to   
keep   crisp   and   cool.   Thinly   slice   the   onions,   mushrooms   and   peppers   into   approximately   
¼-inch   thick   pieces.   Set   aside.   

  
STEP   2      Heat   a   large   skillet   over   medium-high   with   enough   oil   to   just   evenly   coat   the   bottom   of   
the   pan.   Add   the   ground   pork,   breaking   it   up   into   small   crumbles.   Season   with   salt   and   pepper.   
Allow   the   pork   to   brown   and   crisp   before   stirring,   about   5   minutes.   Cook   for   an   additional   2-3   
minutes   until   no   longer   pink.   Add   the   sliced   onions,   mushrooms   and   peppers   to   the   pan.   If   the   
pan   appears   dry,   add   1   tbsp.   oil.   Saute   the   vegetables   with   the   pork   for   5   minutes   or   until   
vegetables   are   crisp   tender.   The   onions   will   become   translucent,   the   mushrooms   will   cook   
down   in   size   and   the   peppers   will   turn   a   brighter   green   and   soften.   Season   with   salt   and   pepper   
to   taste.     

  
STEP   3      Adjust   the   oven   rack   to   6   inches   below   the   broiler   or   heating   element.   Slice   the   
baguette   to   form   a   top   and   bottom   bun   and   set   on   a   baking   sheet.   Drizzle   the   sliced   halves   with   
oil   and   season   with   salt.   Broil   for   2   minutes   until   lightly   toasted,   watching   carefully   to   prevent   
burning.   
 
STEP   4     Remove   the   bread   from   the   oven   and   transfer   top   halves   to   serving   plates.   Top   the   
bottom   halves   of   the   toasted   bread   with   sauteed   pork   and   veggies,   then   sprinkle   with   cheddar   
cheese.   Broil   for   30   seconds   to   1   minute   to   melt   the   cheese,   watching   carefully   to   prevent   
burning.   
 
STEP   5      To   serve,   top   the   toasted   sandwich   with   pepper   relish.   Serve   with   a   side   salad   of   spring   
mix   lettuce   with   buttermilk   herb   ranch   dressing.   
 
Enjoy!   
 

  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Ground   Pork    -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Onion    -   Store   in   a   cool,   dry,   dark   place   in   the   kitchen.   Use   within   5   days.   
 
Pepper    -   Store   in   a   paper   bag   inside   refrigerator   crisper   drawer   until   ready   to   use.   
 
Mushrooms    -   Store   in   the   refrigerator   in   the   bag   in   which   they   came.   Use   within   5   days.   
 
Baguette   -   Store   in   the   freezer   until   ready   to   use.   Thaw   on   the   counter   in   30-45   minutes.   
 
Cheddar   Cheese   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Pepper   Relish   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   red   bell   peppers,   red   chili   flake,   distilled   vinegar,   sugar,   salt,   garlic,   parsley,   sunflower   oil)   
 
Lettuce    -   Store   in   crisper   drawer   of   the   refrigerator   in   an   airtight   container,   wrapped   in   a   dry   
paper   towel.   Use   within   5   days.   
 
Buttermilk   Herb   Ranch   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   buttermilk,   mayonnaise,   sour   cream,   dijon   mustard,   lemon   juice,   roasted   garlic,   parsley,   chive,   
tarragon,   salt,   pepper)   
 
*Contains   gluten   and   dairy   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  
  
  

  


