
Week   of   06/14/21   

  
Falafel   &   Carrot   Hummus   Quinoa   Bowl   

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

 
Farmhouse   Kitchen   Falafel,   thawed   
Farmhouse   Kitchen   Carrot   Hummus,   stirred   well   before   serving   
Gundermann   Acres   Fennel,   washed,   green   top   discarded   
Gundermann   Acres   Cucumber,   washed,   ends   trimmed,   peeled   (optional)   
Mozzarella   Company   Feta   Cheese   
Lundberg   Farm   Organic   Quinoa,   rinsed   well   before   cooking   
Farmhouse   Kitchen   Tomato   Vinaigrette   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Rinse   quinoa   in   a   fine   mesh   colander   before   cooking.   Add   quinoa   to   a   sauce   pot   with   
¾   cups   of   water   and   ½   tsp.   salt.   Bring   to   a   boil   over   medium-high   heat,   then   reduce   heat   to   
medium.   Cook   for   10-15   minutes   or   until   tender   and   liquid   has   absorbed.   Fluff   with   a   fork   and   
season   with   salt   to   taste.   Cover   and   set   aside   until   ready   to   serve.     

  
STEP   2      While   the   quinoa   is   cooking,   prepare   the   vegetables.   Cut   the   fennel   in   quarters,   then   
cut   away   the   core.   Slice   the   fennel   as   thinly   as   possible.   Slice   the   cucumbers   to   preference   -   
rounds,   half   moons   or   cubes.   Combine   fennel   and   cucumber   in   a   bowl;   set   aside   in   refrigerator.   

  
STEP   3      Heat   about   ¼   inch   of   oil   in   a   skillet   or   saute   pan   over   medium   to   medium-high.   The   
amount   of   oil   needed   will   depend   on   the   width   of   your   selected   pan.   When   the   oil   is   hot   and   
reaches   about   350 ° F,   carefully   scoop   1   -   1.5   tbsp.   mounds   of   falafel   into   the   pan.   Press   down   
gently   to   form   patties,   about   ¾-inch   thick.   Space   the   falafel   at   least   ½-inch   apart,   leaving   
room   to   flip   them   with   a   spatula.    The   patties   should   immediately   sizzle   and   gradually   become   
golden   brown,   but   not   burn.   Shallow   fry   for   2-3   minutes   on   each   side   or   until   a   golden   crust   
forms.   Add   more   oil   and   adjust   heat   lower   or   higher,   as   needed.   Transfer   to   a   paper   towel   lined   
plate   to   absorb   excess   oil.   Season   with   salt   while   still   hot.   
 
STEP   4      Spoon   quinoa   into   serving   bowls.   Top   with   crispy   falafel   and   a   dollop   of   carrot   
hummus.   Season   the   fennel   and   cucumber   with   tomato   vinaigrette,   salt   and   pepper   to   taste.   
Add   the   fennel-cucumber   salad   and   crumbles   of   feta   cheese.   Dress   the   quinoa   bowl   with   
remaining   tomato   vinaigrette   if   desired.   
 

Enjoy!   

  



Falafel   &   Carrot   Hummus   Quinoa   Bowl   
 

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

Farmhouse   Kitchen   Falafel,   thawed   
Farmhouse   Kitchen   Carrot   Hummus,   stirred   well   before   serving   
Gundermann   Acres   Fennel,   washed,   green   top   discarded   
Gundermann   Acres   Cucumber,   washed,   ends   trimmed,   peeled   (optional)   
Mozzarella   Company   Feta   Cheese   
Lundberg   Farm   Organic   Quinoa,   rinsed   well   before   cooking   
Farmhouse   Kitchen   Tomato   Vinaigrette   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Rinse   quinoa   in   a   fine   mesh   colander   before   cooking.   Add   quinoa   to   a   sauce   pot   with   
1.5   cups   of   water   and   ½   tsp.   salt.   Bring   to   a   boil   over   medium-high   heat,   then   reduce   heat   to   
medium.   Cook   for   10-15   minutes   or   until   tender   and   liquid   has   absorbed.   Fluff   with   a   fork   and   
season   with   salt   to   taste.   Cover   and   set   aside   until   ready   to   serve.     

  
STEP   2      While   the   quinoa   is   cooking,   prepare   the   vegetables.   Cut   the   fennel   in   quarters,   then   
cut   away   the   core.   Slice   the   fennel   as   thinly   as   possible.   Slice   the   cucumbers   to   preference   -   
rounds,   half   moons   or   cubes.   Combine   fennel   and   cucumber   in   a   bowl;   set   aside   in   refrigerator.   

  
STEP   3      Heat   about   ¼   inch   of   oil   in   a   skillet   or   saute   pan   over   medium   to   medium-high.   The   
amount   of   oil   needed   will   depend   on   the   width   of   your   selected   pan.   When   the   oil   is   hot   and   
reaches   about   350 ° F,   work   in   batches   to   carefully   scoop   1   -   1.5   tbsp.   mounds   of   falafel   into   the   
pan.   Press   down   gently   to   form   patties,   about   ¾-inch   thick.   Space   the   falafel   at   least   ½-inch   
apart,   leaving   room   to   flip   them   with   a   spatula.    The   patties   should   immediately   sizzle   and   
gradually   become   golden   brown,   but   not   burn.   Shallow   fry   for   2-3   minutes   on   each   side   or   until   
a   golden   crust   forms.   Add   more   oil   and   adjust   heat   lower   or   higher,   as   needed.   Transfer   to   a   
paper   towel   lined   plate   to   absorb   excess   oil.   Season   with   salt   while   still   hot.   
 
STEP   4      Spoon   quinoa   into   serving   bowls.   Top   with   crispy   falafel   and   a   dollop   of   carrot   
hummus.   Season   the   fennel   and   cucumber   with   tomato   vinaigrette,   salt   and   pepper   to   taste.   
Add   the   fennel-cucumber   salad   and   crumbles   of   feta   cheese.   Dress   the   quinoa   bowl   with   
remaining   tomato   vinaigrette   if   desired.   
 
Enjoy!   
 

  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Falafel    -   If   using   within   2   days,   store   in   the   refrigerator.   Otherwise,   keep   frozen   and   thaw   in   the   
refrigerator   overnight.   
(Ingredients:   garbanzo   beans,   egg,   cornstarch,   cumin,   parsley,   roasted   red   onion,   salt)   
 
Carrot   Hummus    -   If   using   within   2   days,   store   in   the   refrigerator.   Otherwise,   keep   frozen   and   
thaw   in   the   refrigerator   overnight.   
(Ingredients:   carrots,   roasted   garlic,   garbanzo   beans,   tahini,   lemon   juice,   cumin,   salt,   sunflower   oil)   
 
Tomato   Vinaigrette   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   roasted   tomatoes,   roasted   garlic,   Mexican   oregano,   dried   thyme,   sugar,   white   balsamic   vinaigrette,   
sunflower   oil,   salt,   pepper)   
 
Feta   Cheese   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Quinoa   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.     
 
Fennel   -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   days.   
 
Cucumber   -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
*Contains   dairy   and   egg   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Crispy   Chicken   with   Texas-Style   Barbecue   Sauce   
 

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

Greener   Pastures   Organic   Boneless   Chicken   Thighs,   thawed   
Farmhouse   Kitchen   BBQ   Sauce   
J   &   B   Farm   Corn   
Farmhouse   Kitchen   Corn   Butter   
Gundermann   Acres   Yukon   Gold   Potatoes,   washed   and   scrubbed,   peeled   (optional)   
Farmhouse   Kitchen   Potato   Salad   Dressing   
Oil   of   choice   
Salt   and   pepper   

  
STEP   1       Prepare   the   potato   salad.   Chop   potatoes   into   cubes,   about   1-inch   pieces   and   add   to   a   pot.   Cover   
potatoes   with   two   inches   of   cold   water   and   add   1   tbsp.   salt.   Bring   to   a   boil   over   high   heat,   then   reduce   
heat   to   medium   and   simmer   for   about   15   minutes   or   until   easily   pierced   with   a   fork.   Drain   the   potatoes   
well   and   spread   out   on   a   large   plate   to   cool   at   room   temperature   or   place   in   the   refrigerator.   When   the   
potatoes   are   cool,   combine   with   potato   salad   dressing.   Fold   with   a   spatula   or   lightly   mash   to   adjust   the   
texture   to   your   preference.   Season   with   salt   and   pepper   to   taste.   Keep   chilled   if   not   serving   immediately.   

  
STEP   2     While   the   potatoes   are   cooking,   place   a   large   skillet   over   medium   heat.   As   the   pan   heats,   pat   the   
chicken   dry   with   paper   towels   and   season   both   sides   with   salt   and   pepper.   Add   just   enough   oil   to   coat   
the   bottom   of   the   pan,   then   lay   the   seasoned   chicken   skin-side   down.   Let   the   chicken   cook   undisturbed,   
without   flipping,   for   12-15   minutes.   The   skin   will   render   fat   and   become   golden   brown   and   crispy.   Next,   
turn   the   chicken   over   and   continue   cooking   for   3-5   minutes   or   until   the   internal   temperature,   when   
measured   at   the   thickest   part,   reaches   165°F.     

  
( Note:    To   roast,   preheat   oven   to   425 ° F   degrees   and   arrange   oven   rack   to   middle   position.   Lightly   oil   a   
cast   iron   skillet   or   baking   sheet.   Pat   the   chicken   dry,   season   with   salt   and   pepper,   then   roast   skin-side   
up   for   20-25   minutes   until   cooked   through   at   165 ° F.   Broil   for   2-4   minutes   to   further   crisp   the   skin,   if   
desired.)   

  
STEP   3      Prepare   the   corn.   Fill   a   pot   half   way   full   of   water   and   bring   to   a   boil.   Meanwhile,   shuck   the   corn   
and   break   or   chop   into   halves   or   thirds,   if   desired.   When   the   water   reaches   a   boil,   add   a   large   pinch   of   
salt,   followed   by   corn.   Cover   and   return   to   a   boil.   Cook   for   5   minutes   or   until   desired   tenderness   is   
reached.   Drain   the   corn   well.   Slather   hot   corn   with   corn   butter   just   before   serving.   Season   with   salt   to   
taste.   

  
STEP   4     Lightly   warm   the   BBQ   sauce   and   brush   the   chicken   with   the   sauce   just   before   serving,   or   
include   on   the   side   for   dipping.   Serve   the   crispy   BBQ   chicken   thighs   with   a   side   of   dilly   potato   salad   and   
buttered   corn   on   the   cob.   

  
Enjoy!   
  

  
  
  

  



Crispy   Chicken   with   Texas-Style   Barbecue   Sauce   
 

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

Greener   Pastures   Organic   Boneless   Chicken   Thighs,   thawed   
Farmhouse   Kitchen   BBQ   Sauce   
J   &   B   Farm   Corn   
Farmhouse   Kitchen   Corn   Butter   
Gundermann   Acres   Yukon   Gold   Potatoes,   washed   and   scrubbed,   peeled   (optional)   
Farmhouse   Kitchen   Potato   Salad   Dressing   
Oil   of   choice   
Salt   and   pepper   

  
STEP   1       Prepare   the   potato   salad.   Chop   potatoes   into   cubes,   about   1-inch   pieces   and   add   to   a   pot.   Cover   
potatoes   with   two   inches   of   cold   water   and   add   1   tbsp.   salt.   Bring   to   a   boil   over   high   heat,   then   reduce   
heat   to   medium   and   simmer   for   about   15   minutes   or   until   easily   pierced   with   a   fork.   Drain   the   potatoes   
well   and   spread   out   on   a   large   plate   to   cool   at   room   temperature   or   place   in   the   refrigerator.   When   the   
potatoes   are   cool,   combine   with   potato   salad   dressing.   Fold   with   a   spatula   or   lightly   mash   to   adjust   the   
texture   to   your   preference.   Season   with   salt   and   pepper   to   taste.   Keep   chilled   if   not   serving   immediately.   

  
STEP   2     While   the   potatoes   are   cooking,   place   a   large   skillet   over   medium   heat.   As   the   pan   heats,   pat   the   
chicken   dry   with   paper   towels   and   season   both   sides   with   salt   and   pepper.   Add   just   enough   oil   to   coat   
the   bottom   of   the   pan.   Working   in   batches,   as   needed,   lay   the   seasoned   chicken   skin-side   down   in   the   
pan.   Let   the   chicken   cook   undisturbed,   without   flipping,   for   12-15   minutes.   The   skin   will   render   fat   and   
become   golden   brown   and   crispy.   Next,   turn   the   chicken   over   and   continue   cooking   for   3-5   minutes   or   
until   the   internal   temperature,   when   measured   at   the   thickest   part,   reaches   165°F.     

  
( Note:    To   roast,   preheat   oven   to   425 ° F   degrees   and   arrange   oven   rack   to   middle   position.   Lightly   oil   a   
cast   iron   skillet   or   baking   sheet.   Pat   the   chicken   dry,   season   with   salt   and   pepper,   then   roast   skin-side   
up   for   20-25   minutes   until   cooked   through   at   165 ° F.   Broil   for   2-4   minutes   to   further   crisp   the   skin,   if   
desired.)   

  
STEP   3      Prepare   the   corn.   Fill   a   pot   half   way   full   of   water   and   bring   to   a   boil.   Meanwhile,   shuck   the   corn   
and   break   or   chop   into   halves   or   thirds,   if   desired.   When   the   water   reaches   a   boil,   add   a   large   pinch   of   
salt,   followed   by   corn.   Cover   and   return   to   a   boil.   Cook   for   5   minutes   or   until   desired   tenderness   is   
reached.   Drain   the   corn   well.   Slather   hot   corn   with   corn   butter   just   before   serving.   Season   with   salt   to   
taste.   

  
STEP   4     Lightly   warm   the   BBQ   sauce   and   brush   the   chicken   with   the   sauce   just   before   serving,   or   
include   on   the   side   for   dipping.   Serve   the   crispy   BBQ   chicken   thighs   with   a   side   of   dilly   potato   salad   and   
buttered   corn   on   the   cob.   

  
Enjoy!   

  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
    

Boneless,   Skin-on   Chicken   Thighs   -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   
in   the   refrigerator   overnight.   
 
Corn   -   Store   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Potatoes   -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Potato   Salad   Dressing   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   dill   pickles,   mayonnaise   [vegetable   oil,   egg   yolk,    water,   distilled   vinegar,   sugar,   salt,   mustard,   lemon   
juice   concentrate,   calcium   disodium   edta   to   protect   flavor],   dijon   mustard,   salt,   pepper)   
 
BBQ   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   San   Marzano   tomatoes,   yellow   onions,   garlic,   apple   cider   vinegar,   dijon   mustard,   brown   sugar,   
ketchup   [tomato   concentrate   from   red   ripe   tomatoes,   distilled   vinegar,   cane   sugar,   salt,   onion   powder,   spice],   hot   
sauce   [aged   red   cayenne   peppers,   distilled   vinegar,   salt],   smoked   paprika,   black   pepper,   salt)   
 
Corn   Butter   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   butter,   corn,   roasted   garlic,   cilantro,   salt)   
 
*Contains   dairy   and   egg   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Italian   Sausage   with   Warm   Cannellini   Bean   Salad   
 

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

Farmhouse   Kitchen   Italian   Pork   Sausage   Links,   thawed   
Farmhouse   Kitchen   White   Beans,   thawed   
Texas   Farm   Patch   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Tomato   Pesto,   stirred   well   before   serving   
Farmhouse   Kitchen   Pickled   Peppers   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   top   and   middle   position.   
 
STEP   1       While   the   oven   is   preheating,   chop   the   zucchini   into   half   moons,   about   ½-inch   thick   
pieces.   Add   to   a   baking   sheet.   Drizzle   with   oil   and   season   with   salt   and   pepper.   Toss   to   combine   
and   coat,   then   spread   out   in   an   even   layer.   Set   aside.   
 
STEP   2      Place   a   large   oven-proof   skillet   over   medium   heat.   Add   oil   to   coat   the   bottom   of   the   
pan   and   when   it   begins   to   shimmer,   add   the   sausages.   Brown   the   sausages,   about   3-4   minutes   
per   side.   Then,   transfer   the   skillet   with   sausages   and   the   baking   sheet   with   zucchini   to   the   
preheated   oven.   Roast   for   10-12   minutes   or   until   the   internal   temperature   of   the   sausages   
reach   160 °F   and   the   zucchini   are   crisp   tender   with   caramelized   edges.   

  
STEP   3      Transfer   sausages   to   serving   plates   and   return   the   skillet   with   zucchini   to   the   stove   top.   
Adjust   temperature   to   medium-low   heat.   Add   the   white   beans   with   sauce   and   the   tomato   pesto.   
Stir   to   combine   and   coat.   Bring   to   a   simmer   to   warm   the   beans   through.   Season   with   salt   and   
pepper   to   taste   
 
STEP   4      Serve   the   sausages   over   a   bed   of   warm   cannellini   and   tomato   pesto   salad   with   a   
garnish   of   pickled   peppers.   
 
Enjoy!   
 
 
 
 
 
 
 
 
 
 
 
 

  



Italian   Sausage   with   Warm   Cannellini   Bean   Salad   
 

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

Farmhouse   Kitchen   Italian   Pork   Sausage   Links,   thawed   
Farmhouse   Kitchen   White   Beans,   thawed   
Texas   Farm   Patch   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Tomato   Pesto,   stirred   well   before   serving   
Farmhouse   Kitchen   Pickled   Peppers   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   top   and   middle   position.   
 
STEP   1       While   the   oven   is   preheating,   chop   the   zucchini   into   half   moons,   about   ½-inch   thick   
pieces.   Add   to   a   baking   sheet.   Drizzle   with   oil   and   season   with   salt   and   pepper.   Toss   to   combine   
and   coat,   then   spread   out   in   an   even   layer.   Set   aside.   
 
STEP   2      Place   a   large   oven-proof   skillet   over   medium   heat.   Add   oil   to   coat   the   bottom   of   the   
pan   and   when   it   begins   to   shimmer,   add   the   sausages.   Brown   the   sausages,   about   3-4   minutes   
per   side.   Then,   transfer   the   skillet   with   sausages   and   the   baking   sheet   with   zucchini   to   the   
preheated   oven.   Roast   for   10-12   minutes   or   until   the   internal   temperature   of   the   sausages   
reach   160 °F   and   the   zucchini   are   crisp   tender   with   caramelized   edges.   

  
STEP   3      Transfer   sausages   to   serving   plates   and   return   the   skillet   with   zucchini   to   the   stove   top.   
Adjust   temperature   to   medium-low   heat.   Add   the   white   beans   with   sauce   and   the   tomato   pesto.   
Stir   to   combine   and   coat.   Bring   to   a   simmer   to   warm   the   beans   through.   Season   with   salt   and   
pepper   to   taste   
 
STEP   4      Serve   the   sausages   over   a   bed   of   warm   cannellini   and   tomato   pesto   salad   with   a   
garnish   of   pickled   peppers.   
 
Enjoy!   

  
 
 
 
 

  
  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Italian   Pork   Sausage   -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   
refrigerator   overnight.   
(Ingredients:   pasture-raised   pork,   salt,   garlic   powder,   basil,   oregano,   rosemary,   parsley,   chili   flake,   fennel   seed,   
black   pepper)   
 
Zucchini   -   Store   in   a   plastic   bag   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
White   Beans   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   white   beans,   chicken   stock,   garlic,   thyme,   rosemary,   parsley,   salt,   pepper)   
 
Tomato   Pesto   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   San   Marzano   tomatoes,   roasted   garlic,   parmesan   cheese,   pecans,   red   wine   vinegar,   sunflower   oil,   
salt,   pepper)   
 
Pickled   Peppers   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   red   peppers,   red   onion,   red   wine   vinegar,   water,   sugar,   salt)   
 
*Contains   dairy   and   nut   (pecans)   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  

  
 
 

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Riverence   Steelhead   Trout   with   Summer   Succotash   
 

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

Riverence   Steelhead   Trout   with   Summer   Succotash,   thawed   
J   &   B   Farm   Sweet   Corn,   shucked,   washed   
Signature   Organic   Red   Bell   Pepper,   washed,   stem   and   seeds   discarded   
Farmshare   Austin   Cherry   Tomatoes,   washed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
Texas   Farm   Patch   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Creole   Spice   
Farmhouse   Kitchen   Tarragon   Butter   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Dice   the   pepper   and   zucchini   into   small   ½-inch   cubes.   Halve   
or   quarter   the   tomatoes,   depending   on   size.   Chop   the   green   beans   into   1-inch   long   batons.   Slice   
the   corn   kernels   from   the   cob   by   setting   the   shucked   corn   stem-side   down   in   a   wide   bowl.   Hold  
the   corn   upright   with   your   non-dominant   hand,   then   slice   in   a   downward   motion   to   shave   the   
kernels   from   the   cob   into   the   bowl.   Rotate   until   all   kernels   have   been   removed.   Set   vegetables   
aside.   

  
STEP   2      Place   a   large   saute   pan   over   medium-high   heat.   Add   oil   to   coat   the   bottom   of   the   pan.   
When   the   oil   begins   to   smoke,   add   the   green   beans.   Saute   for   3   minutes   until   bright   green   and   
lightly   charred,   then   add   the   peppers   and   zucchini.   Add   more   oil,   as   needed.   Season   lightly   
with   salt   and   saute   for   3   minutes.   Add   the   corn   and   cherry   tomatoes,   then   season   with   Creole   
spice.   Stir   to   coat   and   combine.   Reduce   heat   to   medium-low.   Add   the   tarragon   butter   and   stir   
gently   to   melt,   coating   the   sauteed   vegetables.   Season   with   salt   and   pepper   to   taste.   Keep   the   
summer   succotash   warm   until   ready   to   serve.   

  
STEP   3      Heat   a   large   saute   pan   over   medium-high.   As   the   pan   heats,   thoroughly   pat   the   trout   
dry   with   paper   towels.   Season   both   sides   with   salt   and   pepper.   When   the   pan   is   hot,   add   about   
2   tbsp.   oil   and   swirl   to   coat   the   bottom   of   the   pan.   Add   the   trout   skin-side   down.   Cook   until   the   
skin   becomes   golden   brown   and   releases   easily   from   the   pan,   about   3   minutes.   Flip   and   
continue   cooking   for   another   2-3   minutes.   The   internal   temperature   of   the   trout   should   reach   
145°F.   
 
STEP   4     Serve   the   trout   over   a   bed   of   summer   succotash   with   the   crispy   skin   side   up.     
 
Enjoy!   
 
 
 
 
 

  



Riverence   Steelhead   Trout   with   Summer   Succotash   
 

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

Riverence   Steelhead   Trout   with   Summer   Succotash,   thawed   
J   &   B   Farm   Sweet   Corn,   shucked,   washed   
Signature   Organic   Red   Bell   Pepper,   washed,   stem   and   seeds   discarded   
Farmshare   Austin   Cherry   Tomatoes,   washed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
Texas   Farm   Patch   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Creole   Spice   
Farmhouse   Kitchen   Tarragon   Butter   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Dice   the   pepper   and   zucchini   into   small   ½-inch   cubes.   Halve   
or   quarter   the   tomatoes,   depending   on   size.   Chop   the   green   beans   into   1-inch   long   batons.   Slice   
the   corn   kernels   from   the   cob   by   setting   the   shucked   corn   stem-side   down   in   a   wide   bowl.   Hold  
the   corn   upright   with   your   non-dominant   hand,   then   slice   in   a   downward   motion   to   shave   the   
kernels   from   the   cob   into   the   bowl.   Rotate   until   all   kernels   have   been   removed.   Set   vegetables   
aside.   

  
STEP   2      Place   a   large   saute   pan   over   medium-high   heat.   Add   oil   to   coat   the   bottom   of   the   pan.   
When   the   oil   begins   to   smoke,   add   the   green   beans.   Saute   for   3   minutes   until   bright   green   and   
lightly   charred,   then   add   the   peppers   and   zucchini.   Add   more   oil,   as   needed.   Season   lightly   
with   salt   and   saute   for   3   minutes.   Add   the   corn   and   cherry   tomatoes,   then   season   with   Creole   
spice.   Stir   to   coat   and   combine.   Reduce   heat   to   medium-low.   Add   the   tarragon   butter   and   stir   
gently   to   melt,   coating   the   sauteed   vegetables.   Season   with   salt   and   pepper   to   taste.   Keep   the   
summer   succotash   warm   until   ready   to   serve.   

  
STEP   3      Heat   a   large   saute   pan   over   medium-high.   As   the   pan   heats,   thoroughly   pat   the   trout   
dry   with   paper   towels.   Season   both   sides   with   salt   and   pepper.   When   the   pan   is   hot,   add   about   
2   tbsp.   oil   and   swirl   to   coat   the   bottom   of   the   pan.   Working   in   batches,   if   needed,   add   the   trout   
skin-side   down.   Cook   until   the   skin   becomes   golden   brown   and   releases   easily   from   the   pan,   
about   3   minutes.   Flip   and   continue   cooking   for   another   2-3   minutes.   The   internal   temperature   
of   the   trout   should   reach   145°F.   Repeat   with   remaining   trout   filets.   
 
STEP   4     Serve   the   trout   over   a   bed   of   summer   succotash   with   the   crispy   skin   side   up.     
 
Enjoy!   

  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Steelhead   Trout   -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Corn   -   Store   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Bell   Pepper   -   Store   in   a   paper   bag   inside   refrigerator   crisper   drawer   until   ready   to   use.   
 
Green   Beans   -   Store   in   the   bag   in   which   they   came   in   the   crisper   drawer   of   the   refrigerator.   Use   
within   5   days.   
 
Tomatoes   -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Zucchini   -   Store   in   a   plastic   bag   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Tarragon   Butter   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   butter,   roasted   garlic,   tarragon,   chives,   salt)   
 
Creole   Spice   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.     
(Ingredients:   mustard   powder,   smoked   paprika,   cayenne   pepper,   coriander,   onion   powder,   garlic   powder,   lemon   
pepper,   celery   seed,   salt)   
 
*Contains   dairy   and   fish   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  

 
 

  
  
  

  


