
Week   of   10/19/20   

  
Black   Bean   Burger   with   Tomato   &   Cucumber   Salad   

 
2   SERVINGS           |        HANDS   ON   TIME:    10   minutes      |       TOTAL   TIME:   35   minutes   

 
Farmhouse   Kitchen   Black   Bean   Burger,   thawed   
Farmhouse   Kitchen-prepared   Strykly   Cheddar   Cheese   
Slow   Dough   Bread   Co.   Whole   Wheat   Bun   
Farmhouse   Kitchen   Zucchini   Pickles   
Urban   Produce   Lettuce,   root   ball   removed   
Texas   Farm   Patch   Cucumbers,   washed,   ends   trimmed,   peeled   (optional)   
Lipman   Family   Farms   Cherry   Tomatoes,   washed   
Farmhouse   Kitchen   Pickled   Onion   Vinaigrette,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Chop   the   cucumbers   into   bite   sized   pieces   and   halve   the   
tomatoes;   add   to   a   bowl.   Pick   whole   lettuce   leaves.   Set   aside.   

  
STEP   2      Place   a   large   saute   pan   or   cast   iron   skillet   with   2   tbsp.   oil   over   medium   heat.   As   the   oil   
heats,   form   two   patties   from   the   black   bean   burger   mixture,   about   5-inches   wide.   Add   the   
patties   to   the   pan   and   cook   for   4-5   minutes   on   each   side   or   until   golden   brown.   Add   more   oil   
before   flipping,   if   needed.   Top   the   patties   with   cheddar   cheese   and   cover   with   a   lid   for   1   minute   
or   until   the   cheese   is   melted.   Transfer   the   black   bean   burger   patties   to   a   paper-towel   lined   plate   
to   absorb   excess   oil.     

  
STEP   3      Oil   or   butter   buns,   then   toast   in   the   oven   or   in   a   skillet   over   medium   heat   until   
browned,   about   3-5   minutes.   Combine   the   cucumbers   and   tomatoes   with   pickled   onion   
vinaigrette,   salt,   and   pepper   to   taste.     
 
STEP   4     Dress   the   black   bean   burgers   with   zucchini   pickles   and   lettuce.   Serve   with   a   side   of   
tomato   and   cucumber   salad.   
 
Enjoy!   
 
 
 
 
 

  



Black   Bean   Burger   with   Tomato   &   Cucumber   Salad   
 

4   SERVINGS           |        HANDS   ON   TIME:    10   minutes      |       TOTAL   TIME:   35   minutes   
 

Farmhouse   Kitchen   Black   Bean   Burger,   thawed   
Farmhouse   Kitchen-prepared   Strykly   Cheddar   Cheese   
Slow   Dough   Bread   Co.   Whole   Wheat   Bun   
Farmhouse   Kitchen   Zucchini   Pickles   
Urban   Produce   Lettuce,   root   ball   removed   
Texas   Farm   Patch   Cucumbers,   washed,   ends   trimmed,   peeled   (optional)   
Lipman   Family   Farms   Cherry   Tomatoes,   washed   
Farmhouse   Kitchen   Pickled   Onion   Vinaigrette,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Prepare   the   vegetables.   Chop   the   cucumbers   into   bite   sized   pieces   and   halve   the   
tomatoes;   add   to   a   bowl.   Pick   whole   lettuce   leaves.   Set   aside.   

  
STEP   2      Place   a   large   saute   pan   or   cast   iron   skillet   with   2   tbsp.   oil   over   medium   heat.   As   the   oil   
heats,   form   four   patties   from   the   black   bean   burger   mixture,   about   5-inches   wide.   Working   in   
batches,   add   the   patties   to   the   pan   and   cook   for   4-5   minutes   on   each   side   or   until   golden   
brown.   Add   more   oil   before   flipping,   if   needed.   Top   the   patties   with   cheddar   cheese   and   cover   
with   a   lid   for   1   minute   or   until   the   cheese   is   melted.   Transfer   the   black   bean   burger   patties   to   a   
paper-towel   lined   plate   to   absorb   excess   oil.   Repeat   with   remaining   patties.   

  
STEP   3      Oil   or   butter   buns,   then   toast   in   the   oven   or   in   a   skillet   over   medium   heat   until   
browned,   about   3-5   minutes.   Combine   the   cucumbers   and   tomatoes   with   pickled   onion   
vinaigrette,   salt,   and   pepper   to   taste.     
 
STEP   4     Dress   the   black   bean   burgers   with   zucchini   pickles   and   lettuce.   Serve   with   a   side   of   
tomato   and   cucumber   salad.   
 
Enjoy!   

  
 
 
 
 
 
 
 
 
 

  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Black   Bean   Burger   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   black   beans,   roasted   onions,   roasted   sweet   peppers,roasted   garlic,   feta   cheese,   pasture-raised   egg,   
panko   breadcrumbs)   
 
Zucchini   Pickles    -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   zucchini,   sweet   peppers,   distilled   vinegar,   water,   sugar,   salt)   
 
Pickled   Onion   Vinaigrette    -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   pickled   onion   vinegar   dijon   mustard,   dried   oregano,   canola   oil,   salt,   pepper)     
 
Cheddar   Cheese    -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Lettuce   -    Store   in   the   refrigerator,   loosely   wrapped   in   a   plastic   bag.   Do   not   wash   until   ready   to   
use.   Use   within   5   days.   
 
Cucumber    -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
Cherry   Tomatoes     -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Whole   Wheat   Buns   -   Store   in   the   freezer   until   ready   to   use.   Will   thaw   on   the   counter   in   30-45   
minutes.   
 
*Contains   gluten,   dairy   and   egg   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



Fettuccine   with   Braised   Pork   Ragu   &   Balsamic   Roasted   Squash   
 

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

Farmhouse   Kitchen-prepared   Braised   Pork,   thawed   
Farmhouse   Kitchen   Ragu   Sauce,   thawed   
Della   Casa   Pasta   Fettuccine,   kept   frozen   until   immediately   before   use   
Villa   Klehr   Farm   Yellow   Squash,   washed,   ends   trimmed   
Johnson’s   Backyard   Garden   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Balsamic   Condiment,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   to   middle   position.   
 
STEP   1      Prepare   the   squash.   Slice   the   squash   in   half   lengthwise,   then   chop   each   half   into   
½-inch   thick   pieces.   Add   to   a   baking   sheet   and   drizzle   with   oil.   Season   with   salt   and   pepper,   
then   toss   to   combine   and   thoroughly   coat.   Roast   the   squash   for   10-12   minutes,   turning   
midway,   until   caramelized   and   crisp   tender.   Drizzle   the   roasted   squash   with   the   balsamic   
condiment   and   season   with   additional   salt   and   pepper   to   taste.   

  
STEP   2     Meanwhile,   add   the   braised   pork   and   ragu   sauce   to   a   high-sided   skillet.   Bring   to   a   
gentle   simmer   over   medium   heat,   stirring   occasionally   to   prevent   scorching.   Season   with   salt   
and   pepper   to   taste,   then   reduce   heat   to   low.   Cover   to   keep   warm   until   ready   to   serve.   
 
STEP   3      Bring   a   large   pot   of   water   to   a   boil.   When   the   water   reaches   a   boil,   add   2   tbsp.   salt,   
followed   by   the   frozen   pasta.   Gently   stir   and   separate   the   noodles   with   tongs.   Cook   pasta   for   
2-3   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.     
 
STEP   4      Drain   the   pasta   in   a   colander   and   add   directly   to   the   skillet   with   braised   pork   ragu.   
Combine   the   pasta   with   the   sauce   to   thoroughly   coat.   Add   a   few   tablespoons   of   reserved   
cooking   water   if   the   sauce   appears   too   thick   or   dry.     
 
STEP   5     Serve   the   fettuccine   and   braised   pork   ragu   with   a   side   of   balsamic   roasted   squash.   
 
Enjoy!   
 
 
 
 
 
 
 

  



Fettuccine   with   Braised   Pork   Ragu   &   Balsamic   Roasted   Squash   
 

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

Farmhouse   Kitchen-prepared   Braised   Pork,   thawed   
Farmhouse   Kitchen   Ragu   Sauce,   thawed   
Della   Casa   Pasta   Fettuccine,   kept   frozen   until   immediately   before   use   
Villa   Klehr   Farm   Yellow   Squash,   washed,   ends   trimmed   
Johnson’s   Backyard   Garden   Zucchini,   washed,   ends   trimmed   
Farmhouse   Kitchen   Balsamic   Condiment,   stirred   well   before   use   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   to   middle   position.   
 
STEP   1      Prepare   the   squash.   Slice   the   squash   in   half   lengthwise,   then   chop   each   half   into   
½-inch   thick   pieces.   Add   to   a   baking   sheet   and   drizzle   with   oil.   Season   with   salt   and   pepper,   
then   toss   to   combine   and   thoroughly   coat.   Roast   the   squash   for   10-12   minutes,   turning   
midway,   until   caramelized   and   crisp   tender.   Drizzle   the   roasted   squash   with   the   balsamic   
condiment   and   season   with   additional   salt   and   pepper   to   taste.   

  
STEP   2     Meanwhile,   add   the   braised   pork   and   ragu   sauce   to   a   high-sided   skillet.   Bring   to   a   
gentle   simmer   over   medium   heat,   stirring   occasionally   to   prevent   scorching.   Season   with   salt   
and   pepper   to   taste,   then   reduce   heat   to   low.   Cover   to   keep   warm   until   ready   to   serve.   
 
STEP   3      Bring   a   large   pot   of   water   to   a   boil.   When   the   water   reaches   a   boil,   add   2   tbsp.   salt,   
followed   by   the   frozen   pasta.   Gently   stir   and   separate   the   noodles   with   tongs.   Cook   pasta   for   
2-3   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.     
 
STEP   4      Drain   the   pasta   in   a   colander   and   add   directly   to   the   skillet   with   braised   pork   ragu.   
Combine   the   pasta   with   the   sauce   to   thoroughly   coat.   Add   a   few   tablespoons   of   reserved   
cooking   water   if   the   sauce   appears   too   thick   or   dry.     
 
STEP   5     Serve   the   fettuccine   and   braised   pork   ragu   with   a   side   of   balsamic   roasted   squash.   
 
Enjoy!   
 
 

  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Braised   Pork   -   If   using   within   2   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   1   month.   
(Ingredients:   pasture-raised   pork   picnic   roast,   water)   
 
Ragu   Sauce   -   If   using   within   2   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   1   month.   
(Ingredients:   onion   carrot,   celery,   garli c,   San   Marzano   tomatoes,   thyme,   bay   leaf,   creamy,   parmesan,   
sage,   pork   stock,   salt,   pepper)     
 
Fettuccine   -   Keep   frozen   until   immediately   before   cooking.   Use   within   1   month.   
(Ingredients:   durum   semolina,   eggs,   salt)   

  
Yellow   Squash    -   Store   in   a   plastic   bag   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   
days.   
 
Zucchini    -   Store   in   a   plastic   bag   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Balsamic   Condiment   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   balsamic   vinegar,   roasted   red   onions,   roasted   garlic,   sugar,   pepper,   canola   oil)   

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

  
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



Texas   Hot   Wings   with   Crispy   Potatoes   &   Pickles   
 

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

Windy   Meadows   Family   Pasture-raised   Chicken   Wings,   thawed   
Buena   Tierra   Farm   Potatoes,   washed   and   scrubbed   
Farmhouse   Kitchen   Hot   Sauce,   stirred   well   before   use   
Farmhouse   Kitchen   Compound   Butter   
Farmhouse   Kitchen-prepared   Certified   Organic   Celery   Sticks   
Farmhouse   Kitchen   Pickles   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   to   middle   position.   
 
STEP   1       Chop   the   potatoes   into   large   cubes,   about   1-inch   pieces.   Add   to   a   large   bowl   and   drizzle   
liberally   with   oil,   season   with   salt   and   pepper,   then   toss   to   combine.   Add   the   potatoes   to   a   large   
baking   sheet   and   spread   out   in   an   even   layer.   Set   aside.   

  
STEP   2      Pat   the   chicken   wings   dry   with   paper   towels   and   add   to   the   large   mixing   bowl   
previously   used   to   season   the   potatoes.   Drizzle   with   oil,   season   with   salt   and   pepper,   then   toss   
to   combine.   Arrange   the   chicken   on   the   baking   sheet   with   potatoes,   leaving   at   least   1-inch   in   
between   pieces.     
 
STEP   3      Roast   the   chicken   and   potatoes   for   30   minutes,   turning   midway   through.   The   internal   
temperature   of   the   chicken,   when   measured   at   the   thickest   part,   should   register   165 ° F.   The   
potatoes   should   be   crispy   and   golden   brown.   
 
STEP   4     Just   before   serving,   add   the   hot   sauce   and   compound   butter   to   a   small   saucepan.   
Warm   over   medium-heat   until   butter   is   melted;   stir   thoroughly   to   combine.   Drizzle   the   chicken   
wings   with   the   hot   sauce   and   butter   mixture   to   taste   or   toss   in   a   bowl   if   desired.   
 
STEP   5     Serve   the   Texas   hot   wings   and   crispy   potatoes   with   a   side   of   celery   and   house   made   
pickles.   
 
Enjoy!   
 
 
 
 
 
 
 
 
 

  



Texas   Hot   Wings   with   Crispy   Potatoes   &   Pickles   
 

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

Windy   Meadows   Family   Pasture-raised   Chicken   Wings,   thawed   
Buena   Tierra   Farm   Potatoes,   washed   and   scrubbed   
Farmhouse   Kitchen   Hot   Sauce,   stirred   well   before   use   
Farmhouse   Kitchen   Compound   Butter   
Farmhouse   Kitchen-prepared   Certified   Organic   Celery   Sticks   
Farmhouse   Kitchen   Pickles   
Oil   of   choice   
Salt   and   pepper  
 
Note:    Depending   on   the   size   of   your   baking   sheets,   you   may   need   to   divide   the   potatoes   and   
chicken   wings   across   two   baking   sheets   in   order   to   spread   them   out   evenly   for   air   flow.   
 
STEP   1       Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   to   middle   position.   Chop   the   
potatoes   into   large   cubes,   about   1-inch   pieces.   Add   to   a   large   bowl   and   drizzle   liberally   with   oil,   
season   with   salt   and   pepper,   then   toss   to   combine.   Add   the   potatoes   to   a   large   baking   sheet   and   
spread   out   in   an   even   layer.   Set   aside.   

  
STEP   2      Pat   the   chicken   wings   dry   with   paper   towels   and   add   to   the   large   mixing   bowl   
previously   used   to   season   the   potatoes.   Drizzle   with   oil,   season   with   salt   and   pepper,   then   toss   
to   combine.   Arrange   the   chicken   on   the   baking   sheet   with   potatoes,   leaving   at   least   1-inch   in   
between   pieces.     
 
STEP   3      Roast   the   chicken   and   potatoes   for   30   minutes,   turning   midway   through.   The   internal   
temperature   of   the   chicken,   when   measured   at   the   thickest   part,   should   register   165 ° F.   The   
potatoes   should   be   crispy   and   golden   brown.   
 
STEP   4     Just   before   serving,   add   the   hot   sauce   and   compound   butter   to   a   small   saucepan.   
Warm   over   medium-heat   until   butter   is   melted;   stir   thoroughly   to   combine.   Drizzle   the   chicken   
wings   with   the   hot   sauce   and   butter   mixture   to   taste   or   toss   in   a   bowl   if   desired.   
 
STEP   5     Serve   the   Texas   hot   wings   and   crispy   potatoes   with   a   side   of   celery   and   house   made   
pickles.   
 
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.   
 
Hot   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   roasted   onion,   roasted   red   bell   peppers,   roasted   jalapeno,   roasted   tomato,   dried   New   Mexican   chili,   
apple   cider   vinegar,   honey,   agave   syrup,   smoked   paprika,   celery   salt,   chicken   stock,   salt,   pepper)   
 
Compound   Butter   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   butter,   roasted   garlic,   parsley,   salt)   
 
Potatoes   -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Celery   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Pickles   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   cucumbers,   apple   cider   vinegar,   sugar,   salt,   garlic,   red   onion)   
 
*Contains   dairy   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



Thai   Panang   Beef   &   Vegetable   Curry   
 

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

Shirttail   Creek   Farm   Grass-fed   Ground   Beef,   thawed   
Vital   Farms   Pasture-raised   Eggs   
Farmhouse   Kitchen   Panang   Sauce,   thawed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
J   &   B   Farm   Sweet   Corn,   shucked,   washed   
Animal   Farm   Watermelon   Radish,   greens   trimmed,   washed,   peeled   (optional)   
Gulf   Pacific   Certified   Organic   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     Prepare   the   eggs.   Fill   a   saucepan   ¾   of   the   way   with   water   and   bring   to   a   boil.   When   the   
water   boils,   use   a   large   spoon   to   carefully   lower   the   eggs   as   closely   to   the   bottom   of   the   pan   as   
possible,   then   gently   remove   the   spoon.   Allow   the   water   to   reach   a   boil   for   1   minute,   then   cover   
with   a   lid   and   remove   from   heat.   Set   a   timer   for   11   minutes   for   hard   boiled   eggs.   Transfer   eggs   
to   a   bowl   of   ice   water   to   stop   the   cooking   and   cool   for   about   5   minutes   before   peeling.   Set   
peeled   eggs   aside.   
 
STEP   2      Meanwhile,   prepare   the   vegetables.   Shave   the   corn   kernels   from   the   cob   and   chop   the   
green   beans   into   1-inch   long   batons.   Thinly   slice   the   watermelon   radish.   Set   aside.   

  
STEP   3      Heat   oil   in   a   large   saute   pan   over   medium-high.   Add   ground   beef   and   break   it   up   into   
crumbles   with   a   wooden   spoon;   season   with   salt   and   pepper.   Saute   the   beef   for   8-10   minutes   or   
until   cooked   through,   then   add   the   green   beans,   corn,   and   panang   sauce.   Bring   to   a   boil,   then   
reduce   heat   to   low   and   simmer   until   vegetables   are   tender,   about   5   minutes.   Season   with   salt   
and   pepper   to   taste.   
 
STEP   4     To   serve,   add   rice   to   serving   bowls.   Halve   the   eggs   and   add   to   serving   bowls,   then   ladle   
the   beef   and   vegetable   panang   curry   over   top.   Garnish   with   thinly   sliced   watermelon   radish.   
 
Enjoy!   
 
 
 
 
 
 

  



Thai   Panang   Beef   &   Vegetable   Curry   
 

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

Shirttail   Creek   Farm   Grass-fed   Ground   Beef,   thawed   
Vital   Farms   Pasture-raised   Eggs   
Farmhouse   Kitchen   Panang   Sauce,   thawed   
J   &   B   Farm   Green   Beans,   washed,   ends   trimmed   
J   &   B   Farm   Sweet   Corn,   shucked,   washed   
Animal   Farm   Watermelon   Radish,   greens   trimmed,   washed,   peeled   (optional)   
Gulf   Pacific   Certified   Organic   White   Rice   
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   cover   to   keep   warm   until   ready   to   serve.   
 
STEP   2     Prepare   the   eggs.   Fill   a   saucepan   ¾   of   the   way   with   water   and   bring   to   a   boil.   When   the   
water   boils,   use   a   large   spoon   to   carefully   lower   the   eggs   as   closely   to   the   bottom   of   the   pan   as   
possible,   then   gently   remove   the   spoon.   Allow   the   water   to   reach   a   boil   for   1   minute,   then   cover   
with   a   lid   and   remove   from   heat.   Set   a   timer   for   11   minutes   for   hard   boiled   eggs.   Transfer   eggs   
to   a   bowl   of   ice   water   to   stop   the   cooking   and   cool   for   about   5   minutes   before   peeling.   Set   
peeled   eggs   aside.   
 
STEP   2      Meanwhile,   prepare   the   vegetables.   Shave   the   corn   kernels   from   the   cob   and   chop   the   
green   beans   into   1-inch   long   batons.   Thinly   slice   the   watermelon   radish.   Set   aside.   

  
STEP   3      Heat   oil   in   a   large   saute   pan   over   medium-high.   Add   ground   beef   and   break   it   up   into   
crumbles   with   a   wooden   spoon;   season   with   salt   and   pepper.   Saute   the   beef   for   8-10   minutes   or   
until   cooked   through,   then   add   the   green   beans,   corn,   and   panang   sauce.   Bring   to   a   boil,   then   
reduce   heat   to   low   and   simmer   until   vegetables   are   tender,   about   5   minutes.   Season   with   salt   
and   pepper   to   taste.   
 
STEP   4     To   serve,   add   rice   to   serving   bowls.   Halve   the   eggs   and   add   to   serving   bowls,   then   ladle   
the   beef   and   vegetable   panang   curry   over   top.   Garnish   with   thinly   sliced   watermelon   radish.   
 
Enjoy!   

  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Ground   Beef   -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Pasture-raised   Eggs   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Panang   Sauce   -   If   using   within   2   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   1   
month.     
(Ingredients:   Louisiana   Shallots,   jalapeno   peppers,   lemongrass,   garlic,   galangal,   cilantro,   peanuts,   cumin   seeds,   
coriander   seeds,   nutmeg,   beef   stock,   chicken   stock,   coconut   milk,   fish   sauce,   basil)   
 
Green   Beans   -   Store   in   the   bag   in   which   they   came   in   the   crisper   drawer   of   the   refrigerator.   Use   
within   5   days.   
 
Corn   -   Store   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Radish   -   Remove/use   any   tops   and   trim   the   root   end   and   store   in   a   jar   of   water   in   the   
refrigerator.   Use   within   5   days.     
 
White   Rice   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.     
 
*Contains   nuts   (peanuts),   tree   nuts   (coconut),   egg   and   fish   or   shellfish   inclusive   
ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   
 
 
 

  


