
Week   of   09/06/20   

  
Italian   Scarpariello   Pork   Sausage   &   Greens   

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

 
K   &   C   Cattle   Co.   Italian   Pork   Sausage,   thawed   
Farmhouse   Kitchen   Scarpariello   Sauce,   thawed   
Tomatero   Organic   Dino   Kale,   washed   and   dried   
Gundermann   Acres   Yukon   Potatoes,   washed   and   scrubbed,   peeled   (optional)   
J   &   B   Farm   Green   Beans,   washed   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425°F   and   arrange   oven   rack   to   middle   position.     
 
STEP   1       Prepare   the   vegetables.   Discard   the   large   woody   kale   stems,   then   chop   the   leaves   into   
thin   ribbons.   Trim   away   the   ends   of   the   green   beans   and   chop   in   half.   Set   aside.   Cut   the   
potatoes   into   thick   wedges,   about   1-inch   wide,   and   add   to   a   large   baking   sheet.   Drizzle   liberally   
with   oil   and   season   with   salt   and   pepper.   Combine   to   evenly   coat,   then   spread   out   in   an   even   
layer.   Roast   the   potatoes   in   the   preheated   oven   for   20-25   minutes,   turning   midway.     
 
STEP   2      Meanwhile,   heat   a   large   saute   pan   over   medium   with   enough   oil   to   coat   the   bottom   of   
the   pan.   When   the   oil   shimmers,   add   sausages   and   cook   until   golden   brown,   about   4   minutes   
per   side.     
 
STEP   3     Next,   carefully   add   the   scarpariello   sauce   to   the   pan   with   sausages.   Bring   to   a   simmer,   
scraping   the   bottom   of   the   pan   with   a   wooden   spoon   to   release   any   flavor   from   caramelization   
that   will   have   developed   from   browning   the   sausages.   Add   the   green   beans   and   stir   to   
submerge.   Cover   and   simmer   for   5   minutes   or   until   the   internal   temperature   of   the   sausages   
reach   160°F   and   the   green   beans   are   tender.   Add   the   chopped   kale   and   cook   until   just   wilted   
and   tender,   about   1-2   minutes.   Season   with   salt   and   pepper   to   taste.     
 
STEP   4      Top   green   beans   and   kale   in   scarpariello   sauce   with   Italian   sausages.   Serve   with   
roasted   potato   wedges.   
 
Enjoy!   
  
  
  

  



Italian   Scarpariello   Pork   Sausage   &   Greens   
 

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

K   &   C   Cattle   Co.   Italian   Pork   Sausage,   thawed   
Farmhouse   Kitchen   Scarpariello   Sauce,   thawed   
Tomatero   Organic   Dino   Kale,   washed   and   dried   
Gundermann   Acres   Yukon   Potatoes,   washed   and   scrubbed,   peeled   (optional)   
J   &   B   Farm   Green   Beans,   washed   
Oil   of   choice   
Salt   and   pepper  
 
Preheat   oven   to   425°F   and   arrange   oven   rack   to   middle   position.     
 
STEP   1       Prepare   the   vegetables.   Discard   the   large   woody   kale   stems,   then   chop   the   leaves   into   
thin   ribbons.   Trim   away   the   ends   of   the   green   beans   and   chop   in   half.   Cut   the   potatoes   into   
thick   wedges,   about   1-inch   wide,   and   add   to   a   large   baking   sheet.   Drizzle   liberally   with   oil   and   
season   with   salt   and   pepper.   Combine   to   evenly   coat,   then   spread   out   in   an   even   layer.   Roast   
the   potatoes   in   the   preheated   oven   for   20-25   minutes,   turning   midway.     
 
STEP   2      Meanwhile,   heat   a   large   saute   pan   over   medium   with   enough   oil   to   coat   the   bottom   of   
the   pan.   When   the   oil   shimmers,   add   sausages   and   cook   until   golden   brown,   about   4   minutes   
per   side.     
 
STEP   3      Next,   carefully   add   the   scarpariello   sauce   to   the   pan   with   sausages.   Bring   to   a   simmer,   
scraping   the   bottom   of   the   pan   with   a   wooden   spoon   to   release   any   flavor   from   caramelization   
that   will   have   developed   from   browning   the   sausages.   Add   the   green   beans   and   stir   to   
submerge.   Cover   and   simmer   for   5   minutes   or   until   the   internal   temperature   of   the   sausages   
reach   160°F   and   the   green   beans   are   tender.   Add   the   chopped   kale   and   cook   until   just   wilted   
and   tender,   about   1-2   minutes.   Season   with   salt   and   pepper   to   taste.   
 
STEP   4      Top   green   beans   and   kale   in   scarpariello   sauce   with   Italian   sausages.   Serve   with   
roasted   potato   wedges.   
 
Enjoy!   

  
  
  
  
  
  
  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Italian   Pork   Sausage   -   Keep   frozen   until   24-48   hrs   before   ready   to   use.   Thaw   in   a   bowl   in   the   
refrigerator   overnight.   
(Ingredients:   pasture-raised   pork,   salt,   garlic   powder,   basil,   oregano,   rosemary,   parsley,   dried   chile   flake,   fennel   
seed,   black   pepper)   
 
Scarpariello   Sauce   -   If   using   within   3   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   1   
month.     
(Ingredients:   red   bell   peppers,   red   wine   vinegar,   garlic,   sugar,   parsley,   oregano,   dried   chile   flake,   sunflower   oil,   
salt,   pepper)   
 
Dino   Kale    -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
Yukon   Potatoes    -   Store   in   a   cool,   dry   place   in   the   kitchen.   Use   within   5   days.   
 
Green   Beans    -   Store   in   the   plastic   bag   in   which   they   came   in   the   crisper   drawer   of   the   
refrigerator.   Use   within   5   days.   

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

  



Cheese   Enchiladas   with   Veggies   &   Black   Beans   
 

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

Farmhouse   Kitchen   Enchilada   Sauce,   stirred   well   before   use   
El   Milagro   Corn   Tortillas   
J   &   B   Farm   Corn,   shucked   and   washed   
Texas   Farm   Patch   Squash,   washed,   ends   trimmed   
Farmhouse   Kitchen-prepared   White   Cheddar   Cheese   
Farmhouse   Kitchen-prepared   Black   Beans,   thawed   
Lundberg   Family   Farms   Organic   White   Rice   
Farmhouse   Kitchen   Rice   Spice   
Oil   of   choice   
Salt   and   pepper   

  
Preheat   oven   to   375 ° F   degrees   and   arrange   oven   rack   to   middle   position.   

  
STEP   1       Bring   1   cup   of   water,   rice   spice,   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      Meanwhile,   prepare   the   vegetables.   Chop   the   squash   into   small   pieces,   about   ¼-inch   cubes.   
Cut   the   corn   kernels   from   the   cob.   Lay   the   corn   down   vertically   on   the   cutting   board.   Slice   the   kernels   
off   one   side.   Rotate   the   corn   so   that   it   lays   flat   on   the   side   from   which   you   just   removed   the   kernels.   
Continue   slicing   the   kernels   from   the   cob,   rotating   until   all   kernels   are   removed.   Set   vegetables   aside.   

  
STEP   3      Place   a   large   skillet   or   saute   pan   over   medium-high   heat   with   enough   oil   to   coat   the   bottom   of   
the   pan.   When   the   oil   shimmers,   add   the   squash   and   corn,   and   saute   until   lightly   browned   and   
crisp-tender,   about   3   minutes.   Season   with   salt   and   pepper   to   taste.   Transfer   the   vegetables   to   a   bowl.   
Combine   with   black   beans   and   enchilada   sauce.   Set   aside.   

  
STEP   4     Wipe   the   saute   pan   clean   with   a   paper   towel   and   return   to   medium   heat.   Lightly   brush   or   spritz  
both   sides   of   the   tortillas   with   oil.   Warm   the   tortillas   for   10-15   seconds   on   each   side   or   until   they   soften   
and   become   pliable.   Transfer   warm   tortillas   to   a   clean   plate   or   cutting   board.   

  
STEP   5      To   assemble   enchiladas,   add   a   thin   layer   of   the   vegetables   in   enchilada   sauce   on   the   bottom   of   a   
8”   x   8”   baking   dish.   Reserve   about   ⅓   of   cheese   for   topping.   Fill   tortillas   with   about   2   tbsp.   of   the   
vegetables   mixture,   then   sprinkle   with   cheese.   Roll   up   and   away   from   you,   then   transfer   the   filled   
tortillas   to   the   baking   dish,   seam   side   down.   Repeat   with   remaining   tortillas,   adding   the   leftover   
mixture   on   top   of   the   rolled   tortillas.   Sprinkle   the   top   with   remaining   cheese.   Cover   the   baking   dish   
with   foil   or   a   lid   and   bake   for   15-20   minute   or   until   the   sauce   is   bubbly.   Let   stand   for   5   minutes   before   
serving   with   spiced   rice.   

  
Enjoy!   

  
  
  

  



Cheese   Enchiladas   with   Veggies   &   Black   Beans   
 

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

Farmhouse   Kitchen   Enchilada   Sauce,   stirred   well   before   use   
El   Milagro   Corn   Tortillas   
J   &   B   Farm   Corn,   shucked   and   washed   
Texas   Farm   Patch   Squash,   washed,   ends   trimmed   
Farmhouse   Kitchen-prepared   White   Cheddar   Cheese   
Farmhouse   Kitchen-prepared   Black   Beans,   thawed   
Lundberg   Family   Farms   Organic   White   Rice   
Farmhouse   Kitchen   Rice   Spice   
Oil   of   choice   
Salt   and   pepper   

  
Preheat   oven   to   375 °    F   degrees   and   arrange   oven   rack   to   middle   position.   

  
STEP   1       Bring   2   cups   of   water,   rice   spice,   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      Meanwhile,   prepare   the   vegetables.   Chop   the   squash   into   small   pieces,   about   ¼-inch   cubes.   
Cut   the   corn   kernels   from   the   cob.   Lay   the   corn   down   vertically   on   the   cutting   board.   Slice   the   kernels   
off   one   side.   Rotate   the   corn   so   that   it   lays   flat   on   the   side   from   which   you   just   removed   the   kernels.   
Continue   slicing   the   kernels   from   the   cob,   rotating   until   all   kernels   are   removed.   Set   vegetables   aside.   

  
STEP   3      Place   a   large   skillet   or   saute   pan   over   medium-high   heat   with   enough   oil   to   coat   the   bottom   of   
the   pan.   When   the   oil   shimmers,   add   the   squash   and   corn,   and   saute   until   lightly   browned   and   
crisp-tender,   Season   with   salt   and   pepper   to   taste.   Transfer   the   vegetables   to   a   bowl.   Combine   with   
black   beans   and   enchilada   sauce.   Set   aside.   

  
STEP   4     Wipe   the   saute   pan   clean   with   a   paper   towel   and   return   to   medium   heat.   Lightly   brush   or   spritz  
both   sides   of   the   tortillas   with   oil.   Warm   the   tortillas   for   10-15   seconds   on   each   side   or   until   they   soften   
and   become   pliable.   Transfer   warm   tortillas   to   a   clean   plate   or   cutting   board.   

  
STEP   5      To   assemble   enchiladas,   add   a   thin   layer   of   the   vegetables   in   enchilada   sauce   on   the   bottom   of   a   
9”   x   13”   baking   dish.   Reserve   about   ½   cup   of   cheese   for   topping.   Fill   tortillas   with   about   2   tbsp.   of   the   
vegetables   mixture,   then   sprinkle   with   cheese.   Roll   up   and   away   from   you,   then   transfer   the   filled   
tortillas   to   the   baking   dish,   seam   side   down.   Repeat   with   remaining   tortillas,   adding   the   leftover   
mixture   on   top   of   the   rolled   tortillas.   Sprinkle   the   top   with   remaining   cheese.   Cover   the   baking   dish   
with   foil   or   a   lid   and   bake   for   15-20   minute   or   until   the   sauce   is   bubbly.   Let   stand   for   5   minutes   before   
serving   with   spiced   rice.   

  
Enjoy!   

  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
 
Corn   Tortillas   -   If   not   using   immediately,   store   in   the   refrigerator.   Use   within   5   days.     
 
Black   Beans   -   If   using   within   3   days,   store   in   the   refrigerator.   Otherwise,   freeze   up   to   1   month.   
(Ingredients:   black   beans,   water,   salt)   
 
Enchilada   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   onion,   garlic,   roasted   tomato,   corn   tortillas,   New   Mexican   dried   chiles,   cumin,   oregano,   garlic   
powder,   New   Mexican   chili   powder,   sunflower   oil,   salt)   
 
Corn    -   Store   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
White   Cheddar   Cheese   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Summer   Squash    -   Store   in   a   plastic   bag   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   
days.   
 
White   Rice   -   Store   in   a   cool   dry   place   in   the   kitchen.     
 
Rice   Spice   -   Store   in   a   cool   dry   place   in   the   kitchen.     
(Ingredients:   smoked   paprika,   onion   powder,   garlic   powder,   Mexican   oregano,   salt)     

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

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  



Baja   Shrimp   Fajita   Tacos   with   Cilantro   Rice   
 

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

K   &   S   Seafood   Wild-caught   Gulf   Shrimp,   thawed   
Gundermann   Acres   Banana   Peppers,   washed,   stem   and   seeds   (optional)   discarded   
Hummingbird   Certified   Organic   Red   Onion,   washed,   ends   and   papery   outer   layer   discarded   
Village   Farm   Cherry   Tomatoes,   washed   
Lundberg   Family   Farm   Organic   White   Rice   
Farmhouse   Kitchen   Cilantro   Broth,   stirred   well   before   use   
J   &   B   Farm   Sweet   Corn,   shucked   and   washed   
Farmhouse   Kitchen   Baja   Citrus   Sauce,   stirred   well   before   serving   
El   Milagro   Tortilleria   Corn   Tortillas   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Bring   the   cilantro   broth,   a   big   pinch   of   salt,   and   2   tsp.   of   oil   just   to   a   boil   in   a   medium   
saucepan.   Once   the   broth   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.   Add   corn   kernels   per   Step   3.   

  
STEP   2      While   the   rice   is   cooking,   prepare   the   vegetables.   Slice   the   peppers   into   strips   or   rings,   
about   ½-inch   thick.   Slice   the   onions   into   ½-inch   thick   pieces.   Halve   or   quarter   the   tomatoes,   
depending   on   size.   Set   vegetables   aside.   
 
STEP   3      Cut   the   corn   kernels   from   the   cob.   Lay   the   corn   down   vertically   on   the   cutting   board.   
Slice   the   kernels   off   one   side.   Rotate   the   corn   so   that   it   lays   flat   on   the   side   from   which   you   just   
removed   the   kernels.   Continue   slicing   the   kernels   from   the   cob,   rotating   until   all   kernels   are   
removed.   When   the   rice   is   finished   cooking,   fold   in   the   corn   kernels   and   cover   again,   letting   the   
residual   heat   gently   steam   the   corn   until   crisp-tender.   Season   with   salt   and   pepper   to   taste.   

  
STEP   4      Peel   and   devein   the   shrimp,   then   add   to   a   bowl.   Drizzle   with   oil   and   season   with   salt   
and   pepper;   set   aside.   Heat   a   large   skillet   over   medium-high   with   1-2   tbsp.   oil.   When   the   oil   
shimmers.   add   the   onions   and   peppers.   Let   caramelize   and   brown   for   2   minutes   before   
stirring.   Season   with   salt   and   pepper,   and   cook   for   another   2-3   minutes   before   adding   the   
shrimp.   Saute   the   shrimp   with   the   peppers   and   onions   for   3-4   minutes   or   until   cooked   through   
(145 ° F).   The   tails   will   turn   orange/pink   and   curl   inward,   and   the   flesh   will   become   opaque   and   
white.   Add   the   tomatoes   and   lightly   cook   or   reserve   as   a   fresh   topping   for   the   tacos.   
 
STEP   5      Toast   the   tortillas   in   a   dry   skillet   over   medium   until   pliable,   about   10   seconds   per   side.   
Add   shrimp   and   veggies   to   the   tortillas   and   drizzle   with   citrus   baja   sauce.   Serve   with   
cilantro-corn   rice.   Enjoy!   
 
 
 

  



Baja   Shrimp   Fajita   Tacos   with   Cilantro   Rice   
 

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

K   &   S   Seafood   Wild-caught   Gulf   Shrimp,   thawed   
Gundermann   Acres   Banana   Peppers,   washed,   stem   and   seeds   (optional)   discarded   
Hummingbird   Certified   Organic   Red   Onion,   washed,   ends   and   papery   outer   layer   discarded   
Village   Farm   Cherry   Tomatoes,   washed   
Lundberg   Family   Farm   Organic   White   Rice   
Farmhouse   Kitchen   Cilantro   Broth,   stirred   well   before   use   
J   &   B   Farm   Sweet   Corn,   shucked   and   washed   
Farmhouse   Kitchen   Baja   Citrus   Sauce,   stirred   well   before   serving   
El   Milagro   Tortilleria   Corn   Tortillas   
Oil   of   choice   
Salt   and   pepper  
 
STEP   1       Bring   the   cilantro   broth,   a   big   pinch   of   salt,   and   1   tbsp.   of   oil   just   to   a   boil   in   a   medium   
saucepan.   Once   the   broth   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.   Add   corn   kernels   per   Step   3.     

  
STEP   2      While   the   rice   is   cooking,   prepare   the   vegetables.   Slice   the   peppers   into   strips   or   rings,   
about   ½-inch   thick.   Slice   the   onions   into   ½-inch   thick   pieces.   Halve   or   quarter   the   tomatoes,   
depending   on   size.   Set   vegetables   aside.   
 
STEP   3      Cut   the   corn   kernels   from   the   cob.   Lay   the   corn   down   vertically   on   the   cutting   board.   
Slice   the   kernels   off   one   side.   Rotate   the   corn   so   that   it   lays   flat   on   the   side   from   which   you   just   
removed   the   kernels.   Continue   slicing   the   kernels   from   the   cob,   rotating   until   all   kernels   are   
removed.   When   the   rice   is   finished   cooking,   fold   in   the   corn   kernels   and   cover   again,   letting   the   
residual   heat   gently   steam   the   corn   until   crisp-tender.   Season   with   salt   and   pepper   to   taste.   

  
STEP   4      Peel   and   devein   the   shrimp,   then   add   to   a   bowl.   Drizzle   with   oil   and   season   with   salt   
and   pepper;   set   aside.   Heat   a   large   skillet   over   medium-high   with   1-2   tbsp.   oil.   When   the   oil   
shimmers.   add   the   onions   and   peppers.   Let   caramelize   and   brown   for   2   minutes   before   
stirring.   Season   with   salt   and   pepper,   and   cook   for   another   2-3   minutes   before   adding   the   
shrimp.   Saute   the   shrimp   with   the   peppers   and   onions   for   3-4   minutes   or   until   cooked   through   
(145 ° F).   The   tails   will   turn   orange/pink   and   curl   inward,   and   the   flesh   will   become   opaque   and   
white.   Add   the   tomatoes   and   lightly   cook   or   reserve   as   a   fresh   topping   for   the   tacos.   
 
STEP   5      Toast   the   tortillas   in   a   dry   skillet   over   medium   until   pliable,   about   10   seconds   per   side.   
Add   shrimp   and   veggies   to   the   tortillas   and   drizzle   with   citrus   baja   sauce.   Serve   with   
cilantro-corn   rice.   Enjoy!   

  
  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Shrimp    -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Baja   Citrus   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   lime   juice,   lemon   juice,   toasted   garlic,   cilantro,   roasted   jalapeno   peppers,   mayonnaise,   salt)   
 
Cilantro   Broth   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   cilantro,   cumin,   garlic,   water,   salt)   
 
Peppers    -   Store   in   a   paper   bag   inside   refrigerator   crisper   drawer   until   ready   to   use.   
 
Onions    -   Store   in   a   cool,   dry,   dark   place   in   the   kitchen.   Use   within   5   days.   
 
Tomatoes    -   Store   in   a   cool,   dry   place   in   the   kitchen   or   refrigerate.   Use   within   5   days.   
 
Corn    -   Store   in   the   crisper   drawer   of   the   refrigerator.   Use   within   5   days.   
 
Corn   Tortillas   -   Store   in   the   refrigerator.   Use   within   5   days.   
 
Rice   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.   
 
*Contains   egg   and   fish   or   shellfish   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



Sesame   Wings,   Fried   Rice   &   Apple-Cucumber   Salad   
 

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

Greener   Pastures   Chicken   Wings,   thawed   
Farmhouse   Kitchen   Sesame   Sauce,   stirred   well   before   serving   
Top   of   Texas   Fuji   Apples,   washed   and   cored,   peeled   (optional)   
Texas   Farm   patch   Cucumber,   washed,   ends   trimmed,   peeled   (optional)   
Hummingbird   Certified   Organic   Red   Onion,   washed,   ends   and   paper   outer   layer   removed   
Coke   Farm   Certified   Organic   Cilantro,   washed   and   rinsed   well,   leaves   and   tender   stems   picked   
Lundberg   Family   Farms   Organic   White   Rice   
Vital   Farms   Pasture-raised   Eggs   
Farmhouse   Kitchen   Fried   Rice   Sauce   
Oil   of   choice   
Salt   and   pepper   

  
Prepare   ahead   (optional):   Steam   rice   and   let   cool.   Stor   in   an   airtight   container   in   refrigerator.   Use   
within   5   days.   

  
STEP   1       Preheat   oven   to   425 ° F   degrees   and   arrange   oven   rack   to   middle   position.   Bring   1   cup   of   water,   a   
big   pinch   of   salt,   and   2   tsp.   of   oil   to   a   boil   in   a   small   saucepan.   Once   the   water   reaches   a   boil,   add   the   
rice,   stir   once,   and   cover.   Reduce   heat   to   low   and   cook   for   20   minutes.   After   20   minutes,   remove   from   
heat   and   let   stand,   covered,   for   10   minutes.   Then,   spread   rice   out   on   a   sheet   pan   or   large   plate.   Place   the   
rice   in   freezer   for   10   minutes   to   cool   and   remove   moisture.   (If   preparing   rice   ahead,   cooling   the   rice   in   
the   freezer   is   not   necessary.)   

  
STEP   2      While   the   rice   is   cooking,   pat   the   chicken   dry   with   paper   towels   to   remove   moisture,   then   add   
to   a   large   parchment   or   foil-lined   baking   sheet.   Drizzle   with   oil   and   season   with   salt   and   pepper.   Toss   to   
combine   and   coat.   Arrange   on   a   large   baking   sheet   with   at   least   1-inch   in   between   pieces.   Roast   for   
15-20   minutes,   turning   midway.   The   internal   temperature   of   the   chicken   should   reach   165 ° F   when  
cooked   through.   Toss   roasted   wings   in   sesame   sauce.   Season   with   salt   and   pepper.   Cover   with   foil   and   
keep   warm.   

  
STEP   3      Prepare   the   salad   while   the   rice   and   wings   are   cooking.   Thinly   slice   the   apples   and   cucumbers;   
add   to   a   mixing   bowl.   Thinly   slice   ¼   to   ½   of   the   red   onion   (to   taste)   and   add   to   the   bowl.   Reserve   
remainder   for   future   use.   Roughly   chop   the   cilantro   leaves   and   tender   stems;   add   to   the   bowl.   Season   
the   salad   oil,   salt   and   pepper   to   taste   and   set   aside   in   the   refrigerator.   

  
STEP   4      When   the   rice   is   cool,    heat   2   tbsp.   oil   a   large   saute   pan   or   wok   over   medium-high.   Meanwhile,   
lightly   whisk   the   eggs.   When   the   oil   shimmers ,   add   the   whisked   eggs.   Stir   eggs   vigorously   until   just   
cooked   through,   breaking   them   up   into   bite   sized   pieces.   Next,   add   the   rice   and   saute   to   combine   with   
the   eggs.   Drizzle   with   fried   rice   sauce   and   continue   to   saute   and   combine.   Season   with   salt   and   pepper   
to   taste.   

  
STEP   5     Serve   the   sesame   chicken   wings   with   egg   fried   rice   and   apple-cucumber   salad.   Enjoy!   

  
  
  

  



Sesame   Wings,   Fried   Rice   &   Apple-Cucumber   Salad   
 

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

Greener   Pastures   Chicken   Wings,   thawed   
Farmhouse   Kitchen   Sesame   Sauce,   stirred   well   before   serving   
Top   of   Texas   Fuji   Apples,   washed   and   cored,   peeled   (optional)   
Texas   Farm   patch   Cucumber,   washed,   ends   trimmed,   peeled   (optional)   
Hummingbird   Certified   Organic   Red   Onion,   washed,   ends   and   paper   outer   layer   removed   
Coke   Farm   Certified   Organic   Cilantro,   washed   and   rinsed   well,   leaves   and   tender   stems   picked   
Lundberg   Family   Farms   Organic   White   Rice   
Vital   Farms   Pasture-raised   Eggs   
Farmhouse   Kitchen   Fried   Rice   Sauce   
Oil   of   choice   
Salt   and   pepper   

  
Prepare   ahead   (optional):   Steam   rice   and   let   cool.   Stor   in   an   airtight   container   in   refrigerator.   Use   
within   5   days.   

  
STEP   1       Preheat   oven   to   425 °    F   degrees   and   arrange   oven   rack   to   middle   position.   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   
the   rice,   stir   once,   and   cover.   Reduce   heat   to   low   and   cook   for   20   minutes.   After   20   minutes,   remove   
from   heat   and   let   stand,   covered,   for   10   minutes.   Then,   spread   rice   out   on   a   sheet   pan   or   large   plate.   
Place   the   rice   in   freezer   for   10   minutes   to   cool   and   remove   moisture.   (If   preparing   rice   ahead,   cooling   
the   rice   in   the   freezer   is   not   necessary.)   

  
STEP   2      While   the   rice   is   cooking,   pat   the   chicken   dry   with   paper   towels   to   remove   moisture,   then   add   
to   a   large   parchment   or   foil-lined   baking   sheet.   Drizzle   with   oil   and   season   with   salt   and   pepper.   Toss   to   
combine   and   coat.   Arrange   on   a   large   baking   sheet   with   at   least   1-inch   in   between   pieces.   Roast   for   
15-20   minutes,   turning   midway.   The   internal   temperature   of   the   chicken   should   reach   165 ° F   when  
cooked   through.   Toss   roasted   wings   in   sesame   sauce.   Season   with   salt   and   pepper.   Cover   with   foil   and   
keep   warm.   

  
STEP   3      Prepare   the   salad   while   the   rice   and   wings   are   cooking.   Thinly   slice   the   apples   and   cucumbers;   
add   to   a   mixing   bowl.   Thinly   slice   ¼   to   ½   of   the   red   onion   (to   taste)   and   add   to   the   bowl.   Reserve   
remainder   for   future   use.   Roughly   chop   the   cilantro   leaves   and   tender   stems;   add   to   the   bowl.   Season   
the   salad   oil,   salt   and   pepper   to   taste   and   set   aside   in   the   refrigerator.   

  
STEP   4      When   the   rice   is   cool,    heat   2   tbsp.   oil   a   large   saute   pan   or   wok   over   medium-high.   Meanwhile,   
lightly   whisk   the   eggs.   When   the   oil   shimmers ,   add   the   whisked   eggs.   Stir   eggs   vigorously   until   just   
cooked   through,   breaking   them   up   into   bite   sized   pieces.   Next,   add   the   rice   and   saute   to   combine   with   
the   eggs.   Drizzle   with   fried   rice   sauce   and   continue   to   saute   and   combine.   Season   with   salt   and   pepper   
to   taste.   

  
STEP   5     Serve   the   sesame   chicken   wings   with   egg   fried   rice   and   apple-cucumber   salad.   Enjoy!   

  
  

  



STORAGE   &   PROCEDURE   TIPS      INGREDIENTS   BEST   USED   WITHIN   5   DAYS  
     

Chicken   Wings    -   Keep   frozen   until   24-48   hours   before   use.   Thaw   in   a   bowl   in   the   refrigerator   
overnight.   
 
Sesame   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   garlic,   ginger,   sesame   seeds,   dried   chile   flake,   honey,   water,   tamari,   sunflower   oil,   sesame   oil)   
 
Fried   Rice   Sauce   -   Store   in   the   refrigerator.   Use   within   5   days.   
(Ingredients:   green   onions,   tamari,   water)   
 
Pasture-raised   Eggs   -   Store   in   the   refrigerator.   Use   within   14   days.   
 
Rice   -   Keep   in   a   cool,   dry   place   in   the   kitchen   until   ready   to   use.     
 
Apple    -   Store   in   refrigerator   crisper   drawer.   Use   within   2   weeks.   
 
Cucumber    -   Wrap   in   a   paper   towel   and   place   in   a   plastic   bag   in   the   refrigerator.   Use   within   5   
days.   
 
Onion    -   Store   in   a   cool,   dry,   dark   place   in   the   kitchen.   Use   within   5   days.   
 
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.   
 
*Contains   egg   inclusive   ingredients.   
**Prepared   in   a   facility   that   may   contain   gluten,   dairy,   egg,   nuts,   peanuts,   soy,   fish   and   
shellfish.   

  
  
  

 

  


