
 Week of 10/18/21 

 Crispy Peppercorn Chicken Wings 

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

 Greener Pastures Organic Pasture-raised Chicken Wings, thawed 
 Farmhouse Kitchen Peppercorn Seasoning 
 Farmhouse Kitchen Garlic Oil 
 Josie’s Certified Organic Broccoli, washed 
 Farmhouse Kitchen-prepared Cabbage & Carrot Slaw 
 Farmhouse Kitchen Tamari-Ginger Dressing, stirred well before use 
 Oil of choice 
 Salt and pepper 

 Preheat oven to 425  °  F degrees and arrange oven racks  at the top and middle position. 

 STEP 1  Pat the chicken wings dry with paper towels and add to a mixing bowl. Thoroughly 
 coat the chicken with the peppercorn seasoning, pressing to help adhere. Arrange the chicken 
 pieces with at least 2-inches between on a large, foil or parchment-lined baking sheet. Roast 
 the chicken wings on the top rack for 20-25 minutes, flipping midway. Remove the wings from 
 the oven when the skin is crisp and the internal temperature, measured at the thickest part, 
 reaches 165°F. 

 STEP 2  While the chicken is roasting, chop the broccoli crown into small florets. Peel the 
 broccoli stem and chop into small cubes, about 1-inch pieces. Add the broccoli to a baking sheet 
 and combine with garlic oil, salt and pepper. Toss to combine, then spread out in an even layer. 
 Roast the broccoli for 10-15 minutes or until crisp tender with caramelized edges. 

 STEP 3  Combine the cabbage and carrot slaw with the tamari-ginger dressing, salt and pepper 
 to taste. 

 STEP 4  Serve the crispy peppercorn chicken wings with a side of roasted garlic broccoli and 
 tamari-ginger slaw. 

 Enjoy! 



 Crispy Peppercorn Chicken Wings 

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

 Greener Pastures Organic Pasture-raised Chicken Wings, thawed 
 Farmhouse Kitchen Peppercorn Seasoning 
 Farmhouse Kitchen Garlic Oil 
 Josie’s Certified Organic Broccoli, washed 
 Farmhouse Kitchen-prepared Cabbage & Carrot Slaw 
 Farmhouse Kitchen Tamari-Ginger Dressing, stirred well before use 
 Oil of choice 
 Salt and pepper 

 Preheat oven to 425  °  F degrees and arrange oven racks  at the top and middle position. 

 STEP 1  Pat the chicken wings dry with paper towels  and add to a mixing bowl. Thoroughly 
 coat the chicken with the peppercorn seasoning, pressing to help adhere. Arrange the chicken 
 pieces with at least 2-inches between on a large, foil or parchment-lined baking sheet. Roast 
 the chicken wings on the top rack for 20-25 minutes, flipping midway. Remove the wings from 
 the oven when the skin is crisp and the internal temperature, measured at the thickest part, 
 reaches 165°F. 

 STEP 2  While the chicken is roasting, chop the broccoli  crown into small florets. Peel the 
 broccoli stem and chop into small cubes, about 1-inch pieces. Add the broccoli to a baking sheet 
 and combine with garlic oil, salt and pepper. Toss to combine, then spread out in an even layer. 
 Roast the broccoli for 10-15 minutes or until crisp tender with caramelized edges. 

 STEP 3  Combine the cabbage and carrot slaw with  the tamari-ginger dressing, salt and pepper 
 to taste. 

 STEP 4  Serve the crispy peppercorn chicken wings  with a side of roasted garlic broccoli and 
 tamari-ginger slaw. 

 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. 

 Garlic Oil - Keep in a cool, dry place in the kitchen until ready to use 
 (Ingredients: sunflower oil, garlic) 

 Peppercorn Seasoning - Keep in a cool, dry place in the kitchen until ready to use 
 (Ingredients: black peppercorns, cumin, coriander, garam masala, baking soda, sugar, salt) 

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

 Slaw - Store in the refrigerator. Use within 5 days. 
 (Ingredients: green cabbage, carrots) 

 Tamari-Ginger Dressing - Store in the refrigerator. Use within 5 days. 
 (Ingredients: ginger, honey, dijon mustard, tamari, sunflower oil, salt, pepper) 

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



 Garlic Magic Shrimp Scampi Pasta 

 2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 20 minutes 

 K & S Seafood Wild-caught Gulf Shrimp, thawed 
 Della Casa Pasta Fresh Spaghetti, kept frozen until immediately before use 
 Josie’s Certified Organic Broccoli, washed and trimmed 
 Kitchen Pride Mushrooms, washed immediately before use 
 Lemon King Certified Organic Eureka Lemon, washed, halved, seeds discarded 
 Farmhouse Kitchen Garlic Magic 
 Oil of choice 
 Salt and pepper 

 STEP 1  Bring a large pot of water to a boil. Meanwhile,  peel and de-vein the shrimp. Chop the 
 broccoli into small florets and halve or quarter the mushrooms, depending on size. Set aside. 

 STEP 2  Heat a large high-sided saute pan over medium-high.  Add 1 tbsp. oil. When the oil 
 begins to shimmer, add the shrimp in a single layer. Season with salt and pepper. Cook for 2 
 minutes, turn, and cook for an additional 2 minutes or until the shrimp are just cooked 
 through (145  °  F). Transfer to a clean bowl and set  aside. 

 STEP 3  Return the pan over medium-high heat. Add  additional oil, followed by broccoli florets 
 and mushrooms. Season with salt and pepper to taste. Saute for 5-7 minutes or until crisp 
 tender. Return the shrimp with juices to the pan, alongside the garlic magic. Stir to coat and 
 season with salt and pepper to taste. Reduce heat to low and cover to keep warm. 

 STEP 4  When the water boils, add 2 tbsp. salt, followed  by the frozen pasta. Gently stir and 
 separate 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. Turn off the heat, drain the pasta in a colander and then return the hot pasta to the pot. 

 STEP 5  Squeeze the lemon over the pasta, add 2 tbsp.  of reserved pasta water, and freshly 
 cracked black pepper. Toss and fold the pasta continually in the lemon juice and pasta water to 
 create a light, creamy sauce that clings to the pasta. Add more pasta water, as needed, until 
 desired texture is reached. Season with additional salt and pepper to taste. 

 STEP 6  Serve the sauteed garlic magic shrimp and  vegetables over the lemon spaghetti. 

 Enjoy! 



 Garlic Magic Shrimp Scampi Pasta 

 4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 20 minutes 

 K & S Seafood Wild-caught Gulf Shrimp, thawed 
 Della Casa Pasta Fresh Spaghetti, kept frozen until immediately before use 
 Josie’s Certified Organic Broccoli, washed and trimmed 
 Kitchen Pride Mushrooms, washed immediately before use 
 Lemon King Certified Organic Eureka Lemon, washed, halved, seeds discarded 
 Farmhouse Kitchen Garlic Magic 
 Oil of choice 
 Salt and pepper 

 STEP 1  Bring a large pot of water to a boil. Meanwhile,  peel and de-vein the shrimp. Chop the 
 broccoli into small florets and halve or quarter the mushrooms, depending on size. Set aside. 

 STEP 2  Heat a large high-sided saute pan over medium-high.  Add 1 tbsp. oil. When the oil 
 begins to shimmer, work in batches to cook the shrimp. Season with salt and pepper. Cook for 
 2 minutes, turn, and cook for an additional 2 minutes or until the shrimp are just cooked 
 through (145  °  F). Transfer to a clean bowl and set  aside. 

 STEP 3  Return the pan over medium-high heat. Add  additional oil, followed by broccoli florets 
 and mushrooms. Season with salt and pepper to taste. Saute for 5-7 minutes or until crisp 
 tender. Return the shrimp with juices to the pan, alongside the garlic magic. Stir to coat and 
 season with salt and pepper to taste. Reduce heat to low and cover to keep warm. 

 STEP 4  When the water boils, add 2 tbsp. salt, followed  by the frozen pasta. Gently stir and 
 separate 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. Turn off the heat, drain the pasta in a colander and then return the hot pasta to the pot. 

 STEP 5  Squeeze the lemon over the pasta, add about  ¼ cup of reserved pasta water, and 
 freshly cracked black pepper. Toss and fold the pasta continually in the lemon juice and pasta 
 water to create a light, creamy sauce that clings to the pasta. Add more pasta water, as needed, 
 until desired texture is reached. Season with additional salt and pepper to taste. 

 STEP 6  Serve the sauteed garlic magic shrimp and  vegetables over the lemon spaghetti. 

 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. 

 Spaghetti - Keep frozen until immediately before cooking. Use within 1 month. 

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

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

 Garlic Magic - Store in the refrigerator. Use within 5 days. 
 (Ingredients: garlic, parsley, dried chile flake, sunflower oil, salt) 

 Lemon  - If using within 1-2 days, store in a cool,  dry place in the kitchen. Otherwise, store in 
 the refrigerator until ready to use. 

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



 Smoky Mushroom Tacos with Salsa Macha 

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

 Kitchen Pride Crimini Mushrooms, washed or brushed with damn towel just before use 
 Farmhouse Kitchen Mushroom Spice 
 Gundermann Acres Zucchini, washed, ends trimmed 
 Luna’s Farm Certified Organic Onion, ends trimmed, papery outer layers discarded 
 El Milagro Tortilleria Corn Tortillas 
 Gundermann Acres Potatoes, washed & scrubbed, peeled 
 Farmhouse Kitchen Black Beans 
 Queso Campesino Cotija Cheese 
 Lakeside Organic Gardens Cilantro, washed & rinsed well 
 Farmhouse Kitchen Salsa Macha, stirred well before serving 
 Oil of choice 
 Salt and pepper 

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

 STEP 1  Prepare the vegetables for tacos and the  potatoes. Quarter or halve the mushrooms, 
 depending on size. Thinly slice the onions. Chop the zucchini into thin half moons, about 
 ½-inch thick. Add vegetables to a large baking sheet and drizzle with oil, then season with 
 mushroom spice. Thinly slice the potatoes into small, thin pieces, about ¼ inch thick. Add to a 
 separate baking sheet, toss with oil and season with salt and pepper. Spread out in an even 
 layer. 

 STEP 2  Roast the taco veggies for 15-18 minutes  or until caramelized around the edges and 
 tender. Roast the potatoes for 12-15 minutes until crispy and golden brown all over. Turn both 
 the veggies and potatoes midway for even cooking. 

 STEP 3  Warm the black beans in a small saucepan  over medium-low heat, stirring 
 occasionally to prevent scorching. Thin with a small amount of water, if desired. Season with 
 salt and pepper. 

 STEP 4  In a dry skillet, toast the corn tortillas  for about 10 seconds per side until lightly crisp 
 and flexible. Alternatively, spritz with water and wrap in foil to warm in the oven while veggies 
 roast. 

 STEP 5  Fill warm corn tortillas with roasted veggies  and drizzle with spoonfuls of salsa macha. 
 Top with roughly chopped cilantro. Serve the black beans on the side topped with crisp roasted 
 potatoes and crumbled cotija cheese. 

 Enjoy! 



 Smoky Mushroom Tacos with Salsa Macha 

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

 Kitchen Pride Crimini Mushrooms, washed or brushed with damn towel just before use 
 Farmhouse Kitchen Mushroom Spice 
 Gundermann Acres Zucchini, washed, ends trimmed 
 Luna’s Farm Certified Organic Onion, ends trimmed, papery outer layers discarded 
 El Milagro Tortilleria Corn Tortillas 
 Gundermann Acres Potatoes, washed & scrubbed, peeled 
 Farmhouse Kitchen Black Beans 
 Queso Campesino Cotija Cheese 
 Lakeside Organic Gardens Cilantro, washed & rinsed well 
 Farmhouse Kitchen Salsa Macha, stirred well before serving 
 Oil of choice 
 Salt and pepper 

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

 STEP 1  Prepare the vegetables for tacos and the  potatoes. Quarter or halve the mushrooms, 
 depending on size. Thinly slice the onions. Chop the zucchini into thin half moons, about 
 ½-inch thick. Add vegetables to a large baking sheet and drizzle with oil, then season with 
 mushroom spice. Thinly slice the potatoes into small, thin pieces, about ¼ inch thick. Add to a 
 separate baking sheet, toss with oil and season with salt and pepper. Spread out in an even 
 layer. 

 STEP 2  Roast the taco veggies for 15-18 minutes  or until caramelized around the edges and 
 tender. Roast the potatoes for 12-15 minutes until crispy and golden brown all over. Turn both 
 the veggies and potatoes midway for even cooking. 

 STEP 3  Warm the black beans in a small saucepan  over medium-low heat, stirring 
 occasionally to prevent scorching. Thin with a small amount of water, if desired. Season with 
 salt and pepper. 

 STEP 4  In a dry skillet, toast the corn tortillas  for about 10 seconds per side until lightly crisp 
 and flexible. Alternatively, spritz with water and wrap in foil to warm in the oven while veggies 
 roast. 

 STEP 5  Fill warm corn tortillas with roasted veggies  and drizzle with spoonfuls of salsa macha. 
 Top with roughly chopped cilantro. Serve the black beans on the side topped with crisp roasted 
 potatoes and crumbled cotija cheese. 

 Enjoy! 



 STORAGE & PROCEDURE TIPS  INGREDIENTS BEST USED WITHIN 5 DAYS 

 Mushrooms - Store in the refrigerator in the bag in which they came. Use within 5 days. 
 (Ingredients: smoked paprika, cumin, New Mexican chili powder, black pepper, salt) 

 Zucchini - Store in a plastic bag in the crisper drawer of 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. 

 Potatoes - Store in a cool, dry place in the kitchen. Use within 5 days. 

 Mushroom Spice - Keep in a cool, dry place in the kitchen until ready to use. 

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

 Salsa Macha - Store in the refrigerator. Use within 5 days. 
 (Ingredients: pecans, peanuts, sesame seeds, dried New Mexican chiles, garlic, salt, sunflower oil) 

 Black Beans - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and thaw 
 in the refrigerator overnight. 
 (Ingredients: black beans, roasted garlic, sunflower oil) 

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

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



 Steakhouse Blue Cheese Stuffed Meatball Sandwich 

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

 K & C Cattle Pasture-raised Ground Beef, thawed 
 Deep Ellum Blue Cheese 
 Fruitful Hill Farm Sweet Potatoes, washed & scrubbed, peeled (optional) 
 Luna’s Farm Certified Organic Onion, ends trimmed, papery outer layer discarded 
 Slow Dough Bread Co. Hoagie Rolls 
 Emadi Acres Arugula, washed & rinsed well, dried 
 Farmhouse Kitchen Balsamic Vinaigrette, stirred well before use 
 Oil of choice 
 Salt and pepper 

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

 STEP 1  Prepare the sweet potatoes. Slice the sweet  potatoes into long wedges, about 1-inch 
 thick. Add to a large baking sheet and drizzle liberally with oil, and season with salt and 
 pepper. Toss to coat and spread out in an even layer, leaving about 1-inch in between pieces. 
 Roast for 15 minutes or until crisp and brown, then turn and continue roasting for another 
 10-12 minutes or until crisp. 

 STEP 2  Heat a large, oven-proof skillet over medium.  While the pan is heating, thinly slice the 
 onions. Add about 1 tbsp. oil to the pan, followed by the onions and a pinch of salt. Saute the 
 onions until just lightly browned and translucent. Remove from heat. 

 STEP 3  Add the ground beef and blue cheese crumbles  to a mixing bowl and season with about 
 ½ tsp. of salt and pepper. Thoroughly combine and then form 12-14 meatballs. Add the 
 meatballs on top of the sauteed onions, then transfer the pan to the oven. Roast for 14-16 
 minutes or until the internal temperature reaches 165  °  F. Broil for about 3 minutes to brown 
 the tops, if desired. 

 STEP 4  Toast the rolls in the oven for about 3 minutes  or until crisp on the outside, but soft 
 and fluffy on the inside. 

 STEP 5  To assemble the sandwich, layer blue cheese  stuffed meatballs, onions and arugula 
 into the hoagie roll. Drizzle with balsamic vinaigrette. Serve with a side of sweet potato fries. 

 Enjoy! 



 Steakhouse Blue Cheese Stuffed Meatball Sandwich 

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

 K & C Cattle Pasture-raised Ground Beef, thawed 
 Deep Ellum Blue Cheese 
 Fruitful Hill Farm Sweet Potatoes, washed & scrubbed, peeled (optional) 
 Luna’s Farm Certified Organic Onion, ends trimmed, papery outer layer discarded 
 Slow Dough Bread Co. Hoagie Rolls 
 Emadi Acres Arugula, washed & rinsed well, dried 
 Farmhouse Kitchen Balsamic Vinaigrette, stirred well before use 
 Oil of choice 
 Salt and pepper 

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

 STEP 1  Prepare the sweet potatoes. Slice the sweet  potatoes into long wedges, about 1-inch 
 thick. Add to a large baking sheet and drizzle liberally with oil, and season with salt and 
 pepper. Toss to coat and spread out in an even layer, leaving about 1-inch in between pieces. 
 Roast for 15 minutes or until crisp and brown, then turn and continue roasting for another 
 10-12 minutes or until crisp. 

 STEP 2  Heat a large, oven-proof skillet over medium.  While the pan is heating, thinly slice the 
 onions. Add about 1 tbsp. oil to the pan, followed by the onions and a pinch of salt. Saute the 
 onions until just lightly browned and translucent. Remove from heat. 

 STEP 3  Add the ground beef and blue cheese crumbles  to a mixing bowl and season with about 
 1 tsp. of salt and pepper. Thoroughly combine and then form 24-28 meatballs. Add the 
 meatballs on top of the sauteed onions, then transfer the pan to the oven. Roast for 14-16 
 minutes or until the internal temperature reaches 165  °  F. Broil for about 3 minutes to brown 
 the tops, if desired. 

 STEP 4  Toast the rolls in the oven for about 3 minutes  or until crisp on the outside, but soft 
 and fluffy on the inside. 

 STEP 5  To assemble the sandwich, layer blue cheese  stuffed meatballs, onions and arugula 
 into the hoagie roll. Drizzle with balsamic vinaigrette. Serve with a side of sweet potato fries. 

 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. 

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

 Onion - Store in a cool, dry, dark place in the kitchen. Use within 5 days. 

 Arugula - Store in crisper drawer of the refrigerator in an airtight container, wrapped in a dry 
 paper towel. Use within 5 days. 

 Sweet Potato - Store in a cool, dry place in the kitchen. Use within 5 days. 

 Hoagie Roll - Store in the freezer until ready to use. Thaw on the counter 30-45 minutes. 

 Balsamic Vinaigrette - Store in the refrigerator. Use within 5 days. 
 (Ingredients: balsamic vinegar, brown sugar, dijon mustard, lemon juice, sunflower oil, salt, pepper) 

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


