
Lemon Caper Chicken Breast with Broccoli

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

Cook’s Venture Boneless Chicken Breast, thawed

Farmhouse Kitchen Garlic & Herb Seasoning

Farmhouse Kitchen Lemon Caper Butter

Cal-Organic Lemon, washed

Certified Organic Broccoli

Brown Rice

Oil of choice

Salt and pepper

NOTE: The cooking instructions that we suggest below for brown rice uses a boil and drain

method, similar to cooking pasta. Brown rice can be cooked on the stove top or in a rice cooker to

your preference.

Preheat oven to 425°F degrees. Place a large cast iron skillet or oven-safe saute pan in the oven to

heat.

STEP 1 Meanwhile, bring 10-12 cups of water to a boil in a large saucepan. When the water

reaches a boil, add 2 tsp. salt and brown rice. Boil the rice, stirring occasionally, until tender,

approximately 30 minutes. Drain the rice into a strainer over the sink and then return it to the

pot off the heat. Cover and set aside to allow the rice to steam for 10 minutes. Uncover, fluff with

a fork, and season with salt to taste. Keep covered until ready to serve.

STEP 2 Meanwhile, pat the chicken dry with paper towels. Season all sides with oil and the garlic

& herb seasoning. Carefully remove the hot skillet from the oven and drizzle with oil. Add the

seasoned chicken breast and roast for 10 minutes.

STEP 3 Chop the broccoli into florets, about 1-inch pieces and add to a mixing bowl. Toss with

oil, salt and pepper. After 10 minutes, remove the skillet with chicken from the oven and turn the

chicken over. Scatter the broccoli all around and return to the oven.

Continue roasting for an additional 10-15 minutes or until the internal temperature of the

chicken, when measured at the thickest part, reads 165°F. The broccoli should be crisp tender

with caramelized edges.

STEP 4 Transfer the chicken and broccoli to serving plates with brown rice, then place the skillet

on the stove over medium heat. Add the lemon-caper butter, stirring and swirling to melt, then

squeeze in lemon juice. Serve the lemon caper butter sauce over the chicken, broccoli and brown

rice.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Boneless Chicken Breast - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the

refrigerator overnight.

Garlic & Herb Seasoning - Keep in a cool, dry place in the kitchen until ready to use.

(Ingredients: garlic powder, onion powder, ground thyme, parsley, sage, black pepper, salt)

Brown Rice - Keep in a cool, dry place in the kitchen until ready to use.

Lemon Caper Butter - Store in the refrigerator. Use within 5 days.

(Ingredients: butter, lemon zest, capers, roasted garlic, parsley, butter, salt) Contains: milk

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

Lemon - Keep in a cool, dry place in the kitchen and use within 5 days. Otherwise, store in the

refrigerator.

*Contains dairy inclusive ingredients.

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

shellfish.



Classic Burger & Fries with Bacon-Chive Mayo

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

Wholesome Meats 100% Grass Fed Gound Beef, thawed

Gundermann Acres Potatoes, washed and scrubbed, peeled (optional)

Farmhouse Kitchen All Season Salt

Slow Dough Challah Buns, thawed

Certified Organic Spring Mix, washed and dried

Cal-Organic Tomatoes, washed

Farmhouse Kitchen Bacon-Chive Mayonnaise

Oil of choice

Salt and pepper

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

STEP 1 Chop potatoes lengthwise into ½-inch thick wedges. Add to a large baking sheet and

drizzle with oil. Season with half of the All Season Salt and pepper. Toss to combine and spread

out in a single layer. Roast in the preheated oven, turning midway, until potatoes are golden

brown and tender (about 20-25 minutes).

STEP 2 Meanwhile, heat a large cast iron skillet or oven-safe saute pan over medium-high. As the

skillet is heating, combine the beef with the remainder of the All Season Salt and pepper. Form

four burger patties a little wider than the size of the buns (approximately 5 inches). When the

skillet is hot, add oil, then work in batches to cook the burger patties. Sear the patties to form a

golden crust, about 4 minutes per side. Transfer the skillet with burger patties to the oven.

Continue cooking the burgers in the oven for 5-7 minutes, or until the internal temperature

reaches 160°F. Remove from the oven and loosely tent with foil to keep warm.

STEP 3 Slice challah buns and toast in the oven for 3-4 minutes until lightly crisp on the outside

and warm on the inside. Alternatively, brush the cut-sides of the buns with oil or butter and toast

in a skillet over medium heat, about 2-3 minutes, until crisp and golden. Pick, wash and dry

whole lettuce leaves and slice the tomatoes. Season tomatoes lightly with salt and pepper.

STEP 4 Top the challah bun with the beef burger patty, then dress with bacon-chive mayonnaise,

lettuce and sliced tomatoes. Serve with seasoned wedge fries.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Beef - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Challah Buns - Store in the freezer until ready to use. Will thaw on the counter in 30-45 minutes.

(Ingredients: unbleached unbromated enriched artisan bread flour [wheat flour, malted barley flour, niacin, iron

(reduced), thiamine mononitrate, riboflavin, folic Acid], water, wheat flour, sugar, egg yolks, canola oil, yeast, sea

salt, dough conditioner [wheat flour, malted barley flour, ascorbic acid, natural enzymes]) Contains: egg, wheat

Lettuce - Store in crisper drawer of refrigerator in an airtight container, wrapped in a dry paper

towel. Use within 5 days.

Tomatoes - Store in the refrigerator. Use within 5 days.

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

All Season Salt - Store in a cool, dry place in the kitchen.

(Ingredients: salt, sugar, granulated garlic, granulated onion, smoked paprika, turmeric, cayenne pepper)

Bacon-Chive Mayonnaise - Store in the refrigerator. Use within 5 days.

(Ingredients: bacon, mayonnaise [canola oil, egg yolk, water, apple cider vinegar, distilled vinegar, salt, spices

(mustard), lemon juice concentrate, natural flavors], chives, black pepper) Contains: egg

*Contains gluten and egg inclusive ingredients.

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

shellfish.



Mole Pork Tostadas with Cilantro Pepita Cauliflower

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

Zanzenberg Farms Pork Stew Meat

Organic Cauliflower, washed

Farmhouse Kitchen Cilantro Pepita Pesto, stirred well before serving

Farmhouse Kitchen-prepared Gundermann Acres Green Cabbage

G & S Groves Avocado, halved & pitted

El Milagro Tortilleria Tostadas

Farmhouse Kitchen Red Mole Sauce, thawed

Oil of choice

Salt and pepper

Cooking Notes: An electric pressure cooker (Instant Pot) is suggested for this recipe. The amount of time

needed to stew the meat until tender will vary depending on the appliance brand. If you prefer, you can

skip the searing instructions in Step 1. See back for alternative slow cooker instructions.

Preheat oven to 425°F degrees and prepare a sheet tray with foil

STEP 1 Chop the cauliflower into small florets, about 1-inch pieces. Add to the baking sheet,

drizzle with oil and season with salt and pepper. Toss to combine. Roast in the preheated oven for

12-15 minutes or until crisp-tender.

STEP 2 Set the Instant Pot to “Saute” with 1 tbsp of oil. Remove the pork from its package,

draining any excess liquid, and pat dry with paper towels. Season with salt and pepper. Once hot,

carefully add the pork and brown on both sides. Add the mole sauce to the pot, set to “Pressure

Cook”, and adjust the time to 25 minutes. Secure the lid with the pressure valve to “seal”.

STEP 3 Once the timer goes off, carefully use a spoon or spatula to release the pressure. Remove

the lid and break up the pork with a fork. Season with salt and pepper if desired.

STEP 4 Meanwhile, combine the roasted cauliflower with cilantro pepita pesto and season with

salt and pepper to taste; set aside. If desired, add the tostadas to a baking sheet and warm in the

oven for about 3 minutes. Slice or dice the avocado.

STEP 5 To serve, spoon red mole pork on to the tostadas. Top with shredded cabbage and

avocado. Season the avocado lightly with salt. Enjoy with a side of cilantro pepita roasted

cauliflower.



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Pork - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Red Mole Sauce - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: roasted onion, roasted garlic, roasted red bell pepper, chipotle peppers, Dried New Mexican chile

pepper, black eyed peas, chicken stock, toasted cashews, toasted sesame seeds, San Marzano tomatoes, Mexican

Oregano, cumin, fish sauce, salt, pepper) Contains: nuts, fish

Cilantro Pepita Pesto - Store in the refrigerator. Use within 5 days.

(Ingredients: cilantro, pumpkin seeds, parmesan cheese, lemon juice, garlic, parsley, dried chile flake, sunflower oil,

salt) Contains: dairy

Cauliflower - Store in the refrigerator. Use within 5 days.

Cabbage - Store in the refrigerator. Use within 5 days.

Avocado - If hard and unripe, store at room temperature for 1-3 days to ripen and soften.

Otherwise, store ripe avocados in the refrigerator. Use within 5 days.

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

*Contains dairy, nuts, and fish inclusive ingredients.

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

shellfish.

ALTERNATIVE SLOW COOKER INSTRUCTIONS

Place a large skillet over medium-heat on the stove. Pat the meat dry with paper towels. Cut any larger

pieces in half so that all pieces are roughly the same size, about 1”. Season with salt and pepper. Sear the

meat in oil until browned on all sides (You may need to sear the meat in batches depending on the size of

your pan.).  Add the sauce and stir with a wooden spoon to scrape and loosen the flavorful brown crust

that has developed. Cover with a lid or with foil and cook for 45 -60 minutes (or until the pork is tender)

on low simmer checking that there’s enough liquid on the pan.





Red Beet and Baby Kale Salad with Fennel Dressing

4 SERVINGS     |     HANDS ON TIME: 5  minutes     |  40  TOTAL TIME:  minutes

Gundermann Acres Baby Red Beets

G&S Groves Grapefruit

Cal-Organic Baby Kale, washed and dried

Cooked Chickpeas

Crumbled Feta

Farmhouse Kitchen Pistachio Gremolata Crumble

Farmhouse Kitchen Fennel Dressing

Salt and pepper

Tip: Use gloves and parchment paper to handle red beets to avoid staining hands and cutting

boards.

STEP 1 Trim the stems off of the beets. Place them in a pot and cover the beets halfway with

water. Cover with a tight lid and set over medium heat. Cook for 25-30 minutes until tender all

the way through. Drain and let cool enough to handle.

STEP 2 While the beets are cooking, cut the stem ends of the grapefruit. Place cut side down and

trim the skin, following the curve of the fruit. Using a small paring knife, cut out the grapefruit

wedges at an angle leaving the white pith. Set the wedges aside.

STEP 3 Once the beets are cooled, use a towel and gloves to peel away the skin. Slice in half and

into ½ inch wedges.

STEP 4 Toss the beets, kale, and chickpeas with the fennel dressing. Spread the grapefruit across

each salad and top with feta and pistachio gremolata crumble. Enjoy!

STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS



Beets - Store in the refrigerator

Grapefruit - Store in the refrigerator

Baby Kale - Keep in its container in the crisper drawer of the refrigerator

Chickpeas - Store in the refrigerator

Feta - Store in the refrigerator

Pistachio Gremolata - Store in the refrigerator

(Ingredients: Pistachios, Panko, Parsley, Garlic, Salt, Butter)

Fennel Dressing - Store in the refrigerator

(Ingredients: Fennel, Sunflower Oil, TreeHive Honey + Maple, Shallots, Mint)

*Contains dairy, wheat, nut inclusive ingredients.

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

shellfish.


