
Curry Shrimp Salad with Coconut Lime Dressing

2 SERVINGS       |      HANDS ON TIME:  5 minutes    |     TOTAL TIME: 15 minutes

Wahoo Seafood’s Shrimp, thawed

Crisp Farms Bibb Lettuce, washed and dried

Organic Carrots, washed and peeled

Organic Red Cabbage, washed

AustiNuts Cashews

FHK Curry Spice

FHK Coconut Lime Dressing

Oil of choice

Salt and pepper

STEP 1 Prepare the vegetables. Trim the root of the lettuce and discard. Chop into large 1 inch

chunks. Thinly slice the carrots into coins or batons ¼ inch thick. Cut the cabbage into ¼ inch

slices. Chop the cashews, if desired.

STEP 2 Place a saute pan with 1 tbsp of oil on medium high heat. Meanwhile, remove the shrimp

from its package, draining any excess liquid. Peel and discard the tails. In a bowl, toss the shrimp

in the curry spice to evenly coat.

STEP 3 Once hot, carefully place the shrimp in the pan. Cook 2-3 minutes each side until fully

opaque and cooked through. Set aside to cook slightly.

Toss the vegetables and lettuce with the coconut lime dressing and top with curry shrimp and

cashews. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Shrimp - Keep frozen until 24-48 hrs before use. Thaw in a bowl in the refrigerator overnight

Bibb Lettuce - Keep in its container in the crisper drawer of the refrigerator

Carrot - Store in the refrigerator

Red Cabbage - Store in the refrigerator

Cashews - Store in a cool, dry place

Curry Spice - Store in a cool, dry place

(Ingredients: Turmeric, cumin, cinnamon, fennel, coriander, star anise, clove, black peppercorn, salt)

Coconut Lime Dressing - Store in the refrigerator

(Ingredients: Coconut milk, lime juice, fish sauce, shallots, brown sugar, sunflower oil)

*Contains  tree nut inclusive ingredients.

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

shellfish.



Peruvian Beer Roasted Chicken

2 SERVINGS     |     HANDS ON TIME: 5  minutes     |    TOTAL TIME: 30 minutes

Cook’s Venture Drum/Thigh Combo, thawed

Cal-Organic Yellow Onion

Certified Organic Poblano

El Milagro Corn Tortilla

G&S Groves Lime

Farmhouse Kitchen ABW Beer Braise

Farmhouse Kitchen Green Sauce

Oil of choice

Salt and pepper

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

STEP 1 Remove the chicken from its package, draining any excess liquid, and place in a medium

sized bowl. Pour in the beer braise and arrange the chicken so it's mostly submerged. Cover with

plastic and set aside.

STEP 2 Prepare the vegetables. Trim the ends of the onion and slice in half. Peel and discard the

outer layer. Cut the peppers in half from stem to tip and remove the core. Slice into ½ inch strips.

Toss the vegetables in oil, salt, and pepper and place on the sheet tray; place the onions with the

larger cut side down on the edge of the tray, with the peppers in the center. Set aside.

STEP 3 In a skillet or saute pan, add 1 tbsp of oil and place on high heat. Once hot, Place the

chicken (leaving the braise in the bowl) skin side down. Once the skin is brown and crispy, flip the

chicken over and add the remaining beer braise. Cover with the lid and place on the bottom rack

of the oven.

STEP 4 Place the vegetables above the chicken and cook until poblanos are tender and the onions

have softened and started to brown. Cook the chicken until the internal temperature reaches

165°F. Discard the braising sauce. Before serving, heat the tortillas in the oven for a few seconds

and wrap in foil to keep warm.

Serve the beer roasted chicken buffet style with a side of roasted onion and poblano peppers,

lime, and spicy jalapeño sauce. Warm tortillas can be used as a great holding vessel! Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Drum/Thigh - Keep frozen until 24-48 hrs before use. Thaw in a bowl in the refrigerator

overnight

Yellow Onion - Keep in the crisper drawer of the refrigerator

Poblano Pepper - Store in the refrigerator

Lime - Store in the refrigerator

Corn Tortilla - Store in a cool, dry place or in the refrigerator

Beer Braise - Store in the refrigerator

(Ingredients: Austin Beerworks Amber Vision Beer, sunflower oil, lime juice, garlic, salt, sweet smoked

paprika, black pepper, cumin, oregano)

Green Sauce - Store in the refrigerator

(Ingredients: Jalapeño, cilantro, garlic, mayonnaise, lime juice, sour cream, sunflower oil)

*Contains wheat, dairy, and egg inclusive ingredients.

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

shellfish.



Instant Pot French Onion Beef Stew

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

Wholesome Meats Beef Stew Meat, thawed

Farmhouse Kitchen Caramelized Onion Broth, thawed

Fruitful Hill Farms Turnips, washed, ends trimmed, peeled

Cal-Organic Carrots, washed, ends trimmed, peeled (optional)

Cal-Organic Potatoes, washed & scrubbed, peeled (optional)

Certified Organic Spinach, washed & rinsed well, dried

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.

STEP 1 Adjust the Instant Pot to the Saute setting. While it heats, pat the beef dry with paper

towels. Slice into 1-inch pieces for even cooking.  Season with salt and pepper. Sear the beef in oil

until browned on all sides.

STEP 2 While the beef is browning, chop the carrot, turnips and potatoes into large pieces, about

2-inches. Once the beef is browned, add the caramelized onion broth and use a wooden spoon to

scrape the bottom of the pot to release the flavorful caramelization that will have developed. Add

the potatoes, carrots, and turnips. Stir to combine.

STEP 3 Secure the lid and move the valve to the Sealing setting. Press the Pressure Cook button,

then adjust the time to 25 minutes. When the timer beeps, let sit for 10 minutes without

disturbing to naturally release pressure. Then, manually release the remaining pressurized steam

by using a long spoon to open the vent. Safely remove the lid when the hissing stops and there is

no more visible steam.

STEP 4 Gently stir in the spinach and allow the residual heat of the sauce to wilt until just tender.

Season with salt and pepper to taste before serving.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

refrigerator overnight.

Caramelized Onion Broth - Keep frozen until 24-48 hrs before ready to use. Thaw in the

refrigerator overnight.

(Ingredients: onion, shallots, thyme, bay leaf, parsley, chicken stock, tamari, salt, pepper)

Turnips - Remove/use any tops and trim the root end. Store in a plastic bag the crisper drawer of

the refrigerator. Use within 5 days.

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

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

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

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

ALTERNATIVE SLOW COOKER INSTRUCTIONS
Chop the carrots, turnips and potatoes into large pieces, about 2-inches in size; set aside. Place a

large skillet over medium-heat. While the pan is heating, pat the meat dry with paper towels. Cut

any larger pieces in half so that all pieces are roughly the same size, about 1-inch. Season with salt

and pepper. Sear the meat in oil until browned on all sides, then remove pan from heat. (You may

need to sear the meat in batches depending on the size of your pan.) Add the French Onion broth

and stir with a wooden spoon to scrape and loosen the flavorful brown crust that has developed.

Add the meat and sauce to the slow cooker insert. Add the chopped carrot, turnips and potatoes.

Cook for 4-5 hours on high or 6-7 hours on low. Just before serving, add the spinach and stir

gently to wilt. Season with salt and pepper to taste.



Veggie Tikka Masala Brown Rice Bowl

2 SERVINGS       |      HANDS ON TIME:  15  minutes    |     TOTAL TIME: 40 minutes

Farmhouse Kitchen Tikka Masala Sauce, thawed

Cal-Organic Yukon Gold Potatoes, washed & scrubbed, peeled (optional)

Cal-Organic Carrots, washed, ends trimmed, peeled (optional)

Certified Organic Spinach, washed & rinsed well

Certified Organic Cauliflower

Farmhouse Kitchen-prepared Garbanzo Beans

Brown Rice

Oil of choice

Salt and pepper

Cooking Notes: The cooking instructions provided below for brown rice uses a boil and drain

method, similar to cooking pasta. Cook on the stove top or in a rice cooker to your preference.

STEP 1 Bring 8 cups of water to a boil in a large saucepan. When the water reaches a boil, add 1

tsp. salt and brown rice. Boil the rice over medium-high heat, 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 more minutes. Uncover, fluff

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

STEP 2 Meanwhile, prepare the vegetables. Chop the potatoes and carrots into approximately

1-inch pieces. Roughly chop or tear larger spinach leaves in half. Set aside.

STEP 3 Add the tikka masala sauce to a 2-3 quart sauce pan. Bring to a simmer over medium

heat, then add the potatoes and carrots. Stir to coat and submerge. Cover with a lid and cook for

about 15 minutes, stirring occasionally to prevent scorching.

STEP 4 Next, add the chickpeas and cauliflower to the tikka masala. Cover and continue

simmering for 5-8 more minutes or until the potatoes are just tender and easily pierced with a

fork. The cauliflower should be crisp-tender. Turn off the heat and stir in the spinach, allowing

the residual heat of the sauce to gently wilt the spinach. Season with salt and pepper to taste.

STEP 5 Serve the veggie tikka masala with steamed brown rice.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

thaw in the refrigerator overnight.

(Ingredients: roasted ginger, roasted onion, roasted garlic, San Marzano tomatoes, ground turmeric, ground cumin,

ground coriander, garam masala, lemon juice, coconut milk, Greek yogurt, cilantro, salt)

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

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator, and

use within 5 days.

Spinach - Wrap in a paper towel and place in a plastic bag in the refrigerator. Use within 5 days.

Cauliflower - Store in the container in which is came in the refrigerator. Use within 5 days.

Garbanzo Beans - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: garbanzo beans, water, salt)

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

*Contains dairy and tree nut (coconut) inclusive ingredients.

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

shellfish.


