
Beef Kofta with Quinoa & Arugula Salad

2 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes

K & C Cattle Co. Pasture-raised Ground Beef, thawed

Del Destino Certified Quinoa

Farmhouse Kitchen Kofta Spice

Cal-Organic Yellow Squash, washed, ends trimmed

Cal-Organic Arugula, washed and dried

Cal-Organic Cherry Tomatoes, washed

Farmhouse Kitchen Herbed Yogurt, stirred well before serving

Oil of choice

Salt and pepper

Preheat oven to 400°F degrees and prepare a sheet tray with foil

STEP 1 Rinse quinoa in a fine mesh colander before cooking. Add quinoa to a sauce pot with ¾

cups of water and ½ tsp. salt and place on low heat. Cover and cook for 10-15 minutes or until

tender and liquid has absorbed. Fluff with a fork. Set aside until ready to serve.

STEP 2 While the quinoa is cooking, prepare the squash & kofta. Slice the squash into rounds or

half moons, about ¾-inch thick, and add to the center of the baking sheet. Drizzle with oil and

season with salt and pepper. Combine ground beef and kofta spice in a bowl, mixing with your

hands to evenly distribute the spices. Divide the kofta mixture into about 10 pieces, rolling each

into an oblong or oval shape. Place the kofta around the outside of the baking sheet and bake for

15-20 minutes until the beef reaches an internal temperature of 160-165°F.

STEP 3 Prepare the arugula salad. Halve or quarter tomatoes depending on size. Combine

arugula and tomatoes in a bowl.

Spoon the quinoa onto serving bowls or plates and add roasted squash and beef kofta. Top with

arugula salad and drizzle with herbed yogurt.

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.

Herbed Yogurt - Store in the refrigerator.

(Ingredients: Greek yogurt, parsley, mint, roasted garlic, salt)

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

(Ingredients: cumin, coriander, cinnamon, granulated onion, granulated garlic, salt, pepper)

Squash  - Store in a plastic bag in the crisper drawer of the refrigerator.

Arugula  - Store in crisper drawer of the refrigerator in an airtight container, wrapped in a dry

paper towel. Use within 5 days.

Tomatoes - Store in a cool, dry place in the kitchen or refrigerate.

*Contains dairy inclusive ingredients.

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

shellfish.



Beef Kofta with Quinoa & Arugula Salad

4 SERVINGS       |      HANDS ON TIME:  20 minutes    |     TOTAL TIME: 35 minutes

K & C Cattle Co. Pasture-raised Ground Beef, thawed

Del Destino Certified Quinoa

Farmhouse Kitchen Kofta Spice

Cal-Organic Yellow Squash, washed, ends trimmed

Cal-Organic Arugula, washed and dried

Cal-Organic Cherry Tomatoes, washed

Farmhouse Kitchen Herbed Yogurt, stirred well before serving

Oil of choice

Salt and pepper

Preheat oven to 400°F degrees and prepare a sheet tray with foil

STEP 1 Rinse quinoa in a fine mesh colander before cooking. Add quinoa to a sauce pot with ¾

cups of water and ½ tsp. salt and place on low heat. Cover and cook for 10-15 minutes or until

tender and liquid has absorbed. Fluff with a fork. Set aside until ready to serve.

STEP 2 While the quinoa is cooking, prepare the squash & kofta. Slice the squash into rounds or

half moons, about ¾-inch thick, and add to the center of the baking sheet. Drizzle with oil and

season with salt and pepper. Combine ground beef and kofta spice in a bowl, mixing with your

hands to evenly distribute the spices. Divide the kofta mixture into about 10 pieces, rolling each

into an oblong or oval shape. Place the kofta around the outside of the baking sheet and bake for

15-20 minutes until the beef reaches an internal temperature of 160-165°F.

STEP 3 Prepare the arugula salad. Halve or quarter tomatoes depending on size. Combine

arugula and tomatoes in a bowl.

Spoon the quinoa onto serving bowls or plates and add roasted squash and beef kofta. Top with

arugula salad and drizzle with herbed yogurt.

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.

Herbed Yogurt - Store in the refrigerator.

(Ingredients: Greek yogurt, parsley, mint, roasted garlic, salt)

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

(Ingredients: cumin, coriander, cinnamon, granulated onion, granulated garlic, salt, pepper)

Squash  - Store in a plastic bag in the crisper drawer of the refrigerator.

Arugula  - Store in crisper drawer of the refrigerator in an airtight container, wrapped in a dry

paper towel. Use within 5 days.

Tomatoes - Store in a cool, dry place in the kitchen or refrigerate.

*Contains dairy inclusive ingredients.

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

shellfish.


