
Italian Pork Meatballs with Orzo & Winter Greens

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

Shirttail Creek Ground Pork, thawed

Farmhouse Kitchen Italian Seasoning

Kitchen Pride Mushrooms, washed immediately before use

Cal-Organic Swiss Chard, washed and rinsed well, stem end trimmed

Della Casa Pasta Orzo

Farmhouse Kitchen Roasted Tomato-Chive Butter

Oil of choice

Salt and pepper

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

STEP 1 Prepare the meatballs and mushrooms. Trim the very end of the stems and chop the

mushrooms in half. Add to the sheet tray and combine with oil, salt and pepper. Add the ground

pork and Italian seasoning to a mixing bowl. Fold and mix with your hands to thoroughly

combine. Form 14-16 small meatballs and add to the baking sheet with mushrooms. Bake in the

preheated oven for 15-18 minutes or until the internal temperature of the meatballs reaches

160°F.

STEP 2 While the meatballs are baking, set a small pot filled ¾ with water to boil. Meanwhile,

chop the Swiss chard stems and leaves into small, bite sized pieces and set aside. Place a saucepan

over medium-high heat with 1 tbsp of oil. Saute the chard stems in oil for 1-2 minutes until just

translucent, then add the leaves and saute until wilted. Season with salt and pepper. Transfer

chard to a clean plate.

STEP 3 Once the water is at a rolling boil, add the orzo and gently stir once. Cook approximately

7 minutes until soft but still has a bite. Carefully strain the water, leaving 2-3 tbsp with the orzo.

Add the roasted tomato-chive butter and stir to develop a creamy consistency, then add sauteed

chard to warm through. Season with salt and pepper to taste.

STEP 4 To serve, spoon the creamy roasted tomato-chive orzo and chard into serving bowls. Top

with roasted meatballs and mushrooms.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

overnight.

Italian Seasoning - Keep in a cool, dry place in the kitchen.

(Ingredients: salt, garlic powder, basil, oregano, rosemary, parsley, chili flake, fennel seed, black pepper)

Mushrooms - Store in the refrigerator in the bag in which they came.

Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator.

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

(Ingredients: durum semolina flour, eggs, salt) Contains: wheat, egg

Roasted Tomato-Chive Butter - Store in the refrigerator.

(Ingredients: butter, roasted tomatoes, roasted garlic, chive, tarragon, lemon zest, butter, parmesan cheese, salt)

Contains: milk

*Contains gluten, dairy and egg inclusive ingredients.

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

shellfish.



Italian Pork Meatballs with Orzo & Winter Greens

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

K & C Cattle Co. Ground Pork, thawed

Farmhouse Kitchen Italian Seasoning

Kitchen Pride Mushrooms, washed immediately before use

Cal-Organic Swiss Chard, washed and rinsed well, stem end trimmed

Della Casa Pasta Orzo

Farmhouse Kitchen Roasted Tomato-Chive Butter

Oil of choice

Salt and pepper

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

STEP 1 Prepare the meatballs and mushrooms. Trim the very end of the stems and chop the

mushrooms in half. Add to the sheet tray and combine with oil, salt and pepper. Add the ground

pork and Italian seasoning to a mixing bowl. Fold and mix with your hands to thoroughly

combine. Form 14-16 small meatballs and add to the baking sheet with mushrooms. Bake in the

preheated oven for 15-18 minutes or until the internal temperature of the meatballs reaches

160°F.

STEP 2 While the meatballs are baking, set a small pot filled ¾ with water to boil. Meanwhile,

chop the Swiss chard stems and leaves into small, bite sized pieces and set aside. Place a saucepan

over medium-high heat with 1 tbsp of oil. Saute the chard stems in oil for 1-2 minutes until just

translucent, then add the leaves and saute until wilted. Season with salt and pepper. Transfer

chard to a clean plate.

STEP 3 Once the water is at a rolling boil, add the orzo and gently stir once. Cook approximately

7 minutes until soft but still has a bite. Carefully strain the water, leaving 2-3 tbsp with the orzo.

Add the roasted tomato-chive butter and stir to develop a creamy consistency, then add sauteed

chard to warm through. Season with salt and pepper to taste.

STEP 4 To serve, spoon the creamy roasted tomato-chive orzo and chard into serving bowls. Top

with roasted meatballs and mushrooms.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

overnight.

Italian Seasoning - Keep in a cool, dry place in the kitchen.

(Ingredients: salt, garlic powder, basil, oregano, rosemary, parsley, chili flake, fennel seed, black pepper)

Mushrooms - Store in the refrigerator in the bag in which they came.

Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator.

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

(Ingredients: durum semolina flour, eggs, salt) Contains: wheat, egg

Roasted Tomato-Chive Butter - Store in the refrigerator.

(Ingredients: butter, roasted tomatoes, roasted garlic, chive, tarragon, lemon zest, butter, parmesan cheese, salt)

Contains: milk

*Contains gluten, dairy and egg inclusive ingredients.

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

shellfish.


