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What’s in the Box?



•Skirt Steak
•Chicken Thighs
•Ground Beef
CSA
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The way to c

"We would worry less if we praised more. Thanksgiving is the
enemy of discontent and dissatisfaction.”
H.A. Ironside

•Sage Sausage
•Pendulum
Housemade
Chicken Stock

Dijon Chicken Thighs and Fall Vegetables
Ingredients
Chicken Thighs
Butternut squash
Brussels sprouts
Dijon mustard
Oil
Soy sauce
Honey
Rosemary sprigs
Garlic Cloves

Instructions
First, lay butternut squash and brussel sprouts on sheet
pan, coat and toss vegetables in 1 tbsp olive oil. Sprinkle
with salt and a little black pepper. Then place chicken
thighs on same pan with vegetables – pour/brush dijon
sauce over each chicken thigh until all of sauce is used.
Bake for 40 minutes until chicken is cooked through and
vegetables are
browned.Sprinkle fresh
herbs on top for garnish.

Thanksgiving Stuffing with Sage Sausage
Ingredients
•2 1/2 pounds (about 2 loaves) high quality sandwich bread or soft Italian or French bread,
cut into 3/4-inch dice, about 5 quarts
•8 tablespoons (1 stick) butter
•1 pound sage sausage
•1 large onion, finely chopped (about 2 cups)
•4 large stalks celery, finely chopped (about 2
cups)
•2 cloves garlic, minced or grated on
microplane
•1/4 cup minced fresh sage leaves (or 2
teaspoons dried sage leaves)
•32 ounces Pendulum Chicken Stock
•3 whole eggs
•1/4 cup minced parsley leaves
•Kosher salt and freshly ground black pepper

Instructions
Adjust oven racks to lower middle and upper middle position. Preheat oven to
275°F. Spread bread evenly over two rimmed baking sheets. Stagger trays on
oven racks and bake until completely dried, about 50 minutes total, rotating trays
and stirring bread cubes several times during baking. Remove from oven and
allow to cool. Increase oven heat to 350°F. In large Dutch oven, melt butter over
medium high heat until foaming subsides (don't allow butter to brown), about 2
minutes. Add sausage and mash with stiff whisk or potato masher to break up
into fine pieces (largest pieces should be no greater than 1/4-inch). Cook, stirring
frequently until only a few bits of pink remain, about 8minutes. Add onions,
celery, garlic, and sage and cook, stirring frequently, until vegetables are
softened, about 10 minutes. Remove from heat and add half of chicken stock.
Whisk remaining chicken stock, eggs, and 3 tablespoons parsley in medium bowl
until homogeneous. Stirring constantly with wooden spoon, slowly pour egg
mixture into sausage mixture. Add bread cubes and fold gently until evenly
mixed. Use part of stuffing to stuff bird if desired. To cook remaining stuffing,
transfer to buttered 9 by 13 rectangular baking dish (or 10 by 14 oval dish), cover
tightly with aluminum foil, and bake until instant read thermometer reads 150°F
when inserted into center of dish, about 45 minutes. Remove foil and continue
baking until golden brown and crisp on top, about 10minutes longer. Remove
from oven, let cool for 5 minutes, sprinkle with remaining parsley and serve.

