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What’s in the Box?
• 1 lb. Ground Beef
• 1 lb. Beef Stew Meat

CSA
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The way to c

“Winter is the time for comfort, for good food and
warmth… it is the time for home.” -Edith Stilwell

• 1 lb. Boneless Pork
Chops
• 1 Whole Chicken

Asian Beef and Rice
From LiveStrong

Not sure about you, but I am growing tired of soups and stews.
This method of cooking an Asian-style beef can be used with a multitude of different
veggies. Using broccoli instead of peppers will give you another meal idea to use on a
different night.
Instructions:
Place 1 pound of Beef stew meat in a slow cooker and set it to low.
Mix 1/4 cup soy sauce, 1 tablespoon hoisin sauce, 1 tablespoon honey, 1 teaspoon sesame
oil and 1 teaspoon garlic powder in a small bowl.
Pour soy sauce mixture over meat.
Cook on low for 6 hours.
Add 1 sliced green pepper, 1 sliced red pepper and 1 sliced onion.
Continue to cook for an additional hour on low.
Remove from slow cooker, serve with rice and sprinkle with sesame seeds.

Peruvian Chicken
From Once Upon a Chef

Ingredients:
FOR THE CHICKEN
3 tablespoons extra virgin olive oil
1/4 cup lime juice, from 2 limes
4 large garlic cloves, roughly chopped
1 tablespoon kosher salt
2 teaspoons paprika
1 teaspoon black pepper
1 tablespoon cumin
1 teaspoon dried oregano
2 teaspoons sugar
1 whole chicken
FOR THE AJI VERDE GREEN SAUCE
3 jalapeño chili peppers, seeded if desired
1 cup packed fresh cilantro leaves
2 cloves garlic, roughly chopped
1/2 cup mayonnaise
1/4 cup sour cream
1 tablespoon fresh lime juice
1/2 teaspoon salt
1/8 teaspoon freshly ground black pepper
2 tablespoons extra virgin olive oil
Instructions:
FOR THE CHICKEN
Combine all of the ingredients except the chicken in a blender or mini food processor, and blend
until smooth. Pat the outside of the chicken dry with paper towels; place in a bowl, breast side up
with the legs facing you. Using the handle of a wooden spoon or your fingers, loosen the skin from
the flesh over the breasts and legs, being careful not to tear the skin or push all the way through
(you want the marinade to stay inside the bird). Spoon about 2/3 of the marinade evenly
underneath the skin, and spread the remaining 1/3 evenly over the skin. Marinate the chicken in
the refrigerator for at least 6 hours or overnight.
Adjust the oven rack to the lower-middle position, and preheat the oven to 425 degrees. Line a
roasting pan with aluminum foil for easy clean-up. Spray a rack with non-stick cooking spray and
place the chicken on top. Tie the legs together with kitchen string. Roast for 20 minutes, until the
skin is golden. Turn the heat down to 375 degrees, and continue to roast for about an hour and ten
minutes more, or until the juices run clear when you cut between the leg and thigh. (Keep an eye on
it -- if it's browning too quickly, cover it loosely with foil.) Tent the chicken with foil and let rest for
about 20 minutes. Tilt the chicken over the roasting pan to release the juices, then transfer to a
cutting board. Carve the chicken and serve with green sauce.
FOR THE GREEN SAUCE
Combine all of the ingredients except the olive oil in a blender or food processor and blend into a
smooth sauce. With the motor running, open lid and slowly drizzle in olive oil. It will seem very
runny at this point but, don't worry, it will thicken up as it sits. Transfer the sauce to a bowl, cover
and refrigerate until ready to serve.

