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« Ground Brisket

« Boneless Skinless

Chicken Breasts

PRIMAL MEAT CSA <
THE WAY TO CSA
“Freedow is the operv window thwough which

pours the sunlight of the huwmouv spirit and
human dignity.” -Herbert Hoover

« Top Sirloin Steaks
« Dealer’s Choice

Sausage

Happy 4th of July from the Pendulum Team. This box was
created for the holiday, so that you will be ready to grill
wherever you choose to spend the 4th of July. We hope you
have a safe and relaxing day with family and friends.

Please remember as we enter the summer season that it is
easy to put your box on hold when you will be out of town.
Simply log in to your CSAWare account and choose to place
your box on hold for a specific pickup. Your card will not be
charged and you will be ready to roll with your next pickup
once you return.







§ Grilled Chicken

: Ingredients
1/8 cup balsamic vinegar
Juice of 1/2 lemon
1 tablespoons olive oil
1 tablespoons Dijon mustard
1 tablespoons brown sugar, packed
1/2 tablespoon Worcestershire sauce
1 cloves garlic, minced
1/4 teaspoon dried thyme
1/4 teaspoon dried oregano
1/8 teaspoon dried rosemary
Kosher salt and freshly ground black pepper, to taste
2 boneless, skinless chicken breasts
1 tablespoons chopped fresh parsley leaves
Instructions
In a medium bowl, whisk together balsamic vinegar, lemon juice, olive oil, Dijon, brown sugar, Worcestershire, garlic, thyme,
oregano and rosemary; season with salt and pepper, to taste. Reserve 1/8 cup and set aside. In a gallon size Ziploc bag or large
bowl, combine balsamic vinegar mixture and chicken; marinate for at least 1 hour to overnight, turning the bag occasionally.
Drain the chicken from the marinade. Preheat grill to medium high heat. Add chicken to grill and cook, flipping once and basting
with reserved 1/8 cup marinade until cooked through, about 5-6 minutes on each side. Serve immediately, garnished with
parsley, if desired.

§ Four 4-inch potato buns, buttered and toasted
§ 1 pound ground brisket

b Salt and freshly ground pepper

t 2 small onions, sliced paper thin

§ 4 ounces sharp cheddar cheese, sliced

¥ [nstructions

] griddle. Cook the meatballs over moderately high heat for 30
k seconds. Using a sturdy large spatula, flatten each ball into a
L 5-inch round patty. Season the patties with salt and pepper

§ cheese and cook for 2 minutes. Cover with a roasting pan and cook just until the cheese is

i melted, 1 minute more. Transfer the burgers with the onions to the buns. Top with the buns
and serve.




Norfolk Collaboration “The Killer B”
The Handsome Pendulum Brisket & Biscuit

Have questions about your CSA? Have an
idea for a future box? Please feel free to
reach out with any questions, concerns, or
suggestions.

dana@pendulummeats.com
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