BI-WEEKLY SHOP BULLETIN

THE PENDULUM

Primal news...
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“The Pendulum Dake Night”

eTwo 1/2 pound ri.b@jes

o1 bottle of Agua de Piedra
Malbec

esHouse smoked onions

eHousemade beef tallow

Two boneless skinless
chicikken breasts

Primal Meat CSA pr
personall sen

1 pound of housemade
sausage

How to sear the perfect steal

1. Preheat cast iron skillet over high heat until lightly smoking.
Preheat oven to 400 degrees.

. Pat meat dry with paper towels.

3. Season with salt.

. Swirl our housemade beef tallow in the pan prior to searing. Sear
meat on each side about 90 seconds, until deeply brown but not
black.

5. Put skillet in the oven for 3 minutes.

6. Remove skillet from oven. Put meat on a warm plate and allow it to

rest under tented foil for about 10 minute. Serve with our
housemade smoked onions.
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Roasted red pepper, mozzarella, and basil stuffed chicken

Ingredients:

2 boneless skinless chicken breasts

4 ounces fresh mozzarella, sliced into 8 slices

1 6 oz jar of roasted red peppers sliced into 1 inch pieces
(about 1 whole red peppers if you roast your own)

1/2 bunch of basil, whole leaves

1/8 cup fresh grated parmesan

1/2 tablespoon lItalian seasoning

Salt and pepper for seasoning

Directions: Don’t forget! Pendul kesh d
Preheat oven to 400 degrees. Grease a 9x12 casserole dish. Butterfly or i Torgert Fenduium makes homemade
chicken breasts by slicing into the long side of the breast, stopping just about mozzarella on Saturdaus.

1/4 of an inch from the opposite side. Lay chicken breast in casserole dish

opened up. Sprinkle the exposed insides of the chicken breast with 1/2 of the Italian seasoning and salt and pepper.
Stack the roasted red pepper, basil, and 1 slice of the mozzarella on the bottom side of the chicken. Fold the top flap
of the chicken over, tucking in the mozzarella, basil and roasted red pepper as necessary. Sprinkle with the
remaining ltalian seasoning. Bake chicken for 30-40 minutes (until chicken is no longer pink). Pull chicken out of]
oven and turn the oven to a high broil. Top chicken with remaining mozzarella slices and sprinkle with Parmesan
cheese. Broil until cheese is browned and bubbly, about 5 minutes.

AGUA DE PIEDRA
MALBEC 2014

White Beans wikth SPiV\QCh
and Sausage

Ingredients
3/4 pound sausage

2 cups chicken stock

2 cloves of garlic

1 teaspoon dried oregano
1 tablespoon olive oll

2 cups Cannellini beans (you can use canned if needed make sure you rinse them as well)*
1 can diced tomatoes drained

6 cups baby spinach leaves

Freshly cracked pepper to taste

THE NAME OF THIS VINEYARD IS
'AGUA DE PIEDRA' BECAUSE THE
SOILS ARE SO STONY (PIEDRA
MEANS STONE) THAT THE GROWER

Directions:
Cook the sausage. Pour chicken broth and garlic into a large pot. Place
on medium high heat and bring to a simmer. Add in the oil and oregano then

beans. Stir it up before adding in tomatoes. Heat through till the beans are B
tender. It takes about an hour or more depending on heat variation. If using
canned it won’t take long at all. Once beans are tender add in the spinach
and cook just until the leaves are wilted. Stir it in and sprinkle cracked
pepper on top.

THE WATER (AGUA). THIS
STRUGGLE GIVES THE WINE ITS
INTENSE CONCENTRATION. LOOK
FOR TONS OF FLAVOR WITH DARK

PLUM, BLACK CHERRY, BLACK
LICORICE AND SPICY OAK.




