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“If you cannot feed 100 people, just feed 1.”
-Mother Theresa

Ingredients:

1/2 chicken

1 large onion, chopped
1 tsp. Black pepper

1/2 bottle Speedy's
Citrus Jalapefo Sauce
2 tbsp. Olive oil

2 cups chicken stock

2 bay leaves

4-6 springs fresh thyme
Salt to taste
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Citrus Jalapeno Chicken

What’s in the Box?

« Half Chicken

e Speedy’s Citrus
Jalapeno Sauce

 Pork Carnitas

e Chorizo
Sausage

« Ground Beef

Instructions:

Place chicken, chopped onion, pepper,
and hot sauce in a Ziplock bag and
refrigerate between 2-24 hours.

Remove chicken from the refrigerator,
preheat oven to 350 degrees F. Heat oil in
a skillet over medium-high heat and add

chicken reserving marinade. Sear chicken '+
on both sides, add reserved marinade, f;&j
chicken broth, bay leaves, fresh thyme and )
salt to taste. Place in oven and cook for 45 ' 4H&

minutes.



Creamy Chorizo
Spinach Pasta

From A Flavor Journal

Ingredients:
1 cup Cherry Tomatoes

1/2 Red Bell Pepper k
1/2 Yellow Onion

1 Tbsp. Olive Oil

1/2 tsp. Crushed Red Pepper

Kosher Salt & freshly cracked Black Pepper

1 1/2 cups Medium Shells dried pasta

1/2 |b. fresh Chorizo (now you have some left for tacos tomorrow!)
2 cloves Garlic minced

1/2 tsp. Granulated Sugar

1/2 cup Half & Half*

4 cups fresh Baby Spinach

1/3 cup finely grated Parmesan

Pasta Water

2 wedges fresh Lemon

Instructions:

Quarter the cherry tomatoes. Remove the stem and the seeds from the red bell pepper.
Finely chop the bell pepper and onion. Heat olive oil in a large skillet over medium heat.
Add tomatoes, bell pepper, and onion with a pinch of salt and the crushed red pepper. Stir
to coat everything in the oil, then cook for 7-8 minutes until the vegetables are softened.

Cook the dried pasta shells in boiling salted water until al dente (about one minute less
than the package directions.). To time this best, pour the pasta into the boiling pasta water
when you add the chorizo to the softened vegetables.Add the chorizo and garlic, and cook
for 5-6 minutes, breaking the chorizo into small pieces as it cooks. Stir in the sugar, then
pour in the half & half. Stir the half & half into the chorizo until it is mostly absorbed, then
stir in the fresh spinach until it has completely wilted down and mixed into the chorizo
sauce.

Use a slotted spoon to transfer the cooked pasta shells directly into the chorizo and
spinach sauce, reserving the pasta water. Stir to coat the pasta entirely in the chorizo and
spinach sauce, then turn the heat off from under the skillet.Stir in the parmesan. If you
want a creamier pasta, stir in reserved pasta water 1/4 cup at a time until it's as creamy
as you like it. Taste the pasta, and season with salt and pepper to taste. Stir in the freshly
squeezed lemon juice, and serve immediately (with more parmesan if you like!)
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