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 What’s in the Box?


•Chicken Breast


•Top Sirloin 
Steaks


•Peruvian 
Chicken Sausage

August 12-15, 2026

Type to enter text

“Before anything else, preparation is the 
key to success.” -Alexander Graham Bell


Peruvian Chicken Sausage


Our Peruvian Chicken Sausage is made with cumin, paprika, chili powder, garlic, 
cilantro, plantains, olive oil, and lime juice. 


Our favorite way to serve this is in a rice bowl. We make cilantro lime rice, add 
sliced sausage, black beans, roasted sweet potatoes, corn, avocado, and a 
squeeze of lime juice. 


It also makes great tacos with shredded cabbage, pickled onions, cortina cheese, 
cilantro, and ahi verde or chipotle mayo. 


Need a quick option? Add the sausage, baby potatoes, red bell peppers, red 
onion, and zucchini. Toss with olive oil, garlic, cumin, smoked paprika, salt, and 
pepper. Roast together on a sheet pan. Finish with fresh cilantro and lime juice.



Top Sirloin Two Ways


Grilled Top Sirloin with Fresh Corn and Avocado Salsa


The Steaks: Season top sirloin with olive oil, salt, black pepper, and garlic powder. Grill 
over high heat for 4 to 5 minutes per side until it reaches medium-rare (130–135°F) or 
your preferred doneness. Let it rest for 5 minutes before slicing.


The Salsa: Toss together fresh sweet corn kernels, diced avocado, red onion, cilantro, 
lime juice, and a pinch of salt.


To Serve: Spoon the cool corn and avocado salsa right over the hot, sliced grilled steak.


Grilled Steak with Peach Chimichurri


The Sauce: Blend fresh parsley, cilantro, garlic, red wine vinegar, olive oil, salt, red 
pepper flakes, and finely diced fresh peaches.


The Prep: Marinate your top sirloin in a quick mix of olive oil, citrus juice (lime or orange), 
and garlic for 30 minutes.


The Cook: Grill the steak over high heat to get a nice charred crust, slice thin against the 
grain, and top generously with the peach chimichurri.


Hog Butchery Demonstration Class

September 15, 2026 at 6:15pm


In this class we will demonstrate butchering a half hog from start to finish. We will 
also discuss the parts of the hog, as well as the farm and diet of our hogs. 
Participants will see how the hog is broken down into all its useful parts. Please be 
reminded this is a demonstration class with very little hands on work. Participants 
will be offered a 10% discount on the various cuts of pork from the class. Class is 
limited to 10 participants. We require a 24 hour cancellation notice based on the 
limited number of participants. Click here to register.


https://checkout.square.site/merchant/60P1AGX939AS3/checkout/OON4TMPLHS3UUKYQVSBTAZGB

