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BUC CﬂNEER-BU I{GEI{S BuccaANEER BURGERS
INGREDIENTS

e 1 lb Sinclair Family Farm ground beef

e 1/2 cup grated sharp cheddar
e 2tbsp chopped pickles

e 1 tbsp Dijon mustard

e Saltand pepper to taste

e 4 burger buns

e Condiments, lettuce, tomato, and onion for
topping

ME_THOD

e Mix beef, cheddar, pickles, mustard, salt and pepper. Shape into 4 patties.
o Grill 4-5 minutes per side.
e Serve on buns with desired toppings.
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https://carsonvalleymeats.eatfromfarms.com/product/1-sff-beef-ground
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L AanoLusser_ [ AMB Stew

INGREDIENTS

e 1 lb Sinclair Family Farm lamb shoulder, cubed

e 2tbspolive oil

e 1 onion, chopped
e 2 carrots, sliced
e 2 potatoes, diced
e 2 cups beef broth
e 1tsprosemary

e Salt and pepper to taste

ME_THOD

e Brown lamb in oil.

e Add onion, cook until soft.

e Addremainingingredients.

e Simmer 1.5 hours or until lamb and potatoes are tender.

Serve in Love and Sourdough Bread Bowls!
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https://carsonvalleymeats.eatfromfarms.com/product/1-sff-lamb-chops-shoulder-
https://carsonvalleymeats.eatfromfarms.com/product/sourdough-bread-bowls-medium-loaves-2pcs-
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C anonsaLL CASSEROLE

INGREDIENTS

e 1 lb Sinclair Family Farm ground beef

e 1 cup cooked pasta of your choice
e 1 cup shredded mozzarella cheese
e 1/2 cup marinara sauce

e 1/4 cup chopped bell pepper

o 1/21tsp garlic powder

e Salt and pepper to taste

ME_THOD

e Brown beef with bell pepper.

e Mix with pasta, sauce, garlic powder, salt and pepper.
e Top with cheese.

e Bake at 375°F for 20 minutes.
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https://carsonvalleymeats.eatfromfarms.com/product/1-sff-beef-ground
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PraNk. GriLLep Pork CHops

INGREDIENTS

e 4 Sinclair Family Farm pork loin bone-in pork chops

e 2tbspolive oil

e 1 tbsp fresh thyme

o 2 cloves garlic, minced
e Salt and pepper to taste

UreNnsiLs

1 cedar grilling plank, soaked for at least 15 minutes in water or other liquids, such as beer,
cider, or wine, for added flavor.

MF_THOD

e Rub chops with oil, thyme, garlic, salt and pepper.

e Place seasoned chops on the soaked plank.

e Grill with lid closed for approximately 15-25 minutes at 350-400°, turning once.

e Remove the chops and plank from the grill. Let chops rest on the plank for 5 minutes
before serving.
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SEAFARERS RABBIT R AGOUT

INGREDIENTS

e 1 Sinclair Family Farm rabbit, cut into pieces
e 2 tbsp butter

e 1 onion, sliced

e 8ozsliced mushrooms

o 2 cloves garlic, minced

e 1 cup white wine

e 1 cup chicken broth
o 1tspthyme
e Salt and pepper to taste

ME_THOD

e Patrabbit pieces dry and season with salt and pepper.

e Brown rabbit in butter, searing on both sides at medium-high heat. Set aside.

e Reduce the heat to medium. Add the onion and garlic and sauté until aromatic.

o Deglaze with wine by carefully pouring the wine and scraping brown bits from the
bottom of the pan.

e Add broth, thyme, and mushrooms.

e Returnrabbit to the pan, cover and simmer on low, for 2-2 %2 hours.

e Remove rabbit from the sauce and let it cool.

e Continue to simmer the sauce.

o Pull meat from the bones and shred it into bite-sized pieces. Discard the bones.

e Stirrabbit back into the sauce, adding butter or seasoning for flavor.

Serve over pasta.
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CuickeN AHOY SKILLET
INGREDIENTS

e 4 boneless chicken thighs, cutinto 1-inch pieces
e 1tbspolive oil

e 1/2redonion, sliced

e 1 red bell pepper, cut into chunks

e 1 cup cherry tomatoes

e 1/2cupolives

e 1 tsp ltalian seasoning
e Saltand pepper to taste
e Yacup low-sodium chicken broth

MF_THOD

e Sear chicken pieces in oil until browned. Remove from the skillet and set aside.

e Add onion and red pepper and stir fry until tender.

e Add broth and deglaze the pan by scraping up brown bits from the bottom of the
skillet.

e Add chicken back to the pan and add cherry tomatoes and olives.

e Cook for 10-15 minutes, until the chicken is done and the veggies are tender.
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