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WITH LOVE

J A M  G L A Z E D  M E A T B A L L S

B U F F A L O  C H I C K E N  3  W A Y S

Mini  S l ider s :  Hawai ian  Rol l s /buns  +  B lue  chee se  +  P ick l e s  
Zes ty  P izza :  Red  Onions  +  Mozzare l la  +  Sp inach  
Wraps :  Wrap  o f  cho i ce  +  Cheddar  +  P ick l ed  Red  Onions  

Lamb with  Apricot  Preserves  OR Spiced Fig  Jam
Beef  with  Apricot  preserves  & smoked Chi les  

Direct ions :  Combine  1  pound grass- fed  bee f / lamb with  1 . 5  t sp  sea  sa l t ,  and fresh  ground black  pepper
to  taste .  Us ing  a  cookie  scoop ,  scoop seasoned meat  unto  shal low baking  tray .  Bake  @ 375F for  20-
30min or  unt i l  medium rare .  Remove from oven,  p lace  in  s low cooker .  Whisk  together  1  cup o f
preserves/ jam with  1  Cup bone  broth ( i f  unseasoned add 1 .5  t sp  sea  sa l t ) .  Opt ional ,  whisk  in  1 /2t sp
Al lepo  or  Chipot le  peppers  for  some smoking sweet  heat !  Cook on low 3-4hrs ,  or  on high 1 . 5 -2hrs .
Baste  & st ir  meatbal l s  hal f  way through cooking .

Direct ions :  Thaw a 3 .5 -4 .5 lb  chicken,  p lace  in  s low cooker .  *Opt ional :  cut  in  hal f ,  by
removing back bone ,  cook a l l  three  parts  together .  Add 4  Cups  o f  water ,  1 t sp  sea  sa l t .
Cover  and cook 6-7hrs  on low,  or  3 -3 .5hrs  on high .  Remove chicken and shred with  two
forks ,  se t  as ide  a l l  bones  for  future  broth making .  Strain s tock  and set  as ide .  Return
shredded chicken to  s low cooker ,  add 1  Cup buf fa lo  sauce  (creamy or  v inegar  based) ,
add enough s tock  to  keep  chicken mois t  but  not  soupy.
Now your  ready to  enjoy your  buf fa lo  chicken on a  s l ider ,  p izza  or  wrap!
Use  your  chicken s tock  in  the  next  rec ipe !
    

B O N E  B R O T H  H O T  C O C O A
Direct ions :  
Us ing  unseasoned,  unf lavored ( i . e  no  vegg ies ,  pepper ,  e tc .  in  the  s tock)  Chicken
broth ,  *  l ike  the  rec ipe  above .
 
In  a  heavy bottomed saucepan,  combine  1 /2  Cup chicken broth ,  with  1 /4  cup whole
raw mi lk/coconut  mi lk ,  1 . 5  TBS dark cocoa,  1 -2TBS maple  syrup,  p ich  o f  sea  sa l t .
WHisk  and cook on medium low unt i l  i t  reaches  des ired  temperature ,  be  sure  to
whisk  o f ten to  keep  from burning to  the  bottom.  Serve  with  homemade whipped
cream!  
    



VALENTINES
MENU

Verdantacresfarm.com
WITH LOVE

P A N  S E A R E D  L A M B  C H O P S

W I N E  B R A I S E D  L A M B  S H A N K S
Grass - f ed  Shanks  +  Red  Table  Wine  +  carrot s  +  c e l e ry  +  on ions

Lamb chops  +  butter  +  thyme +  White  Wine  +  Spiced Fig  Jam

Direct ions :  Thaw chops  on a  p late ,  out  o f  wrapper  in  the  f r idge , 1  day in  advance .  Preheat  oven to
325F .  Heat  an oven safe  sk i l l e t  ( cast  i ron)  to  medium high on the  s tove  top .  Meanwhi le  season chops
with  1 t sp  sea  sa l t  and ground pepper .  Melt  1  TBS of  butter  in  sk i l l e t  and add chops .  Sear  each s ide  for
two minutes ,  move  pan to  oven and cont inue  to  cook unt i l  internal  temperature  i s  5  degrees  LESS
than your  des ired  f in i shed temperature ,  * f ind cooking  temperatures  CLICK HERE .  Immediate ly
remove chops  and tent  them with  a  bowl  or  t in  fo i l  for  5  minutes  to  res t .  Meanwhi le ,  add 1  t sp
chopped fresh  thyme or  1 /4  dr ied  thyme to  the  sk i l l e t ,  as  wel l  as  1  TBS butter  and 1 /4  cup white  wine .
Cook over  medium heat  unt i l  reduced by hal f .  Opt ional ,  fo ld  in  2TBS f ig  jam and a  p inch o f  Al lepo  or
chipot le  peppers .  Serve  pan sauce  on or  bes ide  chops !

Direct ions :  Thaw a 2-6  lamb shanks ,  1  per  person .  Preheat  oven to  325F .  Heat  a  dutch
oven on the  s tove ,  add 1  Tbs  butter  or  lard ,  sear  shanks  on a l l  s ides ,  approximate ly
5min each s ide .  Set  shanks  as ide ,  in  the  same dutch oven,  sauté  1  d iced  onion,  1  cup
thinly  s l i ced  ce lery ,  and 1 .5  Cups  large  cut  carrots  1 -2"  p ieces ,  or  whole  baby carrots ,  1
minced  c love  o f  gar l i c .  Sauté  for  5  minutes ,  then nest l e  the  shanks  back into  the  pot
spr inkle  with  2  t sp  seas  sa l t  and b lack  pepper  to  taste ,  add 2  cups  red  wine  and 2  cups
water .  Braise  in  325F oven for  1 . 5hrs  with  l id  on,  then remove l id  rotate  shanks  and
baste ,  then return to  oven to  cook for  1  hour  uncovered .  Serve  one  shank per  person,
with  a  lade l  o f  vegg ies  and broth !  
    

D E E P  D I S H  F A R M  P I Z Z A S

Direct ions :  Preheat  oven to  450F with  an 8  Inch cast  i ron ins ide .  Meanwhi le
prepare  your  toppings  and crust .  Rol l  out  your  crust  to  a  ten inch c irc le ,  s e t
as ide .  Warm your  sauce ,  we l ike  oregano,  sea  sa l t ,  o l ive  o i l  and b lack  pepper  in
ours .  chop and sauté  toppings .  Once  the  oven i s  preheated ,  remove the  cast  i ron,
melt  1TBS lard or  butter  in  pan,  then gent ly  lay your  dough ins ide  a l lowing the
extra  dough to  r ide  up the  s ides  o f  the  pan.  Use  a  fork  to  punch s team vents  in
the  bottom of  the  pan,  3 -5  pokes  o f  the  fork  should  do !  Place  back in  the  oven
and bake  for  15  min .  Remove from oven,  top  with  sauce ,  cheese ,  vegg ies  and
meats .  Return to  oven unt i l  cheeses  i s  mel ted ,  10- 15min .  

 

Buf fa lo  CHK +Red Onions  +  Mozzare l la  +  Sp inach  
I ta l ian  Sausage  +  Baby Kale  +  Cheddar  +  Ol ive  +  Fe ta  +  Onions
Chor i zo  Sausage  +  Gouda +  Sp inach  +  Honey  +  Chipot l e  Pepper s
Lamb Shanks  +  Mozzare l la  +  Ol ive s  +  Fe ta  +  Honey  

https://www.verdantacresfarm.com/verdant-blog/2023/3/30/cooking-with-grassfed-amp-pasturenbspraisednbspmeats-ba6bz

