
 

 

  

 

March 25th – 27th                                              
 

Blueberries 

Sweet Onions with Tops 

Green Butterhead Lettuce 

Organic Baby Rainbow 

Carrots 

Organic Green Cabbage 

Mixed Gourmet 

Mushroom 

Organic Snow Peas 

The French Pantry’s                                        

Country Farm 

Storage Tips 

Refrigerate - Store in Pantry 

Hi LFJ Fam! 

On behalf of our local farmers and ourselves we want to 

take a minute to let you know how thankful we are for you. 

Because of your ongoing support we have been able to help 

hundreds and hundreds of people get access to fresh, 

sustainable food. Your support has also allowed farmers to keep 

their farms standing. A lot of restaurants have stopped their 

orders and you all have created an outlet for our farms to keep 

running! THIS is why we do what we do. We want you to have 

access to farms and we want our local farms stable. When we 

buy local and shop small, we have options when huge 

corporations shut down. 

In compliance with local regulations & abundance of 

caution, we have temporarily switched to recyclable paper bags 

for delivery. We feel this is the best way for us to support social 

distancing between you & your delivery team. 

Thank you so much for all you do! YOU are making a 

difference! 
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Braised Pork + Cabbage   

 

Chicken + Mushrooms  

Beef + Snow Pea Stir Fry 

CaCashewSalawith 

Arugua

2 tbsp. olive oil 
4 bone-in rib pork chops, 8 ounces each 
1 large onion, finely chopped 
½ Organic Green Cabbage (4 cups total, 
cored and chopped) 
4-6 Organic Rainbow Carrots, chopped 
2-3 cloves garlic, minced 
1 lb. Potatoes, sliced 1/4 inch thick 
3/4 cup cider vinegar 
1 T Dijon  
1 ¼ cup water or stock 
Salt & pepper 
1 bay leaf, 1 t dried thyme, chopped 
parsley, optional  

 

1/4 cup flour of your choice 
1 1/2 lbs. chicken cutlets 
Salt & pepper 
1 tbsp. olive oil 
3 tbsp. unsalted butter, divided 
2 tbsp. fresh thyme leaves, 
chopped 
Your Mixed Mushrooms 
trimmed and quartered 
1/4 cup dry white wine 
1/4 cup chicken broth 
1/4 cup chopped fresh parsley 

4 teaspoons vegetable oil, divided   
3/4-pound skirt steak, thinly sliced 
Salt 
2 tablespoons minced peeled fresh 
ginger 
3 cloves garlic, minced   
Your snow peas 
3 tablespoons hoisin sauce 
2 tablespoons fresh lime juice 
Cooked rice and fresh cilantro, for 
serving 
 
 
 

In a Dutch oven (5-quart pot with a tight-fitting lid), heat 1 tablespoon oil over 

Browned Chops medium-high. Generously sprinkle pork with salt. Cook until well 

browned, about 3-4 minutes per side. Remove pork. Add remaining tablespoon oil, 

onion, cabbage, carrot, garlic, bay leaf, and thyme; season with salt.  Cook, stirring 

Vegetables frequently, until vegetables have browned somewhat, about 8 minutes. 

Add vinegar, caraway seeds, mustard, and 1 1/4 cups water; bring to a boil. Add 

potatoes, and reduce heat to a simmer. Cover, and cook until cabbage and potatoes 

are almost tender, about 15-20 minutes. Return pork to pot; cover, and continue 

cooking until pork is just cooked through and potatoes are tender, 10 to 15 minutes 

more. 

Grind a generous amount of black pepper over braise, sprinkle with chopped parsley 

(if using) and serve. 

Place flour in a shallow dish. Season chicken with salt and pepper, then coat with flour, 

shaking off excess. 

In a large skillet, heat oil and 1 tablespoon butter over medium-high. In batches, cook 

chicken until browned and cooked through, about 3 minutes per side. Transfer to a plate and 

tent loosely with foil. 

Reduce heat to medium, add thyme, mushrooms, and remaining 2 tablespoons butter, and 

cook until softened, 6 minutes. 

Add wine and broth and cook, stirring, until reduced by half, 3 minutes. Season with salt and 

pepper. Return chicken to pan along with any accumulated juices, top with parsley. Serve 

over angel hair with a white wine garlic sauce, or mashed potatoes. Perfecto.  

 

 

In a wok or large skillet, heat 1 tablespoon oil over medium-high. Add steak in a 
single layer, season with salt. Cook, stirring, until just cooked through, 2 minutes. 
Transfer steak to a plate. 
 
Add remaining tablespoon oil, ginger, and garlic and cook until fragrant, 1 minute. 
Add snow peas and cook, stirring, 2 minutes. Add hoisin and stir to combine. Return 
steak and any accumulated juices to wok along with lime juice and toss to coat; 
season with salt and sprinkle with cilantro. 
 


