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twice baked
potaotes

Equipment:

oven
Spatula
saute pan
large bowl
Knife & cutting board

wash and dry the potatoes.
place them in a preheated
350 degree oven and set a 
timer for 45 mins. 

finely slice the green onions and
place in the saute pan with half 
of the butter. Saute until tender.
add the milk and warm. Do not 
boil the milk. Simply heat it up 
and set aside.

check the potatoes. insert
a small knife into the 
potatoes until the knife 
goes in smoothly without 
resistance. If ready, take 
out of oven and let rest
for five to ten minutes.

take the potatoes and slice in 
half lengthwise. using a spoon or
the spatula, carefully scoop the 
cooked potato into the bowl while
keeping the skin intact. Add all of
the ingredients including the 
sauteed green onions and mix 
until fully incorporated and the
consistency you desire is reached.

Add salt and pepper to taste. next, scoop the mixture into the
hollowed skins. You can also use a piping pastry bag if you 
would like to have a design. Once filled, put them back into
the oven for another 15 mins at 375 degrees. serve hot!

4oz. HHF Cilantro Pesto
2oz. sour cream
2oz. green onions
salt and pepper to taste
Bacon is optional

two large russet or
    sweet potatoes
2oz. milk
4oz. butter
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cauliflower mushroom basil pesto

Bacon stuffed

frittata risotto gnocchi

VinaigretteTurkey

Equipment:

Equipment:Equipment:

Equipment: Equipment:

mixing bowl and whisk
9 in. cast iron skillet
or a deep saute pan

oven

Saute Pan 

Knife & Cutting board

tongs

large salad bowlmeat tenderizer 
oven & baking tray
knife & cutting board

plastic wrap
thermometer

knife & cutting board
1 saute pan & 1 small pot

ladle & cheese grater 1 small knife
1 large stock pot
1 large work surface 
1 colander w/ a handle

preheat the oven to 425
degrees. Make sure that
any vegetables or meat 
that you will be using in
your frittata is pre-cooked
 and ready.

cut the bacon into 1/4 
cubes and render in the 
saute pan on medium-low
heat until crispy. Transfer 
the bacon but not the 
grease to a paper towel.

slice the turkey breast 
in half lengthwise as if
you are butterflying the
breast until you have two 
pieces of meat.

saute the mushrooms in
3 tbls of oil and reserve.
add the stock to the pan
and lower the heat. this 
is keep the stock warm.

drain the ricotta by
placing it in the colander
over the sink thirty mins 
before you start. next, put
 on a gallon of water
to boil in the stock pot.
make sure your work
surface is clean  all
ingredients are measured.

Crack the eggs into a bowl and
whisk. once thoroughly
combined, add the water or any 
other liquid like vegetable or 
chicken stock and whisk. 

Turn the heat up to high and 
add the balsamic vinegar to 
the pan and allow to cook until
reduced by half.

sandwich one of the pieces of
breast in between two pieces of
plastic film that are at least twice
the size of the breast in either 
direction. Using the tenderizing
mallet, gently flatten the breast
as evenly as possible until the 
entire breast is 1/4inch thick.
repeat this process with the other
half of the breast.

with the heat at medium
high, ladle 1 cup of hot 
stock to the rice. stir in 
the stock gently. after it
begans to thicken, add
another ladel of stock.
repeat this process until
the stock is gone.

after two mins, once the
dough is firm; separate 
the dough into four parts.
clean you work surface.
sprinkle flour the surface
and your dough. gently 
roll your dough from the 
center outward until a 
long rope like dough about
1 inch in diameter is reached.

Oil the skillet liberally
as to have excess oil in 
the pan. heat the pan for
about two minutes on 
medium heat.

Add the mustard and 
tapenade and mix until
combined. Turn off the
heat and adjust the
seasoning with salt and
pepper

lay a new piece of plastic
wrap on your cutting 
board that is at least 2ft.
long. Place both pieces of
meat and lay them side by 
side so that they overlap 
by 1/2in. and are in the 
general shape of a square
or rectangle.

add 2 tbls oil and the
onions to the pot and 
cook until translucent.
add the rice and coat the
rice in the oil. 

pile 8oz of the flour in the middle’
of your work surface. make a well
in the center of the flour and add
the pesto, ricotta, and season with
salt and pepper to taste. Gently mix
the ingredients until a dough ball
forms. You may need more flour
depending on the water content of
the ricotta. 

combine the cauliflower or other
vegetables to the whisked egg
mixture and stir. pour the egg
mixture into the hot pan and do
not stir or mix. After about 5-8
minutes the egg frittata should
be set 1-2 inches from the edge of
the pan. to properly cook the
center of the frittata, carefully 
place in the center of the oven.

while the vinaigrette is still 
hot, pour over the greens in 
the bowl and mix gently to
thoroughly coat and wilt
the greens. Serve immediately.
This salad can be served with
croutons, nuts, dried fruit, etc.
 

place a line of stuffing down the 
center of the meat within an inch
of each edge. Using the plastic
wrap, tightly roll the meat and 
stuffing into a firm log. Place in 
the refrigerator for an hour to 
firm. Turn on the oven to 375. 

to check if the rice is cooked,
squeeze a single grain in between 
two fingers. You sould see a very
thin in the center of the rice that
is still white. once the rice is 
cooked (firm  not mushy), add the 
pesto & cheese & gently Stir to
incorporate.

using the knife, cut the dough rope
into 1 inch segments. reserve the
pieces until you have completed
the same steps with the remaining
three balls of dough. Once all the
gnocchi is formed, season the
boiling water with 1oz. of salt. boil
the gnocchi in four batches for
4-6 mins each batch. Fish them out
of the pot with the colander and
drain. after about five minutes or until the center of the frittata is

completely set, take the pan out of the oven. to un-mold the 
frittata, place a plate directly on top of the pan. While holding
the pan in one hand and placing pressure on the plate against
the pan, quickly flip so that the pan is now on top of the plate.
While still hot, spread the pesto on top of the frittata so that
the cheese in the pesto melts. Serve warm. enjoy!

Once firm, discard the plastic wrap and place the turkey log
on a baking sheet. Oil the log and season with salt and pepper.
Bake in a 375 degree oven until the center of the log reads
165 degrees on a digital read thermometer. Rest the log for at 
5-10 minutes  before slicing and serving. Enjoy! 

Lastly, add the mushroom and butter to the rice. gently stir
until the mushrooms are completely warmed through and the
butter has melted into the risotto. Serve immedietly and enjoy!
keep in mind that great risotto takes at least 30 -45 mins. 

while the gnocchi is still how from the water, toss them in 
whatever sauce you have hot and ready on the stove, or you
can simply toss with melted butter salt and pepper. Enjoy!

4oz. HHF Basil Pesto
vegetable oil
3oz. charred cauliflower
or any sauteed, roasted, 
or grilled vegetables

4oz. HHF Tapenade
1 lb washed and cleaned
baby spinach ,baby kale
or baby beet greens
salt and pepper

1 fl. oz. vegetable oil
8-12 oz. Stuffing
(see previous stuffing
recipe and use the
traditional HHF Pesto)
salt & Pepper

4 cups stock
1 cup arborio rice
4 oz. hhf Pesto
2 oz. Parmesan grated
2 oz. cold butter

4 oz. Hhf pesto
8-10 oz flour
1 gallon water

6 medium eggs
2oz water
salt & pepper

4 oz bacon
4oz balsamic vinegar
1 oz dijon mustard

1 large turkey breast
-you can also sub the
turkey for 2-3 large
chicken breasts.

salt & pepper
vegetable oil
1 small onion minced
1 lb mushrooms sliced

salt & pepper
8 oz. drained Ricotta
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lamb and
pumpkin ragu

Equipment:

Spatula
small dutch oven
large pot for pasta
food processor
oven & sheet tray
Knife & cutting board

preheat the oven to 375.
Cut the pumpkin in 
quarters and rub with oil.
bake in the oven for thirty 
minutes or until tender.  

While the pumpkin is cooking, add
the oil and onion to the pot. stir
until the onions are translucent.

add the lamb to the pot 
and stir to keep the meat 
from sticking together.
Once well browned add 
the tomatoes and reduce
the heat. season to taste.

once the pumpkin is cooked, take
out of the oven and let rest for 
five minutes. Using a spoon, scoop
as much of the pumpkin flesh into
the food processor. Use any juice
that may be in the pan. While still
hot, turn on the food processor 
and puree for two minutes. Add 
the puree directly to the pot. 

once the pumpkin is stirred into the pot, season to taste again
and lower the heat and let simmer for 1 - 1 ½ hours. Once 
tender and reduced by one third, stir in the cream and 
roasted tomato pesto. Serve with any type pasta and enjoy!

4oz. HHF Roasted tomato
1 sm. pumpkin (2 pounds)
-once cooked ( 1 pound)
2 med. diced tomatoes
2oz. cream

1 lb. ground Lamb
2oz. oil
1 med. diced onion

Ingredients:

Method:
First

second

third

fifth

Fourth

rolled
omelette 

Equipment:
mixing bowl and whisk
Small baking dish 9x13
(metal pan not glass)

oven

preheat the oven to 425
degrees. Make sure that
any vegetables or meat 
that you will be using in
your omelette is 
pre-cooked and ready.

Crack the eggs into a bowl and
whisk. once thoroughly
combined, add the water or any 
other liquid like vegetable or 
chicken stock and whisk. 

Oil the baking pan (metal)
liberally with a napkin
as to not have excess in 
the pan.

Add the whisked egg mixture to 
the baking dish and carefully 
place in the center of the oven.
Set your timer for five minutes.
Once five minutes have passed, 
check the eggs. They should be 
completely set with no liquid on 
the surface. (it may take up to ten
minutes depending on the oven)

take the baking pan out of the oven and immediately spread
the tomato pesto in a thin layer over the entire egg sheet.
Add any of the pre-cooked vegetables or meat evenly over
eggs as well. Carefully release all sides from the baking dish
with a butter knife. Take one end of the nine inch sides and 
gently start to roll the eggs. Roll into a complete round.
Slice according to your size preference and enjoy!

4oz. HHF Roasted tomato
vegetable oil
any sauteed, roasted, 
or grilled vegetables
for garnish

6 medium eggs
4oz water
salt & pepper

Ingredients:

Method:
First

second

third

fifth

Fourth

thanksgiving

stuffing

Equipment:
saute pan
casserole dish
knife & cutting board

oven

preheat the oven to 375
degrees. Toss the cubed 
bread in half the oil,
season with salt & pepper
and bake for 10-15 mins. 
until the bread is dark
brown crunchy. 

add the remaining oil and sausage
to the pan and saute until cooked.
Add the celery, carrots, and
onions. Saute every together until
the carrots are soft and the 
onion are translucent.

add the cooked vegetables,
nuts, cilantro pesto and
hot croutons in the 
mixing bowl and toss 
gently. adjust seasoning
if necessary.

transfer the mixture into the
casserole dish and add the stock 
2 fl. oz. at a time. The croutons 
need to soak up the stock but the
mixture needs to still look on 
the dry side. you do not want a 
puddle of stock at the bottom of 
the casserole dish. 

Place the stuffing back in the oven and bake for fifteen mins.
the stuffing should be moist but not watery at the bottom.
depending on the oven you may need to lower the heat to 350
if the casserole needs more than fifteen mins.

8oz. onions diced
1lb. 3/4 cubes of bread
4oz. HHF Cilantro Pesto
2oz. chopped pecans
1-2 cups stock
salt & pepper

2 fl. oz. oil
8 oz. sausage
4oz. celery diced
4oz. carrots diced

Ingredients:

Method:
First

second

third

fifth

Fourth

finger
hummus dip

f
o

r

sandwiches 

Equipment:
mixing spoon
Knife & Cutting Board

Saute Pan

saute the onions until 
translucent with the
vegetable oil.

Once translucent, add the cumin,
curry powder, and hummus. Mix 
continuously until the hummus 
is warmed through and starts to 
stick to the pan.

add the sour cream and 
mix completely. season 
with salt and pepper and 
take off the heat.

If using as a dip for veggies and 
chips, simply dig in and enjoy.

If using for sandwiches, spread
the hummus dip on toasted bread
of your choice. 

the filling of the sandwiches can be any type of meat or 
vegetables that you like. Here are some suggestions. 
-grilled veggies        -deli meats        -grilled & sliced sausages
-raw veggies           -Fillet of fish       -scrambled eggs 

8oz. HHF hummus
vegetable oil
4oz. sour cream
salt & pepper

1 small onion minced
1 tsp cumin
2 tsp curry powder

Ingredients:

Method:
First

second

third

fifth

Fourth

Toasted
barley salad

Equipment:

spatula
small pot & saute pan
large bowl
digital scale
knife and cutting board

Toast the barley in the 
small pot with oil for
two mins or until it 
becomes fragrant and 
golden brown. Add the 
stock, reduce the heat,
cover and let simmer for
thirty mins until soft. 
cool completely and keep 
int eh fridge until needed.

chop the tomatoes and peppers 
and set aside. Heat a saute pan and
char the corn, cool and set aside.
using the same pan, saute the 
mushrooms, cool and set aside.

once all of the individual
components are cooked 
and cooled, toss all of the
ingredients except the 
barley into a large bowl.

Heat a saute pan until smoking 
with the remaining oil and add
the barley. Leave the barley in 
the pan until they barley starts 
to crisp. Add more oil if you 
would like crispier texture.

while the barley is still hot, toss
with all other ingredients in the
bowl and season to taste with 
salt and pepper.

4oz. HHF Tapenade
10z micro greens
2 med. portabellos
  large dice
2oz sm dice tomatoes
30z oil   salt & Perpper

½ cup pearled barley
1 ½ cups veg. stock 
2oz roasted peppers
2oz charred corn

Ingredients:

Method:
First

second

third

fifth

Fourth

Poached 
Farm Eggs

Equipment:

timer
small pot 
paper towels
slotted spoon
digital thermometer

fill the pot to about a 
depth of three inches 
and set on the heat.
using the digital 
thermometer, bring the 
water up to a temperature 
of 180F degrees.

lay a few layers of paper towels
on a cutting board or plate and
place the slotted spoon on the 
napkins. crack the egg into the 
spoon. Lift the spoon so that
any runny egg whites falls onto 
the napkins.

gently place the egg in 
the hot water and set the
timer for four minutes.

Immediately place the egg on the dish you are serving.
Season with cracked pepper and sea salt and enjoy!

after four minutes, gently scoop
the egg with the slotted spoon.
lift it out of the water and 
hold it above the pot to allow 
for any excess water to drain.

water
-about 3 inches deep
Eggs
-as fresh as possible

Ingredients:

Method:
First second

third

fifth

Fourth

PLEASE TAKE ONE

twice baked
potatoes

oak Hill 
farms

cilantro
Pesto

kitchen pride
mushrooms
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