
Week of August 11 
 

Out of the Box Collective Recipes 
outoftheboxcollective.com 

 
Back On Schedule: Summer vacation is winding down and it’s time to get back on schedule. This menu plan was created by Bonnie 
Stoilkovich, who has been creating herb rubs under her label Zuma Organics. 

 
Our Menu Plan                                                                                                                                   
 

1. Roast Chicken 101 with Honeyed Carrots 
2. Baba Ghanoush with Pita 
3. Slow-Cooker Beans with Ham Hocks and Collards 
4. Dairy-Free Pesto Pasta 
5. Easy Meatloaf with Roasted Potatoes 

 
Roast Chicken 101 with Honeyed Carrots 
 
Included in box: 
Whole or ½ chicken from DeyDeys 
1 lb carrots, sliced into ½ inch rounds from The Garden 
Of… 
 
Not included:  
Salt, to taste 
Pepper, to taste 
3 tbsp butter 
2 tbsp agave nectar or honey 
2 tbsp parsley 
 

for the chicken  
Preheat oven to 450 degrees. Wash your chicken, and pat dry with paper 
towels. Salt and pepper chicken, adding other seasonings such as 
rosemary if desired. Roast for 45 minutes. It does not need to be on a rack 
of any kind! Thermometer, inserted in thickest part of thigh meat – not 
touching bone - should read 165 degrees or slightly higher. Check this 
when you take it out after 45-60 minutes. Remove from oven and allow to 
stand 15 minutes before serving.  
 
for the honey carrots  
While the chicken is cooking, melt butter in a skillet and add the carrots. 
Cook at medium heat for about 8 minutes. Add the agave, parsley, salt & 
pepper. Toss to coat. Cook for another 2-3 minutes. A nice brown coating 
should form on the carrots. Turn off heat and set aside until ready to serve. 

Baba Ghanoush with Pita 
 
Included in the box: 
1-2 eggplants from Elwood Canyon 
3 garlic cloves from Milliken 
7 tsp tahini from Once Again 
Juice of a lemon from Foothill Organics 
1-2 cucumbers, peeled and sliced thin from Milliken  
1 heirloom tomato, chopped from Elwood Canyon 
2 corno di toro peppers from Elwood Canyon 
 
Not included: 
Salt and pepper to taste 
2 tbsp olive oil 
1 btsp vinegar 
 
 

for the baba ghanoush  
Everything can be adjusted in this recipe to get it to taste exactly the way 
you want. More garlic, more eggplant, whatever... Heat your oven to broil 
and place the eggplants (whole) on a baking sheet. Char the outside of the 
eggplants until they deflate. Turn them frequently with tongs. This will take 
10-15 minutes. (You can include your peppers too, see below) Place them 
in a large bowl and cover with a kitchen towel for 30 minutes. Peel off the 
skin and place the "meat" in a food processor (or finely chop). Add the 
garlic, tahini, lemon juice, salt & pepper either to the food processor (and 
blend until smooth) or mix into eggplant by hand. Serve with pita triangles.  
 
for the cucumber salad  
Combine cucumber, tomato, olive oil, vinegar, salt and pepper.  
 
for the peppers  
Wash and dry the peppers, cut off the tops, and cut in half, removing 
seeds and membranes. Place on a baking sheet and put under the broiler 
until the skin is blackened and blistered. Place them in a plastic bag and 
let sit for 10 minutes. Remove the skin (it should slip right off at this point), 
and cut into the size of strips you desire. Place in a bowl with the minced 
garlic, a little salt and pepper and enough oil to lightly coat.  

Small boxes include ingredients for recipes 1 & 2. 
Medium includes ingredients for recipes 1, 2, & 3. 

Large boxes include ingredients for all the recipes. 

You find these recipes at our new magazine, forageandpasture.com. Just click the top tab “Weekly Menu Plan.” 

	  



Slow-Cooker Beans with Ham Hocks and Collards 
 
Included in box: 
1 lb Christmas lima beans from Jalama Valley 
1-2 packs ham hocks from Jimenez  
1 medium onion, roughly chopped from The Garden Of… 
2 minced garlic cloves from Milliken 
1 tomatoes, chopped from Elwood Canyon 
 
Not included in box: 
¼ cup vegetable oil 
½ cup packed light brown sugar 
2 tbsp Dijon mustard 
3 ½ cups water 
 

for the beans  
Soak the beans overnight. Put the following ingredients (dry beans, 
vegetable oil, ham hocks, onion, garlic cloves, tomato, brown sugar, Dijon 
mustard, water) into a slow cooker on high for 2-3 hours. Or simmer on low 
heat for an hour or two in a pot. Add 1 teaspoon of coarse salt after the 
beans are finished (otherwise the salt will affect the way the beans cook)!  
 
for the blanched collards  
In a large pot over high heat, bring 3 quarts of water to a boil and add 1 
tablespoon salt. Add the collards and cook, uncovered, for 8 to 10 minutes, 
until softened. Meanwhile, prepare a large bowl of ice water to cool the 
collards. Remove the collards from the heat, drain, and plunge them into 
the bowl of cold water to stop cooking and set the color of the greens. 
Drain by gently pressing the greens against a colander. In a medium-size 
sauté pan, combine the olive oil and the garlic and raise the heat to 
medium. Sauté for 1 minute. Add the collards and 1/2 teaspoon salt. Sauté 
for 3 minutes, stirring frequently.  

Dairy-Free Pesto 
 
Included in the box: 
2 large handfuls of fresh lemon basil from Earthtrine 
½ lb raw walnuts from Peacock  
2 garlic cloves from Milliken 

Not included in box: 
1 cup olive oil  
1/3 cup water  
Salt to taste  
Pepper to taste 

  

 
In a Vitamix or food processor, add the above ingredients and blend until 
the desired consistency.  
 
Pour over pasta and serve with salad.  
 
Can also be used as a spread or dip.  

Easy Meatloaf with Roasted Potatoes 

Included in box: 
1 lb ground beef from DeyDeys 
2 tomatoes, diced from Elwood Canyon 
2 eggs from Dare to Dream 
Handful marjoram from Earthtrine  
1 onion, chopped fine from The Garden of… 
5 quartered Purple Viking potatoes from Roots 
3 garlic cloves from Milliken  
 
Not included in box: 
1/2 bread crumbs  
2 tbsp Worcestershire sauce (optional)  
2 tbsp olive oil  
Salt, to taste  
Pepper, to taste  

for the meatloaf  
Pre-heat oven to 350 degrees. Mix the ground beef, eggs, onion and 
marjoram in a large bowl. Place on top of a foil-lined cookie sheet sprayed 
with coconut oil or canola oil. Shape into a two inch high loaf and coat the 
top with ketchup or smashed tomatoes, to create a savory topping that’s 
gooey and delicious when done baking. Cook uncovered, for about 30 to 
40 minutes. The internal temperature should read 160 degrees when you 
remove it from the oven. Let the loaf sit for 15 minutes before slicing and 
serving.  
 
for the potatoes  
Place the potatoes in a large bowl and toss with the olive oil, salt & pepper 
to taste, 1 sprig of rosemary, chopped syrian marjoram, 3 cloves whole 
garlic. Pour it all out onto a baking sheet. Bake for 30-40 minutes at 375 
degrees, until potatoes are crispy and tender. Serve meatloaf with roast 
potatoes and a tossed salad.  

 
Additional Items:  
Salad dressing from Savour The Sauce 
Blackberries from Mission Berry Company 
Pears from Elwood Canyon 
Apples from Fair Hills 
White peaches from Tenerelli 
Grapes from Peacock Farms 
 


