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Quick & Easy Summer Meals: In this heat, we’re thinking nobody wants to stand over a hot stove for very long! Here’s a 
quick & easy meal plan. 

 
Our Menu Plan                                                                                                                                   
 

1. Chicken with Lemon Verbena 
2. Grilled Sausage and Toasted Fennel Seed Ratatouille 
3. Lima Bean Salad with an Egg 
4. Ginger Beef Stir-Fry 
5. Pasta Facile 

 
Chicken With Lemon Verbena 
 
Included in box: 
1.5 lb chicken breast from DeyDeys 
Handful of king trumpet mushrooms from L.A. Funghi 
½ sliced onion from The Garden Of…  
2 roughly chopped garlic cloves from Milliken  
8 lemon verbena leaves from Earthtrine 
 
Not included:  
Olive oil 
¼ cup white wine 
1 cup chicken broth or vegetable broth 
½ lemon (optional)  
 

Sear the chicken strips in a braising dish with some olive oil for 1 minute 
over medium high, then add the onions and garlic. 

After 2 minutes add the mushrooms and lemon verbena, toss together for 
a second then deglaze the pan with white wine. Once the wine has 
reduced down add the chicken or veggie stock, turn down to a simmer and 
cook until the mushrooms are tender. Adjust the seasoning with salt and 
pepper. Add a squeeze of fresh lemon juice if you like. 

 

Grilled Sausage and Toasted Fennel Seed Ratatouille 
 
Included in the box: 
1 pack grilled chicken sausage from DeyDeys 
1 eggplant, diced from Shepherd Farms 
2 diced 8-ball squash from Peacock 
½ diced onions from The Garden Of… 
2 diced garlic cloves from Milliken 
Handful cherry tomatoes from Roots 
 
Not included: 
2 tbsp fennel seed 
1 tsp chili flakes (opt) 
2 tbsp tomato paste (opt) 
2 tbsp olive oil 
1 tsp parsley  
 
 

In a dry sauté pan with no oil, toast the fennel seeds. 

Once the seeds have browned, add some olive oil and sauté the onions 
and garlic and chili flakes together for 2 minutes with the fennel seeds. 

Add the eggplant and 8 ball squash and continue sautéing. 

After 3 minutes, add the cherry tomatoes and tomato paste, turn the heat 
down to a simmer and let it all cook together for about 20 minutes. The 
tomatoes will break down creating a sauce for the veggies to cook in. 

Grill the sausages on the BBQ. To make sure the sausages are cooked 
through, you can boil them for 10 minutes before grilling them. 

  

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.” 

	  



Lima Bean Salad with Fresh Egg 
 
Included in box: 
3/4 cup lima beans, shelled from McGrath Farms 
1/2 cup cherry tomatoes, halved from Roots 
1/4 cup onions, sliced into rings from The Garden Of… 
2 carrots, grated from The Garden Of… 
Handful of salad mix from Maggie’s 
2 eggs, fried from Dare to Dream  
1/2 cup basil, roughly chopped from Earthtrine 
 
Not included in box: 
2 tbsp sherry vinegar  
Juice of one lemon 
1/4 cup olive oil 
 

Shell lima beans, then steam, whole for about 10-15 minutes. 
Mix together the sherry vinegar, lemon juice, and olive oil to create a 
dressing. 
In a mixing bowl, toss together the tomatoes, beans, onions, carrots, and 
basil with the dressing, season with salt and pepper. 
Toss the bean and veggie mixture with the green salad. 
Prepare the eggs in the style of your liking and serve with the salad. We 
recommend sunny side up. 

  

Ginger Beef Stir-Fry 
 
Included in the box: 
1 lb beef stir fry from DeysDeys 
1/2 sliced onion from The Garden Of… 
2 diced garlic cloves from Milliken  
1 piece of ginger from Her Family Farms 
1/2 lb snap peas from Rancho La Familia 
1/4 cup honey 

Not included in box: 
1/4 cup soy sauce 
1 tbsp hoisin or oyster sauce (optional) 

  

Cut your beef into strips and sauté separately in a pan, set aside when 
cooked. 

Sauté the onions, garlic, and ginger in a stir-fry pan for 2 minutes. Add the 
snap peas, cooked beef, and grated carrots (opt) and stir fry for 3 minutes. 

Mix together the soy sauce, honey, and hoisin or oyster sauce. Add the 
mixture to the stir-fry and continue cooking for another minute. 

Garnish and serve with green onions. 

  

Pasta Facile 

Several peppers from Peacock Farms 
2 ears, shucked corn from Roots 
1 chopped onions from The Garden Of…  
3-4 chopped garlic from Milliken 
1 cup fresh lima beans from McGrath 
1 pack pasta from Mission Rose  
A bunch basil from Earthtrine 

Start by throwing a few peppers in the oven and get them roasting at high 
heat. 
Boil water then add the pasta with a pinch of salt. Cook until al dente. 
Cut the corn off the cob, while sautéing the onions and garlic together. 
Then add your fresh lima beans and continue cook. 
Once the peppers are roasted de-stem and de-seed (if not already done) 
and add them into the pan. 
Add the corn last because it does not need a lot of time to cook. 
To create a little liquid/ sauce in the pan simply ladle a few ounces of your 
pasta boiling water into the pan and let it cook in and reduce down. 
When the sauce is done, drain the pasta and mix it in. Enjoy! 

 
 
 
Additional Items:  
Dried figs from Avila  
Rice from Lotus  
Mozzarella from Drake  
Butter from McClellands 
Grapes from Shepherd Farms 
Strawberries from Rancho La Familia 
Nectarines from Tenerelli 
Tangerines from Friends Farms 
Peaches from Tenrelli  
 


