Farm Box Meals
MENU PLAN FOR WEEK OF JAN 11

From Chef Michael

Easy Vegan Butternut Pasta
24 oz Daily Harvest's Vegan Butternut Soup
1 lb pasta of your choice, cooked
2 C spinach
1 C butternut, diced 1/2”
1/2 lb cherry tomatoes
1 ea zucchini, diced 1/2”
1/2 ea onion, diced
1/2”2 T garlic, chopped
1/4 C basil, rough torn
Heat soup on low until it comes to a boil, turn to
simmer for 5 minutes to thicken. Add pasta and
spinach and stir until spinach just begins to wilt.

Did you know?

In a sauté pan with olive oil on medium heat add
butternut, cherry tomatoes, zucchini and onion. Cool
until butternut squash is tender but still firm. Toss in
basil and garlic, continue to cook for 30 seconds. Top
pasta with sautéed veggies. Goes great with goat
cheese for a vegetarian meal.

Spicy Veggie Sizzle

Chicken Ginger Stir Fry

2 lb chicken breast, cut into 3/4” strips
2 ea bell peppers, cut into 3/4” strips
3 C broccoli florets
4 medium carrots, cut into 1/2” rounds
1 lb mushrooms, cut in half

For the Sauce
1/4 C honey
1/4 C tamari or soy sauce
1 T garlic, minced
1 T ginger, grated
1 t sriracha
2 T water
1 T cornstarch

FARM TO

SPOON

Chef
inspired
Local
ingredients

Whisk all ingredients together and set aside In a
large sauté pan on medium heat. Add 2 oz sesame oil.
Add in chicken, bell peppers, broccoli, carrots and
mushrooms. Sauté until chicken is cooked through,
about 6 minutes. If the pan looks dry or stops sizzling
add another oz of oil. Turn heat to low and add sauce
mixture. Continue simmering until sauce has
thickened and coats chx/veg. Serve with rice or
quinoa, top with fresh torn mint, cashews and sesame
seeds.

