For your Chicken:
Seasontwo skin-on chicken breasts with saltand pepper.
In a pan sear chicken breasts on medium-high heat, in two Tablespoons of oil, skin side down.

Once a nice brown has been achieved, move to an oven safe dish (keeping skin side down)and allow to
finishinan ovenat 350 degrees for 20-25 minutes or until the internal temperatureis above 165
degrees.

Grain salad:

e 11/2 cupsfarroverde-(Bring apot of salted waterto a boil, add farro and cook for15 -20
minutes, until tender)

e 2 Tablespoons pickled ramps, minced
e 2-3freshradishes, sliced thin
e choppedparsley

e saltand peppertotaste

Roasted Turnips and Asparagus:
Cut 3-5turnipsin halvesor quarters to equal sizes. Chop asparagus into twoinch pieces.

Parboil (partially boil)in salted water. (Other herbs, & seasonings of your choice can be added to the
wateras well.)

Place turnips cut side downin a pan with asparagus on medium-high heat for 5-7 minutes until cooked.

Salsa Verde:

e 1 cup choppedwhole pepperoncini(banana peppers)

e 1/2 cup cocktail onions (we substituted house pickled local ramps)
e 3 Tablespoonscapers, drained
e 5anchovies
e 1 garlicclove, peeled and crushed/chopped
e 11/2 Tablespoonsextravirginolive oil oras needed
Slowly simmerall togetherfor 30-35 minutes.
Blendinfood processor, blenderorsimilar.
Once smooth, add in:
e 2 Tablespoons minced freshflat parsley
e lemonjuice
e salt& peppertotaste

Andstir together.





