
Our Local Food Menu!!!!!!!



Hamburger Soup

                                                                                        
                                              

● 1 pound ground beef (from the butcher shop)

● 4 cups water (tap water)

● 1 can (14-1/2 ounces) diced tomatoes, undrained (from the garden)

● 3 medium carrots, sliced (from the garden)

● 2 medium potatoes, peeled and cubed (from the garden)

● 1 medium onion, chopped (from the local market)

● 1/2 cup chopped celery (from the garden)

● 4 teaspoons beef bouillon granules (make your own)

● 1-1/2 teaspoons salt (from the local market)

● 1/4 teaspoon pepper (from the local market)

● 1/4 teaspoon dried oregano (from the herb garden)

● 1 cup cut fresh or frozen green beans (frozen garden green beans)

Instructions
1. Brown onion, ground beef and garlic 

until no pink remains. Drain any fat.
2. Add potatoes, broth, tomatoes, 

tomato soup, Worcestershire sauce, 
seasoning and bay leaves. Simmer 
covered 10 minutes.

3. Stir in vegetables. Simmer 15-20 
minutes or until potatoes are tender.



Broccoli Cheese Soup

Ingredients
Fresh broccoli florets from garden
Butter from local Hutterites
Yellow onion from garden
Garlic from garden
All-purpose flour from local mill
Milk from local Hutterites
Chicken broth make your own (after chicken 
dinner).
Heavy cream from local Hutterites
Sharp cheddar cheese from the Old School 
Cheesery

Directions
Saute onion: Melt butter in pot over 
medium-high heat. Add in onions and cook, 
stirring frequently until nearly soft, about 4 – 5 
minutes.
Make roux: Add in garlic and flour, and cook for 
about 1 minute, stirring constantly.
Add liquids: While whisking, slowly pour in milk 
then chicken broth. Stir in broccoli.
Let thicken: Cook stirring constantly until mixture 
begins to thicken.
Let broccoli cook: Then reduce heat to low and 
allow to cook, stirring very frequently, until 
broccoli is tender, about 6 – 8 minutes.
Add cream and cheeses: Stir in heavy cream, 
and cheddar mixing until melted.
Season: Season with salt and pepper to taste. 
Serve warm with more cheddar if desired.

https://oldschoolcheesery.com/
https://oldschoolcheesery.com/


Pork Belly Burnt Ends Honey Soy Chicken Thighs

Ingredients
● 3 pounds pork belly, skin removed and cut into 2 inch 

cubes(local butcher shop)
● 2 cloves garlic, finely minced(garden)
● 1 tablespoon butter(cows)
● 1/4 teaspoon ground black pepper(green house)
● 1/4 teaspoon salt(rock)
● 4 stalks green onions, chopped(garden)

to reheat pork belly in the oven, preheat the oven to 
350°F/180°C. Then separate the skin of the pork belly 
from the meat. Wrap the meat in foil with some sauce 
or stock and lay the skin uncovered next to it. Heat the 
pork belly for 10-15 minutes, and then crisp the skin up 
under the broiler if needed

● Soy sauce (use a low sodium soy to 
control the amount of sodium going 
in)(garden)

● Honey(bee people)
● Green onions (or shallots)(garden)
● buter(cow)
● Fresh minced garlic(garden)
● White vinegar (apple cider or rice wine 

vinegar can be used instead)
● (garden)
● Fresh minced ginger(garden)(ginger) 



Pork Stew
2 1/2 pounds pork shoulder (local butcher)
1/2 cup all-purpose flour (locally milled)
2-4 tablespoons vegetable oil (farmers market)
4 slices bacon (local butcher)
1 large onion, diced (garden)
1 tablespoon garlic (garden)
2 cups carrots, 1 cup celery, 2 russet potatoes, 
and 
1 cup parsnips (garden)
4 cups beef broth (make your own)
2 tablespoons tomato paste (prepared from 
garden)
1 teaspoon dried thyme leaves, 2 teaspoon 
dried 
rosemary, and 2 bay leaves (herb garden)  

IIn a mixing bowl, toss the pork with the flour, 2 
teaspoons salt, and 1 teaspoon black pepper to coat 
evenly, shaking off excess.

Heat 2 tablespoons of oil, over medium-high heat, in a 
large pot and brown pork in batches without crowding it, 
about 7-9 minutes. Add more oil as needed. Transfer 
browned meat to a bowl with a slotted spoon and set 
aside. Remove and discard pan drippings.

Cook the bacon in the same pot, stirring frequently until 
crispy. Transfer to bowl with pork.

Reduce heat to medium and saute onion, garlic, carrots, 
and celery, in bacon drippings, stirring occasionally, until 
soft.

Add 1 cup the beef broth to the pot, continue to simmer, 
scraping up brown bits on the bottom of the pot until 
liquid is almost evaporated.

Add 3 cups beef broth, tomato paste, browned pork, 
bacon, thyme, rosemary, bay leaves, 1 teaspoon salt, 
and 1/2 teaspoon black pepper. Bring to a boil, then 
reduce heat to low and simmer, covered for 45 minutes.

Stir in  potatoes and parsnips then cover and cook for 45 
minutes, stirring occasionally to prevent sticking. 



Dessert- Mouthwatering Ice Cream Dip’n Chocolate Chip Cookies

How to make ice cream
1. Step 1 - Pre-Freeze your ice cream maker's gel 

container. 
2. Step 2 - Heat the milk, sugar and powdered 

milk.(locally milled) 
3. Step 3 - Separate 8 egg yolks.(locally made)
4. Step 4 - Whip the egg yolks until thickened. 
5. Step 5 - Slowly add 1 cup of the hot milk mixture 

to the egg yolks. 
6. Step 6 - Pour the egg yolk mix into the pot of hot 

milk.

1. Everything You Need to Know. Here's a bite-size 
rundown of how to make a cookie.

2. Sift Dry Ingredients. 
3. Cream Butter and Sugar.(locally milled)
4. Beat in Eggs.(locally made) 
5. Add Dry Ingredients to Wet. 
6. Fold in Chips or Nuts.( locally made)
7. Shape Cookies >=)
8. Bake them and then you got cookies


