CRISPY BONE-IN CHICKEN THIGHS
Adapted from Family Style Food

8 Bone-In Chicken Thighs 2 tbsp of your favorite all-purpose
kosher salt seasoning
freshly ground black pepper 1 tbsp extra virgin olive oil

1.Place the oven rack in the center of the oven. Preheat the oven to 425°F.

2.Choose a rimmed baking sheet pan just large enough hold the chicken
without crowding (approximately 13"x9"). Line it with parchment paper or
foil.

3.Pat the chicken as dry as possible on all sides, to allow skin to crisp. Put the
chicken thighs on the sheet pan. Sprinkle salt, pepper, and the seasoning
blend evenly on both sides of chicken. Arrange the pieces skin-side up and
drizzle about a tablespoon of oil over them.

4.Bake 25 minutes, or until the skin is puffed and golden brown. The internal
temperature of the chicken should register 165-175 (76C) degrees on a
meat thermometer.

5.Serve the chicken with the pan juices spooned alongside.

SPICY DAIKON RADISH FRENCH FRIES
Adapted from Cooking on the Weekends

Seasoning Fries

3 % tbsp grapeseed oil 5 cups (about 1 % lbs) Daikon Radish,
1% tsp chili paste peeled and sliced

1 tsp tamari or soy sauce

% tsp ginger, freshly grated

2 tsp granulated sugar

Y2 tsp kosher salt

1.Preheat oven to 475°F, adjust rack to the center.

2.To make seasoning, in a small bowl, combine oil, chili paste, tamari or soy sauce,

ginger, sugar and salt.
3.Cut the Daikon into 3 inch long sections, then cut about % inch slices off the

side of each one to make a base. Stand the sections on their bases and cut them
vertically into % inch thick slices. Stand these slices on top of each other and
cut them into sticks about % inch thick. Add all Daikon slices to a baking sheet

and set aside.

4.Drizzle seasoning over Daikon and use hands to toss them until evenly coasted

in a single layer.

5.Roast on center rack until golden brown on all sides, about 30 minutes. Flip
them halfway through.

6.Drain. Set fries on paper towels to collect excess oil. Let cool and serve.
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LEAFY GREENS CABBAGE, CARROTS,
Store unwashed in original bag, WINTER RADISHES,
or chop, wash, and dry with a HAKUREI, AND BEETS

salad spinner, and return to bag
with a dry paper towel to absorb
moisture. Always refrigerate.

Store in the cold area of the
fridge; these will keep a long time.

JARRED ITEMS

Favorites like Honey, Marinara, BBQ

WINTER SQUASH

Store in a cool, dry location,

but don’t let freeze; once cut, Sauce, Kvass, Ferments, or Salsa can
refrigerate and use within 5-7 round out your pantry and complement
days. your meats and veggies.

SWEET POTATOES FRESH HERBS

Store sweet potatoes at room Place in water in the refrigerator.
temperature and they will keep for
weeks or months.
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