RECIFPES FROM THE RANCH
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['njoy this first cdition of tricd and
truc rccipes using Coopcer Creck
Ranch Mcats!

We would love to sce pictures of

yvour mcals as you give thesce
rCCIpes a try.

WWW.coopcrereckranch.com


http://www.coopercreekranch.com/

KORFEAN SLOPPY JOILYS
1 1/2 POUNDS COOPLER CREMK RANCIT
GRASS-IINISHED GROUND Bl
3 CLOVES GARLIC., MINCIT< DD
> [T IASPOONS SESAMIEE OI1L
/2 CUP Kl+ T CHUP
/2 CUP TTOISIN
/2 CUP WANATER

> [ABLESPOONS LOW SODIUM SOY
SAUCT

I T ABLESPOON RICE WINIE VINFEGAR
/2 TIHASPOON SRIRACTIA

> GREEN ONIONS SLICED TTHNLY

/2 CUP LACIH FINELY DICED KALIL.
GREEN PEPPER. AND CARROTS (1 DO

TS TO SNEAK IN MORI-
VIEGGIES




Korcan Sloppy Joc Instructions

L In a large skilet add in the becef. lower the heat to
modium and cook well. breaking it apart but lcaving
somMce chunks.

2. \dd in veggaics. Cook untll browned ( 5-6 minutes) .
3..\dd in the garlic. sesamce oll. ketchup. hoisin, watcr.
SOV saucce. rice wine vinegar and sriracha and stir
togcthor until the sauce starts to evaporate and thoe
mixture beccomes “sloppy” (about 5-6 minutes) .
Variation 1. | oast brioche buns. add the mceat and add a
layer of shreddoed cabbage. then drizzle

with mayo and sriracha.

Variation 2. Il a bowl with shreddoed cabbagce. top with
mcat. and drizzlce with mayo and sriracha.

[njoy!

Rocpe adapted from Dinner hen Dessert



https://dinnerthendessert.com/

MIELT INYOUR MOUTTT ROASTT Bl
IN [Tl CROCKPO'|'

-4 POUND BEELF CIHHUCK ROAST
/2 TEASPOON FACIT SALT AND PEPPER

> | ABLESPOONS LARD OR YOUR
FAVORITE COOKING OIL

4 OUNCLES OIF YOUR FAVORITE RANCIT]
DRESSING MIX

/2 CUP SLICED PEPPERONCINIS PLUS
/4 CUP PEPPERONCINI JUICT

> T ABLESPOONS BU T TER
> CUPS BEEF BROT T

I T ABLESPOON CORN OR PO TATO
ST ARCTI

/4 CUP COLD WATER
/2 CUP SOUR CRIEAM




MLEL'T IN YOUR MOUTIT ROAST
Bl IN THE CROCKPO'T

[ lcat cooking ol over moed-high heat. Scason roast
with salt and scar in hot ol until goldcen brown.

2. Placce roast in crock pot and sprinkle with ranch
dlfcssing MIX. PCPPCroncinis. pepperoncini juicce. and dot
with buttor

3. Cook in crock pot on [LOW for 6-8 hours or until the
roast is fork-tendoer. Remove meat from pot and drain
OfT” COOKING juices INtO a sauccepan. skimming the top for
cxcess fat. . Add 2 cups of beef broth to the juices and
bring to a boil.

4.. Mix 1 tbsp of corn or potato starch with ¥ cup of
COLD water and slowly pour into the bolling broth
mixture. Stir continuously until thickened and remove
from hcat.

5.5t In Y2 cup of sour crecam into the thickened broth
and scrve over the cooked meat.

njoy!

recipe adapted from Heather [ikes Trood



https://heatherlikesfood.com/
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RIGATONI WITIH SIRLOIN AND
GORGONZOLA SAUCI:

> TABLESPOONS COOKING OIL

I POUND SIRLOIN STTEAK., CUT INTO 1-INCTI
CUBLES
[ 1/2 T EASPOONS SALT

3/4 TIHASPOON IFRESTT-GROUND BLACK
PLLPPILR

/2 POUND PORTOBLELLO MUSTTROOMS.
STEMS REMOVED.CAPS CUT IN TTALLF AND
T HEN SLEICED CROSSWISTE

I SHALLOT OR 2 SCALLIONS INCLUDING
GREEN T OPS., MINCIL D

3/4CUP Bllkl- OR CHICKEN BRO'TTT OR
[TOMEMADIL STOCK

/4 T EASPOON WORCESTERSHIRE SAUCT:

3 OUNCLES GORGONZOLA OR O'TTITIR BLUIL
CHIESTE

/2 CUP TTAVY CRIEAM
> TABLESPOONS CIHOPPED I'RESTI PARSLICY
3/4 POUND RIGATONI
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RIGATONI WI'TH SIRLOIN AND
GORGONZOLA SAUCTE INSTRUCTIONS

L In alarge frying pan. hcat 1 tablespoon of the ol over
Modcrate heat. Scason the steak with % tcaspoon cach
Of the salt and peppor and add it to the pan. Brown on
Al sides. about 4 minutes. and remove. | he meat should
be moedium rarc.

2..\dd the remaining 1 tablespoon ol to the hot pan.
Adong with the mushrooms and % tcaspoon of the salt.
Cook for about 2 minutes. Remove the mushrooms
from the pan and add to the stecak.

3..\dd the shallot. broth. and Worcestershire saucce to
the hot pan. Cook. stiring. to dislodgc any browned bits
that cling to the bottom of the pan. Simmecer until the
iquid is reduced to about 1/3 cup. approximatcly 5
MiNuUtces.

4. \dd the cheese and the cream to the pan along with
the stecak and mushrooms and any accumulated juicces.
the remaining 1 tecaspoon salt and %2 tcaspoon peppecr.
and the parsley. Simmcoer to heat through. about 1 minutc.,

5. Mcanwhile. in a large pot of boiling. salted watoer. cook
the rigatoni until just donc. Drain the pasta and toss it
with tho saucc.

[njoy!

Roecpe from Lood and Wine

R S
TR
R

R R T
) \\\;\‘{.\.‘;. R i‘z‘.‘\a‘::::::?“:j‘?.;‘ HSA"\" ‘.' 3 ;:\ 3: :"; 3-‘: \';‘; ‘ K )
\N ﬁ L M }%‘\\ \ N ‘\\\\\\i: \-'
N \{\&W&\ R R Y
DAL TR R i

\‘ \ LA RN \\\‘

0
\
Q

\ \ N
\\ \\ WY ‘\"\":\ o
> A \
AR \\\\\ ) D \\\\\ WLy :
" . 1:-‘\\ ‘\ \'\ A5 § \.? \\ ‘\ \“'\ \ "\\‘\ A\E)
NS A \ T SPARY o
S I N Ny
¢, N N ‘,\“.}‘\.r" N &
0 WA ' NYH .
\\\ \\v ‘ ‘ 3 "‘ .
\: LS v 5 ]



https://www.foodandwine.com/




ASIAN-STYLLY PORK MEATBALLS
OVER RICE NOODLLES

SIFRVIES 4

/2 CUP CHOPPLED CIEANTRO

/4. CUP PANKO BREADCRUMIEBS

/4. CUP CHOPPED CHIVES

o> [ ABLESPOONS LOW-SODIUM SOY SAUCTH

2 | TASPOONS GRATED. PEELED FRESTT GINGER
3 MINCLED GARLIC CLOVES

[ ARG GG LIGEHTTTY BTN

| POUND GROUND PORK

SO UNCOOKIED RICTE NOOIDLLES

> [ ABLESPOONS DARK SESAMIL OIL

/2 CUP EDAMAMI

/4 CUP CHOPPED SWELFT RIED BELL PEHPPER

/4 CUP CHOPPED SWEFT YELLOW BLELL PLPPER
/2 T TEASPOON CRUSHIEED RED PEPPER




ASIAN-STYLIY PORK MEANTBALLS
OVER RICE NOODLLES

. Prcheat oven to 450 degroeces.

2. Combinc first cight ingredionts in a large bowl by hand
untl just blended. Do not overmix. Cover and chill for at
lcast 30 minutces.

3. Whoen ready to prepare. form the meat mixture into
20 balls and arrangc in a singlc layer on a preheated and
orcascd shect pan. Bake for 20 minutes or until donc.

4.. Whilc mcat is in the oven. cook noodles according to
package instructions. When done. hcat sesame ol in
skilet and add noodlcs. along with pepper. cdamamc,
and peppoers. and crushed red peppoer. [ oss to fully
coat nhoodlcs and mix ingredicents.

5. Scrve meatballs on top of noodlces immediatcly while
ngredionts arc hot.

Rccipe and photo from our wondcerful customer
[indc Hoft. Checkout her cookbook: "ating your way
to better mental health™ and her website for morce
orcat rccipces at:
www.catingyourwaytobcettermentalhcalth.com



http://www.eatingyourwaytobettermentalhealth.com/
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[ How to Prepare Chuck Rib Strips

| hin-sliced short ribs are cut across the rib bones of a
coOw. |'hc cut gives an S- to 1o-inch strip of ribs rather
than linglish style short ribs. with arce cut paralcl to thoe
bonc in rectangular picces.  I'hin sliced short ribs. also
known as “flanken™ or' Korcan style beoef short ribs

You can braisc. aril. or slow cook flanken.

Grilling

e Marinatc your mcat. Usc your favorite marinadc,
such as \sian marinadce or barbecuc saucce. in a
larec freczor bag., place the meat inside and scal
the bag. Place the bag in the refrigerator to
Marinate overnight.

o [[cat an outdoor orill to medium-high hcat or usc ¢
cast iron skillet or your favorite pan on the stove.

o (il the thin sliced short ribs for 3-4. minutes. turn.
and cook for 3-4 more minutes on the othor side.

(You can stop here and scrve your dclicious flavorful
b strips. but be prepared to use your fingers and goet
messy. | his will not be supor tendor at this stage it
cooked over medium rarc)




| rccommaoend adding the next steps if you have

[“ahroenheit,

fme:

e Sraising-Prcheat the oven to 325 degreces
= S
ransfor to a butch Oven. Add beef

stock. salt. peppor. onion. garlic. and your favorite

spices to the Dutch oven and cover with alidl.
Bake for 2 hours. or until the meat is fork tender.

o Slow Cookor: Place the ribs in a slow cookoer. Pour

Marinadce over the meat. Cover the slow cookor,
Cook on high sctting for 5 to 6 hours or on low

heat sctting for 7 to 8 hours.
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TACO SOUP

I LB, GROUND Bllle BROWNID

I SMALL ONION. DICTI D

> GARLIC CLOVIEES, MINCILD

110 OZ. PACKAGLE ['ROZIEN CORN

1 23 OZ. DICED TOMATOLS

115 OZ. CAN PINTO BEANS

115 OZ. CAN BLACK BILANS

115 OZ. CAN KIDNEY BEIANS

110 OZ. CAN RO TIL

I T ABLESPOON LEACIH - CUMIN., PAPRIKA.
GARLIC POWDER., ONTON POWDILR AND
CHILT POWIDIR

I T ABLESPOON + 1 TEASPOON SALT

/2 CUP RANCIT DRESSING

1 -4+ CUPS WATIER OR CIHICKEN BROTI.

DEFEPENDING ON TTOW TTHN OR TTHICK
YOU WANT T T SOUP




1TACO SOUP INSTRUCTIONS

. Combinc all ingredionts in o stockpot. Bring to a boll
and thon allow to simmor for 1 hour.

> Scorve with sour crcam and shroedded choeddar
cheesce.

Slow cookcer mcethod

Dump all ingrediconts i, Cook on low for & hours or high
for 4. hours.

[njoy!

Reope from My Blessed Life



https://myblessedlife.net/
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OLIVEE GARDEN PASTA ©I' FAGIOLI SOUP
COPY CAT RLECIPI

> LBS, GROUND Bl

I ONITON ClITOPPIID

3 CARRO'TS STHIREDDIED

 CubP CLLERY CIHOPPID

> 23 OZ CANS DICED TOMATOLS

UNDRAINIID

116 OZ RED KIDNEY BEANS DRAINID

116 OZ WL KIDNEY BEANS DRAINIEED

4 CUPS BEEE STOCK

2 TSP OREGANO

> | SP PEPPLIER

s TSP PARSLEY

ISP TABASCO SAUCT

20 OZ Ol SPAGIHIE T TT SAUCT

s OZ PASTA




OLIVIE GARDEN PASTA I FAGIOLI SOUP
COPY CAT RECIPE INSTRUCTIONS

L Brown ground beof in large skillet.

2. \dd beof and all ingredients exceept the pasta in to a
larec crock pot.

3. Cook on low for 7-8 hours or high for 4.-5 hours.

/.. 3cetfore serving. c<><>.l< pastal accordng to package
clircctions.

5. Drain and add to soup.
6. Scrve with crusty bread. bread sticks. or cornbread.
Instant Pot Version:

Srown beofr and onion. Add all other ingredients exceept
Dasta. Use the manual button and cook for 20 minutces.
Rcolcase Pressure and add pasta. Pressure cook again

for half” the amount of time the pasta package says to
CcOOK for. relcasce pressure and it pasta isnt quite finished
uscd the saute button to finish cooking.

Recpe from Lavorite [-amily Redpes
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http://www.favfamilyrecipes.com/
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| hank you for your support in our family ranch. we
orcatly approeciate our customers!

Sincercly.
AMIC Sttt

WWW.coopcrcreckranch.com

-Photography Credits-
Cover: Loagan Robinson
Remainder of cookbook: Rustic Road Photography

2021

Wce would love to include your recipes using Cooper
Crceok Ranch meats in upcoming cookbook editions.
submit your recipes to jamic(ccoopcercreckranch.com


http://www.coopercreekranch.com/

