
Dinner is better for everyone with Famfare.

WINTER & SPRING 2024 Family-Style Menu

Menu is listed by the week
All HOT meals serve 4-6 people / Cost $52-$60
All COLD/FROZEN meals serve 4-6 people / Cost $34-$40
All MEALS include delivery and gratuity in the listed price. No hidden fees.

Week of Jan 8
HOT: Old School Porcupine Meatballs // porcupine meatballs, seasonal vegetable, green apple
spinach salad & fresh bread
COLD: Greek Salad with Chicken, Chickpeas and Couscous // romaine lettuce, red onion, olives,
pepperoncini, feta & all white meat chicken with fluffy couscous & chickpeas and a greek-style
dressing

Week of Jan 15
HOT: NEW! Skinny Orange Chicken // our take on a classic Chinese take-out dish! All white meat
chicken seasoned and simmered in a tangy orange sauce with jasmine rice, broccoli and a citrus slaw.
COLD: Root Vegetable Winter Salad // romaine, kale, spinach, craisins, roasted beets, sweet
potatoes, sunflower seeds, cheddar, sliced chicken breast, homemade dressing and fresh bread

Week of Jan 22
HOT: Pulled Pork Sandwiches with Cheesy Hashbrowns // slow roasted pulled pork with cheesy
hashbrowns, coleslaw, strawberry fluff and fresh rolls
FROZEN: Classic Chicken Rice Casserole //shredded all white-meat chicken baked with rice and
broccoli in a creamy sauce

Week of Jan 29
HOT: NEW! MN Taco Bar // seasoned ground beef, Spanish rice, fresh salsas and all the toppings with
tortilla chips to crunch on top
COLD: Homemade Mac & Cheese // classic mac ‘n cheese made in a homemade sauce that you know
and love. Comes cold - just reheat at home

Week of Feb 5
HOT: Lemon Chicken with Baby Reds, Green Beans, Salad & Fresh Bread // marinated all-white meat
chicken in a light lemon sauce served with potatoes and green beans, field greens and fresh bread
FROZEN: Meatballs with Red Sauce and a pound of dry pasta // our beef & pork homemade
meatballs in marinara sauce along with a pound of dry pasta

Week of Feb 12
HOT: NEW! Chicken Fried Rice // diced all white meat chicken sauteed with peas, carrots, garlic,
scrambled eggs, and white rice tossed in Asian sauce with sesame green beans, mandarin cabbage
salad and fortune cookies
FROZEN: Pioneer Woman Cinnamon French Toast Breakfast Bake // sweet cinnamon pastry dough in
a vanilla custard batter with streusel topping

(continued)



Week of Feb 19
HOT: Martha's Meatloaf Dinner // delicious meatloaf made with pork and beef topped with a sweet
and savory red sauce served with classic sides, simple salad and freshly baked bread
FROZEN: Loaded Baked Potato Soup with Sourdough Boule // diced potatoes, onions, bacon and
cheese in a homemade creamy broth with sourdough boule

Week of Feb 26
HOT: Pork Enchiladas // tender seasoned pulled pork and cheddar cheese wrapped in flour tortillas
smothered in our delicious red enchilada sauce served with Spanish rice and beans, shredded lettuce,
sour cream, black olives and tomato
COLD: Greek Salad with Chicken, Chickpeas and Couscous // romaine lettuce, red onion, olives,
pepperoncini, feta & all white meat chicken with fluffy couscous & chickpeas and a greek-style
dressing

Week of Mar 4
HOT: Grilled Chicken Pitas with Buttery Rice Pilaf // savory sliced grilled chicken breasts with buttery
pilaf, romaine lettuce, sliced tomatoes, cucumbers, red onion, cucumber dill sauce and fresh pitas
FROZEN: Pulled Pork Sliders with Cheesy Hashbrowns // slow roasted seasoned shredded pork along
with slider buns and cheesy hashbrowns

Week of Mar 11
HOT: Homemade Beef Stroganoff over Egg Noodles with Revol Greens with Homemade Vinaigrette
and Fresh Bread // tender strips of beef from our local butcher in a savory gravy over egg noodles
with field greens and fresh bread. No mushrooms. Sour cream on the side
FROZEN: White Chicken Chili & ChiChi’s Copycat Sweet Corn Cake // all white-meat chicken
shredded and simmered with a variety of green peppers and great northern beans, seasoned with
traditional chili spices and our delicious sweet corn cake for dipping or crumbling

Week of Mar 18 CLOSED FOR SPRING BREAK

Week of Mar 25
HOT: Cook’s Illustrated Sesame Peanut Chicken // savory chicken breasts and pasta tossed in a
creamy sesame peanut sauce with green beans and citrus slaw - CONTAINS PEANUTS
COLD: Big Ol' Taco Salad // a huge salad ready to mix up including iceberg, seasoned ground beef,
cheddar, tomatoes, green onions and Doritos with homemade dressing

Thursday, March 28 - Easter Brunch & Freezer Sale

Week of Apr 1
HOT: NEW! Chicken Pesto Parmesan Bowls // tender strips of all white chicken seasoned with garlic
and herbs served with fresh pesto, shaved parmesan and penne pasta. Top with fresh spinach, lemon
cannellini beans and cherry tomatoes.
FROZEN: Copy Cat! Olive Garden Creamy Zuppa Toscana and House Salad- thick sliced bacon, Italian
sausage, Yukon gold potatoes and breadsticks

Week of Apr 8
HOT: Pork Carnitas Taco Bowls with Fresh Salsas // mildly spicy pulled pork served with Spanish rice,
shredded lettuce, homemade salsas, cheddar cheese, sour cream and tortilla chips
COLD: Chicken Bacon Ranch Casserole // shredded all white meat chicken and penne pasta in a
creamy ranch sauce topped with bacon and cheddar cheese



Week of Apr 15
HOT: NEW! Ina Garten’s Penna ala Vodka with Italian Sausage // this is our go-to when friends are
coming for dinner. Delicious creamy red sauce with crumbled Italian sausage over penne pasta with
classic Caesar salad and fresh bread
COLD: NEW! Spring Prosciutto Pea Salad with Grilled Chicken & Fresh Bread // all the best of spring
in one salad with fresh bread - make this into a sandwich for kids.

Week of Apr 22
HOT: NEW! Chicken Fricassee over Smashed Baby Reds // slow roasted chicken breasts topped with
lemon zest and garlic over smashed potatoes with a rich, creamy sauce to top - and green peas if you
choose. Comes with a simple salad and fresh bread
COLD: Mexican Mac & Cheese // our classic mac ‘n cheese recipe with a Mexican kick. Don’t worry-
the kids will love it - comes with Doritos to crunch on top

Week of Apr 29
HOT: NEWish! Modern Orange Chicken // our take on a classic Chinese take-out dish! All white meat
chicken seasoned and simmered in a tangy orange sauce with jasmine rice, broccoli and a citrus slaw
FROZEN: NEW! Spring Minestrone with Sourdough Boules // tender asparagus, leeks, red potatoes,
thyme, sugar snap peas and white beans in a simple broth with sourdough boule

Week of May 6
HOT: Homemade Meatball Hoagies with the Copy Cat Olive Garden House Salad // an entire pan of
homemade meatballs in a scratch-red sauce topped with mozz served with fresh hoagie roll and our
version of the classic house salad
COLD: NEW! Dilly Chicken Salad with Croissants // Yum.

Thursday, May 9 // MOTHERS DAY BRUNCH & Freezer Sale

Week of May 13
HOT: NEW! Classic Butter Chicken with Basmati Rice // served with creamed cucumber salad and
naan for you toast at home
COLD: Spring Arugula Salad with Chicken, Lentils, French Vinaigrette & Bread / great for grown ups -
or make into a sandwich for kids - they will like it.

Week of May 21
HOT: NEW! Mediterranean Beef Bowls // ground beef, minced onions, garlic and parsley with herbed
pilaf, fresh toppings and hummus
FROZEN: Thai Lettuce Wraps // ground pork with shredded cabbage, carrots, onions and water
chestnuts in an Asian sauce with Jasmine rice and fresh lettuce and toppings

Week of May 28
HOT: Pulled Pork Picnic Cheesy Hashbrowns, Coleslaw, Strawberry Fluff & Buns // kick off summer
with our pulled pork picnic! All of the fixings to celebrate summer!
FROZEN: NEW! Tex Mex Taco Bake // taco seasoned ground beef, rice, corn, black beans, peppers
and onion mixed with cheddar cheese served with tortilla chips

SUMMER BREAK!!



What is Famfare Kitchen (FFK)?
Famfare Kitchen is a fully-prepared, family-style meal service that helps busy families get a homemade
meal on the dinner table. Unlike meal kits, FFK meals are hot and ready to share – no cooking, no
cleaning, no messin’ around. And unlike take-out or fast food, our meals are homemade and
wholesome – no deep fried, fake food. At FFK, we just make what we would make our family for
dinner – and multiply the recipe 100 times (or 200 times or something like that).

THE DETAILS
● All meals are homemade, hot and ready (no prep) OR frozen/refrigerated for later.
● Recipes designed to appeal to parents and kids alike - simple, delicious, well-balanced meals.
● Meals feed 4-6 people (depending on the ages/appetites of your family).
● Dishes are delivered in a 9x13 aluminum pan with salads/extras on the side.
● The menu changes weekly. Everyone gets the same thing, no substitutions or special orders.
● Pick-up between 330-630 at residential and corporate locations (see list of locations online).
● All HOT meals cost between $45 and $60+ tax. COLD meals cost $34-$40 + tax.

How does this work?
Go to www.famfarekitchen.com. Click on ORDER. Select your pick-up location. Choose your meals.
Make your payment. Then the magic happens….on the day/time of your delivery, go to your chosen
pick-up location and your hot, homemade meal will be waiting for you and your family – just grab it
and be on your way. No shopping. No prep. No mess. No stress.

Who’s cooking these magical meals?
All meals are prepared in a fully licensed central commercial kitchen located in South Saint Paul and
are prepared by three moms from the Midwest with a great team of kitchen helpers.

Hmm. What am I missing? What’s the fine print?
Meals must be prepaid online at the time of order. Cancellations must be placed 24 hours in advance
for a full refund. If you miss/forget your meal we will do our best to contact you via email/phone, but
sorry, no refunds. Sorry, we can’t accommodate special requests or dietary restrictions at this time.
More questions? Contact Libby Mehaffey at libby@famfarekitchen.com

What are our clients saying?
“This service is invaluable to me and my family. I don’t like to cook much and wouldn’t have time to
even if I did so feeding my family a “home-cooked” meal where we can sit around the table together
instead of the usual restaurants adds valuable time together for us.”

“It’s my favorite night of the week. We all love Famfare - my husband, my kids and me especially.”

Order at FamfareKitchen.com
Central Kitchen & Store located at 1539 5th Ave S, SSP, MN 55075

More info? Email us at hello@famfarekitchen.com


