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grilling spectaculars

 

USDA  Prime Angus Tri Tips 
2 packs per box |  59.95/box

 

3OZ USDA  IOWAS ANGUS FILETS :  

best buy  opportunity!

(Approx.  just $2.90/each filet !)
4 per pack |  4 packs per box |  45.95/box

 

20oz  usda choice angus bone- in 

kansas city  (kc)  strips
4 packs per box |  59.95/box

 

FARMERS & FISHERMEN
PURVEYORS' JUNE 29, 2020 EDITION

Proudly taking care of you and your family in your Greater Atlanta neighborhood
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Fresh fish of the week - Monk Fish from rhode island

 

mONK fISH from Rhode island
4(7oz) port ions |  19.50/pkg

 

4OZ hormone-free GROUND BEEF PATTIES 5LBS
5 per pack |  4 packs per box |  29.95/box

 

skinless beef franks ,  locally  produced
5 per (1 lb) pack |  2 packs per box |  17.95/box

 

 

 



Pan Roasted Monkfish with Provencal style green lentils and

tomato vinaigrette with a baby herb salad
 

 

Atlanta chefs' recipes - our new program celebrating talented

atlanta chefs through their recipes & cooking recommendations

 
We are proud to share with you legendary
recipes and thoughtful recommendations
from some of At lanta's most talented chefs
to help you further enjoy our products whi le
bringing loved ones together in the most
special way possible.  This week's featured
recipe comes from Chef Adrian Gutierrez of
Paces & Vine, which is nest led in Vinings,  GA

 

 

 

 

Ingredients for the dish: 7oz Monkf ish port ion,  lent i ls de puy, shal lots ,  garl ic ,
white wine, champagne vinegar,  green ol ives,  Roma tomatoes, f ish stock,
Extra virgin ol ive oi l ,  Dijon mustard, herbs de Provence, f ine sea salt ,  f rench
butter ,  chives fresh, fr isse,  arugula,  micro greens

 

7oz  Monkfish portion
 

 

1  cup lentils de puy
 

 

1  shallot finely  chopped
 

 

3  cloves garlic finely  chopped
 

 

3  cups fish stock or chicken
 

 

2  Tbsp chives fresh fine
 

 

1/2  tbsp fine black pepper
 

 

1/2  oz  of each frisse ,  arugala

baby,  micro greens
 

 

1  each Roma tomatoe peeled &

deseeded ;  diced small
 

 

2  tSPn herbs de Provence fine
 

 

1  tbsp Dijon mustard
 

 

1  bay  leaf or thyme sprig
 

 

1/2  cup white w ine
 

 

The    follow ing items that

his recipe calls for are all

available from us . . .
 

 1  tbsp champagne vinegar
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Cooking instructions from Chef Adrian:
1) Sweat shal lots and garl ic in small  sauce pot on low heat
2) Add bay leaf or thyme with no salt
3) Add lenti ls 
4) Sweat a l i t t le more and turn up heat
5) Add 1/2 cup white wine and reduce heat by 1/2
6) Add 3 cups f ish stock and bring to a boi l
7) Once at a boi l  turn down to a simmer and add Di jon mustard
8) Once stock is almost reduced check for doneness
9) I f  not cooked through add more stock. 
10) Now season with black pepper and Maldon sea salt f lakes
11) Once cooked through add butter ,  chives,    and ol ives with heat off so
butter can enrich the lent i ls to a gloss
12) Set aside
13) For the monkfish,  season with salt and pepper and Herbs de Provence
14) Pan sear on medium high heat in a sauté pan. Sear on al l  s ides and roast
in oven at 400 degrees. Cook for about 5 or 6 minutes. Pul l  out of the oven
and let i t  rest for 10 minutes
15) Whi le f ish is rest ing lent i ls should be done but remain on l ight heat such
as a simmer to keep warm. 
16) For the f inal step, in a small  mixing bowl ,  add 1/4 teaspoon of Di jon
mustard, champagne vinegar salt and pepper. . . .mix wel l  and slowly add ol ive
oi l  to make a vinaigrette.  
17) Now add the tomatoes diced to the vinaigrette. 
18) Place about a cup of lent i ls to a shal low bowl
19) Sl ice Monkf ish in 5 nice medall ions and place on top of lent i ls .  
20) Mix baby greens together with a bit  of the vinaigrette
21) Scatter over Monkf ish and lenti ls
22) Now spoon tomato vinaigrette over plate to complete (Fine sea salt for
garnish is recommended)
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1/4  cup extra virgin olive oil :

organic bono special reserve
500ml bott le |  16.95/each

 

maldon Sea salt to taste
8.5oz box |  6.95/each

2  TBsp plugrá european style

butter
1 lb block |  6.95/each

 



We'd love to see how your Monk Fish
turns out! We welcome you to show
off your cul inary ski l ls on Instagram
Story or Facebook throughout the
cooking process by tagging us
@farmersandfishermenpurveyors.
This unique and del icious dish was
inspired by the talented Chef Adrian
Gutierrez of Paces & Vine (Vinings,
GA). We're proud to share with you a
l i tt le bit  about the talent that comes
out of this neighborhood restaurant!

@farmersandfishermenpurveyors 

Key  Lime Pie by  linton hopkins
1  per pack |  25.95/each

 

Pecan Pie by  linton hopkins
1  per pack |  25.95/each
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4th of july sweetness
 

 

desserts by  Proof of the pudding
4 great options |  12.95/each

 

Chef aDRIAN GUITERREZ OF PACES & VINE (vININGS, GA)
 

 

FOR EVERY PACKAGE OF STAR-K KOSHER ground beef or ribeye

steaks, and for every pound of kosher briskets sold thru july

3rd shipment, WE WILL continue to SPLIT $1 evenly between

friendship circle atlanta & atlanta scholar's kollel
 

 

Chef Adrian Gutierrez ,  who has served as the Cul inary Special ist for the US
Navy from 95' to 2000, serves up del icious Contemporary American Cuisine
at this award-winning Vinings restaurant! I t  has been rated one of the 'Best
Atlanta Restaurants '  and Is beloved by many!

 


