
Pastured Chicken Fried Rice
Fast and one of our favorites! 

**for each of these recipes, use about 1.5 lbs of uncooked chicken if you don't have leftovers. 

Cut into pieces and cook in oil/butter in a separate pan, then add when the chicken is called 

for in each recipe. Boneless thighs are a great and flavorful choice! 

2-3 c. leftover chicken (cut up or shredded) 

4 c. cooked and cooled long-grain rice 

(make the day before if you think about it!)

1 small onion, diced 

3 cloves garlic (minced or pressed)

2 TBS sesame oil

6 TBS soy sauce

8 oz frozen peas and carrots

2 eggs

Chili garlic paste or Sriracha sauce

Using a 12 inch skillet, saute onion in half of the sesame oil until 

soft. Add peas and carrots and heat through, then add chicken, 

garlic, and the rest of the oil. Saute everything until hot, and add the 

rice. The recipe works best with leftover rice that's dried out a bit, 

but freshly cooked rice works just fine. Add soy sauce and stir until 

evenly coated. You can add more soy sauce to taste or more 

sesame oil if the dish seems too dry. If everyone at your table 

enjoys spicy food, add in your hot sauce now! Finally, scramble a 

couple of eggs in a separate pan and stir in right before you serve 

the fried rice. Serve with chili garlic paste or other hot sauce of 

choice.



Pastured Chicken and Sausage Jambalaya
Easily adaptable depending on how much meat you have

1 TBS butter or olive oil 

1 to 2 c. leftover chicken (cut up) 

½ to 1 package smoked sausage 

(adjust depending on how much 

chicken you have)

1 onion, diced

1 bell pepper, diced (red is my 

favorite)

3 stalks celery, diced

2 medium carrots, diced 

(optional)

Saute onions, bell pepper, celery, garlic, and carrots in a large dutch 

oven or heavy-bottomed pot with a lid. Heat your bone broth or 

chicken stock in a separate pot and bring to a boil. Once the veggies 

are soft, add in the sausage and cook until slightly browned. Add the 

chicken and spices and stir until everything is coated. Add the hot 

broth/stock. Once the liquid is simmering, add in the rice, stir, and 

bring to a rolling boil. Cover and reduce the heat to low. Cook for 15 

minutes, or until the rice is done. Serve immediately with a hot 

sauce of your choice (but really, Tabasco).

3 cloves garlic, minced 

2 bay leaves

1 tsp salt

½ tsp oregano

¼ tsp thyme

½ tsp smoked paprika

1 tsp chili powder

½ tsp cumin (optional)

½ tsp cayenne pepper (optional)

2 c. long-grain white rice

4 c. hot chicken bone broth/stock 



Classic Chicken and Rice
A comfort food favorite, slightly modified through many rounds of trial and 

error from this original recipe: 

https://natashaskitchen.com/2014/06/26/creamy-chicken-and-rice-recipe/

2 TBS olive oil

2 TBS unsalted butter

1 med onion, diced

4 large carrots, grated

2-3 c. leftover chicken (cut up) 

1 tsp salt (or to taste)

1/4 tsp black pepper (or to taste)

2 bay leaves

1 c. dry white wine

Saute onion and carrots with salt and olive oil in a large dutch oven 

or heavy-bottomed pot with a lid. Heat your bone broth or chicken 

stock in a separate pot and bring to a boil. Once the veggies are 

soft, add in the chicken, bay leaves, and pepper and saute until the 

chicken is heated. Add the white wine, increase your heat, and 

simmer until most of the wine is gone. Stir in the heated broth and 

then the rice. Settle the head of garlic (top side down) into the rice, 

and bring everything to a rolling boil. Reduce the heat to low and 

simmer for 15 minutes. Once the rice is cooked, turn the heat off 

and remove the garlic (you can push the cloves out into the chicken 

and rice or discard). Stir in the butter and cheese, and serve! 

4 c. homemade chicken bone 

broth (or chicken stock)

2 c. long grain rice 

1 head garlic (slice off the top to 

expose the bulbs, but leave the 

root intact)

¼ - ½ c. shredded Parmesan or 

Asiago cheese (depending on 

your favorite flavor!)


