
 

 

Gluten-Free Power Bowl with Fennel-Thyme Rice Pilaf  

and Balsamic Glazed Roasted Vegetables 

 

4 SERVINGS       |      HANDS ON TIME:  15 minutes      |     TOTAL TIME: 45 minutes 
 

Johnson’s Backyard Garden Carrots, washed, stem end trimmed, peeled (optional) 

Kitchen Pride Crimini Mushrooms, washed immediately before use 

Agua Dulce Aquaponic Lettuce, root ball removed, leaves picked, washed, and dried 

Patty’s Herbs Fresh Thyme, washed 

Ringger Farm Pasture-raised Pullet Eggs 

Gulf Pacific White Rice 

Farmhouse Kitchen Spiced Pecans, roughly chopped 

Farmhouse Kitchen Balsamic Glaze 

Farmhouse Kitchen Fennel-Thyme Spice 

Farmhouse Kitchen Citrus Vinaigrette, shaken or stirred well before use 

Sea salt and fresh cracked black pepper 

Olive oil or butter 

 

Preheat oven to 350°F degrees and arrange the oven racks to the top and middle position. 

 
STEP 1   Place an ovenproof saucepan over medium-high heat. Add 1 tbsp. of oil to the pan, followed by the 

rice. Saute the rice, stirring frequently, until the kernels turn white and lightly brown, about 3-4 minutes. 

Stir in the fennel-thyme spice and toast for 1 minute to release the oils and aroma. Turn off the heat and 

carefully add 2 cups of water. The water will boil immediately. Stir briefly and then cover with a 

tight-fitting lid. Bake on the top oven rack 30 minutes. Remove from the oven and set aside to rest for 10 

minutes without lifting or removing the lid.  
 
STEP 2   While the pilaf is baking, cut carrots into about 1” pieces. Cut large mushrooms in half and leave 

smaller mushrooms whole. Add carrots and mushrooms to a foil-lined baking sheet. Remove the thyme 

leaves from the stem and scatter over the vegetables. Drizzle with 1-2 tbsp. oil, season with ½ tsp. salt and 

pepper, and toss to coat. Roast for 12 minutes. Remove from the oven, add the balsamic glaze and toss 

with a spatula. Return to the oven and roast for an additional 10-12 minutes until tender. Toss the 

vegetables once more to coat with any glaze left on the baking sheet. 

 
STEP 3   About 5 minutes before serving, fry the eggs. Place a non-stick skillet over medium heat. Add 2 

tsp. oil. Crack the eggs into the skillet. As the eggs cook, the whites will begin to set. Covering the eggs with 

a lid will also help speed up the cooking process. Fry the eggs to your preference, flipping them over or 

breaking the yolk if you prefer the yolks to be less runny. Repeat until all eggs are cooked. 

 
STEP 4  Tear the lettuce into bite sized pieces and toss with half of the citrus vinaigrette. Season with salt, 

pepper, and additional vinaigrette to taste. Fluff the rice pilaf with a fork and stir in chopped pecans. 

 

STEP 5   To serve, spoon the rice pilaf into serving bowls. Add the balsamic glazed vegetables. Top with a 

fried egg and dressed salad. Enjoy! 

 




