
 

 

Chorizo & Butternut Squash Tacos  

with Black Beans & Greens 

 

2 SERVINGS       |      HANDS ON TIME:  20    |     TOTAL TIME: 35 
 

Peaceful Pork Chorizo, thawed 

Farmhouse Kitchen-prepared Gundermann Acres Black Beans, thawed 

Mozzarella Co. Queso Blanco 

Farmhouse Kitchen Spiced Pecans 

Farmhouse Kitchen-prepared Fruitful Hill Farm Butternut Squash 

Fruitful Hill Farm Cowpea Greens, washed and dried well 

El Milagro Corn Tortillas 

Salt and pepper 

Olive or vegetable oil 

 

Note: You can alternatively cook the butternut squash directly in the pan with the chorizo. Chop 

the squash into small cubes and add to the raw chorizo. Cook for 10-15 minutes until tender. 

 

STEP 1  Preheat oven to 425°F and arrange oven rack to middle position. While oven is preheating, 

pick whole cowpea green leaves and chop tender stems into bite size pieces. Set aside. Discard 

larger, tough stems. Roughly chop spiced pecans and set aside. Add chopped butternut squash to 

a baking sheet. Drizzle with 1 tbsp. oil and season with ½ tsp. salt and pepper. Toss to coat and 

spread out in a single layer. Roast for 20 minutes or until tender and golden brown. 

 
STEP 2   Heat a large skillet over medium-high heat, add 1 tsp. oil. Once oil just begins to shimmer, 

add chorizo to pan. Break up the chorizo into small pieces and cook for 8-10 minutes, stirring 

occasionally. When chorizo is cooked through and lightly crispy, drain excess fat, leaving about 1 

tbsp. Transfer chorizo to a bowl and cover with foil to keep warm. 
 
STEP 3   Return skillet with fat and any chorizo bits to medium heat. Add black beans and warm 

through for 4-5 minutes. Add cowpea greens and stir to combine until just wilted and tender. 

Season with salt and pepper to taste.  
 
STEP 4  Warm the corn tortillas in a clean skillet over medium-high heat until toasted, yet pliable 

(about 15-20 seconds per side). Keep warm in a clean kitchen towel or foil. 

 
STEP 5  Add crispy chorizo and roasted squash to warm tortillas. Top with chopped spiced pecans. 

Serve tacos with a side of black beans and greens, garnished with queso blanco. 

 

Enjoy! 

 

 

 



 

 

Chorizo & Butternut Squash Tacos  

with Black Beans & Greens 

 

4 SERVINGS       |      HANDS ON TIME:  20    |     TOTAL TIME: 35 
 

Peaceful Pork Chorizo, thawed 

Farmhouse Kitchen-prepared Gundermann Acres Black Beans, thawed 

Mozzarella Co. Queso Blanco 

Farmhouse Kitchen Spiced Pecans 

Farmhouse Kitchen-prepared Fruitful Hill Farm Butternut Squash 

Fruitful Hill Farm Cowpea Greens, washed and dried well 

El Milagro Corn Tortillas 

Salt and pepper 

Olive or vegetable oil 

 

Note: You can alternatively cook the butternut squash directly in the pan with the chorizo. Chop 

the squash into small cubes and add to the raw chorizo. Cook for 10-15 minutes until tender. 

 

STEP 1  Preheat oven to 425°F and arrange oven rack to middle position. While oven is preheating, 

pick whole cowpea green leaves and chop tender stems into bite size pieces. Set aside. Discard 

larger, tough stems. Roughly chop spiced pecans and set aside. Add chopped butternut squash to 

a baking sheet. Drizzle with 2 tbsp. oil and season with 1 tsp. salt and pepper. Toss to coat and 

spread out in a single layer. Roast for 20 minutes or until tender and golden brown. (You may 

need to roast squash in multiple batches) 

 
STEP 2   Heat a large skillet over medium-high heat, add 2 tsp. oil. Once oil just begins to 

shimmer, add chorizo to pan. Break up the chorizo into small pieces and cook for 8-10 minutes, 

stirring occasionally. When chorizo is cooked through and lightly crispy, drain excess fat, leaving 

about 2 tbsp. Transfer chorizo to a bowl and cover with foil to keep warm. (You may need to cook 

chorizo in multiple batches) 
 
STEP 3   Return skillet with fat and any chorizo bits to medium heat. Add black beans and warm 

through for 4-5 minutes. Add cowpea greens and stir to combine until just wilted and tender. 

Season with salt and pepper to taste.  
 
STEP 4  Warm the corn tortillas in a clean skillet over medium-high heat until toasted, yet pliable 

(about 15-20 seconds per side). Keep warm in a clean kitchen towel or foil. 

 
STEP 5  Add crispy chorizo and roasted squash to warm tortillas. Top with chopped spiced pecans. 

Serve tacos with a side of black beans and greens, garnished with queso blanco. 

 

Enjoy! 

 



 

 

STORAGE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
 
Chorizo - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator 

overnight. 

 

Black Beans - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month and 

use within 36 hours of thawing. (Ingredients: Gundermann Acres black beans, Fruitful Hill Farm rose 

garlic, cumin, smoked paprika, cilantro, salt)  

 

Queso Blanco - Store in the refrigerator. Use within 5 days. 

 

Spiced Pecans - Keep in a cool, dry place in the kitchen until ready to use. (Ingredients: AustiNuts 

pecans, butter, smoked paprika, black pepper, brown sugar, garlic powder, thyme, salt) 

 

Butternut Squash - Store in the refrigerator. Use within 5 days. 

 

Cowpea Greens - Store in crisper drawer of refrigerator in an airtight container, wrapped in a dry 

paper towel. Use within 5 days. 
 

Corn Tortillas - If not using immediately, store in the refrigerator. Use within 5 days. 

 

*Contains dairy and nut containing ingredients. 

**Not made with gluten, egg, fish or shellfish containing ingredients.  

***Prepared in a facility that may contain gluten, dairy, egg, nuts, fish and shellfish. 

 
 

 

 

 

 

  

 




