
 

 

Taste of Texas Platter with Pimento Cheese & Black Bean Cakes 

 

2 SERVINGS       |      HANDS ON TIME:  15 minutes      |     TOTAL TIME: 30 minutes 
 

Farmhouse Kitchen Black Bean Cakes, thawed 

Farmhouse Kitchen Pinto Bean Dip, thawed 

Farmhouse Kitchen Pimento Cheese, stirred well before use 

Farmhouse Kitchen Hatch Green Goddess Dressing, shaken or stirred well before use 

Farmhouse Kitchen Cornbread Croutons, thawed 

Francis & Thatcher Spring Medley Lettuce, roots removed, washed and dried well 

Martinez Farms Cucumbers, washed, ends trimmed, peeled (optional)  

Salt and pepper 

Olive or vegetable oil 

 

Preheat the oven to 350°F degrees. 

 

STEP 1  While the oven is preheating, slice the cucumbers into spears or thick rounds. Tear the 

washed lettuce into large pieces. Set aside. 

 

STEP 2  Add the cornbread croutons to a baking sheet and toast in the oven for 5-10 minutes. The 

outside should be lightly crisp and the inside will be soft and warm. 
 
STEP 3  Warm the pinto bean dip in a microwave safe bowl for 1-2 minutes or heat in a small 

saucepan over medium-low heat. Stir occasionally until hot, 5-7 minutes. Season with salt and 

pepper to taste and cover with a lid to keep warm until ready to serve. 
 

STEP 4  Add ¼ cup of oil to a large skillet and place over medium-high heat. When the oil is hot, 

scoop 4-6 mounds (about 1-1.5 tbsp. per mound) of the black bean cake mixture into the hot oil, 

spacing them at least ½” apart. Gently press down with a spoon or spatula to slightly flatten them 

to about ½” thick patties. The patties should immediately sizzle and gradually brown, but not 

burn. Shallow fry for 2-3 minutes on each side or until a golden crust forms. Add 2-3 tbsp. more 

oil and adjust heat lower or higher, as needed. Transfer the patties to a paper towel lined plate to 

absorb excess oil. Season with salt while still hot. 

 

STEP 5    To serve, arrange the platter components next one another on the serving plates. Add the 

lettuce, drizzle with Hatch green goddess dressing, and top with cornbread croutons. Add black 

bean cakes, pinto bean dip, pimento cheese, and cucumbers to the plate. Make small bites with 

different combinations.  

 

Enjoy! 

  

 



 

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

overnight. 

(Ingredients: Gundermann Acres black beans, Gundermann Acres black eyed peas, Phoenix Farms onion, 

Johnson’s Backyard Garden sweet peppers, Fruitful Hill Farms rose garlic, mayonnaise, Bee Tree Farm & 

Dairy feta cheese, panko bread crumbs, Ringer Farms pasture-raised egg) 

 

Pinto Bean Dip - Keep frozen until 24-48 hrs before ready to use. Thaw in the refrigerator 

overnight. 

(Ingredients: Gundermann Acres pinto beans, roasted Fruitful Hill Farm rose garlic, chipotle pepper, 

smoked paprika, cumin, lemon juice, roasted garlic oil) 

 

Pimento Cheese - Store in the refrigerator. Use within 5 days. 

(Ingredients: Stryk Jersey Farms cheddar cheese, mayonnaise, AustiNuts pecans, roasted Johnson’s 

Backyard sweet peppers, cayenne pepper) 

 

Hatch Green Goddess Dressing - Store in the refrigerator. Use within 5 days. 

(Ingredients: Fruitful Hill Farms rose garlic, G & S Groves avocado, roasted Johnson’s Backyard Garden 

peppers, buttermilk, lemon juice, Patty’s Herbs parsley, Patty’s Herbs basil, canola oil, extra virgin olive 

oil) 

 

Cornbread Croutons - Keep frozen until 24-48 hrs before ready to use. Thaw in the refrigerator 

overnight. 

(Ingredients: Homestead Gristmill cornmeal, flour, baking soda, baking powder, Ringger Farms 

pasture-raised eggs, buttermilk, sour cream, brown butter, salt, sugar) 

 

Spring Medley Lettuce - Store in crisper drawer of refrigerator in an airtight container, wrapped 

in a dry paper towel. Use within 5 days. 

 

Cucumbers - Wrap in a paper towel and place in a plastic bag in the refrigerator. Use within 5 

days. 

 

*Contains gluten, dairy, egg, and nuts 

**Not made with fish or shellfish containing ingredients.  

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