
 

 

Pesto Rice Bowl with Roasted Beets & Chevre 

 

2 SERVINGS       |      HANDS ON TIME:  10 minutes   |     TOTAL TIME: 45 minutes 
 

Farmhouse Kitchen Pecan Pesto, stirred well before use 

Farmhouse Kitchen Spiced Pecans 

Farmhouse Kitchen Balsamic Peach Vinaigrette, stirred well before use 

Bee Tree Farm Chevre, room temperature 

Francis & Thatcher Spring Medley Lettuce Mix, root ball removed, washed and dried well 

Village Farms Cherry Tomatoes, washed 

Martinez Farms Cucumber, washed, peeled (optional) 

Johnson’s Backyard Garden Beets, washed and peeled 

Crawford Orchard Apples, washed and cored  

Gulf Pacific Brown Rice 

Salt and pepper 

Olive or vegetable oil 

 

Preheat oven to 400°F. 

 

STEP 1   Peel the beets and cut into 1.5” pieces. Place beets on a foil lined baking sheet and toss 

with 1 tbsp. oil and ½ tsp. salt and pepper. Roast the beets for 30-35 minutes or until tender. 

Check the beets for doneness by inserting a paring knife into the center. If the knife slides in 

easily without resistance the beet is cooked through.  

 
STEP 2   While beets are roasting cook rice. Bring 8 cups of water to a boil in a large saucepan. 

When the water reaches a boil, add 1 tbsp. salt and brown rice. Boil the rice, stirring occasionally, 

until tender, approximately 35-40 minutes. Taste the rice to see if it’s cooked to your preferred 

texture. Cook for an additional 5 minutes, if needed. Drain well and return to pot. Keep covered 

until ready to serve. 

 
STEP 3   While rice is cooking, prepare vegetables. Tear spring medley mix into bite size pieces, set 

aside. Slice cherry tomatoes lengthwise in half, set aside. Chop cucumber into ¼” pieces, set 

aside.  

 
STEP 4  Toss beets in pecan pesto, set aside to cool. Just before serving, chop apple into ¼” 

pieces. Add apples to a bowl with lettuce, cherry tomatoes and cucumbers. Toss with balsamic 

peach vinaigrette, set aside.  

 

STEP 5  To serve, add rice and then pecan pesto beets. Add the spring medley, cherry tomatoes, 

cucumber and apples. Top with spiced pecans and crumbled chevre.  

 

Enjoy! 

 



 

 

Pesto Rice Bowl with Roasted Beets & Chevre 

 

4 SERVINGS       |      HANDS ON TIME:  10 minutes   |     TOTAL TIME: 45 minutes 
 

Farmhouse Kitchen Pecan Pesto, stirred well before use 

Farmhouse Kitchen Spiced Pecans 

Farmhouse Kitchen Balsamic Peach Vinaigrette, stirred well before use 

Bee Tree Farm Chevre, room temperature 

Francis & Thatcher Spring Medley Lettuce Mix, root ball removed, washed and dried well 

Village Farms Cherry Tomatoes, washed 

Martinez Farms Cucumber, washed, peeled (optional) 

Johnson’s Backyard Garden Beets, washed and peeled 

Crawford Orchard Apples, washed and cored  

Gulf Pacific Brown Rice 

Salt and pepper 

Olive or vegetable oil 

 

Preheat oven to 400°F. 

 

STEP 1   Peel the beets and cut into 1.5” pieces. Place beets on a foil lined baking sheet and toss 

with 1-2 tbsp. oil and 2 tsp. salt and pepper. Roast the beets for 30-35 minutes or until tender. 

Check the beets for doneness by inserting a paring knife into the center. If the knife slides in 

easily without resistance the beet is cooked through.  

 
STEP 2   While beets are roasting cook rice. Bring 8 cups of water to a boil in a large saucepan. 

When the water reaches a boil, add 1 tbsp. salt and brown rice. Boil the rice, stirring occasionally, 

until tender, approximately 35-40 minutes. Taste the rice to see if it’s cooked to your preferred 

texture. Cook for an additional 5 minutes, if needed. Drain well and return to pot. Keep covered 

until ready to serve. 

 
STEP 3   While rice is cooking, prepare vegetables. Tear spring medley mix into bite size pieces, set 

aside. Slice cherry tomatoes lengthwise in half, set aside. Chop cucumber into ¼” pieces, set 

aside.  

 
STEP 4  Toss beets in pecan pesto, set aside to cool. Just before serving, chop apple into ¼” 

pieces. Add apples to a bowl with lettuce, cherry tomatoes and cucumbers. Toss with balsamic 

peach vinaigrette, set aside.  

 

STEP 5  To serve, add rice and then pecan pesto beets. Add the spring medley, cherry tomatoes, 

cucumber and apples. Top with spiced pecans and crumbled chevre.  

 

Enjoy! 

 



 

 

 
STORAGE TIPS   INGREDIENTS BEST USED WITHIN 5 DAYS 
 
Pecan Pesto - Store in the refrigerator. Use within 5 days. (Ingredients: AustiNuts pecans, Basil, 

garlic, Latta De Cotswold cheese, lemon juice, olive oil, canola oil) 

 

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

pecans, butter, brown sugar, garlic powder, smoked paprika, cayenne, salt) 

 

Balsamic Peach Vinaigrette - Store in the refrigerator. Use within 5 days. (Ingredients: white 

balsamic vinegar, peaches, Texas Farm Patch peaches, onion, garlic, Exley Farms honey, dijon mustard, 

canola oil, Texas Olive Ranch olive oil) 

 

Chevre - Store in the refrigerator. Use within 5 days. 

 

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

wrapped in a dry paper towel. Use within 5 days. 

 

Cherry Tomatoes - Store in a cool, dry place in the kitchen. Use within 5 days. 

 

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

 

Beets - Store in refrigerator, loosely wrapped in a plastic bag. Use within 5 days.  

 

Apple - Store in refrigerator crisper drawer. Use within 2 weeks. 

 

Brown Rice - Keep in a cool, dry place in the kitchen until ready to use.  

 

*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. 

 
 

 

 

 

 

  

 




