
Happy Holigraze
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Seasons Greetings
from Grass Roots Farmers’ Co-op

We wish you and yours a happy, healthy holiday season 
filled with delicious food, wonderful quality time with 
friends and family, and some well-deserved downtime  
to recharge for 2022.

What we bring to the table
Our co-op of American farmers work tirelessly to bring you the best tasting 
and most nutritious food. They practice regenerative farming which is better 
for the animals, the soil, the environment, and your health. All the animals 
are raised on pasture or forest, all their lives. No GMOs. No hormones or 
antibiotics. Just the good stuff that’s good for you.

Quality control from farmer to butcher and beyond
We own our own processing plants so we are both the farmer and the 
butcher. That means we have total control over every aspect of the process 
so we can ensure what you buy is the best it can be.

Our farms are an open book
It’s one thing for us to tell you about our meat but we go the extra mile by 
giving you the ability to trace exactly where the meat comes from with a 
simple scan of your phone on the packaging. We also publish our livestock 
standards on our website. 

Thank you for supporting sustainable regenerative farming and the hard-
working American farmers who make it all happen. 

Best wishes for 2022

GRASSROOTSCOOP.COM



Everyone is Welcome 
at Our Table

Slide in, pull up a seat, and join this farm and food 
revolution. Everyone is welcome. No matter where you’re 
from—neighbors across the country and around the 
globe—we can all take part in making a healthier world  
for everyone.

Tips for the Perfect Turkey
Holiday Recipes
Hamming It Up

and more

ENJOY OUR
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STORING
Grass Roots turkeys are frozen at the peak freshness as soon as they are 
harvested to preserve their quality. When it arrives, keep it frozen until ready 
to thaw. 

THAWING
REFRIGERATOR: The fridge is the slowest but safest place to defrost. With 
this method, allow 24 hrs for every 4 to 5 lbs of turkey. So, if you have a 15 lb 
bird, you’ll need 3 full days to thaw. And don’t forget to place a baking sheet 
or tray underneath your turkey to capture any liquids.
 
COLD WATER BATH: If you have a big enough container or sink, you can 
also bathe your turkey until it thaws. Keep turkey in original packaging. This 
method is a bit faster but more labor intensive. You’ll need to submerge your 
turkey in cold water, and change the water every 30 minutes to keep it clean. 
It will take about 30 minutes per pound to defrost. 

BRINING
Dry or wet brine? Whichever you choose, brining is a vital step for a delicious 
and moist turkey. 

DRY: Timing: 1 to 2 days before you want to cook your turkey
INGREDIENTS: 4 tbs kosher salt | 1 tbs black pepper
PREP: Pat the turkey dry, both inside the cavity and all of the skin. Tuck the 
wing tips behind the neck bone and apply the dry brine rub. Apply a couple 
of teaspoons of the salt and pepper mixture into the cavity. Gently separate 
the skin from the breast meat and apply 2 teaspoons of the rub under the 
skin directly onto the meat. Apply the rest of the seasoning on the outer 
skin and allow it to sit uncovered in refrigeration for at least one day before 
roasting, smoking, grilling, or frying your turkey.

The turkey can be partially frozen when you apply this rub—a perfect solution 
for folks who miscalculate their thaw time or are looking to consolidate their 
turkey treatment steps.

WET: Timing: Start brining 4 to 6 hrs before you want to cook your turkey
INGREDIENTS: 3 cups kosher salt | 1/2 cup brown sugar | 2 gallons water
PREP: Dissolve the salt and sugar in a large stock pot or clean bucket. If you 
have a hankering for a little extra flavor, add your favorite dry spices or fresh 
herbs. Refrigerate for 4 to 6 hours. Pat dry, then it’s ready to cook.

The turkey needs to be fully submerged in the brine, so using a cooler can 
work well.

Turkey Tips

Our turkeys have a deeper flavor, and are naturally more 
tender and succulent. We raise our turkeys right, because 
it’s the right thing to do.
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Along with a 12-14 lb turkey you’ll need:

HERB PASTE (Optional)
1 cup of fresh parsley, chopped
6 tsp fresh thyme, minced
3 tsp fresh sage, chopped
2 tsp fresh rosemary, minced
3 garlic cloves, minced
2 tsp lemon zest (2 lemons)
1 tsp salt
1 tsp black pepper
1 ½ tsp Dijon mustard
½ cup of olive oil

INSTRUCTIONS

1. Brine the turkey using one of our techniques.

2.  Remove from brine, rinse with cool water and pat inside and out dry with 
paper towel.

3.  Place turkey breast side up on a wire baking rack on a rimmed baking 
sheet or roasting pan. Refrigerate uncovered in fridge for at least 30 
minutes or up to 24 hours. The longer air drying period will produce a very 
crisp skin.

5.  Heat oven to 425°F and line large V rack with heavy duty foil and poke lots 
of holes in the foil. If you don’t have a V rack you can use a wire baking 
rack and rimmed baking sheet, but you might have to drain the baking 
sheet a couple times as you bake the turkey.

6.  Remove turkey from fridge and set breast side up on baking sheet. Using 
your hands, carefully loosen skin from breasts, thighs, and drumsticks. 
Then using fingers, rub 2 to 3 tsp of paste under skin of breast, thighs, and 
drumsticks.

7. Rub the rest of paste inside the turkey cavity.

8.  To roast turkey, place it breast side down in V rack on the roasting pan. 
Roast for 45 minutes.

9.  Remove the turkey from the oven and decrease oven temperature to 
325°F. Using paper towels, rotate turkey so breast is up. Return to the 
oven and roast 1 to 21/2 hours longer until the thickest part of the breast 
registers 160°F and thickest part of the thigh registers 170-175°F.

10.  Remove turkey from oven and let rest for 30 minutes. Carve and serve.

�To�make�the�herb�paste:
Process herbs, garlic lemon zest, salt 
and pepper in food processor until 
coarse (20 seconds). Add mustard  
and olive oil and process until it forms 
a smooth paste.

Grass Roots Tried and True Roast Turkey
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Yes, giblets. They’re the little bonus bundles inside 
turkeys. Turns out those precious little parcels hold the 
key ingredient to the best tasting home-made stuffing 
and gravies. Delights that will fly off your holiday table.

As regenerative farmers we understand the true 
importance of eating whole animal. That’s why our 
turkeys come with giblets. And why there’s a whole range 
other nutrient-rich products: liver, hearts, stock bones 
and more available in our online shop.

If you’re new to giblets, don’t panic. Ask about a family 
recipe. Chances are, your grandma knew all about turning 
giblets (or offal when the organs are from other animals) 
into amazing soups, stews, chili, meat pies, meatloaf, and 
more. Or search online. Today’s greatest chefs showcase 
organ meat in their award-winning dishes.

More tasty tidbits: giblets and offal are protein 
powerhouses, all delicious sources of vitamins and 
minerals. We offer beef, chicken, lamb and pork organ 
meat. You’ll find recipes and our full selection online 
grassrootscoop.com.

This holiday join us in celebrating all the goodness 
that comes from animals 100% pasture raised with 
sustainable farming practices. Now that’s a joy.

Giblets—The Insiders Secret to Epic Stuffing, 
Gravy and So Much More 
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Tarragon and Black Pepper Smoked Turkey
Along with a 12-14 lb turkey you’ll need:
½ tbsp of kosher salt per pound of turkey for the dry brine
2 oz fresh tarragon, chopped
2 tbsp whole black peppercorn
juice of 1 lemon
1 lb butter, softened at room temperature

INSTRUCTIONS

1.   Rub the salt all over the outside of the turkey as well as inside the cavity 
and refrigerate overnight. 

2.  The next day, remove the turkey from the refrigerator to rest at room 
temperature. In a small bowl, add the tarragon, pepper, lemon juice, and 
butter, and stir to combine. Coat the turkey with the butter both on the 
skin and underneath, using your fingers to gently separate the skin from 
the meat and spread the butter evenly.

3.   Let the buttered turkey sit at room temperature while preparing the 
smoker for the bird—bring it to about 265°F. Hickory, oak, cherry, or peach 
wood will all infuse a sweet, smoky flavor to the meat. If you are not using 
a smoker, preheat the oven to 325°F.

4.  Place the turkey in a roasting rack and put the rack in a roasting pan. 
Cook in the smoker or oven until the internal temperature of the thigh and 
breast reads 165°F on a meat thermometer—about 3.5 to 4 hours.

  Let the turkey rest for about twenty minutes before carving. Enjoy with 
family and friends.



Bone-In Rib Loin Roast with Herb 
and Horseradish Crust served with Au Jus

Beef Happens at The Best 
of Celebrations
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Along with a 4-6 lb. bone-in rib loin (‘Frenched’ and tied)
3 tbsp kosher salt
2 tbsp freshly cracked black pepper
 
Panko Breading:
1 cup Panko
1 tbsp grated Parmesan cheese
1 ½ tsp fresh chopped parsley
1 ½ tsp fresh chopped thyme
1 tsp minced garlic
3 tbsp melted butter

Horseradish Mix:
1 egg white
2 tbsp mayonnaise
2 tbsp horseradish (hot, mild, or creamy—however you like it)
1 tsp Worcestershire

Au Jus:
beef trimmings and fat leftover from ‘Frenching’
2 shallots
4 cloves of garlic
1 bay leaf
1 sprig of thyme
2 tsp whole peppercorns
2 qt beef stock

INSTRUCTIONS

1.  Prep the rib loin. ‘Frenching’ the roast will help you tie the bones and 
carve the meat, and give it the bright white pop you’re looking for. Use a 
sharp boning knife to clean the top 1 to 2 inches of the bones. Start where 
the teardrop-shaped loin meets the bone and scrape up lengthwise to the 
end of the bone from there. When all of the excess meat, fat, and sinew is 
removed, keep it—it will be used to flavor a rich au jus to serve alongside 
the roast.

2.  Tie the roast. This will help it cook evenly, as it increases the uniformity 
of the loin shape. Tie one section at a time using square knots. Keep the 
twine about one inch apart and tie each section until the entire roast is 
neat and secure. 
 
Now that you’re ‘Frenched’ and tied, it’s time for season and cook. 

Preheat the oven to 250°F.

3   Coat the rib loin evenly with salt and pepper, then place it on a roasting 
rack in a roasting pan. Cook the roast in the preheated oven until the 
internal temperature at the thickest part registers 125°F.

4.  Gather the trimmings from ‘Frenching’ and start the au jus. Heat a heavy 
bottomed saucepan over medium heat. Add the trimmings and let the fat 
render while the meat sears to a deep brown color on all sides. Drain off 
any excess fat, add the shallots and garlic, and cook until browned. Add 
the bay leaf, thyme sprig, peppercorns, and beef stock, bring to a boil, 
then reduce to a simmer. Let the au jus simmer while the roast cooks—it 
should reduce by about half.  
 
Once the roast reaches 125°F, remove it from the oven and turn the oven 
temperature up to 450°F. 

5.  Prepare the Panko Breading. Combine all of the Panko breading 
ingredients in a bowl and stir until incorporated. The Panko should absorb 
all of the butter at this point; if not, add a little more until it all has the 
same coloration.

6.  Create the Horseradish Mix. In a small bowl, stir together the mayonnaise, 
horseradish and Worcestershire. In a separate bowl, beat the egg white 
into soft peaks. 

7.   Coat and finish cooking. Cut the ties on the roast and use a paper towel  
to lightly dab the meaty side of the roast, removing any excess moisture. 
Use a pastry brush or silicon brush to paint the meaty side of the roast 
with the horseradish mixture first, then brush the beaten egg white on. 
A thin coating is all you need—the egg white is the glue that will hold the 
Panko breading in place. 
 
Evenly coat the meat, pressing the bread crumb mixture into the egg 
whites. Then put the roast back into the 450°F oven, and let it roast for 
10-15 minutes. Watch for the Panko to get toasted and any exposed meat 
to get browned. Keep a close eye so nothing burns. 
 
When it’s ready, remove and let rest for 15 minutes before carving. Salt the 
au jus to taste and serve alongside the meat. 
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Coffee Rubbed Tenderloin Roast with 
Red Wine Reduction Along with a 4-6 lb. tenderloin roast, you’ll need:

2 tbsp ground coffee
2 tbsp paprika
2 tbsp kosher salt
1 ½ tbsp freshly ground black pepper
1 ½ tsp granulated garlic

Combine the coffee, paprika, salt, pepper, and garlic in a small mixing bowl. 
Rub it evenly into the roast. Cover and refrigerate four hours or overnight. 

Remove the tenderloin from the refrigerator and let it come to room 
temperature. Proceed with one of the cooking methods below.

Reverse sear method: Preheat the oven to 250°F. Place the roast on a 
roasting rack set in a roasting pan or on a sheet pan. Cook until an instant 
read thermometer reads 125°F in the center of the meat. Remove from the 
oven and let it rest for at least 20 minutes before finishing it at high heat 
(see Finishing below). 

Sous vide method: Place the roast and 2 tbsp cold butter in a vacuum 
seal bag and seal it at full vacuum. Using an immersion circulator, set the 
temperature of the water bath to 130°F. Place the sealed roast in the water 
bath and cook for about six hours—this will ensure a tender, moist roast. Let 
the roast rest in the bag for about 30 minutes before finishing in the high 
heat oven (see Finishing below).

Finishing: Preheat the oven to 450°F. Place the roast in the oven and cook 
for about 15 minutes—look for a deep brown color. Remove from oven and 
let the tenderloin rest one final time for about 15 minutes before enjoying. 

For the red wine reduction you’ll need:
1 tbsp olive oil
1 shallot, halved
2 cloves garlic
2 sprigs thyme
1 sprig rosemary
1 ½ cups red wine
1 ½ cups beef stock
2 tbsp cold butter

Warm the olive oil in a medium saucepan, then add the shallot and garlic 
and cook just until they start to release their fragrance. Add the herbs, wine, 
and stock, and let it simmer until it’s reduced by two thirds. Use a fine mesh 
strainer to separate the herbs, garlic, and shallot, from the liquid; return the 
liquid to the saucepan, and bring it back to a simmer. Finally, start adding 
the cold butter a little at a time, stirring constantly to emulsify. (The butter 
helps thicken the red wine reduction to the desired consistency.)
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Ham it Up for the Holidays

Our pork comes from forested pigs whose nomadic 
lifestyle creates a more complex, nuanced flavor beyond 
any conventional pork. They roam about their woodland 
habitat, eating nutrient-dense acorns, seeds and plants 
and supplemented by our proprietary feed. What’s 
more, our pork is more nutritious because only nature is 
fortifying it. No GMOs. No antibiotics. Just the good stuff 
that’s good for you. 

Every slice of our hams is full of flavor. They are naturally 
cured with sea salt, cultured celery powder, spices and 
vinegar powder—no synthetic nitrites. Then they are 
hickory wood smoked for 10 to 12 hours which adds 
depth of flavor and slightly smoky aroma. 

Our hams are fully cooked, and come to you frozen. They 
are boneless, so they are easy to carve. Less time in the 
kitchen means you can enjoy more time at the table with 
your family and friends.
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Ham Tips

THAWING

Your ham arrived and it looks great! But it’s frozen, so now what? Step one—
store it in your freezer. A few days before you are ready to serve, start making 
your thawing plan. Here are some suggestions.

The safest way to thaw any meat is to move it from the freezer to the fridge. 
We usually advise planning for about 4 to 6 hours per pound to fully thaw a 
whole ham, and small hams will be on the shorter side.

Cold-water thawing is faster than refrigerator thawing but requires more 
attention. If you choose this method—put your ham in a leak-proof plastic 
bag, submerge it in cold tap water, and change the water every 30 minutes. 
This technique requires about 30 minutes per pound.

Another one of our favorite things about ham? If you’re so inclined, you can 
dig in as soon as it is defrosted!

WARMING

Grass Roots hams are fully-cooked, which means they are ready to eat when 
you are. They are gently smoked and cooked to the perfect level of doneness, 
so technically they can be safely served right out of your refrigerator. But lots 
of eaters enjoy ham when it’s been warmed, so here are a few tips for 
heating that will ensure your meat retains its moisture.

When preparing your ham, allow it to sit at room temperature for 30 minutes 
before placing it in the oven. This will produce a more juicy, evenly cooked ham.

INSTRUCTIONS

1.  While your ham is resting, preheat the oven to 325°F. Place a rack inside 
of a roasting pan, and pour enough water to cover the bottom of the pan.

2.  Wrap the ham in aluminum foil, then place on the rack.

3.  Warm in the oven for about 15 minutes per pound, until your meat 
thermometer reads 140°F.

Holiday Hams

Holiday Hams come in two 
convenient sizes:
4-6 lbs
6-8 lbs

Sugar Free Holiday Hams come in 
three convenient sizes:
2-4 lbs
4-6 lbs
6-8 lbs

Charcuterie Hams

Sugar Free Charcuterie Ham is:
1.5-2 lbs

When you roll out your appetizer 
plate, be sure to include our 
charcuterie ham. It pairs perfectly 
with your favorite cheese and 
crackers, fruits, mustards, pickles 
and jams. Or just snack on it in 
the kitchen with a glass of wine 
while you’re cooking or waiting for 
those cookies to come out of  
the oven. 
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GLAZE
Our hams are so delicious, they don’t need a glaze. But if you’re looking to  
be creative or want to sweeten up your ham, here are some general ideas:

Sweet
Brown sugar, honey, jam, etc. creates that beautiful sticky exterior when 
caramelized. 

Tangy
Orange or pineapple juice, cider or balsamic vinegar, or other citrus fruit 
balance out the sweet.

Spices
Garlic, cloves, cinnamon, mustard, rosemary, and peppers are all savory 
additions to your glaze.

GRFC GLAZE RECIPE
Less is more! Keep it simple to allow the natural complex flavors of the ham 
to shine through. Simply stir your glaze together, or to intensify the flavor 
simmer to reduce before glazing your ham.

Ingredients
• 1 cup light brown sugar packed (can substitute jam/preserves)
• 1/2 cup orange juice
• 1/2 cup honey (can substitute agave, or ¼ cup simple syrup)
• 1 tsp cinnamon
• 1/2 tsp cloves
Give your glaze a taste before applying it to your ham and make adjustments 
as needed.

INSTRUCTIONS

1.   Preheat the oven to 325°F and move the rack to the lowest option. Place 
the ham cut-side down on an aluminum foil-lined pan.

2.  Brush the ham with the glaze using a pastry brush or spoon.

3.  Bake uncovered for 21/2 to 3 hours or until a meat thermometer inserted 
into the thickest portion registers 140°F, basting every 30 minutes with  
1/2 cup of the glaze.

4.  Remove the ham from the oven and spoon some of the pan drippings 
over it. Let glazed ham stand 10 minutes before slicing and serving.

A Little Glazed Over



Pajama Brunch
Some of the best holiday moments are in your pjs, at the table. Everyone 
talking over each other and digging in to simply-prepared, home-cooked food. 
Egg nests made with leftover stuffing and sausages, bacon and eggs, all the 
classics. Add a mimosa toast for a little extra good cheer. Our chicken and 
pork sausage will make the meal complete. We use a proprietary spice blend 
in our sausages that is perfectly balanced so you can really taste the flavor  
of the meat. 

Save 15% on these brunch favorites with HOLIGRAZE2021 at
grassrootscoop.com/collections/brunch 
offer expires 12.15.21



Give the gift
of many memorable meals
A Grass Roots gift card is perfect for the 
cook that doesn’t need another gadget, the 
grillmaster with discerning taste, and anyone 
who values eating healthy and supporting 
small-scale farms in America.

ORDER AT GRASSROOTSCOOP.COM



The Regenerative Farming Revolution — We’re in 
This Together Doesn’t seem like a revolution should be in order to provide these 

simple things in life—pristine land and healthy food. But it does. 
Much of America’s soil is depleted of its nutrients which in turn 
affects the animals living off what’s growing on it and in turn, the 
meat you eat. Regenerative farming practices are changing the game 
for the better. Grass Roots is at the forefront of this revolution. And 
your purchases from us make you an integral part of this 
sustainability revolution.

The ideas are both big and simple—raising animals in sunlight, with 
fresh air and water, on farmland that’s green and growing, bursting 
with life. Regenerative farming is the practice of growing plants and 
animals the way nature does. That includes fostering a diversity of 
plants and trees, using no-till methods for planting, and incorporating 
grazing animals that naturally produce compost. These sustainable 
practices foster a healthy ecosystem for generations to come. These 
land-healing, soil-restoring methods also happen to be more 
rewarding for the farmers and farm communities, and result in 
meats that are profoundly better tasting and nutritious for everyone.

What you eat, and where and how your food is sourced is important. 
Grass Roots is a farmer-owned, fair wage meat company delivering 
nationwide. Our pricing reflects truer costs of farming, and the Grass 
Roots’ commitment to providing a living wage for the people who 
produce our food.

Thank you for your continued support  
of regenerative farming—a food revolution  
in the making.

Grass Roots Farmers’ Co-op
is proudly supported by



GRASSROOTSCOOP.COM


