
Recipes for Pasture Raised Heritage Chicken



The first time we cooked a pasture raised heritage chicken, it seemed like 
we were tasting chicken for the first time. It was rich and savory, with a deep, 
hearty flavor and dense texture that we’d never experienced with other 
poultry. After those first palate-changing bites, we sought to transform our 
favorite recipes by making them with boldly-flavored heritage birds. This small 
collection, developed with our friend Chef Jen Franco, is a sampling of  
recipes that highlight true chicken flavor and tasty seasonal ingredients.

Welcome to our kitchen.
We hope that these recipes inspire you to gather some good friends for a 
delicious shared meal. As you create your own preparations, keep in mind that 
heritage birds grow at a naturally slow rate. It’s the extra time that promotes 
real, delicious flavor, but it also means the bird has been well-exercised and 
is more muscular and lean.  We’ve found that salting the bird and giving it 
time to rest before cooking increases the tenderness of the meat, as does the 
addition of fat. Enjoy the process, and enjoy heritage. 



Recipe
1. With a paper towel, blot chicken 
to make sure skin is completely dry.  
2. Combine sea salt & baking  
powder. Sprinkle mixture all over 
chicken, lightly pat into skin. Place 
chicken on a parchment covered 
baking sheet & put in the  
refrigerator breast side up overnight. 
Remove chicken from the  
refrigerator 30 mins before cooking. 
Blot chicken with paper towel so skin 
is dry, if necessary.  
3. Preheat oven to 400°F. Combine 
butter & black pepper. Rub the  
butter mixture on the skin of chicken 
& inside the cavity. Tuck wings 
behind the cavity & tie legs together. 
Bake for 40 – 60 mins, depending 
on the size of the chicken. Chicken 
breasts & thighs should register 
165°F.

 

Chicken
1 heritage chicken, giblets removed
1 Tbs + 2 tsp sea salt
1 Tbs baking powder
2 Tbs softened butter
¼ tsp ground black pepper

With only a few ingredients, the true chicken flavors are the 
star of Emmer & Co.’s signature recipe. The quick brine only 
needs four hours on the chicken. We recommend dusting it on 
in the morning so that you can come home and have a flavorful 
and tender heritage chicken dinner ready in under an hour.

Signature Roast Heritage Chicken
Prep:  4 hrs | Cook: 1 hr | Serves 4

The breast meat is usually finished cooking before the legs reach 165°F.  
A traditional technique for cooking heritage birds is to remove the breasts  
when they’re ready, and continue roasting the legs. 



Recipe*
1. Place bones, water, bay leaves & 
peppercorns in a stock pot. Slowly 
bring to a simmer. Simmer  
uncovered for 3 hrs. Add water as 
needed & skim fat from the top.  
2. Transfer ingredients to a slow 
cooker & continue to cook on low 
for 7 hrs. 
3. Add onion, carrot, celery & garlic. 
Cook for 1 additional hrs on low in 
the slow cooker. 
4. Strain through a fine strainer. 
5. Salt to taste if using for sipping or 
cool to room temperature for future 
use in a soup or stew.

Heritage Chicken Stock 
Cook: 11 hrs | Yields 8–10 cups

Chicken
Roasted bones from 1 heritage 
chicken including back & wings
16 cups water
2 bay leaves
1 tsp whole black peppercorns
1 large onion, coarsely chopped
2 medium carrots, coarsely chopped
1 medium stalk celery, 
coarsely chopped
6 cloves garlic, smashed
Salt to taste (optional)

With well-developed, dense bones, heritage chickens create a 
deeply delicious and nutrient-packed stock. It makes a savory 
base for your favorite soups or sauces, but we especially like 

to drink it for a warming, vitamin-rich breakfast. 

* Drinking the stock on its own? Add a Thai-style pop of flavor by simmering the 
completed stock for 20 minutes with the following ingredients and straining.  

3 fresh kaffir lime leaves
2 stalks lemongrass, bruised, outer stalk removed & roughly chopped 
1 two-inch piece of ginger
5 red Thai chilies
¼ lb shiitake stems



Seasonal Heritage Chicken Recipes

SPRING



Recipe
1. Preheat oven to 350°F.  
2. Season chicken with ½ tsp salt & 
¼ tsp pepper on both sides. Let sit 
for an hour. 

3. Toss the spring onion (or pearl 
onions), garlic, asparagus & thyme 
with oil, ¼ tsp salt & chile flakes.
4. Heat oven-safe skillet on stove 
over medium-high & allow to get 
hot. Add butter & swirl in the pan.    
5. Add chicken skin side down. 
Cook until skin crisps (5 mins). Turn 
chicken. If the skin sticks to the pan, 
it is not ready to turn! 

6. Add vegetables to pan in a single 
layer. Put pan in oven & roast for 12 
mins or until chicken is cooked & 
registers 165°F.

7. Remove pan from oven. Divide 
vegetables & chicken among plates, 
leaving the thyme in the pan. 
8. Return the skillet to stove top over 
medium heat. Stir in stock & lemon 
juice. Cook to heat the stock, about 
3 – 5 mins. Spoon sauce over chicken 
& garnish with chopped thyme.

 

Every spring, the ranch blossoms into a brilliantly green 
spectacle of perennial plants and young wildlife. We seize the 
opportunity to use vibrant seasonal produce in our kitchen. 
In this recipe, spring onions provide a gentle, aromatic flavor 
accompanied by bright, bold asparagus. 

Pan Roasted Heritage Chicken
Prep: 1 hrs | Cook: 25 mins | Serves 4–6

Chicken
1 heritage chicken cut into 8 skin-on 
pieces (saving wings for stock)
¾ tsp salt, divided 
¼ tsp fresh ground pepper
1 Tbs butter
2 spring onions, root end trimmed & 
light part sliced into 2” pieces (green 
part saved for another use) or 10 
whole pearl onions*
6 cloves garlic, peeled
1 lb asparagus trimmed & halved
6 sprigs thyme
2 tsp olive oil
¼ tsp red chili flakes
¾ cup stock (see our recipe) or water
1 Tbs lemon juice

*If using pearl onions, a small 
amount of prep is needed to easily 
remove the skin. Cut the ends off 
both sides of the onion & place in 
boiling water for 2 mins. Strain & 
cool the onions before removing the 
peels. 
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Recipe
1. Season chicken with ½ tsp salt & 
¼ tsp pepper. Let stand for 30 mins.
 
2. For poaching liquid, use a straight- 
sided sauté pan large enough to 
hold the chicken in a single layer. 
Combine remaining cup of coconut 
milk, chicken stock, cilantro, ginger, 
garlic & ½ tsp salt. Bring to slow boil 
over medium heat. Simmer 20 mins.
 
3. Add chicken in a single layer, 
adding water if necessary to cover 
the chicken. Simmer gently for 
15 – 20 mins until chicken is cooked 
& registers 165°F. 

4. Remove chicken from pan & cool. 
Remove skin & bone. Cube meat. 

5. Combine reserved coconut cream, 
lime juice, ¼ tsp salt & pinch of  
pepper. Gently stir into the chicken. 

6. Combine chicken with green 
onions, carrots & bean sprouts. Add 
mint, cilantro & basil. Gently toss. 

7. Serve ¼ cup chicken salad in  
lettuce leaves & garnish with 
cashews. Or serve family style, with 
platter of chicken garnished with 
cashews.

Coconut Heritage Chicken in Lettuce Cups
Prep: 35 mins | Cook: 30 mins | Serves 4

Chicken
1 heritage chicken, cut into 8 skin-on 
pieces (saving wings for stock)
¾ tsp salt, divided
¼ tsp black pepper
1 Tbs lime juice
¼ cup reserved coconut cream
¼ cup thinly sliced green onions 
½ cup shredded carrots
1 small handful bean sprouts, 
approximately ¼ cup
2 Tbs chiffonaded mint
2 Tbs chiffonaded basil 
½ Tbs chopped cilantro
butter lettuce
½ cup roasted cashews, 
roughly chopped

Poaching Liquid
1 can coconut milk, ¼ cup coconut 
cream (thick cream that settles on 
top) removed from top & reserved
4 cups chicken stock (see our recipe) 
8 sprigs of cilantro (stems & leaves)
1 two-inch piece of ginger, sliced
2 cloves garlic, smashed & peeled
½ tsp salt

These lettuce cups make for a crisp, herby appetizer or  
interactive party food. The salad is luscious with mellow 

coconut cream, and poaching the heritage chicken adds extra 
tenderness. From time to time, we’ll forgo the lettuce and 

instead scoop the mixture into an avocado for a light lunch. 



Seasonal Heritage Chicken Recipes

SUMMER



Recipe
1. Combine buttermilk, ¼ tsp salt & 
¼ tsp pepper in a shallow dish. Add 
chicken pieces & place in fridge at 
least 4 hrs or overnight. Remove 30 
mins before cooking. 
2. Preheat oven to 400ºF. Place  
baking rack on baking sheet. Lightly 
coat rack with oil to prevent sticking.
3. Heat skillet to medium. Add 2 
Tbs oil & panko. Stir. When panko 
browns & gives off aroma (3 – 5 
mins), remove from heat & place in 
bowl. Add paprika, garlic & onion 
powder, mustard, 2 tsp salt, ½ tsp 
pepper & cayenne (if using). Stir.
4. Dredge chicken in panko & place 
coated chicken on baking rack. Bake 
until golden brown & thermometer 
reads 165ºF (35 – 45 mins). Check 
after 35 mins as breasts may finish 
cooking faster than dark meat.   
5. Coleslaw. In a bowl, whisk dijon, 
vinegar, & salt. Slowly whisk in oil 
until blended. 
6. Remove cabbage core & thinly 
slice half. In bowl, add green onions, 
carrots & parsley. Drizzle vinaigrette 
over cabbage & mix. Add grated 
apple & stir to combine. 

Chicken
1 heritage chicken, cut into 8 skin-on 
pieces (saving wings for stock)
1 cup buttermilk
2 ¼ tsp salt, divided
¼ tsp + ½ tsp black pepper, divided
2 Tbs olive oil
2 cups panko
1 Tbs paprika
2 tsp garlic powder
1 tsp onion powder
½ tsp ground mustard
¼ tsp cayenne, optional

Zesty Coleslaw
1 Tbs + 1 tsp dijon
3 Tbs apple cider vinegar
1 tsp salt
1/3 cup olive oil
1/2 green cabbage, outer 
leaves removed
2 green onions, sliced diagonally
1 medium carrot, grated
¼ cup chopped parsley
½ cup grated fuji apple

This healthier take on a true American classic is just as crunchy 
and decadent as its deep-fried counterpart. Serve it on a lazy, 
balmy afternoon with zesty coleslaw, or pile them both onto a 
sandwich for a summer picnic. Add a pinch of cayenne to the 
panko if you like your chicken spicy.

Buttermilk Oven “Fried” Heritage Chicken
Prep: 4 hrs | Cook: 45 mins | Serves 6



Recipe
1. Combine all ingredients in a bowl. 
Add chicken, cover & refrigerate 2 
hrs. Remove 30 mins before grilling. 
2. As chicken marinates, make BBQ 
sauce. Heat pan to medium-low with 
oil. Add onion & ¼ tsp salt & sauté 
for 3 mins until onions soften. Add 
1 Tbs paprika, mustard & cayenne & 
continue to sauté until spices toast. 
Add garlic & cook for 1 more min. 

3. Deglaze pan with tomato purée 
& add remaining 1 salt & pepper. 
Bring to a low simmer & add brown 
sugar & vinegar. Stir & gently simmer 
for 20 mins. Add in additional ½ tsp 
paprika at the end of cook time. Add 
more salt & pepper to taste. Set 
aside to baste the chicken. 

4. Heat grill to medium. Place 
breasts skin side down until the skin 
is crisp & lifts easily from the grates, 
about 5 mins. Flip chicken over & 
continue to grill, turning & basting 
with BBQ sauce. Continue to grill 
until chicken is crispy, saucy, and 
cooked through. Chicken should 
register 165ºF. Breasts may be ready 
before dark meat.

Grilled BBQ Heritage Chicken
Prep: 2 hrs | Cook: 30 mins | Serves 4–6

Chicken
1 heritage chicken, cut into 8 
skin-on pieces 
3 Tbs olive oil
2 Tbs lemon juice
1 ½ tsp smoked paprika
1 tsp chili powder
2 tsp garlic powder
1 tsp salt
¼ tsp black pepper

BBQ Sauce
1 Tbs olive oil
1 cup finely chopped yellow onion
1 ¼ tsp salt, divided
1 Tbs + ½ tsp smoked 
paprika, divided
2 tsp ground mustard
1 small pinch cayenne
1 Tbs minced garlic
1 – 15 oz. can tomato puree
½ tsp black pepper
¼ cup + 1 Tbs brown sugar
1 Tbs + ½ tsp apple cider vinegar

When summer scorches Northern California our pace slows 
down and we seek out every opportunity to be outdoors. That 

means firing up the grill, pouring a drink, and making some 
sticky, smoky BBQ chicken. Our favorite sauce has the tang of 

vinegar, some sweetness, and just a little spice. 

BBQ Chicken can also be served with 
the zesty coleslaw from our Oven 
“Fried” Chicken recipe. Have it on 
the side or stacked onto a sandwich.



Seasonal Heritage Chicken Recipes

FALL



Recipe
1. Combine all marinade ingredients 
& add chicken. Let sit for 30 mins. 

2. Preheat oven to 425ºF. Line 
rimmed baking sheet with foil. Put in 
oven & leave in as it preheats.

3. Combine veggie ingredients up to 
chili in a bowl. Add 2 Tbs oil & toss 
with potatoes & red onion.

4. Once oven is preheated, remove 
pan. Coat with remaining oil.   
 

5. Put potatoes & onions on warm 
sheet & leave space for chicken.

6. Remove chicken from marinade 
& discard marinade. Add chicken to 
sheet skin down & bake for 25 mins. 
Prepare yogurt by mixing yogurt, 
lemon juice, dill & salt. Set aside.

7. Check that chicken is 165°F.
Remove chicken from pan. Toss  
potatoes & red onion & return to 
oven for 10 mins until tender.
 
8. Remove pan from oven & flip 
chicken skin up. Return chicken to 
oven & broil for 3 mins, watching 
that veggies do not burn.

9. Remove from oven, mix olives with 
veggies & parsley. Dollop yogurt. 

Chicken & Marinade
1 heritage chicken cut into 8 skin-on 
pieces (saving wings for stock)
3 Tbs olive oil
1 tsp salt
½ tsp black pepper
1 Tbs lemon zest 
2 Tbs lemon juice 
1 ½ tsp dried oregano
½  tsp dried thyme
2 cloves garlic, minced

Vegetables
½ tsp salt
¼ tsp black pepper
1 tsp paprika
½ tsp dried thyme
½ tsp dried oregano
pinch chili flakes
3 Tbs olive oil, divided
2 medium red potatoes, cut ½“cubes
½ small red onion, cut into ¼” thin 
rings (6 full rings)
½ cup pitted kalamata olives, halved
2 Tbs chopped fresh parsley

Dill Yogurt Sauce
1 cup Greek yogurt
½ Tbs lemon juice
1 Tbs minced dill
¼ tsp salt

Harvest is inevitably a busy time of year, so simple sheet pan 
meals are often the centerpiece to our fall dinners. We love 
the earthy flavors of this Greek family-style meal, and the 
brightness of dill and lemon in the yogurt sauce 
celebrates the waning summer days. 

Sheet Pan Greek Heritage Chicken
Prep: 35 mins | Cook: 40 mins | Serves 4–6



Recipe
1. Pat chicken dry. Mix 1 tsp salt, ½ 

tsp pepper & 1 tsp oregano. Sprinkle 

on chicken. Let sit 30 mins – 2 hrs.

2. Preheat oven to 350ºF.
 

3. Heat Dutch oven to medium-high 

heat. Melt butter in pan. Add  

chicken, breast side down & leave 

until skin crisps, about 5 mins. Turn 

chicken using tongs, cook 5 more 

mins. Remove from pan & set aside.

4. Lower heat to medium & add the 

onion. Sauté until onion softens, 

about 2 mins. Add red & green 

peppers, 1 Tbs oregano & ½ tsp salt. 

Sauté 5 mins more. Add garlic & liver 

(if using) & sauté 1 more min, being 

careful garlic does not burn. 

5. Add rice & 1 ¼ tsp salt. Stir to 

toast the rice for 3 more mins.

6. Add tomatoes, ½ cup tomato 

liquid & stock. Bring to a boil.
  

7. Return the chicken to pot, breast 

side down & push the chicken down 

into rice. Cover & bake 30 mins. 

8. Remove lid & bake another 15 

mins, until rice is tender & chicken 

registers 165ºF. Garnish with cilantro.

Arroz Con Pollo 
Prep: 30 mins | Cook: 1 hrs | Serves 6–8

Chicken
1 whole heritage chicken, giblets 

removed – liver saved for rice

2 ¾ tsp salt, divided

½ tsp black pepper

1 Tbs + 1 tsp dried oregano, divided

2 tbs butter

1 yellow onion, medium diced

1 medium red bell pepper, seeded & 

medium diced

1 medium green bell pepper, seeded 

& medium diced

4 medium cloves garlic, minced

liver removed from chicken cavity & 

finely chopped (optional)
1 – 28 oz. can diced tomatoes, 

drained & ½ cup liquid reserved

2 cups chicken stock (see our recipe) 

1 ½ cups long grain white rice

2 Tbs chopped cilantro

When the weather turns brisk we pull out our Dutch ovens to 
make hearty, slow-cooked meals. Arroz con Pollo is a 

beautifully fragrant and colorful Latin American dish that  
resembles paella. We use chicken liver to add savory flavor to 
the rice, and keep the bird whole for a stunning presentation.



Seasonal Heritage Chicken Recipes

WINTER



Recipe
1. Sprinkle chicken with salt & 
pepper. While chicken rests for 30 
mins, make gremolata by combining 
parsley, garlic, lemon zest & juice, & 
oil. Add salt & pepper. Set aside. 
2. Preheat oven to 350ºF.

3. Fold 4 sheets parchment in half. 
Re-open. On one side of opened 
parchment close to the fold, place 
2 slices of lemon, handful of kale, 
pinch of salt, & 2 Tbs sun-dried  
tomatoes in this order. Top with 
piece of chicken & 2 tsp gremolata. 
Drizzle with 1 tsp oil. Repeat with 
remaining parchment & ingredients.

4. Working one package at a time, 
fold parchment over the mixture. 
Beginning at one side, make small, 
overlapping diagonal folds to form 
a tight half-moon shape. Place on 
baking sheet. Repeat. 

5. Bake 15 mins. Check chicken’s 
temp. by carefully opening a packet 
& using a thermometer. When  
opening, avoid hot steam. Breasts 
cook 15 – 20 mins & whole legs cook 
25 – 30 mins. All chicken should 
register 165ºF. Unwrap & serve.
  
 

Chicken
1 heritage chicken, cut into 2 skinless 
breasts & 2 skinless whole legs (sav-
ing wings for stock)
¾ tsp salt plus more to taste
¼ tsp black pepper
1 lemon thinly sliced (use leftover 
lemon from gremolata)
8 small leaves of kale, ribs & stems 
removed, leaves torn into 2” pieces 
1/2 cup sun-dried 
tomatoes, julienned
1 Tbs + 1 tsp olive oil
4 sheets 12” x 16” parchment paper

Gremolata
1 cup loosely packed parsley leaves, 
finely chopped
2 cloves garlic, minced
1 tsp lemon zest
1 tsp lemon juice
1 Tbs olive oil
Salt & pepper to taste

Although this preparation is simple and quick enough for 
a busy evening, it’s one of our favorite dinner party dishes. 
Guests always seem to love unwrapping their very own packet 
to find billows of steam, tender heritage chicken, and tart, 
wholesome winter veggies. 

Heritage Chicken en Papillote
Prep: 30 mins | Cook: 15–30 mins | Serves 4–6

This method can be used with other 
seasonal ingredients or flavor 
profiles. Two of our other favorites 
are sesame, scallion, and shiitake, 
or tomato, olive, and pesto. 



Recipe
1. In a stockpot, bring chicken stock 
to a simmer. Add the lime leaves, 
lemongrass, ginger, chilies & shiitake 
stems to stock. Let simmer for 20 
mins & remove solids from stock. 
2. In a medium sauté pan, heat  
coconut oil over medium heat. 
Add the shallot with a pinch of salt 
& sauté until translucent, about 3 
mins. Add carrots & mushrooms with 
another pinch of salt & sauté until 
mushrooms begin to soften, about 
8 mins.  
3. While mushrooms & carrots are 
cooking, soak the rice noodles in 
warm water for 5 mins, or according 
to package directions. 
4. Add ginger & garlic (& optional 
Thai chili) to the pan & continue to 
sauté another minute. Deglaze pan 
with tamari & scrape any bits that 
have stuck to the bottom of the pan. 
5. Add mushroom mixture & chicken 
to stock. Simmer another 5 mins. 
6. Stir in noodles & add lime juice.
7. Taste & add salt or more lime juice 
if necessary. Garnish with cilantro & 
green onions.

Thai Heritage Chicken & Rice Noodle Soup 
Prep: 45 mins | Cook: 45 mins | Serves 4

Stock
6 cups heritage chicken stock 
(see our recipe)
3 fresh kaffir lime leaves
2 stalks lemongrass, bruised, outer 
stalk removed & roughly chopped 
1 two-inch piece of ginger
5 red Thai chilies
Shiitake stems (from shiitakes 
used for soup)

Soup
1 Tbs coconut oil 
or other cooking oil
1 medium shallot, minced
1 small carrot, sliced on the diagonal 
¼ lb shiitake mushrooms, stems 
removed & sliced, approx 2 cups
1 ½” piece of ginger, minced
2 cloves of garlic, minced
1 Thai chile, minced (optional for 
spicier soup)
1 cup shredded chicken 
(leftover from Signature Roast recipe)
2 tsp tamari (gluten-free) 
or soy sauce 
1 oz. vermicelli rice noodles
1 handful fresh cilantro, chopped
2 green onions, sliced diagonally
1/2 lime, juiced
salt to taste

Our hardy heritage birds are quite comfortable on the pasture 
when cold winter days bite at the ranch. We, on the other 
hand, need something to fight-off the chill. This Thai-style 

soup does the trick, with a healthful stock, gentle spice, 
and the warming heat of ginger. 



With the right heritage birds and the right regenerative practices, Emmer & 
Co. is bringing the deeply flavorful food and the farming legacy of the past to 
your dinner table. We have the power and ability to create a food system that 
we’ll all be proud of, and by choosing to eat heritage chicken you’re helping 
to truly rebuild the poultry industry. The Co. in our name never stood for  
company, it stands for community. And every day we work to build a  
community of individuals who support and share the healthiest, most  

Our table always has room.
sustainable, and delicious food. Thank you for joining us in our kitchen, and 
we hope you’ll share recipes and stories from yours. Together is always better.

Jesse Solomon
Founder of Emmer & Co.



www.emmerandco.com


