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HOMe

ROSIE® The Original Organic Chicken is a true Sonoma Original.
Only raised in and around Sonoma County, ROSIE® was the first
chicken to carry the USDA Organic Seal.
The pioneering spirit of Sonoma continues to guide us as we
forge forward on the road less ranged to deliver the best possible
chicken to our neighbors. That’s why ROSIE® is raised free-range
and with no antibiotics ever on a 100% USDA Certified Organic
Vegetarian Diet*.
We hope you enjoy these recipes inspired by our home. Our team
curated this recipe book with you in mind. These recipes are
perfect for summer grilling with fresh local ingredients for gettogethers with friends and family.
* Chickens are raised and fed a diet in compliance with the Non-GMO Project
Standard for avoidance of genetically engineered ingredients.

Grilled Pineapple Chicken Poke Bowl
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Beergarita

Beer-Can
Chicken
Prep & Cook Time: 1 hour 15 mins
Servings: 4
Pairing: California Margarita

1
1 1/2 cups
9
2 tbsp.
3
3 cloves
1 tbsp.
1 tsp.
1 can

ROSIE® Organic Whole Chicken
California agave spirit
limes, juiced
Sonoma Spice Queen Organic
Chipotle Powder
jalapeño, seeded and
thinly sliced
garlic, smashed
kosher salt
freshly ground black pepper
21st Amendment Brewery
Cerveza El Sully, Mexican-Style
Lager

2 tbsp.
+ 1/4 cup
2 ears
2 tbsp.
1 bunch

olive oil
white corn
chopped fresh cilantro
curly kale, stemmed and 		
roughly chopped
2 cups
multi-color cherry tomatoes,
halved lengthwise
1 small red bell pepper, seeded and
chopped
1/2 small red onion, thinly sliced

1. Combine agave spirit, juice of 8 limes, chipotle, 1 jalapeño, garlic, salt
and pepper in a large stockpot. Add chicken to brine and press down to
submerge. Cover and refrigerate overnight.
2. Preheat grill to medium-low heat. Pat chicken dry with paper towels. Pour
half the can of beer into small bowl for basting chicken. Place cavity of
chicken, legs-pointing-down, onto can of beer. Place onto grill. Grill chicken,
covered, basting with beer occasionally until cooked through to an internal
temperature of 170°F, about 30-40 minutes. Transfer to plate and let rest.
3. Meanwhile, for the salad, grill corn until fully cooked, about 15 minutes,
turning every 4-5 minutes. Let cool, then cut kernels from cob. Whisk 1/4
cup oil, juice of 1 lime and cilantro together in a large bowl. Season with salt
and pepper, to taste. Add kale, corn kernels, tomatoes, peppers, onions and
remaining jalapeños and toss to combine.
4. Serve chicken with salad and enjoy.
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Korean

BBQ
Chicken

with Daikon Radish Salad
Prep & Cook Time: 1 hour 8 mins
Servings: 4
Pairing: California Sauvignon Blanc

1

ROSIE® Organic
Whole Chicken
1/4 cup olive oil
2 (1/4-inch) knobs of ginger, one peeled
and finely grated, one peeled
2 tbsp.
rice wine vinegar, divided
1/2
lime, juiced
2 tsp.
sesame oil
Kosher salt and freshly ground
black pepper, to taste
1 small daikon radish, thinly shaved
5 medium carrots, thinly shaved
1 tsp.
black sesame seeds

1 cup
1
1/2 cup
1-3
8 cloves
1 tbsp.
1
2 tsp.
4 cups
1 head

soy sauce
Asian pear, halved and seeded
packed brown sugar
Sonoma Spice Queen Organic
Whole Bird’s Eye Chili
garlic, 5 thinly sliced
olive oil, plus more for
brushing grates
head cauliflower,
roughly chopped
crushed red pepper flakes
kimchi
bibb lettuce, leaves separated

1. For salad, whisk 1/4 cup olive oil, 1 knob grated ginger, 1 tbsp. rice wine
vinegar, lime and 1 tsp. sesame oil together in a large bowl. Season with
salt and pepper, to taste. Add radish, carrot and sesame seeds, and toss to
combine. Keep refrigerated until ready to serve.
2. Cut chicken in half, breast-side-up, using kitchen shears or a sharp knife.
Place soy sauce, pear, brown sugar, chili, 1 knob peeled ginger, 1 tbsp.
rice wine vinegar, 3 cloves garlic and 1 tsp. sesame oil in blender or food
processor, and puree until smooth, about 1 minute. Transfer sauce to
medium saucepan and bring to a simmer over medium heat. Cook, stirring
occasionally, until thick, about 10-15 minutes.
3. Heat grill to medium-low heat and brush grates with oil. Grill chicken halves,
brushing with sauce occasionally, until golden-brown and cooked through to
an internal temperature of 170°F, about 15 minutes per side. Transfer to plate
and let rest.
4. For rice, add cauliflower to food processor and pulse until finely chopped. Heat
1 tbsp. olive oil in large skillet over medium-high heat. Add cauliflower and red
pepper flakes and cook, stirring occasionally, until tender, about 5-8 minutes.
Serve chicken with salad, cauliflower rice, kimchi, lettuce and sliced garlic.
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Harissa

Chicken
thigh

and Kale-Fennel Salad
Prep & Cook Time: 3 hours 45 mins
Servings: 3-4
Pairing: Russian River Pinot Noir

FOR CHICKEN
2 lbs.
ROSIE® ORGANIC
CHICKEN THIGHS
HARISSA MARINADE
1 tbsp.
minced garlic
1 tsp.
salt
1/4 cup extra virgin olive oil
1 tsp.
ground cumin
2 tsp.
smoked paprika
2 tsp.
dark chili powder
2 tbsp.
chipotle adobo
1/2 cup Greek yogurt

SALAD
2 bunches Dino kale, de-stemmed and
chopped into half-inch ribbons
1 bulb
fennel, sliced very thin
1
Fuji apple, cut into slices
1/2 cup pomegranate seeds
1/2 cup toasted pepitas
1/2 cup olive oil
1/4 cup balsamic vinegar
2 tbsp.
local honey
salt and pepper

1. In a food processer, combine all ingredients and chop until smooth. Place the
chicken thighs in a medium bowl and coat with the harissa marinade. Cover
and refrigerate for 1-3 hours.
2. In a large bowl toss the kale, fennel, olive oil, balsamic, salt, and pepper
together. Let it sit and macerate while the chicken is on the grill. Wait until the
chicken comes off the grill to toss the salad with the apple, pomegranate, and
pepitas.
3. With grill brush, clean grill grates then season with oil. Preheat grill to
medium-high. Place marinated chicken on the hot grill. Grill on direct heat for
25-30 minutes turning every 5-7 minutes.
4. Cook until the internal temperature of the chicken reaches 170° at the bone.
Place chicken aside and let rest for 5-10 minutes. Serve the thighs alongside
or on the top of the kale salad.
Chef’s Note: The yogurt in the recipe helps tenderize the chicken and pull all the
flavors into the thigh.
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grilled pineapple

CHICKEN
poke bowl

Prep & Cook Time: 49 mins
Servings: 4
Pairing: Sonoma Pinot Grigio
4
1 cup
2 tbsp.
1 tbsp.
1 tbsp.
1 tsp.
1 tsp.
4 cups
4 cups
1/2 tsp.
1 cup

ROSIE® Organic Boneless
Skinless Chicken Breast Filet
pineapple juice
soy sauce
distilled white vinegar
olive oil, plus more for
brushing grates
Sonoma Spice Queen
Organic Ginger Powder
Sonoma Spice Queen
Organic Garlic Granules
sushi rice
water
kosher salt
Japanese mayonnaise

3 tbsp.
sriracha sauce
1/2
lemon, juiced
1/2 small pineapple, cut into
1/2-inch cubes
1/2 head purple cabbage, shredded
4
Persian cucumbers,
thinly shaved
2
avocados, halved, seeded
and sliced thin
3 medium carrots, cut into 1/8-inch 		
matchsticks
1/2 cup pickled red onions
4
radishes, thinly sliced
5
green onions, thinly sliced
1 tbsp.
black sesame seeds

1. Make marinade. Whisk pineapple juice, soy sauce, vinegar, olive oil, garlic,
ginger powder and garlic in a small bowl. Place chicken in a shallow baking
dish or resealable plastic bag. Pour marinade over chicken and toss to evenly
coat. Cover and refrigerate for at least 4 hours.
2. For rice, rinse rice under cold running water in a fine mesh sieve until water
runs clear. Boil water in medium saucepan over high heat. Add rice and salt.
Cover and cook on low heat until rice is fully cooked, about 12-14 minutes.
Let cool, covered, for 5 minutes. Fluff with fork and allow to cool, uncovered.
3. Meanwhile, heat grill to medium heat and brush grates with oil. Pat chicken
dry with paper towels. Grill chicken until golden-brown and cooked through to
an internal temperature of 170°F, about 10-15 minutes. Transfer to plate and
let rest.
4. For assembly, cut chicken into 1-inch cubes. Whisk mayonnaise, sriracha
sauce and lemon juice together in a small bowl. Transfer cooked rice to 4
bowls and top with chicken, pineapple, cabbage, cucumber, avocado, carrots,
red onion, radishes, green onion, sesame seed and mayonnaise mixture.
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Ginger Soy

Chicken
Wonton
Tacos

Prep & Cook Time: 35 mins
Servings: 8
Pairing: Jalapeño Margarita
FOR CHICKEN
2 lbs.
ROSIE® Organic Boneless 		
Skinless Chicken Breast Strips
1/4 cup soy sauce
1/4 cup sherry vinegar
2 tbsp.
olive oil
2 tbsp.
sugar
2 cloves garlic, minced
1
(1/4-inch) knob ginger,
finely grated

1 package (14 ounces) wonton wrappers
2 tbsp.
olive oil, plus more for brushing
grill grates
1 bunch green onions, sliced thin
on the bias
1/2
small red onion, chopped fine
1
small jalapeño pepper, seeded
and chopped fine
2 tsp.
white distilled vinegar
2 tsp.
sesame oil
Kosher salt and freshly ground
black pepper, to taste
1
small carrot, shredded
1/2
small red cabbage, shredded
1 tbsp.
black sesame seeds
Lime wedges, for serving

FOR WONTONS AND ASSEMBLY
1. For the chicken, whisk soy sauce, sherry vinegar, 2 tbsp. olive oil, sugar, garlic
and ginger together in a small bowl. Place chicken in a shallow baking dish
or resealable plastic bag. Pour marinade over chicken and toss to evenly coat.
Seal bag and refrigerate for at least 30 minutes.
2. Meanwhile, for the wontons, preheat oven to 350°F. Brush each wonton with
oil and drape over the side of a baking dish to form into the shape of a taco
shell. Bake until light golden-brown and crisp, about 5-8 minutes.
3. Preheat grill to medium-high heat and brush grates with oil. Remove chicken
from marinade and pat dry. Grill chicken, turning occasionally, until goldenbrown and cooked through to an internal temperature of 170°F, about 8-12
minutes.
4. Meanwhile, toss green onions, red onion, jalapeño, distilled vinegar and
sesame oil together in a large bowl until combined. Season with salt and
pepper. Fill each wonton with chicken, and top with green onion mixture,
cabbage, carrots and sesame seeds. Serve with lime wedges.
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TEQUILA LIME MARINATED

Chicken
ers tter
tendoca
do Bu
With Av

Prep & Cook Time: 33 mins
Servings: 2-4
Pairing: Sonoma Chardonnay
FOR CHICKEN
1 pack
ROSIE® Organic Chicken 		
Tenders or Breast Strips
3 oz.
avocado oil
2 oz.
tequila
2 oz.
freshly squeezed lime juice
1 tbsp.
garlic powder
1 tsp.
cumin
salt and pepper

AVOCADO BUTTER
2 small ripe avocados, halved
2 oz.
soft butter
1 tbsp.
cilantro, chopped
1 tbsp.
chives, chopped
1 oz.
freshly squeezed lemon juice
1 tsp.
ground cumin
1 clove
garlic minced
salt and pepper

1. In a medium bowl mix avocado oil, tequila, lime juice, granulated garlic,
cumin, salt, and pepper. Add the chicken and let marinate in refrigerator 30
minutes.
2. For the avocado butter, place all listed ingredients in a food processor and
process until smooth and well combined. Wrap in parchment paper or plastic
wrap and refrigerate until firm for sliceable butter.
3. With grill brush, clean grill grates then season with oil. Heat grill to mediumhigh. Place marinated tenders on the hot grill, without turning 4-6 minutes.
Flip and grill until cooked through. Set aside and rest for 5 min. Plate and top
with the Avocado butter.
Be careful not to marinate the tenders too long, the citrus and tequila will slowly
cook the chicken. Marinating the chicken too long will also give it a rubbery
texture. Serve this dish with your favorite Spanish rice and black bean recipe.
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PetalumaPoultry.com

Available at select retailers

