
Always Northwest Grown

RecipesRecipes From The
Skagit Val ley



We’ve been calling 
Skagit Valley Home

RANGER® The Free Range Chicken embodies how the 
spirit of the Skagit Valley guides us here at Draper Valley 

Farms. Always Northwest Grown, RANGER® is raised 
free-range on a Non-GMO Project Verified diet with  

no animal by-products and no antibiotics ever*.

† Chickens are raised and fed a diet in 
compliance with the Non-GMO Project 
Standard for avoidance of genetically 
engineered ingredients.
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Since Since 19351935
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A lot has changed since our days as a single, family-owned egg 
farm. But we continue to embrace the spirit of our home - moving 
away from the trend toward bigger, faster and cheaper, to focus on 
the highest quality for our Northwest families and neighbors. 

Our team curated this recipe book with you in mind.  
These recipes are perfect for winter cooking with  
fresh local ingredients for get-togethers  
with friends and family.

Ginger Roasted
Whole Chicken



SERVES: 4               PREP: 30 MINS               COOK: 110 MINS

 1 RANGER® Free Range Whole Chicken
 2 Pears
 2-3 Honeycrisp Apples
 1 cup Pecans, halved
  Fresh Thyme
 ¼ cup Chardonnay
 4 Tbs. Butter
 2 tsp. Minced Ginger

WINTER SPICED CHICKEN  
with APPLES AND PEARS

DIRECTIONS
STEP ONE
Preheat the oven to 350 degrees. In a mixing bowl combine the spice rub and season over the entire 
chicken. Cut the pears and apples into slices and stuff the chicken and add 2 sprigs of fresh thyme. In a 
cast iron skillet place the remaining apple and pear slices on the bottom along with the pecans. Place the 
seasoned chicken on top, tucking the wings under the chicken to prop it up. Cook for 1½ hours or until 
internal temperature reaches 170 degrees. 

STEP TWO
Remove the chicken from the skillet and allow it to rest for 10 minutes. If you prefer the apples and pears 
to remain intact, remove them as well and set aside. Add the butter and ginger to the pan and sauté on 
medium-high heat for 2 minutes. Deglaze the pan with the chardonnay and simmer for an additional 3-4 
minutes or until the liquid is reduced by half. 

STEP THREE
Add the cooked apple and pear slices back to the pan and stir gently to incorporate them into the sauce. 
Place the rested chicken on top of the apples and pears and serve!

INGREDIENTS
SPICE RUB
 3 Tbs. Oil
 2 Tbs. Kosher Salt
 2 tsp. Black Pepper
 2 tsp. Ground Clove
 2 tsp. Ground Allspice
 2 tsp. Ground Ginger
 1 Tbs. Fresh Thyme
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Pair With
Washington

Chardonnay
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Pair WithChilled Oregon Pinot Gris



SERVES: 4               PREP: 30 MINS               COOK: 35 MINS

 1 RANGER® Free Range  
  Whole Chicken
 1 bulb Garlic, halved
 1 Tbs. Vegetable Oil
 32 oz. Chicken Stock
 2 sprigs Fresh Rosemary
 10 sprigs Fresh Thyme
 1 Bay Leaf
 6 sprigs Fresh Parsley

COZY CHICKEN SOUP  
with WINTER GREENS

DIRECTIONS
STEP ONE
Tie the fresh herbs into a bundle with butcher’s twine. Season the chicken with the spice rub and tuck the 
wings under the chicken. Set your pressure cooker to the sauté setting. Add the oil and place the chicken 
into the cooker breast side down and sear until browned. Remove the chicken and insert the trivet. Place the 
chicken on the trivet and add the chicken stock, garlic, and the fresh herb bundle. Cover and cook on the 
poultry setting, low pressure for 20 minutes.

STEP TWO
Release the pressure and remove the garlic bulbs, herb bundle, and trivet with the cooked chicken and set 
aside. Add the sweet potato, onion, parsnip, and celery to the liquid. Cover and cook on the soup setting for 
10 minutes. Release the pressure and add the kale allowing it to wilt slightly while you shred the chicken. 
Add the shredded chicken to the soup and add salt and pepper to your liking.

INGREDIENTS
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SPICE RUB
 2 Tbs. Kosher Salt
 2 Tbs. Black Pepper
 2 tsp. Garlic Powder
 2 tsp. Onion Powder
 2 tsp. Dried Thyme

SOUP
 1 Medium Sweet Potato, peeled and cut into 1” cube
 1 Yellow Onion, medium diced
 1 Parsnip, medium diced
 3 Celery Stalks, medium diced
 2 cups Kale, destemmed and torn into large pieces



SERVES: 2               PREP: 20 MINS               COOK: 45 MINS

 1 RANGER® Free Range Boneless Skinless Chicken Breasts
 1 Butternut Squash, peeled and medium diced
 1 bunch Swiss Chard, torn into 1” pieces
  ¾ cup Chicken Stock
 8 oz. Linguine
  ¾ cup Butter
 5 Sage Leaves
  Shaved Manchego Cheese

ROASTED CHICKEN with BROWN 
BUTTER SAGE LINGUINE

DIRECTIONS
STEP ONE
Preheat the oven to 350 degrees. In a mixing bowl combine the spice rub and season over the entire 
chicken. Cut the pears and apples into slices and stuff the chicken and add 2 sprigs of fresh thyme. In a 
cast iron skillet place the remaining apple and pear slices on the bottom along with the pecans. Place the 
seasoned chicken on top, tucking the wings under the chicken to prop it up. Cook for 1½ hours or until 
internal temperature reaches 170 degrees. 

STEP TWO
Remove the chicken from the skillet and allow it to rest for 10 minutes. If you prefer the apples and pears 
to remain intact, remove them as well and set aside. Add the butter and ginger to the pan and sauté on 
medium-high heat for 2 minutes. Deglaze the pan with the chardonnay and simmer for an additional 3-4 
minutes or until the liquid is reduced by half. 

STEP THREE
Add the cooked apple and pear slices back to the pan and stir gently to incorporate them into the sauce. 
Place the rested chicken on top of the apples and pears and serve!

INGREDIENTS
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Pair With
Washington

Pinot Gris

ROASTED CHICKEN with BROWN 
BUTTER SAGE LINGUINE
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Pair WithCitrus IPA
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SERVES: 4               PREP: 15 MINS               COOK: 218 MINS

SMOKED MIDDLE EASTERN 
CHICKEN MEZZE PLATTER

DIRECTIONS
STEP ONE
For tabbouleh, combine cooked bulgur, parsley, cucumber, tomato, mint, oil, green onion, lemon juice and 
garlic together in a large bowl until combined. Transfer to a serving bowl and refrigerate until ready to serve.

STEP TWO
For chicken, mix sumac, zaatar, allspice, cardamom, cumin and black pepper together in a small bowl. Rub 
spice mixture over chicken and under skin. Cover with plastic wrap and refrigerate for at least 4 hours, or 
overnight.

STEP THREE
Prepare a smoker with Applewood chips. Smoke chicken at 250°F until chicken is fully cooked and reaches 
170°F, about 3 to 3½ hours. Transfer to a plate and cover with aluminum foil and let rest.

STEP FOUR
Preheat grill or grill pan to medium-high heat and brush grates with oil. Grill bell peppers until tender and 
golden-brown, about 2-3 minutes per side. Grill pita until lightly charred, about 1 minute per side.

STEP FIVE
Decoratively arrange tabbouleh, smoked chicken, grilled peppers, grilled pita, hummus, labneh, olives and 
cucumber on a large serving platter. Serve and enjoy. 

1 (5-6 lbs.)  RANGER® Free Range 
  Whole Chicken
 1 Tbs. sumac
 1 Tbs. Sonoma Spice Queen Zatar
 1 tsp. ground allspice
  ½ tsp. ground cardamom
  ½ tsp. ground cumin
  ½ tsp. freshly ground black pepper

TABBOULEH
  ½ cup fine bulgur, cooked according  
  to package directions
 1 large bunch fresh parsley,  
  finely chopped
 3  Persian cucumbers,  
  finely chopped
 2  plum tomatoes, seeded and 

INGREDIENTS
	 ⅓	cup finely chopped fresh mint
	 ⅓	cup olive oil
 4  green onions, sliced thin
 1  lemon, juiced
 2 cloves garlic, finely grated

ASSEMBLY:
  Vegetable oil, for brushing grill grates
 1 each red, green and yellow bell pepper,  
  seeded, quartered
 3 loaves pita
 2 cups hummus
 2 cups labneh
 1 cup pitted kalamata olives
 1 cup pitted Castelvetrano olives
 5 Persian cucumbers,  
  quartered lengthwise
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SERVES: 4               PREP: 25 MINS               COOK: 90 MINS

1 (4-5 lbs.)  RANGER® Free Range Whole Chicken
 2 Tbs. softened unsalted butter
 5 cloves garlic, one minced
 1 Tbs. peeled grated ginger plus 12 peeled slices
   Kosher salt and freshly ground pepper
 1 onion quartered
 2 serrano chilies, seeded and thin sliced
 1 lime quartered
 1 cup water
 1 Tbs. lemongrass paste
 ¼ cup Sauvignon Blanc wine
 ¼ cup chicken stock

GINGER ROASTED 
WHOLE CHICKEN

DIRECTIONS
STEP ONE
Preheat oven to 425° and position rack to the lower third of the oven. In a bowl mix the butter, minced 
garlic, grated ginger, salt and pepper. Pat the chicken dry with a paper towel.

STEP TWO
Rub the butter mixture evenly over the whole chicken. Sprinkle with salt and pepper. Set the chicken breast 
side up in a roasting pan with rack. Scatter the onion, garlic cloves, ginger slices, chilies, lemongrass, wine 
and  ½ cup water.

STEP THREE
Roast for 30 minutes, until the breast is firm and just beginning to brown in spots. Using tongs turn the 
chicken breast side down and roast for an additional 20 minutes, until the skin is lightly browned. With tong 
turn the chicken breast side up again. Add the remaining ½ cup water. Roast for 20 minutes longer until the 
internal temperature at the inner thigh reads 165° with instant read thermometer.

STEP FOUR
Now tilt the chicken to drain the cavity juices into the pan. Transfer the whole chicken to a cutting board and 
let rest. Remove the rack from the pan to spoon off the fat from the top of the drippings. Set the pan over 
high heat add the stock and cool. Carve the chicken and pass the chunky jus at the table.

INGREDIENTS
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Pair With
Washington

Sauvignon Blanc
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Pair WithAmber Ale



SERVES: 2               PREP: 20 MINS               COOK: 45 MINS

 2 RANGER® Free Range Boneless 
  Skinless Chicken Breasts
 ¾ cup buttermilk
 ½ tsp. paprika
 1 cup hazelnuts, lightly toasted  
	 	 and	finely	chopped
 1 cup panko breadcrumbs
	1	Tbs.	 fresh	rosemary,	finely	chopped
  

AIR FRYER HAZELNUT CHICKEN STRIPS 
with CARAMELIZED HONEY MUSTARD

DIRECTIONS
STEP ONE
Preheat air fryer to 400°F. Pat chicken breasts dry. With a sharp knife, slice breasts lengthwise into 
½”-strips. Place strips into glass baking dish. Pour buttermilk and paprika over chicken and toss with tongs 
until well-coated. Let sit at room temperature for 30 minutes.

STEP TWO
Meanwhile, add honey and water to small saucepan over medium heat. Bring honey to simmer, swirling pan 
occasionally. Once simmering, continue to swirl until honey turns deep amber and gives off a nutty aroma,  
4 to 6 minutes. Remove from heat and pour into heat-safe mixing bowl. Set aside to cool.

STEP THREE
Combine hazelnuts, breadcrumbs and rosemary in shallow bowl and season with salt and pepper to taste. 
Working one at a time, remove chicken from buttermilk, letting excess drip back into dish, and coat on all 
sides with hazelnut mixture.

STEP FOUR
Coat basket of air fryer with nonstick cooking spray. Working in batches, arrange chicken tenders in basket 
in single layer with at least ½” space between each. Air fry for 8 minutes, or until crust is golden brown 
and internal temperature reaches 170°F (air fryers may vary, so follow time and temperature according to 
manufacturer’s recommendations). Alternatively, bake chicken strips in 400°F oven on wire rack set onto 
parchment-lined baking sheet for 12-15 minutes, spraying tops with cooking spray for golden brown crusts.

STEP FIVE
While chicken cooks, whisk mustard, mayonnaise, lemon juice and cayenne into cooled caramelized honey. 
Serve as a dip with hazelnut crusted chicken strips.

INGREDIENTS
  Kosher salt and freshly  
  ground black pepper
 ¼ cup honey
 1 tsp. water
	⅓	cup	 Dijon	mustard
 ¼ cup mayonnaise
	1	Tbs.	 fresh	lemon	juice
 ¼ tsp. cayenne pepper
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AVAILABLE atat
SELECT RETAILERS

DraperValleyFarms.com
FOR MORE RECIPES 
VISIT US atat
DraperValleyFarms.com


