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To Your Table Late Summer 2014 

Meal Instructions week 7 

New Session: Fall 2014  11 weeks September 5
th
 – November 16

th
  

** ALL CAFES CLOSED FOR LABOR DAY ** 

Meet Your Butchers from Hometown Sausage Kitchen: More than forty years ago, a young Austrian by the name of John 

Vogel began crafting his own homemade sausages. Over time, he perfected his craft drawing inspiration from a dream of one day 

bringing his sausage recipes to the United States. Shortly after, John found himself in East Troy, Wisconsin, where he founded 

Hometown Sausage Kitchen with his wife, Dolores. John and Dolores built Hometown Sausage Kitchen into a thriving enterprise by 

remaining loyal to the original recipes brought over from Austria. 

In 2011, after living out the American Dream, they retired, hanging up their aprons and selling what was the last independent butcher 

shop in East Troy to skilled chefs John Hudoc, Thomas Cicero and Lynn Lein, a lady farmer from nearby Yuppie Hill Poultry. Hitting 

the ground running John, Thomas and Lynn quickly picked up where the Vogel’s left off after assuring the couple they would maintain 

the company’s rich heritage in East Troy. 

Today, Hometown Sausage Kitchen uses many of John’s treasured sausage recipes to satisfy long-time customers. Guided by 

community citizenship, the new owners are also now sourcing local ingredients and meats raised by area farmers to make delicious 

artisan sausages and custom meat products.Hometown specializes in fresh ground pork and poultry sausages with over 20 different 

varieties and small batched products that include signature bacons, hams and poultry. 

  COOKING INSTRUCTIONS (Cooking times may vary) 

 

 

 

 

 Honey Glazed Black Pepper Amish Chicken  

Keep Frozen Preheat oven to 350 °, place on a sheet tray and bake for 35-40 minutes.  

 Hometown Sausage Kitchen Pack Brats Keep frozen. Preheat oven to 350˚, remove plastic lid, place 

on a sheet tray and bake for 40 mins. Middle should be hot. 

 Flank Steak with Apple Chutney  

Keep frozen. Preheat oven to 350 degrees. Remove lid and place on sheet tray. Cook for 35 mins. 

 Fish Tacos & Mango Infused Cabbage Slaw  

Keep Frozen. Preheat oven to 350 degrees. Remove lid and place fish on a sheet tray. Bake for 30 minutes. 

heat tortillas and Serve with Mango cabbage slaw. 

 Mushroom, Arugula, & Smoked Gouda Frittata  

Preheat oven to 300, remove plastic lid and cover with foil, bake for 25-30 minutes.  Frittata should be hot 

in the middle.   

 “Chorizo” & Zucchini Casserole  

Keep frozen. Preheat oven to 375°, place on sheet tray & bake for 35 minutes. 

 SIDESVILLE 

 Apple Corn Soup   Thaw. Heat soup in a pot. Add ½ cup of water.  Simmer for 5 Min. Or open lid slightly 

and microwave for 8 mins. Stir and heat further if necessary. 

 Fresh Fruit Mick Klug Peaches & Plums 

 Watermelon, Tomato, & Feta Salad with Lime Vinaigrette 

 Baby Spinach with Garlic Olive Oil Heat garlic oil in a sauté pan over medium heat. Cook spinach 

in oil until it reduces in size but is still bright green. 

 Fresh Tomato Pasta with Cilantro Lime Pesto Keep Frozen. Preheat oven to 325 degrees. Remove 

lid and place on a baking sheet. Bake for 25 minutes. 

 

 Rosemary Red Potatoes & Caramelized Onions Keep Frozen. Preheat oven to 350 degrees. Remove 

the lid. Cover with foil (optional).Place on sheet tray and bake for 35 minutes. 

  Cinnamon Peach Buttermilk Pie 

Keep Frozen. Sharing is caring. Thaw for approx. 15 mins before consuming.  

http://yuppiehillpoultry.com/

