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On the following pages, you'll find some of our own family recipes, as well as
           some fan favorites. This recipe book has been a labor of love, and we hope 
you enjoy it!

For over 60 years our family has been producing quality all natural lean meats 
without artificial ingredients.  We make products that we feel good about serving 
to our family so you can proudly serve yours.  Let's eat!
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Directions
. Saute garlic and onion in olive oil until soft.

. Add Keystone Ground Beef, mostly drained, 
until heated through.

. Make ricotta cheese mixture with egg and 
salt, add parsley.

. In a mixing bowl, combine ricotta cheese with 
egg, and 1/2 teaspoon salt.

. Use 1 pkg no boil lasagna noodles and 
assemble same way, but using favorite jar 
spaghetti sauce and using sauce as bottom layer.

1 can (28 oz) Keystone Ground Beef
1 Tbsp. olive oil
1/2 cup onion, chopped
2 cloves garlic, minced 
1 jar spaghetti sauce
1 pkg no boil lasagna noodles
1 container (15 oz) ricotta cheese
1 tsp salt
1 egg lightly beaten
3 Tbsp. fresh parsley or 1 Tbsp dried 
1/2 cup parmesan cheese
2 cup mozzarella cheese 

Time 75 Min Serves 12

Get more recipes at www.KeystoneMeats.com

Ingredients

Italian

For an easy way to mince garlic, press 
the clove with the tines of your fork, 
smashing the clove against your 
cutting board.
Scrape the garlic off of your fork and 
repeat the pressing in the other 
direction. Pro tip: Coating your fork 
with nonstick spray will make this 
process less sticky.

Recipe hack



    Homemade
Beef Stroganoff

Ingredients

Directions
. In a small mixing bowl stir together sour cream and flour.

.Stir in water, Keystone Beef Soup Base and pepper. Set aside.

. In a large skillet cook and stir mushrooms, onion and garlic 
in butter until onions are translucent.

.Add Keystone Beef and flour mixture.

.Stir, breaking apart Keystone Beef into smaller chunks.

.Cook and stir until thickened and bubbly.

1 can (28 oz) Keystone Beef
2 tsp. Keystone Beef Soup Base
2 Tbsp. flour
1/2 cup water
1/2 cup sour cream
1/4 tsp pepper

2 Tbsp. butter
1 1/2 cups mushrooms, sliced
1/2 cup chopped onion
1 clove garlic, minced
2 cups cooked noodles

Time 30 Min Serves 6

Ingredients

Directions
. In a medium bowl, toss the Keystone Pork and 
onion with olive oil, lemon juice, oregano and half of 
the garlic. Season with salt and pepper and let 
stand for 20 minutes.

. In a bowl, mix yogurt, cucumber, mint and the 
remaining garlic to make tzatziki sauce. Season 
to taste.

. Heat a pan until hot. Add the pork and onion 
and cook over high heat,  until the onions are 
translucent. Transfer souvlaki to plates and serve 
with the tzatziki, lemon wedges and pita.

1 can (28 oz) Keystone Pork 
1/3 cup extra-virgin olive oil
2 Tbsp. oregano, chopped
2 garlic cloves
1 cup Greek-style yogurt
2 Tbsp. mint, chopped

1 large onion, sliced
3 Tbsp. lemon juice
Salt and ground pepper
1/2 cucumber, diced
Warm pita, for serving

Time 55 Min Serves 6
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Pork
Souvlaki
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Ingredients Directions
.Cook refried beans per the instructions.

.Warm the Keystone Ground Beef, add the 
tomato, onion. Set aside.

.Heat oil in a frying pan, and fry 1-2 tortillas at a 
time until firm. Pat dry and set aside.

.Spread the beans on the fried tortillas, add the 
beef, lettuce and tomatoes, and top with sliced 
avocado, cheese, Mexican crema, and salsa.

1 can (28 oz) Keystone Ground Beef
8 corn tortillas, fresh 
2 cups of oil (for frying) the tortillas
1 can (15 oz) refried beans 
1 large onion
1 large tomato
2 cups of lettuce, chopped
1 avocado 
2 cups of shredded cheese or cotija
1 1/2 cups of salsa
Mexican crema (optional)

If you don’t have a razor-sharp knife 
for slicing tomatoes, a serrated knife 
will grab and cut through the thin skin 
of a tomato. A serrated bread knife or 
even steak knife, is a good choice.

Recipe hack

Time 30 Min Serves 12

Trad�ional
mexican tostadaMexican tostada
Trad�ional
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        the only
  Chicken Salad
You’ll ever want

Ingredients

Directions
.Drain Keystone Chicken. Wash and drain cranberries and 
chop in food processor. Transfer to large mixing bowl.

.Add dill relish, salt, pepper, dried rosemary leaves, culinary 
lavender, sour cream and mix well.

.Top with a dash of parsley flakes and serve with crackers, 
buns or bread.

1 can (28 oz) Keystone Chicken
1 1/2 cups cranberries, chopped
2 Tbsp. of dill relish
1 tsp. salt
1/2 tsp. pepper

1 tsp. rosemary leaves
1 tsp. lavender leaves
2 cup low fat sour cream
Dash of parsley

Time 20 Min Serves 12

Shepherd’s Pie
Ingredients

Directions
.Saute the onion in a large skillet over medium-high 
heat until golden brown. 
.Add the Beef until heated through.
.Stir condensed cream of mushroom soup, ketchup, 
peas and carrots, and black pepper to the skillet.      
Stir until combined, and pour into in 9-inch pie plate.
.Prepare mashed potatoes according to the package. 
.Spoon mashed potatoes over beef mixture, and  bake 
at 400 degrees for 15 minutes or until potatoes are 
lightly browned.

1 can (28 oz) Keystone Beef or Ground Beef
1 yellow onion, diced
1 can (10 oz) cream of mushroom soup
1 cup frozen peas and carrots
1 Tbsp. ketchup

1 1/3 cups, instant 
  mashed potato flakes
1 cup milk
2 Tbsp. butter
Black pepper, to taste

Time 30 Min Serves 6

3

Don’t have lavender on hand? Try 
rosemary … but exercise moderation! 
Rosemary is best used as a lavender 
substitute in savory dishes (like our 
chicken salad!)

Recipe hack
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Ingredients

Directions
.Mix mayonnaise, mustard, and cayenne 
together in a bowl to make the sauce.

.Spread one side generously with the 
mayo/mustard sauce.

.Divide sandwich ingredients between the two 
bottom halves in this order: Swiss cheese, 
ham, Keystone Pork, pickle slices, and more 
Swiss cheese. Place tops on sandwiches.

.Melt butter in a heavy skillet over medium 
heat. Place sandwiches in skillet and press 
down with a heavy weight (such as another 
skillet or panini machine). Toast sandwiches 
until bread is crisp and filling is heated through, 
3 or 4 minutes per side.

Serves 6

Time 15 Min

1 can (28 oz) Keystone Pork
1/2 cup mayonnaise
1/2 cup mustard
6 hoagie buns or baguettes
12 slices Swiss cheese
6 thin slices smoked fully-cooked ham
2 large dill pickles, sliced thinly lengthwise
4 Tbsp. butter, or as needed
Cayenne pepper to taste

Authentic

Get more recipes at www.KeystoneMeats.com

cuban sandwichcuban sandwich
Authentic
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Ingredients

Directions

Time 30 Min Serves 8

BBQ Pork Loaded
 Sweet potato

Ingredients

Directions
.Preheat oven to 375 degrees.

.Cut sweet potatoes in half lengthwise, and place in a shallow 
baking pan, open side up, with 1/4 cup water. Cover pan with 
foil, bake for 35 minutes.  

.Scoop sweet potato into a bowl.  In another bowl, combine 
shredded Keystone Pork and BBQ sauce.

.Spoon the BBQ Pork mixture into the sweet potatoes; top with 
shredded cheese. Return to oven and bake until cheese is fully 
melted. Top with fresh cilantro, green onions or onion straws.

1 can (28 oz) Keystone Pork, 
   shredded
4 large sweet potatoes

1 1/2 cups BBQ sauce
4 Tbsp. cilantro or green onion
4 Tbsp. crispy onion strings
1 cup cheddar cheese

Time 45 Min Serves 8

.Cook onion in olive oil until soft, about 3 minutes.

.Add Keystone Beef with half of the broth.  Shred with a fork 
and cook until heated.  Add salt and pepper to taste. Allow v 
mixture to cool to room temperature.

.Beat egg with water for egg wash and brush edges lightly of 
wrapper.  Place 2 Tbsp. of filling in the center, fold in half, and 
press edges lightly to seal.

 .Bring salted pot of water to boil and and cook pierogi until 
they float, 2 to 3 minutes.  Drain.  

 .Transfer pierogi to skillet heated with butter.  Cook pierogi in 
batches on medium heat until lightly browned.  

1 can (28 oz) Keystone Beef
1 large onion, diced
Salt and pepper to taste
2 Tbsp. olive oil

Get more recipes at www.KeystoneMeats.com

Mered�h's
BEEF PIEROGIS

2 packs wonton wrappers
2 large egg
2 Tbsp. water
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1 can (28 oz) Keystone Chicken, drained
2 cans (15 oz) mixed vegetables, drained
2 can (10.5 oz) cream of celery soup
1 cup milk
1/2 cup onion, diced
24 Puff pastry shells, baked

.Bake pastry shells according to package 
directions. Set aside.

. In large saucepan combine Keystone 
Chicken, cream of celery soup, milk, onions 
and mixed vegetables: mix well and heat on 
low heat for for approximately 5 minutes.

.Divide mixture and fill each  pastry shell. 
Serve immediately.

Don't have puffed pastry? Roll out fresh 
croissant dough and bake in a muffin 
tin or cut a buttermilk biscuit in half.

Recipe hack
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Ingredients

Directions

Serves 8

Time 25 Min

chicken A la kingchicken A la king
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KeystoneKeystone



Indian 
Chicken Simmer

Ingredients

Directions
.Sauté peppers, onions and garbanzo beans. Add sauce 
and simmer for 10 minutes. 

 .Add Keystone Chicken and raisins, heat through. 

.Serve on cooked rice with naan. Top with cashews.

1 can (28 oz) Keystone Chicken
1 jar curry sauce 
1/2 cup red peppers
1/2 cup sweet onion
1/4 cup golden raisins 

1 can (15 oz) garbanzo beans
1/4 cup cashews
2 cups rice, cooked
4-6 piece of naan (bread)

Time 20 Min Serves 6

Turkey Bake

Ingredients

Directions
.Mix rice, Keystone Soup Base, and 1 cup of water to a 
deep casserole dish. 

.Add undrained Keystone Turkey, and all other 
ingredients, mix well.  Cover and bake at 375 degrees for 
approximately 45 minutes, or until rice is tender.

.Let stand for 10 minutes.  Garnish with hot sauce, 
cheese, or green onions

1 can (28 oz) Keystone Turkey
1 cup rice, uncooked  
1/2 tsp. Keystone Chicken Soup Base
1/2 cup peppers
1/2 cup carrots
1/2 cup celery
1 medium onion, diced

1 can (15 oz) corn
2 tsp. dried thyme 
2 tsp. poultry seasoning
Salt & pepper to taste
Hot sauce (optional)
Parmesan cheese (optional)

Time 55 Min Serves 6

To make your own poultry seasoning, 
try mixing 2 Tbsp. dried thyme, 5 tsp. 
dried sage, 2 tsp. dried marjoram, 
1 1/4 tsp. dried rosemary, 1/4 tsp. 
ground black pepper and 1/4 tsp. 
ground nutmeg.

Recipe hack
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Ingredients Directions
.Add broth from Keystone Beef and 
enough Keystone Beef broth to equal 
32 oz. and bring to a boil. 

.Add herbs and cook until vegetables 
are tender. Serve immediately. 

.May be made up to 2 days ahead.

Serves 6Time 20 Min

1 can (28 oz) Keystone Beef 
1 can (27 oz) Keystone Beef Broth
1 bag frozen vegetables
1 large can diced tomatoes
1 tsp. sugar
1/2 tsp. thyme
Salt & pepper to taste

beef stewbeef stew

Accidentally added too much salt into 
your stew? Throw a peeled potato or 
sliced eggplant in your dish to absorb 
some of that extra sodium!

Recipe hack

�arty�arty



Directions
. Preheat oven to 400 degrees.

. Par-bake the crusts for 5-8 minutes, or until 
lightly golden. 

. Sprinkle mozzarella over bottom of crust. Top 
with 1/4 cup Parmesan, goat cheese, tomatoes, 
basil, green onions, and oregano.

. Arrange zucchini rounds to cover top of tart. 

. Whisk eggs, half and half, salt, and pepper in 
medium bowl. Pour mixture into pie crust. Add 
diced Keystone Turkey. Sprinkle with remaining 
1/4 cup Parmesan.

. Bake tart until custard is set and crust is 
golden brown, about 35 minutes.

. Serve warm or at room temperature.

1 can (28 oz) Keystone Turkey, diced
2 frozen deep dish pie crusts, thawed
3 cups mozzarella cheese
6 Tbsp. goat cheese, crumbled
1 cup parmesan cheese
1 cup sun-dried tomatoes (optional)
1/2 cup thinly sliced fresh basil
1/2 cup chopped green onions
1 Tbsp. fresh oregano
2 small zucchini, sliced
4 eggs
2 cups half & half
Salt & pepper, to taste

Time 45 Min Serves 8
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Ingredients

Don’t have a tart pan? No problem! 
Simply roll out your dough (usually 
about 1/4 inch thick.)  Ease dough into 
springform pan with collar closed but 
unfastened. Once dough is fitted into 
pan, snap collar shut and trim edge to 
1-inch height using paring knife!

Recipe hack

   Garden
turkey Tart
   Garden
turkey Tart


