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Texas agriculture matters! It's the glue that holds 
our lives, our world and our economy together.  
Without it, we would be without the food and fiber 
that sustains our lives. From the smallest town to the 
biggest city in Texas, agriculture matters.  

What better way to celebrate and enjoy the bounty 
of our land than by choosing Texas-grown produce.  
From Lone Star pecans to Texas olive oil, there's no 
shortage of fresh, quality ingredients for your next 
meal. This book includes recipes for appetizers, side 
dishes, entrees and desserts, all using Texas-grown 
ingredients.  

GO TEXAN, with its signature mark in the shape of 
Texas, celebrates, promotes and supports the business 
savvy and plainspoken grit Texas agriculture is known 
for throughout the world. Through GO TEXAN, the 
Texas Department of Agriculture has the opportunity 
to be the chief cheerleader for products made and 
grown right here in the Lone Star State.  

Much like you, I prefer to bite into Texas-grown 
produce when I sit down at the dinner table. So, next 
time you visit your local grocery store or farmers 
market, look for the GO TEXAN mark on your favorite 
products. Use these recipes as a tool to explore the 
countless and flavorful reasons to GO TEXAN.  

Your servant, 

Sid Miller 
Commissioner



Texas is one of the largest producers of fresh fruits and vegetables, so your choices 
are endless. More than 60 commercial fruit and vegetable crops are grown in the Lone 
Star State - from apples to zucchini and everything in between. Experience fresh fruits 
and vegetables in the produce aisle of your neighborhood grocery stores, at farmers 
markets, through community supported agriculture operations (CSA) and at pick-your
own farms. You'll be amazed with the freshness of meals prepared with produce fresh 
from Texas fields.  

- To keep your vegetables crisp longer, wrap them in foil before refrigerating at 450 F.  

- The heavier the fruit, the more juice it contains.  

- Blemishes on citrus are caused by gentle breezes and don't affect the fruit inside.  

- Citrus can be stored in a cool area for up to two weeks or in your refrigerator for up 
to six weeks.  

- One medium grapefruit equals 2/3 cup of juice. One medium orange equals 1/4 cup 
of juice.  

- If you remove carrot tops and store the carrots in a plastic bag, they can last up to 
two weeks.  

- Celery is a vegetable that tastes just like it smells. If it smells bitter, it will taste bitter.  

- Only rinse berries right before you use them. Water increases the likelihood they'll 
start to mold.  

- When it comes to zucchini, bigger is not always better. The most flavorful zucchini 
are small to medium-sized.  

- Do not store fruits and vegetables together. Fruits that give off high levels of ethylene 
(a ripening agent) can prematurely ripen and spoil surrounding vegetables.  

- Stone fruits, avocados, tomatoes, mangoes, melons, apples and pears will continue 
to ripen if left sitting out on a countertop, while items like bell peppers, grapes, citrus 
and berries will only deteriorate and should be refrigerated.  

- Mushrooms should be kept in a paper bag, not plastic, as plastic traps moisture 
and causes mildew.



Texas Citrus Salsa 

Baked Jalapeno Poppers 

Grilled Spicy Texas Watermelon 

Cheese Fondue with Fresh Vegetables 

Honey Shrimp with Spinach 

Grilled Pork Chops with Garlic Scape Pesto 

Triple Cheese Stuffed Potatoes 

Stir-Fried Texas Vegetables 

Stovetop Barbeque Bacon Beans 

Quick-Roasted Corn with Jalapeno and Sweet Peppers 

Warm Texas Citrus with Brown Sugar 

Chocolate Chip Pecan Pie Bars
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Texas Citrus Salsa

INGREDIENTS 
12 fresh Texas jalapeno peppers 
6 oz. cream cheese, softened to 

room temperature 
11/2 cups shredded pepper 

jack cheese 
1 tsp. ground cumin 
1 tsp. garlic powder 
6 slices bacon, cooked crisp 

and crumbled 
1 cup panko crumbs, or 

cracker crumbs 
2 tbsp. melted butter

Baked Jalapeno 
Poppers
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INGREDIENTS 
1 Texas Red grapefruit, peeled, 

sectioned and chopped 
1 large Texas orange, peeled, 

sectioned and chopped 
1 medium tomato 
1 cup diced green, red and yellow bell 

peppers (use a mixture of all three 
peppers for best color contrast) 

1 Texas jalapeno pepper, seeded 
and minced 

3 tbsp. red onion, chopped 
1 tbsp. fresh cilantro, chopped 
11/2 tsp. sugar 
1/2 tsp. salt



DIRECTIONS

Mix grapefruit, orange, peppers, onion, cilantro and seasonings in a medium bowl. Seed and 
chop the tomato. Combine all the salsa ingredients into one bowl. Drain juice before serving.  

GO TEXAN.  
Recipe courtesy of TexaSweet Citrus Marketing gotexan.org 

DIRECTIONS 

Preheat oven to 350 degrees. Cut jalapeno peppers in half horizontally. Using a small spoon, 
remove the seeds and membrane. In a mixing bowl, combine cream cheese, pepper jack 
cheese, ground cumin and garlic powder. Stir in the crumbled bacon. Fill each pepper half 
full with the cream cheese mixture, and place onto a lightly greased baking sheet. In a bowl, 
combine panko crumbs with melted butter; sprinkle mixture evenly over the top of each 
stuffed pepper. Bake in preheated oven for 20-30 minutes, or until filling is warm and crumb 
topping is slightly browned.  

GO TEXAN.  
Recipe courtesy of Southwest Dairy Farmers 

gotexan.org



INGREDIENTS 
1 tbsp. lime zest 
1/4 cup lime juice 
1/4 cup Texas honey 
2 tsp. garlic chili sauce 
Pinch salt 

1 Texas watermelon, medium-sized 
1 tbsp. fresh cilantro, chopped

Grilled Spicy Texas 
Watermelon
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Cheese Fordue with 

Fresh Vegetables

INGREDIENTS 
1 cup dry Texas white wine 

4 1/2 lb. Swiss cheese, shredded 
1/2 lb. Gruyere cheese, shredded 
2 tbsp. all-purpose flour 
1 tsp. fresh lemon juice 
1/2 tsp. Worcestershire sauce 
1/2 tsp. garlic powder 
1/4 tsp. dry mustard

Fresh vegetables for dipping: 
Broccoli 
Cauliflower 
Yellow squash 
Red peppers 
Carrots 
Mushrooms
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DIRECTIONS

Preheat grill to high. In a bowl, whisk together the lime zest, juice, 3 tbsp. of the honey, 
garlic chili sauce and salt. Cut watermelon into one-inch thick wedges. Lightly drizzle 
each side with remaining honey and place on grill. Grill until just browned, about 2 
minutes per side. Place watermelon slices on a plate and drizzle with lime dressing.  
Garnish with cilantro.

0 
GO TEXAN.  
gotexan.orgRecipe courtesy of National watermelon Promotion Board

DIRECTIONS 

Simmer wine in a fondue pot. In a large bowl, toss the shredded cheese with the flour to coat 
well. Add cheese gradually to fondue pot, about 1/4 pound at a time; stir after each addition 
of the cheese until it's melted. Add seasonings; stir until smooth and creamy. Serve with 
assorted fresh vegetables for dipping.  

GO TEXAN.  
Recipe courtesy of Southwest Dairy Farmers 

gotexan.org
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Honey Shrimp 
with Soinach

4

Grilled Pork Chops with 
Garlic Scape Peszo

INGREDIENTS 
For the Pork Chops 
2 pork sirloin chops (1/4 lb. each) 

or 4 center cut pork chops 
1/4 recipe Garlic Scape Pesto, plus 

1 tbsp. per serving (reserved) 
2/3 cup balsamic vinegar, divided 
Salt and pepper, to taste 
2 tsp. sugar 

For the Garlic Scape Pesto 
(Pesto recipe makes enough to marinade 
four chops, plus enough for dipping) 
4 large garlic scapes (or about 1/2 lb.) 
1/2 lb. Parmesan cheese, chopped 
Zest of 1 lemon 
Juice from half a lemon 
1 small bunch of parsley 
3 tbsp. pine nuts 

1 cup of Texas olive oil 
1/2 tsp. fresh ground pepper 
1 tsp. coarse sea salt

AIN

INGREDIENTS 
For the Shrimp 
1 lb. Texas Gulf shrimp, peeled and 

deveined 
3 tbsp. capers 
2 tbsp. liquid from the caper jar 
1/2 cup Texas honey 
2 tbsp. dry sherry 
Zest and juice of 1 lemon 
2 tsp. salt 
1 cup olive oil 

For the Spinach 
1/2 cup golden raisins 
1/2 cup Texas white wine 
1/4 cup Texas olive oil 
5 garlic cloves, chopped 
2 Piquillo peppers, julienned 
12 oz. Texas spinach leaves 
1/3 cup slivered almonds, toasted 
Salt and pepper, to taste
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DIRECTIONS

For the Shrimp 
Put the shrimp in a zipper bag and set aside. Puree the capers, liquid, honey, sherry, zest, 
juice and salt in a food processor; add the oil. Pour into the zipper bag and coat the 
shrimp well. Squeeze out any air, zip and marinate for two hours at room temperature.  

For the Spinach 
Soak the raisins in the wine for several hours. Heat the oil in a large saute pan on 
medium-heat; add the garlic and Piquillos and saute for 2 minutes. Next add the raisins 
and wine along with the spinach. Cook for about 3 minutes, until the spinach is just 
wilted. Finally, toss with almonds and season with salt and pepper. Remove the shrimp 
from the marinade and grill over a medium-high flame for about 11/2 minutes per side.  
Serve over spinach with raisins.  

GO TEXAN.  
Recipe courtesy of Texas Beekeepers Association gotexan.org 

DIRECTIONS 

For the Pesto 
Roughly chop garlic scapes. Place all ingredients (except for olive oil, salt and pepper) into 
the bowl of a food processor. Pulse a few times until ingredients are roughly blended. With 
motor running, pour olive oil through work chute of the food processor and continue to run 
until all ingredients are combined and finely minced. Add in ground pepper and sea salt 
and pulse to combine. Pesto will keep tightly sealed in the refrigerator for one week. It also 
freezes well, if necessary.  

For the Chops 
Into a large zip-top plastic bag, place your pork chops, pesto and 1/3 cup balsamic vinegar.  
Seal bag and mix all ingredients until chops are thoroughly coated. Let the mixture marinate 
in the fridge for at least 1 hour, but no longer than 8. Over medium heat, grill chops until 
cooked through and a meat thermometer reads 145 degrees. Remove from grill and loosely 
tent pork chops, allowing the meat to rest for at least 10 minutes before slicing and serving.  
Meanwhile, in a sauce pan, bring reserved 1/3 cup balsamic vinegar and 2 tsp. sugar to rapid 
boil. Pour into this mixture any loose cooking juices that have accumulated on the resting 
pork plate. Allow balsamic vinegar to boil over medium heat until reduced by half 
and syrupy, about 10-15 minutes. Slice grilled pork chops and drizzle with balsamic 
reduction. Serve each portion with about 1 tbsp. Garlic Scape Pesto for dipping.  

GO TEXAN.  
Recipe courtesy of Texas Olive Oil Council 

gotexan.org



Triple Cheese 
Stuffed Potatoes

Stir-Fried Texas 
Vegetables

INGREDIENTS 
4 large Texas potatoes, baked, 

cooled slightly 
1 cup small-curd cottage cheese 
1/4 cup melted butter 
1 cup low-fat buttermilk 
1/2 cup shredded sharp cheddar 

cheese 
2 tbsp. fresh parsley, minced 
2 tbsp. fresh chives, minced 
1/2 tsp. garlic powder 
1/4 tsp. paprika 
2 tbsp. Parmesan cheese, grated 

INGREDIENTS 
1 cup peach jam 
3 tbsp. rice vinegar 
2 tbsp. soy sauce 
2 tbsp. Texas extra virgin olive oil 
1 tsp. salt 
4 tbsp. avocado oil 
1 tbsp. each ginger, garlic and 

scallions, finely chopped 
1 serrano chile, minced (optional) 
Two lbs. of any combination of your 
favorite Texas vegetables: 
Broccoli florets 
Cauliflower florets 
Cabbage, shredded 
Carrots, sliced 
Celery, sliced 
Sliced mushrooms, sliced 
Onions, diced 
Peas 
Bell peppers, diced 
Cilantro, basil, mint, sesame seeds 
(all optional garnishes)
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DIRECTIONS

Preheat oven to 350 degrees. Slice the baked potatoes in half lengthwise. Using a spoon, 
scoop out the centers and place into a medium bowl, leaving a 1/4" thick shell. Place the 
potato shells onto a foil-lined baking sheet. Mash the potato centers with the remaining 
ingredients, except Parmesan cheese until smooth and creamy. Spoon the mixture evenly 
into the potato shells. Sprinkle with grated Parmesan cheese. Bake for 20 minutes, or 
until heated through.  

GO TEXAN.  
Recipe courtesy of Southwest Dairy Farmers gotexan.org 

DIRECTIONS 

In a small pan, melt the peach jam. Whisk in the rice vinegar, soy sauce, extra virgin olive 
oil and salt; set aside. Heat the avocado oil in a wok or large saute pan. Add the minced 
ginger, garlic, scallions and serrano chile, and cook for 1 minute, stirring constantly. Add 
the vegetables of your choice and stir well. Continue to cook for about 3 minutes or until 
the vegetables are cooked to your taste. Add the peach sauce and coat all the vegetables.  
Continue to cook for 1 more minute. Serve over white or brown rice. Garnish with chopped 
cilantro, basil, mint or sesame seeds.  

GO TEXAN.  
Recipe courtesy of Texas vegetable Association gotexan.org
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Stovetop Barbeq ue 
Bacon Beans
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Quick-Roasted Corn 
with Jalaper0oand 
Sweet Peppers

INGREDIENTS 
1/2 cup water 

1/3 cup ketchup 

3/4 cup brown sugar 
1 tsp. molasses 
1 tbsp. apple cider vinegar 

3/4 tsp. Worcestershire sauce 
1 tbsp. Dijon mustard 

1/2 tsp. smoked paprika 

1/2 tsp. salt 

1/4 tsp. black pepper 
1 tsp. hot sauce 
6 strips of bacon cut into 1" chunks 

(reserve 1 tbsp. of drippings) 
2 tbsp. Texas olive oil 
1 small onion, diced 
1/2 green bell pepper, diced 
1 clove garlic, minced 
15 oz. can pinto beans, drained 

and rinsed 
15 oz. can light red kidney beans, 

drained and rinsed 

INGREDIENTS 
4 ears of fresh Texas corn, shucked 
1 Texas jalapeno pepper, seeded if 

desired, minced 

1/2 red bell pepper, diced 
2 tbsp. Texas olive oil 
2 tsp. butter, unsalted (optional) 
Sea salt and coarse ground black 

pepper, to taste 

Optional additions: 
Lime wedges 
Chili powder 
Queso fresco 
Parmesan cheese



DIRECTIONS

In a medium bowl, whisk together all ingredients from water through Sriracha. Set aside.  
In a medium saucepan, cook bacon pieces over medium heat until cooked through.  
Remove from pan and set aside on a paper-lined plate. Discard all but 1-2 tbsp. bacon fat 
drippings. Add 2 tbsp. olive oil to pan, stirring with wooden spoon to loosen and brown 
bacon bits. Add in diced onions and peppers and cook, stirring frequently, over medium 
heat until very soft and browned. Add in minced garlic and cook, stirring constantly, for 
30 seconds. Pour in the sauce mixture that you had set aside previously. Add cans of 
rinsed beans and cooked bacon pieces. (Save a small handful of cooked bacon pieces for 
garnish). Bring pot to a high simmer and cook, stirring frequently, for about 2 minutes.  
Lower heat to low and cook, simmering, for at least 30 minutes but ideally one hour.  
Garnish beans with reserved bacon pieces.  

GO TEXAN 
Recipe courtesy of Texas Olive Oil Council gotexan.org 

DIRECTIONS 

Preheat broiler to 500 degrees. Line a broiler safe baking sheet with aluminum foil. Holding 
each shucked corn cob vertically (with a firm grip and a sharp knife), slice off corn kernels. In 
a large bowl, combine corn kernels with minced jalapeno, diced red bell pepper, Texas olive 
oil, butter (if using), salt and pepper. Stir to combine. Line corn mixture evenly into prepared 
baking sheet. Place under broiler. Cook for 6-9 minutes, until corn and bell pepper have 
softened and the edges have begun to brown. This dish can be served as-is or with any of 
the optional additions mentioned under the ingredients.  

GO TEXAN.  
Recipe courtesy of Texas Olive Oil Council 

gotexan.org
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INGREDIENTS 
2 Rio Star grapefruits, peeled, 

sectioned and chopped 
2 Texas oranges, peeled, sectioned 

and chopped 
1 cup fresh pineapple chunks 
1/2 cup packed brown sugar 
2 tbsp. butter, softened

7

Warm Texas Citrus 
with Brown Sugar

INGREDIENTS 
For the Crust 
11/2 cup flour 
1/4 cup cornstarch 
1/2 cup brown sugar 
3/4 cup butter, softened

For the Filling 
3/4 cup light corn syrup 
1 cup sugar 
3 eggs, lightly beaten 

11/2 tsp. vanilla 
4 tbsp. butter, melted 
2 cups Texas pecans, chopped 
1 cup semi-sweet chocolate chips

Chocolate Chip 
Pecan Pie Bars
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DIRECTIONS

In a medium bowl, combine grapefruit, oranges and pineapple. Transfer to a 1-quart, 
broiler-safe casserole dish. In a small bowl, mix together brown sugar and butter; sprinkle 
over fruit. Broil about 4 inches from heat for 5-6 minutes until sugar is bubbly and fruit is 
warmed. Serve warm.  

GO TEXAN.  
Recipe courtesy of TexaSweet Citrus Marketing gotexan.org 

DIRECTIONS 

Preheat oven to 350 degrees. Line a 13" x 9" pan with foil. Spray with non-stick baking spray.  
Mix the crust ingredients together in a mixer with the paddle attachment, or use a fork or 
pastry blender to mix by hand until crumbly. Press the crust mixture into the prepared pan.  
Bake the crust for 12-15 minutes or until lightly browned. In a medium-sized bowl, mix the 
corn syrup, sugar, eggs, vanilla and butter with a whisk until creamy. Stir in the chopped 
pecans and chocolate chips. Pour the filling over the prepared crust. Bake another 25-30 
minutes or until set. The edges will be slightly darker than the rest of the dish. Cool the bars 
completely on a wire cooling rack before cutting. When ready to cut, use the foil to lift them 
out of the pan. Use a sharp knife and cut into desired size. Store in an air-tight container.  
These bars are best after they have cooled completely and have set for 2-3 hours.  

GO TEXAN.  
Recipe courtesy of Texas Pecan Growers Association 

gotexan.org



GO TEXAN 

is proud to 

bring Go Local. GO 
TEXAN., a free monthly 

email showcasing Texas food, 
wine, restaurants, recipes, gardenirg 

and so much more. Sign up to 

receive this helpful newsletter in 

your inbox each month. Subscribe 
to Go Local. GO TEXAN. at 
gotexan.org. Click on the E-Zine 

Sign-up from the Publications 

drop-down menu, and you'll stay 

up-to-date on everything the 
Lone Star State has to offer.

To sign up online, 

go to gotexan.org and 

click on Publications.  

.  
Connect with GO TEXAN



Product Jan

Apples June-November 

Beets October-April 
Blackberries April-June 

Blueberries May-July 
Broccoli December-March 

Cabbage/Chinese January-April 
Green Cabbage Year Round 

Red Cabbage January-May 
Savoy Cabbage January-April 

Cantaloupes May-July; October-November 
Carrots Year Round 

Cauliflower November-April 
Celery December-April 

Fresh Cucumbers April-December 
Pickling Cucumbers April-December 

Dandelion November-April 

Grapefruit October-May 

Green Onions May-October 
Greens October-April 

Herbs Year Round 
Honeydew May-July: October-November 

Lettuce April-October 
Mushrooms Year Round 

Kale November-April 
Kohlrabi November-April 

Onions March-August 
Sweet Onions March-May 
Oranges September-April 

Field Peas April-December 
Peaches April-August 

Pears June-September 
Pecans October-January 

Sweet Peppers May-June, August-December 
Hot Peppers May-December 

Persimmons August-November 
Potatoes April-September 

Pumpkins September-November 
Spinach November-April 
Squash April-November 

Sweet Potatoes August-May 
Tomatoes May-November 

Greenhouse Tomatoes Year Round 
Turnips Year Round 

Watermelons May-November 
Zucchini April-November
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