
Fresh Spinach Linguine

Ingredients
½ Pound Fresh Spinach Linguine Pasta
6 Ounces Sugar Snap Peas
2 Ounces Oyster Mushrooms
2 Ramps
1 Lemon
1 Red Onion
1 Scarlet Queen Turnip

Knick Knacks
2 Tablespoons Butter
¼ Cup Grated Parmesan Cheese

Makes: 2 servings  |  Calories: about 725 per serving 
Prep Time: 15 minutes  |  Cook Time: 15–25 minutes

with Ramps, Sugar Snap Peas & Crispy Oyster Mushrooms   

For cooking tips & tablet view, visit blueapron.com/recipes/873 Recipe #873

This beautiful pasta dish is brimming 
with the abundant, light flavors 
of spring. Fresh linguine, infused 
with spinach for deeper flavor (and 
beautiful color) gets delectable 
crunch from sugar snap peas and 
a scarlet queen turnip—a dazzling, 
red-skinned variety with a delicately 
peppery taste similar to a radish. 
When cutting your turnip into 
matchsticks, “squaring off” the 
root (or cutting off the sides to give 
the turnip flat edges) adds stability 
when slicing and helps create 
uniform pieces. Seasonal ramps (a 
long-stemmed onion relative with 
subtly garlicky flavor) gives this dish 
spectactular springtime flavor.  

  Blue Apron Wine Pairing
Tathata Pinot Grigio, 2015
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Finish the pasta & plate your dish:  Add the peas & ramps:  

Cook the pasta:  Cook the onion & turnip:  

Brown the mushrooms:  Prepare the ingredients:  
Wash and dry the fresh produce. Heat a large pot of salted water 
to boiling on high. Tear the mushrooms into bite-sized pieces. Peel, 
halve and thinly slice the onion. Cut the turnip into matchsticks. 
Snap off and discard the stem ends of the snap peas; pull off and 
discard the tough string that runs the length of each pod. Halve 
the snap peas on an angle. Trim off and discard the root ends of 
the ramps; wash off any dirt. Thinly slice the white bottoms of 
the ramps;  roughly chop the green tops. Using a peeler, remove 
the rind of the lemon, avoiding the pith; mince the rind to get 2 
teaspoons of zest (or use a zester). Quarter and deseed the lemon. 

In the pan used to brown the mushrooms, heat 2 teaspoons of 
olive oil on medium-high until hot. Add the onion and turnip; 
season with salt and pepper. Cook, stirring occasionally, 3 to 5 
minutes, or until lightly browned and softened. 

To the pan of onion and turnip, add the snap peas and ramps; 
season with salt and pepper. Cook, stirring occasionally, 1 to 2 
minutes, or until bright green and fragrant. 

In a large pan, heat 2 teaspoons of olive oil on medium-high until 
hot. Add the mushrooms and cook, stirring occasionally, 5 to 7 
minutes, or until browned and crispy. Transfer to a paper towel-
lined plate; season with salt and pepper to taste. Set aside in a 
warm place. Wipe out the pan. 

While the onion and turnip cook, using your hands, carefully 
separate the strands of the pasta; add to the pot of boiling water. 
Cook 2 to 3 minutes, or until al dente (still slightly firm to the bite). 
Reserving ½ cup of the pasta cooking water, drain thoroughly. 

To the pan, add the lemon zest, butter, cooked pasta, the 
juice of 2 lemon wedges and half the reserved pasta cooking 
water; season with salt and pepper. Cook, stirring vigorously, 2 
to 3 minutes, or until thoroughly combined. (If the sauce seems 
dry, gradually add the remaining pasta cooking water to achieve 
your desired consistency.) Remove from heat and season with salt 
and pepper to taste. Divide the finished pasta between 2 dishes. 
Garnish with the browned mushrooms and cheese. Serve with 
the remaining lemon wedges on the side, if you’d like. Enjoy! 

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/873


