
Kale & Tahini Flatbreads

Ingredients
2 Plain Pocketless Pitas
1½ Cups Chickpeas
3 Cloves Garlic
1 Bartlett Pear
1 Bunch Kale
1 Cylindra Beet

Knick Knacks
2 Tablespoons Crumbled Feta Cheese
2 Tablespoons Roasted Pistachios
2 Tablespoons Red Wine Vinegar
2 Tablespoons Tahini
¼ Cup Labneh Cheese
2 Teaspoons Flatbread Spice Blend 
((Ground Sumac & Aleppo Pepper)

Makes: 2 servings  
Prep Time: 15 minutes  |  Cook Time: 35–45 minutes

with Roasted Chickpeas & Beet-Pear Salad   

For cooking tips & tablet view, visit blueapron.com/recipes/1026 Recipe #1026

In Middle Eastern cuisines, soft 
fl atbreads like pita are often layered 
with a delectable array of toppings, 
then baked. We’re topping ours 
with a hearty spread of smashed 
chickpeas, sautéed kale and nutty 
tahini (a traditional paste made 
from sesame seeds). To garnish the 
fl atbreads, we’re saving some of our 
chickpeas to roast in the oven, where 
they become irresistibly crunchy 
and creamy. A side salad of tangy 
marinated cylindra beet, juicy pear 
and pistachios perfectly balance the 
fl atbreads’ rich fl avors.

  Blue Apron Wine Pairings
Wyckoff  Vineyard Chardonnay, 2015
Almez Monastrell, 2013
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Make the salad & plate your dish:  Assemble & bake the flatbreads:  

Make the kale spread:  Cook & marinate the beet:  

Roast the chickpeas:  Prepare the ingredients:  
Preheat the oven to 450°F. Wash and dry the fresh produce. Heat 
a small pot of salted water to boiling on high. Drain and rinse the 
chickpeas. Transfer half the chickpeas to a bowl; using the back of 
a fork, roughly smash. Leave the remaining chickpeas whole. Peel 
and mince the garlic. Remove and discard the kale stems; finely 
chop the leaves. Core and thinly slice the pear. Roughly chop the 
pistachios. On a paper towel-lined cutting board, peel the beet; cut 
into ¼-inch-thick rounds.

While the chickpeas roast, add the beet to the pot of boiling water. 
Cook 17 to 19 minutes, or until tender when pierced with a fork. 
Drain thoroughly and transfer to a large bowl. Add half the spice 
blend and ¼ of the vinegar; drizzle with olive oil and season with 
salt and pepper. Toss to toroughly coat. Set aside to marinate, 
stirring occasionally, for at least 10 minutes. Season with salt and 
pepper to taste. 

While the beet continues to cook, lightly oil the sheet pan used to 
roast the chickpeas. Place the pitas on the prepared sheet pan. 
Evenly top with the kale spread; season with salt and pepper. 
Bake 10 to 12 minutes, or until the pitas are golden brown and 
crispy. Remove from the oven and transfer to a cutting board. 

Spread the whole chickpeas onto a paper towel-lined sheet 
pan. Using a second layer of paper towels, gently pat or roll the 
chickpeas to thoroughly dry; discard the paper towels and any 
loose chickpea skins. Drizzle the dried chickpeas with olive oil; toss 
to coat. Arrange in a single layer and roast, stirring halfway through, 
20 to 22 minutes, or until crispy. Leaving the oven on, remove from 
the oven and carefully transfer to a paper towel-lined plate. Season 
with salt and pepper to taste. Carefully wipe off the sheet pan. 

While the beet cooks, in a large pan (nonstick, if you have one), 
heat 2 teaspoons of olive oil on medium-high until hot. Add the 
garlic and cook, stirring occasionally, 30 seconds to 1 minute, 
or until fragrant. Add the kale and season with salt and pepper. 
Cook, stirring occasionally, 1 to 2 minutes, or until slightly wilted. 
Add the smashed chickpeas and ¾ cup of water; cook, stirring 
occasionally, 5 to 7 minutes, or until the kale has wilted and the 
water has cooked off. Turn off the heat and transfer to a bowl. Stir in 
the tahini, labneh, remaining spice blend and remaining vinegar; 
season with salt and pepper to taste. 

Add the pear and pistachios to the bowl of marinated beet; drizzle 
with olive oil and season with salt and pepper. Toss to combine; 
season with salt and pepper to taste. Divide between 2 bowls. Cut 
the flatbreads in half and divide between 2 dishes. Garnish with the 
roasted chickpeas and feta cheese. Serve with the salad. Enjoy!

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/1026


