
Ingredients

1  
NAVEL ORANGE

2 Tbsps 
FROMAGE BLANC

1 Tbsp  
SMOKY SPICE 

BLEND*

1  15.5-oz can  
 CHICKPEAS

1 bunch  
KALE

*Smoked Paprika, Sweet Paprika, Ground Yellow Mustard, Garlic Powder & Onion Powder

2 Tbsps 
SHERRY VINEGAR

1  
YELLOW ONION

1/4 tsp  
CRUSHED RED 

PEPPER FLAKES

2  
PORK CUTLETS

1  
FENNEL BULB

Our blend of smoky spices (like paprika, 
ground mustard, and more) stars two ways 
in this wholesome dish: half is sprinkled 
onto hearty chickpeas before they crisp in 
the oven, while the other half is used to coat 
our savory, seared pork cutlets.

Smoky Pork Cutlets & Crispy Chickpeas
with Caramelized Fennel & Onion 

40–50 MINS           2 SERVINGS

WW™ APPROVED

CARB CONSCIOUS

PLANT-FORWARD

500 CALORIES OR LESS

Zesty & Tropical

MATCH YOUR BLUE APRON WINE

Wine is not included in SmartPoints®

To find out more about Wellness at Blue Apron visit us at www.blueapron.com/pages/wellness, or for further nutrition  
information see the Nutrition Facts card.

To learn more about WW and SmartPoints visit ww.com. The WW logo, SmartPoints and myWW are the trademarks of  
WW International, Inc. and are used under license by Blue Apron, LLC.

Scan this barcode in your  
WW app to track SmartPoints®



Share your photos #blueapron

1  Prepare the ingredients & marinate the kale:
 F Place an oven rack in the center of the oven, then preheat to 450°F. 

Wash and dry the fresh produce. 

 F Separate the kale leaves from the stems; discard the stems, then  
thinly slice the leaves. Place in a large bowl. Add the vinegar and  
2 teaspoons of olive oil; season with salt and pepper. Using your 
hands, massage the kale until slightly softened. Set aside to marinate, 
stirring occasionally, at least 10 minutes. 

 F Drain and rinse the chickpeas. 

 F Cut off and discard any stems from the fennel, then halve, core, and 
thinly slice the bulb. Halve, peel, and thinly slice the onion. 

 F Halve the orange crosswise; squeeze the juice into a bowl. 

2  Dry the chickpeas: 
 F Meanwhile, line a sheet pan with a layer of paper towels. Spread the 
drained chickpeas onto the paper towels. 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. Arrange in an even layer. 

 F Roast 4 to 5 minutes, or until completely dry. Leaving the oven on, 
remove from the oven. 

3  Season & roast the chickpeas:
 F To the pan of dried chickpeas, add half the spice blend and a drizzle 

of olive oil; season with salt and pepper. Carefully stir to coat. Arrange 
in an even layer. 

 F Roast, stirring halfway through, 19 to 21 minutes, or until browned and 
crispy (be careful, as the chickpeas may pop as they roast). Remove 
from the oven. 

4  Cook the pork:
 F Meanwhile, pat the pork dry with paper towels; season on both sides 

with salt, pepper, and the remaining spice blend. 

 F In a large pan (nonstick, if you have one), heat a drizzle of olive oil on 
medium-high until hot. Add the seasoned pork. Cook 2 to 3 minutes per 
side, or until browned and cooked through.* 

 F Leaving any browned bits (or fond) in the pan, transfer to a cutting 
board; cover with foil keep warm. 

5  Caramelize the fennel & onion:
 F In the pan of reserved fond, heat 1 teaspoon of olive oil on medium-

high until hot. 

 F Add the sliced fennel and sliced onion; season with salt and pepper. 
Cook, stirring occasionally, 9 to 11 minutes, or until browned and 
softened. Add as much of the red pepper flakes as you’d like, 
depending on how spicy you’d like the dish to be. Cook, stirring 
frequently, 30 seconds to 1 minute, or until combined. Add the orange 
juice (carefully, as the liquid may splatter). Cook, stirring frequently,  
2 to 3 minutes, or until the liquid has cooked off. 

 F Transfer to the bowl of marinated kale; stir to combine. Taste, then 
season with salt and pepper if desired.

6  Slice the pork & serve your dish:
 F Slice the cooked pork crosswise. 

 F Serve the finished vegetables topped with the roasted chickpeas 
and sliced pork. Garnish with the fromage blanc. Enjoy! 

*An instant-read thermometer should register 145°F.
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