
Ingredients

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.

1 
YELLOW ONION

2 Tbsps  
VEGETARIAN 

WORCESTERSHIRE 
SAUCE

1 1/2 tsps  
CALABRIAN CHILE 

PASTE

1/2 lb  
ORZO PASTA

1  15.5-oz can  
CANNELLINI 

BEANS

1 bunch 
PARSLEY

1/2 lb  
SWEET PEPPERS

2 Tbsps  
TOMATO PASTE

10 oz  
HOT ITALIAN 

PORK SAUSAGE

1  8-oz can  
TOMATO SAUCE

This hearty dish features a combination 
of our flavorful Italian pork sausage and 
creamy white beans cooked in a vibrant 
Calabrian chile-spiced tomato sauce until 
delightfully tender. 

1/4 cup  
GRATED 

PARMESAN 
CHEESE

1/2 cup 
PART-SKIM 

RICOTTA CHEESE

1/3 cup  
SALSA VERDE

Italian Pork Sausage & White Beans
with Salsa Verde Orzo & Ricotta

20–30 MINS           4 SERVINGS

Plush & Fruity

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients & season the ricotta:
 F Fill a medium pot 3/4 of the way up with salted water; cover and heat to 

boiling on high. 

 F Wash and dry the fresh produce. 

 F Cut off and discard the stems of the peppers; remove the cores, then 
thinly slice into rings. 

 F Halve, peel, and medium dice the onion. 

 F Roughly chop the parsley leaves and stems. 

 F In a bowl, combine the ricotta, half the parmesan, and a drizzle of 
olive oil. Season with salt and pepper. 

2  Cook & finish the pasta: 
 F Add the pasta to the pot of boiling water. Cook, stirring occasionally,  

7 to 9 minutes, or until tender. 

 F Turn off the heat. Drain thoroughly and return to the pot. Stir in the 
salsa verde. Taste, then season with salt and pepper if desired. Cover 
to keep warm. 

3  Brown the sausage & start the sauce:
 F Meanwhile, in a large, high-sided pan (or pot), heat a drizzle of olive oil 

on medium-high until hot. 

 F Add the sausage, sliced peppers, and diced onion; season with salt 
and pepper. Cook, stirring occasionally and breaking the meat apart 
with a spoon, 4 to 5 minutes, or until the sausage is lightly browned. 

4  Finish & serve your dish:
 F Add the tomato paste and as much of the chile paste as you’d 
like, depending on how spicy you’d like the dish to be. Cook, stirring 
constantly, 30 seconds to 1 minute, or until thoroughly combined. 

 F Including the liquid, add the beans (carefully, as the liquid may 
splatter), tomato sauce, and 1/4 cup of water; season with salt and 
pepper. Cook, stirring occasionally, 4 to 5 minutes, or until slightly 
thickened and the sausage is cooked through. 

 F Turn off the heat; stir in the worcestershire sauce. Taste, then season 
with salt and pepper if desired. 

 F Serve the finished orzo topped with the finished sausage and sauce, 
seasoned ricotta, remaining parmesan, and chopped parsley. 
Enjoy!
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