Seared Pork Chops & Chipotle Mayo
with Red Rice, Snap Peas & Hot Honey

35– 45 M I N S

2 S E RV I N G S

A pair of irresistibly spicy-sweet condiments
lend exciting, bold flavor to this dish. Fiery
chipotle chile paste mixed with creamy
mayo is spooned over seared pork, while a
crowd-pleasing duo of honey and crushed
red pepper dresses our hearty side of red and
wild rices tossed with snap peas.
M AT C H YO U R B L U E A P R O N W I N E
Crisp & Minerally
Serve a bottle with this symbol for a great pairing.

Ingredients

2

BONELESS,
CENTER-CUT
PORK CHOPS

4 oz

SUGAR SNAP PEAS

1/2 cup

RED RICE BLEND

4 tsps

HONEY

1 Tbsp

RED WINE
VINEGAR

2 Tbsps

MAYONNAISE

2 tsps

CHIPOTLE CHILE
PASTE

1/4 tsp

CRUSHED RED
PEPPER FLAKES

2 Tbsps

GRATED COTIJA
CHEESE

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.
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1 Prepare the ingredients & make the hot honey:
F F Remove the honey from the refrigerator to bring to room temperature.
F F Fill a medium pot 3/4 of the way up with salted water; cover and heat to boiling on high.
F F Wash and dry the snap peas. Pull off and discard the tough string that runs the length of each
snap pea pod.
F F In a bowl, whisk together the honey (kneading the packet before opening), vinegar,
1 tablespoon of warm water, and as much of the red pepper flakes as you’d like,
depending on how spicy you’d like the dish to be.

2 Cook the rice & peas:
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F F Add the rice to the pot of boiling water and cook, uncovered, 28 minutes.
F F Add the prepared peas and continue to cook 2 to 3 minutes, or until tender and the peas are
bright green. Turn off the heat. Drain thoroughly and return to the pot.

3 Cook the pork:
F F Once the rice has cooked about 10 minutes, pat the pork dry with paper towels; season with salt
and pepper on both sides.
F F In a medium pan (nonstick, if you have one), heat 1 teaspoon of olive oil on medium-high
until hot. Add the seasoned pork and cook 4 to 6 minutes per side, or until browned and
cooked through.**
F F Transfer to a cutting board and let rest at least 5 minutes.
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4 Make the chipotle mayo:
F F Meanwhile, in a bowl, combine the mayonnaise, 1 teaspoon of water, and as much of the
chile paste as you’d like, depending on how spicy you’d like the dish to be.

5 Finish the rice & serve your dish:
F F Add the hot honey to the pot of cooked rice and peas; stir to combine. Taste, then season
with salt and pepper if desired.
F F Slice the rested pork crosswise.
F F Serve the sliced pork over the finished rice. Top the pork with the chipotle mayo. Garnish
with the cheese. Enjoy!
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**An instant-read thermometer should register 145°F.

NUTRITION PER SERVING (AS PREPARED)* Calories: XXX, Total Carbohydrates: XXXg, Dietary Fiber:
XXg, Added Sugar: Xg, Total Fat: XXg, Saturated Fat: XXg, Protein: XXg, Sodium: XXXXmg.

Produced in a facility that processes crustacean shellfish,
egg, fish, milk, peanuts, soy, tree nuts, and wheat.
Blue Apron LLC, New York, NY 10005

CONTAINS: See Ingredient Packaging for Allergen(s).
*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.
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