Creamy Risotto

VEGETARIAN

with Peppers, Tomatoes & Romano Cheese

35– 45 M I N S

2 S E RV I N G S

In this recipe, poblano pepper and tomatoes
make the perfect companion to our risotto,
adding a vibrant counterpoint to the rich
and deeply creamy flavors of the dish.
They’re lightly sautéed with a touch of fresh
jalapeño for a bright, spicy lift.
M AT C H YO U R B L U E A P R O N W I N E
Zesty & Tropical
Serve a bottle with this symbol for a great pairing.

Your meal may look
different due to
ingredient tweaks

Ingredients

1 cup

1

4 oz

CARNAROLI RICE

POBLANO PEPPER

GRAPE TOMATOES

1

2 cloves

1 bunch

JALAPEÑO PEPPER

GARLIC

CHIVES

2 Tbsps

MASCARPONE
CHEESE

2 Tbsps

BUTTER

1

SHALLOT

1/4 cup

GRATED ROMANO
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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Ingredient updates
mean this step may
look different for you.

1 Prepare the ingredients:
F F Wash and dry the fresh produce.
F F Peel and finely chop the shallot.
F F Peel and roughly chop 2 cloves of garlic.
F F Halve the tomatoes; place in a bowl and season with salt and pepper. Stir
to combine.
F F Thinly slice the chives.
F F Cut out and discard the stem, ribs, and seeds of the poblano pepper; medium dice.
F F Cut out and discard the stem, ribs, and seeds of the jalapeño pepper; small dice.
F F Thoroughly wash your hands immediately after handling the peppers.

2 Start the risotto:
F F In a medium pot, heat 2 teaspoons of olive oil on medium-high until hot.
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F F Add the chopped shallot and chopped garlic; season with salt and pepper. Cook,
stirring frequently, 1 to 2 minutes, or until slightly softened.
F F Add the rice and a drizzle of olive oil; season with salt and pepper. Cook, stirring
frequently, 1 to 2 minutes, or until lightly browned.

3 Finish the risotto:
F F Add 3 ½ cups of water (carefully, as the liquid may splatter) to the pot; season with
salt and pepper. Heat to boiling on high.
F F Once boiling, reduce the heat to medium-high. Cook, stirring frequently, 16 to
18 minutes, or until most of the liquid has been absorbed and the rice is al dente (still
slightly firm to the bite). Turn off the heat.
F F Add the mascarpone, butter, and half the romano. Stir until combined and the
butter is melted. Taste, then season with salt and pepper if desired.
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4 Cook the vegetables & serve your dish:
F F Once the risotto has cooked about 10 minutes, in a medium pan (nonstick, if you have
one), heat 2 teaspoons of olive oil on medium-high until hot.
F F Add the diced poblano pepper and as much of the diced jalapeño pepper as
you’d like, depending on how spicy you’d like the dish to be; season with salt and
pepper. Cook, stirring occasionally, 2 to 3 minutes, or until lightly browned.
F F Add the seasoned tomatoes. Cook, stirring occasionally, 2 to 3 minutes, or until
slightly softened.
F F Turn off the heat. Taste, then season with salt and pepper if desired.
F F Serve the finished risotto topped with the cooked vegetables. Garnish with the
sliced chives and remaining romano. Enjoy!
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Ingredient updates
mean this step may
look different for you.

NUTRITION PER SERVING (AS PREPARED)* Calories: 660, Total Carbohydrates: 79g, Dietary
Fiber: 4g, Added Sugar: 0g, Total Fat: 34g, Saturated Fat: 16g, Protein: 11g, Sodium: 640mg.

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.

Share your photos with #blueapron

