
Ingredients

Your meal may look 
different due to  

ingredient tweaks

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.

In these crowd-pleasing sandwiches, 
verdant broccoli is topped with herbaceous 
basil pesto and creamy, melty mozzarella 
cheese—all layered between golden brown 
baguettes. To cut through the richness, we’re 
serving it all with a side salad dotted with 
bites of fresh, sweet pear.

1/4 cup  
GRATED 

PARMESAN 
CHEESE

1/3 cup  
BASIL PESTO

2 cloves  
GARLIC

1/2 lb  
BROCCOLI

4 oz  
FRESH 

MOZZARELLA 
CHEESE

1 
PEAR

3 Tbsps  
RANCH DRESSING

2 
SMALL 

BAGUETTES

1  
ROMAINE 

LETTUCE HEART

Basil Pesto & Broccoli Subs
with Romaine Lettuce & Pear Salad

35–45 MINS           2 SERVINGS

VEGETARIAN

Floral & Aromatic

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos with #blueapron
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1  Prepare the ingredients:

 F Place an oven rack in the center of the oven, then preheat to 450°F. 

 F Wash and dry the fresh produce. 

 F Cut off and discard the bottom 1/2 inch of the broccoli stem; cut the broccoli into 
small florets. 

 F Peel and roughly chop 2 cloves of garlic. 

 F Halve the baguettes. 

 F Tear the mozzarella into small pieces.  

2  Cook the broccoli: 

 F In a large pan (nonstick, if you have one), heat a drizzle of olive oil on medium-high 
until hot. 

 F Add the broccoli florets; season with salt and pepper. Cook, stirring occasionally,  
3 to 4 minutes, or until slightly softened. 

 F Add the chopped garlic. Cook, stirring frequently, 1 to 2 minutes, or until softened. 

 F Add 1/4 cup of water (carefully, as the liquid may splatter). Loosely cover the pan 
with foil and cook, stirring occasionally, 3 to 4 minutes, or until the broccoli is 
softened and the water has cooked off. 

 F Turn off the heat. Taste, then season with salt and pepper if desired.   

3  Assemble & toast the sandwiches:

 F Line a sheet pan with foil. 

 F Place the halved baguettes on the foil, cut side up. Top the bottom halves with the 
pesto, cooked broccoli, and mozzarella pieces; drizzle with olive oil and season 
with salt and pepper. 

 F Leaving the sandwiches open, toast in the oven, rotating the sheet pan halfway 
through, 9 to 11 minutes, or until the baguettes are lightly browned and the cheese  
is melted. 

 F Carefully transfer to a cutting board and let stand at least 2 minutes.  

4  Make the salad & serve your dish:

 F Meanwhile, roughly chop the lettuce. Quarter, core, and thinly slice the pear. 
Combine in a large bowl. 

 F Just before serving, add the ranch dressing to the bowl. Toss to thoroughly coat. 
Taste, then season with salt and pepper if desired. 

 F Finish the toasted sandwiches using the top halves of the baguettes, then 
carefully halve on an angle. 

 F Serve the sandwiches with the salad on the side. Garnish the salad with the 
parmesan. Enjoy!

Produced in a facility that processes crustacean shellfish, 
egg, fish, milk, peanuts, soy, tree nuts, and wheat. 

Blue Apron, LLC New York, NY 10005

NUTRITION PER SERVING (AS PREPARED)* Calories: 830, Total Carbohydrates: 73g, Dietary 
Fiber: 10g, Added Sugar: 0g, Total Fat: 49g, Saturated Fat: 14g, Protein: 30g, Sodium: 1550mg.

CONTAINS: See Ingredient Packaging for Allergen(s).  

*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

Ingredient updates  
mean this step may  
look different for you.


