
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.

In this quick-cooking, seasonal dish, petite 
tubes of ditali pasta find perfect complement 
from bites of sweet corn and tender 
zucchini—all topped with creamy ricotta 
cheese mixed with Calabrian chile paste  
for bright, contrasting heat.

2 Tbsps 
MASCARPONE 

CHEESE OR 
CRÈME FRAÎCHE

1/2 cup 
PART-SKIM 

RICOTTA CHEESE

2 cloves 
GARLIC

6 oz 
DITALI PASTA

1 
ZUCCHINI

Did You Know?
This vibrant 

paste comes from 
Calabria—a region 

of southern Italy 
known for its spicy, 
bright red peppers.

1 1/2 tsps 
CALABRIAN CHILE 

PASTE

2 ears of
CORN

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

Corn & Zucchini Pasta
with Spicy Ricotta 

15–25 MINS           2 SERVINGS

VEGETARIAN
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1  Prepare the ingredients & make the spicy 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 Halve the zucchini lengthwise, then thinly slice crosswise. 

 F Remove any husks and silks from the corn; cut the kernels off the cobs. 

 F Peel and roughly chop 2 cloves of garlic. 

 F In a medium bowl, combine the ricotta and as much of the chile paste as you’d 
like, depending on how spicy you’d like the dish to be. Season with salt and pepper. 

2  Cook the pasta:

 F Add the pasta to the pot of boiling water. Cook, stirring occasionally, 9 to 11 minutes, 
or until al dente (still slightly firm to the bite). 

 F Reserving 1/2 cup of the pasta cooking water, drain thoroughly.

3  Cook the vegetables:

 F Meanwhile, in a large pan (nonstick, if you have one), heat 2 teaspoons of olive oil 
on medium-high until hot. 

 F Add the sliced zucchini in an even layer. Cook, without stirring, 2 to 3 minutes, or 
until lightly browned. 

 F Add the corn kernels; season with salt and pepper. Cook, stirring occasionally, 2 to  
3 minutes, or until softened. 

 F Add the chopped garlic; season with salt and pepper. Cook, stirring frequently, 1 to 
2 minutes, or until softened. Turn off the heat. 

4  Finish the pasta & serve your dish:

 F To the pan of cooked vegetables, add the cooked pasta and half the reserved 
pasta cooking water. Cook on medium-high, stirring constantly, 1 to 2 minutes, or 
until coated (if necessary, gradually add the remaining cooking water to ensure the 
pasta is thoroughly coated). 

 F Turn off the heat. Add the mascarpone or crème fraîche; stir until combined. 
Taste, then season with salt and pepper if desired. 

 F Serve the finished pasta topped with the spicy ricotta. 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: 610, Total Carbohydrates: 93g, Dietary 
Fiber: 7g, Added Sugar: 0g, Total Fat: 20g, Saturated Fat: 8g, Protein: 20g, Sodium: 640mg.

CONTAINS: See Ingredient Packaging for Allergen(s).  

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


