
Ingredients

Beyond Burger™ & 
Spicy Peanut Sauce
with Bok Choy & Crispy Onion Salad

4 SERVINGS    |     20–30 MINS        

We’re building umami-rich flavor with the plant-based Beyond Burger™ by 
layering it between soft potato buns with a rich sauce of bold yellow curry paste, 
soy glaze, mayonnaise, and peanut butter spread.

*salted cooking wine

blueapron.com

4 Beyond Burger™  
Plant-Based Patties

4 Potato Buns

1 head Butter Lettuce

10 oz Baby Bok Choy

2 Persian Cucumbers

2 Tbsps Smooth  
Peanut Butter Spread

2 Tbsps Mirin*

3 Tbsps Roasted Peanuts

3 Tbsps Soy Glaze

1 Tbsp Yellow Curry Paste

1/3 cup Crispy Onions

1 Tbsp Sesame Oil

1 Tbsp Rice Vinegar

1/4 cup Mayonnaise

Wellness at Blue Apron
To find out more about Wellness at Blue Apron visit us at 
blueapron.com/pages/wellness

VEGETARIAN

Serve a bottle of Blue Apron wine with this symbol: Rich & Decadent. 
blueapron.com/wine



3  Make the salad
• Meanwhile, to the bowl 

of prepared peanuts, bok 
choy, and lettuce, add the 
crispy onions, sesame oil, 
vinegar, and a drizzle of  
olive oil; season with salt 
and pepper. 

• Toss to coat. Taste, then  
season with salt and pepper 
if desired. 

4  Toast the buns & serve your dish
• Working in batches if neces-

sary, add the halved buns, 
cut side down, to the same 
pan. Toast on medium-high 
30 seconds to 1 minute, or 
until lightly browned (if the 
pan seems dry, add a drizzle 
of olive oil). Transfer to a 
work surface. 

• Assemble the burgers using the toasted buns, peanut sauce, 
cooked patties, and as much of the marinated cucumbers as 
you’d like (discarding any liquid). 

• Serve the burgers with the salad on the side. Enjoy!

1  Prepare the ingredients &  
      make the peanut sauce
• Wash and dry the fresh 

produce. 

• Thinly slice the cucumbers 
on an angle; place in a bowl. 
Add the mirin; season with 
salt and pepper. Stir to coat. 
Set aside to marinate, stir-
ring occasionally, at least 10 
minutes. Taste, then season 
with salt and pepper if desired. 

• Halve the buns. 

• Roughly chop the peanuts. 

• Cut off and discard the root ends of the bok choy; thinly slice. 

• Cut off and discard the root end of the lettuce; roughly chop 
the leaves. 

• In a large bowl, combine the chopped peanuts, sliced bok 
choy, and chopped lettuce. 

• In a separate bowl, whisk together the soy glaze, peanut 
butter spread, mayonnaise, and as much of the curry paste as 
you’d like, depending on how spicy you’d like the dish to be. 

2  Cook the patties
• In a large pan (nonstick, if 

you have one), heat a drizzle 
of olive oil on medium-high 
until hot. 

• Add the patties. Cook 3 to 
5 minutes per side (flipping 
carefully, as the oil may 
splatter), or until browned 
and cooked through (the 
center will still be red or pink).* 

• Transfer to a plate. 

• Wipe out the pan.

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

Blue Apron, LLC 
New York, NY 10005Share your photos with #blueapron

NUTRITION PER SERVING (AS PREPARED)**
Calories: 780, Total Carbohydrates: 51g, Dietary Fiber: 6g, Added Sugars: 12g,
Total Fat: 49g, Saturated Fat: 11g, Protein: 35g, Sodium: 1520mg. 
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  

*An instant-read thermometer should register 165°F.
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