
2 Beyond Burger™  
Plant-Based Patties

2 Potato Buns

1 head Cauliflower

1 Lemon

1 Tbsp Creamy Mustard Sauce

1 Shallot

2 Tbsps Dried Currants

1 Tbsp Fig Spread

2 Tbsps Spreadable  
Goat Cheese

1/4 tsp Crushed Red  
Pepper Flakes

VEGETARIAN
Ingredients

To give the plant-based Beyond Burger™ incredibly savory-sweet flavor, you’ll pair 
it with an easy sauce of sautéed shallot mixed with fig spread and mustard, then 
layer it all on soft buns alongside tangy goat cheese for creamy contrast. 

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

blueapron.com

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

Fig & Goat Cheese 
Beyond Burger™ 
with Roasted Cauliflower &  
Spicy Lemon Dressing

2 SERVINGS    |     30–40 MINS        



4  Cook the patties
• In the same pan, 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 work surface. 

• Wipe out the pan.

5  Finish & serve your dish
• Add the halved buns, cut 

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

• Add the roasted cauliflower 
to the bowl of lemon dressing; drizzle with olive oil and season 
with salt and pepper. Stir to combine. Taste, then season with 
salt and pepper if desired. 

• Assemble the burgers using the toasted buns, fig sauce, 
cooked patties, and cheese. 

• Serve the burgers with the finished cauliflower on the side. 
Enjoy!

1  Prepare & roast the cauliflower
• Place an oven rack in the 

center of the oven, then 
preheat to 450°F. 

• Wash and dry the fresh 
produce. 

• Cut out and discard the core 
of the cauliflower; cut into 
small florets. 

• Transfer to a sheet pan. Drizzle with olive oil and season with 
salt and pepper; toss to coat. Arrange in an even layer. 

• Roast 22 to 24 minutes, or until browned and tender when 
pierced with a fork. Remove from the oven. 

2  Prepare the remaining ingredients &  
      make the lemon dressing
• Meanwhile, peel and thinly 

slice the shallot. 

• Halve the buns. 

• Halve the lemon crosswise. 
Squeeze the juice into a 
large bowl, straining out the 
seeds. Add the currants and 
as much of the red pepper 
flakes as you’d like, depend-
ing on how spicy you’d like the dish to be. Stir to combine.

3  Cook the shallot & make the fig sauce
• In a medium pan (nonstick, if 

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

• Add the sliced shallot; 
season with salt and pepper. 
Cook, stirring frequently, 4 
to 5 minutes, or until lightly 
browned and softened. 

• Transfer to a bowl; add the fig spread and creamy mustard 
sauce. Stir to combine. Taste, then season with salt and  
pepper if desired. 

• 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: XXX, Total Carbohydrates: XXXg, Dietary Fiber: XXg, Added Sugars: XXg,
Total Fat: XXg, Saturated Fat: XXg, Protein: XXg, Sodium: XXXXmg. 
**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.


