Cavatelli Pasta &

Pork Ragu

with Parmesan Cheese

2 SERVINGS ‘ @) 15-25 MINS

Ingredients

%ﬂ,} 10 oz Ground Pork

2 cloves Garlic

( Y, cup Grated
' Parmesan Cheese

1. previously frozen
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10 oz Fresh
Cavatelli Pasta’

2 Tbsps Dried
Currants

2 Tbsps Créme
Fraiche

*\ 1 bunch Kale

2 Tbsps Tomato
Paste

485, - 1tsp Whole Dried
“¥#" Oregano
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0 Prepare the ingredients

¢ Fill a medium pot 34 of the way
up with salted water; cover and
heat to boiling on high.

» Wash and dry the kale; separate
the leaves from the stems.
Discard the stems, then thinly
slice the leaves.

¢ Place the currants in a bowl;
cover with ¥% cup of hot water.
Set aside to rehydrate at least 10 minutes.

« Peel and roughly chop 2 cloves of garlic.

9 Cook the pasta

* Add the pasta to the pot \ \—==
of boiling water. Cook 11 to s
13 minutes, or until al dente (still /

slightly firm to the bite). Turn off lg =
the heat. L3

* Reserving 2 cup of the
pasta cooking water, drain
thoroughly.

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

» Add the pork, chopped garlic,
and oregano; season with salt
and pepper. Cook, stirring
frequently and breaking the
meat apart with a spoon, 3 to
4 minutes, or until lightly
browned.

Step 3 continued:

» Add the tomato paste; season with salt and pepper. Cook, stirring
constantly, 1 to 2 minutes, or until thoroughly combined.

» Add % cup of water (carefully, as the liquid may splatter); season with
salt and pepper. Cook, stirring occasionally, 1 to 2 minutes, or until the
liquid is slightly thickened.

» Add the sliced kale and rehydrated currants (including the liquid).
Season with salt and pepper. Loosely cover the pan with foil and cook,
without stirring, 3 to 4 minutes, or until the kale is slightly wilted and
the pork is cooked through.

e Turn off the heat. Remove the foil and stir to combine.

e Finish & serve your dish

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

« Turn off the heat. Stir in the créme fraiche until combined.
Taste, then season with salt and pepper if desired.

« Serve the finished pasta garnished with the cheese. Enjoy!

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION.

Food safety handling information: blog.blueapron.com/foodsafety
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

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

Blue Apron, LLC, New York, NY 10005
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