
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

To achieve the classic flavors of this 
Italian-American favorite, you’ll fill fresh 
pasta sheets with hearty kale and two 
types of cheese: smooth ricotta and melty  
mozzarella. For a seasonal side, roasted 
carrots are dressed in honey and red wine 
vinegar—a nod to sweet and sour agrodolce 
sauce. (Chefs, you may receive grated or 
shaved parmesan, and green curly, dark 
green lacinato, or red kale!)

TIME:  55-65 minutes
SERVINGS:  4

1 1/2 lbs  
CARROTS

1/4 tsp  
CRUSHED RED 

PEPPER FLAKES

1 cup  
PART-SKIM 

RICOTTA CHEESE

1 Tbsp 
RED WINE 
VINEGAR

1/2 lb  
FRESH 

MOZZARELLA 
CHEESE

1 Tbsp  
HONEY

2 cloves  
GARLIC

1/4 cup  
PARMESAN 

CHEESE

12  
FRESH PASTA 

SHEETS

1 bunch  
KALE

1  28-oz can  
WHOLE PEELED 

TOMATOES

2 Tbsps  
ROASTED 
ALMONDS

Kale & Ricotta 
Cannelloni
with Roasted Carrots

Rich & Decadent

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare & roast the carrots:
 F Remove the honey from the refrigerator to bring to room temperature. 

Preheat the oven to 450°F. Heat a large pot of salted water to boiling on 
high. Wash and dry the fresh produce. 

 F Peel the carrots; quarter lengthwise, then halve crosswise. Place on a 
sheet pan. Drizzle with olive oil and season with salt and pepper; toss 
to coat. Arrange in an even layer. Roast 17 to 19 minutes, or until tender 
when pierced with a fork. 

 F While the carrots roast, in a bowl, combine the honey (kneading the 
packet before opening) and half the vinegar. Remove the roasted 
carrots from the oven and top with the honey-vinegar mixture.  
Carefully toss to coat. Season with salt and pepper to taste. Set aside in 
a warm place. 

2  Prepare the remaining ingredients: 
 F While the carrots continue to roast, remove and discard the stems of 

the kale; roughly chop the leaves. Peel the garlic; roughly chop 1 clove. 
Finely chop the remaining clove; using the side of your knife, smash 
until it resembles a paste (or use a zester). Halve the mozzarella cheese; 
small dice 1 half, keeping the other half whole. Place the tomatoes in a 
bowl; gently break apart with your hands. Roughly chop the almonds. 

3  Cook the kale & make the filling:
 F While the carrots continue to roast, add the chopped kale to the pot  

of boiling water. Cook, stirring occasionally, 5 to 7 minutes, or until 
tender. Leaving the pot of water boiling, using a slotted spoon or  
strainer, remove the cooked kale. Carefully pat dry with paper towels. 
Transfer to a large bowl; stir in the ricotta cheese, garlic paste, 
remaining vinegar, diced mozzarella cheese, and a drizzle of olive 
oil. Season with salt and pepper to taste. 

4  Make the sauce:
 F While the kale cooks, in a large pan (nonstick, if you have one), heat 2 

teaspoons of olive oil on medium-high until hot. Add the chopped 
garlic; season with salt and pepper. Cook, stirring constantly, 30  
seconds to 1 minute, or until fragrant. Add the tomatoes and as much 
of the red pepper flakes as you’d like, depending on how spicy 
you’d like the dish to be. Season with salt and pepper. Cook, stirring 
occasionally, 10 to 11 minutes, or until slightly thickened. Turn off the 
heat; season with salt and pepper to taste. 

5  Cook the pasta & assemble the cannelloni:
 F Separate the pasta sheets. Add to the same pot of boiling water; cook, 

stirring occasionally, 2 to 3 minutes, or until al dente (still slightly firm 
to the bite). Drain thoroughly; rinse under cold water for 30 seconds to 1 
minute to stop the cooking process. Transfer to a work surface. 

 F Spread about half the sauce into the bottom of a baking dish. Divide 
the filling among the cooked pasta sheets. Roll the pasta sheets around 
the filling. Carefully transfer to the baking dish, seam side down. 
Top with the remaining sauce and remaining mozzarella cheese  
(tearing into small pieces before adding). Drizzle with olive oil; season 
with salt and pepper. 

6  Bake the cannelloni & serve your dish:
 F Bake the cannelloni 14 to 16 minutes, or until the cheese is melted 

and lightly browned. Remove from the oven; let stand for 2 minutes. 
Garnish with the parmesan cheese. Top the roasted carrots with the 
chopped almonds. Enjoy!
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