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Add-ons
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Produced in a facility that processes crustacean shellfish, egg, fish, milk, peanuts, soy, tree nuts, and wheat. 
Blue Apron, LLC, New York, NY 10005

1  Prepare the ingredients 
•    Cut the baguette crosswise into 8 equal-sized rounds. 
• Roughly chop the capers. 
• Roughly chop the peppers. 
• Tear the cheese into bite-sized pieces; place in a bowl. Add the 

oregano, chopped capers, 2 tablespoons of olive oil, 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. Stir to 
combine. Set aside to marinate, stirring occasionally, at least 10 
minutes. Taste, then season with salt and pepper if desired.

2  Toast the bread & serve your dish
•    In a large pan (nonstick, if you have one), heat 1 tablespoon of 

olive oil on medium-high until hot. 
• Add the sliced baguette in an even layer. Cook 3 to 4 minutes per 

side, or until lightly browned and toasted. 
• Transfer to a work surface. 
• Top each piece of toasted baguette with the marinated cheese 

and drizzle with as much of the vinegar as you’d like. 
• Serve the finished toasts garnished with the chopped peppers. 

Enjoy!

2–4 SERVINGS    |     15–25 MIN 2–4 SERVINGS    |     30–40 MIN

Roasted Delicata & 
Butternut Squash
with Golden Raisin Agrodolce  

Marinated 
Mozzarella Toast
with Pickled Peppers & Capers  

1 Small Baguette 4 oz Fresh Mozzarella 
Cheese

2 Tbsps Balsamic 
Vinegar

1/4 tsp Crushed Red 
Pepper Flakes

1 Tbsp Capers 1/2 oz Pickled Peppadew 
Peppers

1 tsp Whole Dried 
Oregano

2 Tbsps Red Wine 
Vinegar

1 Delicata Squash 1/2 lb Diced Butternut 
Squash

3 Tbsps Golden Raisins 2 Tbsps Sliced Roasted 
Almonds

1 oz Pickled Goathorn 
Peppers 1 bunch Parsley

2 Tbsps Honey

1/4 tsp Crushed Red 
Pepper Flakes

1  Prepare & roast the squash
•    Remove the honey from the refrigerator. Preheat the oven to 450°F. 

Wash and dry the fresh produce. Line a sheet pan with foil. Cut off the 
ends of the delicata squash. Halve lengthwise; using a spoon, scoop 
out and discard the pulp and seeds. Cut crosswise into 1/2-inch pieces. 

• Transfer to the sheet pan; add the butternut squash. Drizzle with  
olive oil and season with salt, pepper, and as much of the red  
pepper flakes as you’d like. Toss to coat; arrange in an even layer. 

• Roast 20 to 26 minutes, or until browned and tender when pierced 
with a fork. Remove from the oven.

2  Prepare the remaining ingredients
•    Meanwhile, roughly chop the peppers. Roughly chop the parsley 

leaves and stems.

3  Make the agrodolce & serve your dish
•    In a small pot (or pan), combine the vinegar, raisins, honey  

(kneading the packet before opening), a pinch of salt, and 1/4 cup of 
water. Cook on medium-high, stirring frequently, 3 to 4 minutes, or 
until thickened to a syrup-like consistency. 

• Transfer to a large bowl. Add the roasted squash; toss to coat. 
• Serve the dressed squash garnished with the chopped peppers, 

chopped parsley, and almonds. Enjoy!



CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  

To view full nutrition information for these recipes, 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. This statement applies to all recipes. 
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6 SCONES    |     60–70 MIN: 15 MIN ACTIVE, 50 MIN INACTIVE 

1  Make the dough
•    Place the butter in the freezer until hardened. 
• In a large bowl, whisk together the flour, a pinch of salt, and  

1/2 teaspoon of the baking powder (you will have extra). 
• In a separate bowl, whisk together the sugar, half the maple  

syrup, half the cream, and 1 tablespoon of water. 
• Working quickly, using the large side of a box grater, grate the  

frozen butter into the bowl of dry ingredients. Toss to  
thoroughly combine. 

• Add the wet ingredients to the bowl of dry ingredients and  
stir to thoroughly combine (if the dough seems too dry, add  
1 tablespoon of water). Gently fold in the chocolate chips. 

2  Form & chill the dough
•    Transfer the dough to a large piece of plastic wrap. Form into a 

disk, about 6 inches in diameter. Tightly wrap the disk in the  
plastic wrap and refrigerate until set, about 20 minutes. 

• Place an oven rack in the center of the oven; preheat to 350°F. 

3  Form & bake the scones
•    Line a sheet pan with parchment paper. 
• Cut the chilled dough into 6 equal-sized wedges. Transfer to 

the sheet pan, leaving about 2 inches between each scone. Evenly 
brush with the remaining cream. 

• Bake, rotating the sheet pan halfway through, 21 to 23 minutes, or 
until the scones are lightly browned and cooked through. Remove 
from the oven and let stand at least 10 minutes before serving. 

4  Finish & serve your dish
•    Just before serving, in a bowl, whisk together the mascarpone and 

remaining maple syrup. 
• Serve the baked scones with the maple mascarpone. Enjoy! 

Chocolate Chip 
Scones
with Maple Mascarpone   

2 oz Semi-Sweet 
 Chocolate Chips

2 Tbsps Mascarpone 
Cheese

1 tsp Baking Powder

2 oz Butter

1 cup All-Purpose Flour

1/4 cup Cream

1/4 cup Sugar

1 1/2 Tbsps Maple Syrup


