Add-ons
Tomato & Basil
Pesto Crostini

Zucchini & Carrot
Sauté

with Garlic & Capers

with Togarashi-Soy Glaze
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1 5 – 25 M I N

2– 4 S E RV I N G S

1/3 cup Basil Pesto

2 Zucchini

1 Tbsp Rice Vinegar

4 oz Grape Tomatoes

1 Tbsp Capers

6 oz Carrots

1 Tbsp Togarashi
Seasoning1

2 cloves Garlic

1/4 tsp Crushed Red
Pepper Flakes

3 Tbsps Soy Glaze

Prepare the ingredients

1

Toast the baguette

• In a large pan (nonstick, if you have one), heat a drizzle of
olive oil on medium-high until hot.
• Add the sliced baguette in an even layer. Cook 2 to 3 minutes
per side, or until browned and slightly crispy (if the pan seems dry,
add a drizzle of olive oil before flipping).
• Transfer to a work surface. Wipe out the pan.
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10– 20 M I N

1 Small Baguette

• Wash, dry, and halve the tomatoes; place in a bowl and season
with salt and pepper.
• Slice the baguette crosswise into 8 equal-sized rounds.
• Peel and roughly chop 2 cloves of garlic.
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Cook the tomatoes & serve your dish

• In the same pan, heat a drizzle of olive oil on medium-high
until hot.
• Add the seasoned tomatoes, chopped garlic, capers, 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, 3 to 4 minutes, or until the tomatoes
are softened. Turn off the heat.
• Serve the toasted baguette slices topped with the pesto
and cooked tomatoes. Enjoy!

Prepare the ingredients & make the glaze

• Wash and dry the fresh produce.
• Peel the carrots, then thinly slice on an angle.
• Halve the zucchini lengthwise, then cut crosswise into
1/4-inch pieces.
• In a bowl, combine the soy glaze, vinegar, and togarashi.
2

Cook the vegetables & serve your dish

• In a large pan (nonstick, if you have one), heat a drizzle of
olive oil on medium-high until hot.
• Add the sliced carrots in an even layer. Cook, without stirring,
1 to 2 minutes, or until lightly browned.
• Add the zucchini pieces; season with salt and pepper. Cook,
stirring occasionally, 3 to 5 minutes, or until softened.
• Add the glaze (carefully, as the liquid may splatter) and stir until
combined. Turn off the heat.
• Taste, then season with salt and pepper if desired. Enjoy!

1. Sweet Paprika, Hot Paprika, Dried Orange Peel, Poppy Seeds, White Sesame Seeds & Black Sesame Seeds
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Add-ons
Carrot
Cornmeal Cake
with Mascarpone Maple Frosting

9 PIECES

|

95 – 1 05 M I N : 1 1 M I N A C T I V E , 88 M I N I N A C T I V E

2 Pasture-Raised Eggs
6 oz Carrots
1 cup Cornbread Mix
5 Tbsps Light Brown
Sugar
1 1/2 Tbsps Maple Syrup
1 oz Butter
1/4 cup Cream
1/4 cup Mascarpone
Cheese
3 Tbsps Golden Raisins
1 tsp Quatre Épices1

1

Prepare the carrots & mix the batter

1

• Place an oven rack in the center of the oven, then preheat to 350°F.
• Wash, dry, and peel the carrots; grate on the large side of a
box grater.
• In a small pot, heat the butter on medium-high until melted (or
melt in a large bowl in the microwave). Transfer to a large bowl.
• Add the cornbread mix, eggs, cream, sugar, and quatre épices.
Stir to thoroughly combine. Add the carrots and raisins and gently
fold until just combined.
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Bake the cake

2

• Lightly grease an 8-inch by 8-inch baking dish.
• Transfer the batter to the baking dish and spread into an even layer.
• Bake 24 to 28 minutes, or until browned and a toothpick inserted
into the middle comes out clean.
• Remove from the oven and let cool about 1 hour, or until room
temperature.
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Frost the cake & serve your dish

• Meanwhile, in a bowl, combine the maple syrup and
mascarpone.
• Evenly top the cooled cake with the frosting. Slice into 9 equalsized pieces. Enjoy!

1. White Pepper, Nutmeg, Ginger & Cloves

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.
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).
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