Add-ons
Charred Asparagus &
Calabrian Compound Butter

Yellow Curry Butter
& Honey Toast

with Golden Raisins

2–4 S E RV I N G S

|

1 0– 20 M I N

2– 4 S E RV I N G S

1 oz Butter

3/4 lb Asparagus

2 oz Butter

2 Scallions

1 Tbsp Honey

1 clove Garlic

1/4 cup Grated Romano
Cheese

1 bunch Parsley

1 tsp Preserved Lemon
Purée

1 1/2 tsps Calabrian Chile
Paste

1 1/2 Tbsps Golden
Raisins

Make the curry butter & toast the baguette

1 Prepare

the ingredients
• Remove the butter from the refrigerator to soften.
• Wash and dry the fresh produce.
• Snap off and discard the tough, woody stem ends of the asparagus;
cut crosswise on an angle into 2-inch pieces (keeping the pointed
tips intact).
• Peel 1 clove of garlic; using a zester or the small side of a box
grater, finely grate into a paste. Roughly chop the parsley leaves
and stems.
• In a bowl, combine the softened butter, garlic paste, half the
chopped parsley, and as much of the chile paste as you’d like,
depending on how spicy you’d like the dish to be. Using a fork, mash
until thoroughly combined.

Finish & 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 asparagus pieces in an even layer. Cook, without stirring,
1 to 2 minutes, or until lightly browned. Continue to cook, stirring
occasionally, 3 to 4 minutes, or until charred and softened. Turn off
the heat. Stir in the lemon purée until coated.
• Serve the cooked asparagus topped with the compound butter,
raisins, cheese, and remaining parsley. Enjoy!

• Remove the honey from the refrigerator to bring to room
temperature.
• Place an oven rack in the center of the oven, then preheat to 450°F.
• Halve the baguette lengthwise.
• In a small pot, heat the butter on medium-high until melted (or
melt in a bowl in the microwave). Add as much of the curry paste
as you’d like, depending on how spicy you’d like the dish to be; stir
to thoroughly combine.
• Place the halved baguette on a sheet pan, cut side up. Evenly top
with the curry butter.
• Toast in the oven 7 to 9 minutes, or until lightly browned and the
edges are crispy.
• Transfer to a cutting board.
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20– 30 M I N

1 Small Baguette

1 Tbsp Yellow Curry
Paste
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|

• Meanwhile, wash and dry the scallions; thinly slice.
• Drizzle the toasted baguette with the honey (kneading the
packet before opening).
• Cut each half on an angle into 4 equal-sized pieces.
• Serve the finished toast garnished with the sliced scallions.
Enjoy!

Share your photos with #blueapron
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Cook the asparagus & serve your dish

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

Add-ons
Carrot
Cornmeal Cakes
with Mascarpone Maple Frosting

6 S E RV I N G S

|

95 – 1 0 5 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
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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 cakes
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• Lightly grease 6 cupcake tins (or an 8-inch square baking dish).
• Evenly divide the batter among the cupcake tins (or transfer to the
baking dish and spread into an even layer).
• Bake 24 to 28 minutes (baking dish) or 20 to 24 minutes
(cupcakes), 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 cakes & serve your dish

• Meanwhile, in a bowl, combine the maple syrup and
mascarpone.
• Evenly top the cooled cakes with the frosting. 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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