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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
•    Remove the honey from the refrigerator to bring to room  

temperature. 
• Place an oven rack in the center of the oven; preheat to 450°F. 
• Slice the baguette into 8 equal-sized rounds. 
• Peel 1 clove of garlic. 
• In a bowl, combine the ricotta and romano; season with salt  

and pepper. 
• In a separate bowl, combine the honey (kneading the packet  

before opening) and as much of the chile paste as you’d like, 
depending on how spicy you’d like the dish to be. 

2  Toast the baguette
•    Place the sliced baguette on a sheet pan. Drizzle with olive oil 

and season with salt and pepper. 
• Toast in the oven 4 to 5 minutes, or until lightly browned and crispy. 
• Remove from the oven. When cool enough to handle, carefully rub 

one side of each slice with the peeled garlic clove, then discard 
the clove.

3  Make the crostini & serve your dish
•    Evenly top each piece of toasted baguette with the seasoned 

ricotta and Calabrian chile honey. Enjoy!

1  Prepare the ingredients
• Fill a medium pot 3/4 of the way up with salted water; cover and heat 

to boiling on high. 
• Wash and dry the fresh produce. 
• Halve, pit, and medium dice the peach. 
• Roughly chop the peppers.
• Pick the mint leaves off the stems. 

2  Cook the pasta & serve your dish
• Place the pasta in a strainer and thoroughly rinse under water to 

remove any excess starch. 
• Add to the pot of boiling water. Cook, uncovered, 7 to 8 minutes, or 

until tender. Turn off the heat. 
• Drain thoroughly and return to the pot. Add the diced peach 

and salsa verde; stir to combine. Taste, then season with salt and 
pepper if desired. 

• Serve the finished pasta garnished with the chopped peppers,  
mint leaves (tearing just before adding) and feta (crumbling 
before adding). Enjoy!

2–4 SERVINGS    |     10–20 MIN 2–4 SERVINGS    |     10–20 MIN

Peach & Feta  
Pasta Salad
with Roasted Red Peppers & Mint

Ricotta Crostini
with Calabrian Chile Honey   

1 Small Baguette 1/2 cup Part-Skim Ricotta 
Cheese

1 Tbsp Honey 1 Tbsp Calabrian Chile 
Paste

1/4 cup Grated Romano 
Cheese 1 clove Garlic

2/3 cup Fregola Sarda 
Pasta 1 Peach

1 bunch Mint 1/3 cup Salsa Verde

1 oz Sliced Roasted Red 
Peppers 1 1/2 oz Feta Cheese



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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9 P IECES    |     35–45 MIN: 10 MIN ACTIVE, 35 MIN INACTIVE 

1  Make the batter
• Place an oven rack in the center of the oven, then preheat to 350°F. 
• Lightly grease an 8-inch square (or 11-inch by 6-inch) baking dish.
• In a medium bowl, combine the chocolate chips and butter. 

Working in 30 second increments, microwave on high, stirring in 
between, until melted and combined. 

• Add the powdered sugar, egg, 2 tablespoons of neutral oil  
(or olive oil), and a pinch of salt; whisk to combine. Gently fold in 
the flour. 

• Transfer to the prepared baking dish and spread into an even layer 
(the batter will be thick).

2  Top the batter
• In a bowl, combine the peanut butter spread, mascarpone, 

and 2 teaspoons of warm water. 
• In a separate bowl, combine the sour cherry spread and  

1 teaspoon of warm water. 
• Use a spoon to make small dollops of the peanut-mascarpone 

mixture all over the brownie batter. Repeat with the cherry 
spread mixture in the open spaces. 

• Using a butter knife, swirl the mixtures through the brownie batter 
and each other, creating a marbled look. 

3  Bake the brownies & serve your dish
•    Bake the brownies 25 to 29 minutes, or until set and cooked 

through (a toothpick inserted into the middle should come out 
with a few moist crumbs). 

• Remove from the oven and let stand at least 10 minutes before 
serving. Enjoy!

Chocolate Brownies
with Peanut Butter & Cherry Swirl   

6 oz Semi-Sweet 
Chocolate Chips

2 Tbsps Mascarpone 
Cheese

1 Pasture-Raised Egg

1 cup Powdered Sugar

1 Tbsp Smooth Peanut 
Butter Spread

2/3 cup All-Purpose Flour

2 oz Butter

2 Tbsps Sour Cherry 
Spread


