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Add-ons

Share your photos with #blueapron
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
•    Place an oven rack in the center of the oven; preheat to 450°F. 
• Grate the fontina on the large side of a box grater. 
• In a bowl, combine the grated fontina, half the Italian seasoning 

(you will have extra), and as much of the chile paste as you’d 
like, depending on how spicy you’d like the dish to be. 

• In a separate bowl, combine the pesto and mascarpone. Season 
with salt and pepper. 

2  Make the cheesy bread & serve your dish
•    Line a sheet pan with foil. 
• Transfer the pitas to the foil. Evenly top the pitas with the spicy 

fontina mixture. Season with salt and pepper. 
• Bake in the oven 9 to 11 minutes, or until lightly browned and the 

cheese is melted. Remove from the oven. 
• When cool enough to handle, transfer to a cutting board. Halve each 

pita lengthwise, then cut crosswise into 2-inch strips. 
• Serve the finished cheesy bread with the creamy pesto. Enjoy!

1. Whole Dried Basil, Sage, Oregano, Savory, Rosemary, Thyme & Marjoram

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

Roasted Sweet 
Potato Salad
with Feta, Dates & Almonds   

Cheesy Calabrian 
Chile Bread
with Creamy Basil Pesto   

2 Pocketless Pitas 4 oz Fontina Cheese

1/3 cup Basil Pesto 1 Tbsp Italian Seasoning1

2 Tbsps Mascarpone 
Cheese

1 1/2 tsps Calabrian Chile 
Paste

1  Roast the vegetables
•    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. Wash and dry the fresh produce. Line a sheet pan with foil. 

• Halve the sweet potatoes lengthwise, then cut crosswise into 
½-inch-thick pieces. 

• Halve and peel the onion; cut into ½-inch-wide wedges. 
• Place the sweet potato pieces and onion wedges on the sheet 

pan. Drizzle with olive oil and season with salt, pepper, and the 
oregano. Toss to coat.

• Roast 22 to 25 minutes, or until browned and tender when pierced 
with a fork. Remove from the oven. 

2  Finish & serve your dish
•    Meanwhile, in a bowl, whisk together the vinegar, honey  

(kneading the packet before opening), and 1 tablespoon of  
olive oil. Season with salt and pepper. 

• Pit and roughly chop the dates.
• Roughly chop the parsley leaves and stems. 
• Serve the roasted vegetables drizzled with the honey  

vinaigrette. Garnish with the cheese (crumbing before adding), 
chopped dates, almonds, and chopped parsley. Enjoy!

1 1/2 lbs Sweet Potatoes 1 Red Onion

1 1/2 oz Feta Cheese 1 Tbsp Honey

1 bunch Parsley 1 oz Dried Medjool Dates

1 Tbsp Red Wine Vinegar 2 Tbsps Sliced Roasted 
Almonds

1 tsp Whole Dried 
Oregano



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. 

Add-ons
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6 SERVINGS    |     40–50 MIN

1. Cinnamon, Ginger, Cardamom & Allspice

1  Start the pudding
•    Remove the honey from the refrigerator. Wash and dry the  

orange. Using a zester or the small side of a box grater, finely grate 
the orange. Halve the orange crosswise. 

• Heat a large, high sided pan (or pot) on medium-high until hot. Add 
the rice. Cook, stirring frequently, 1 to 2 minutes, or until lightly 
browned and fragrant. Add the coconut milk, sugar, warming 
spices, 1/2 cup of water, and a pinch of salt; stir to combine. 
Heat to boiling on high. Once boiling, reduce the heat to medium. 
Cook, stirring occasionally, 30 to 35 minutes, or until thickened 
and the rice is tender. (As the liquid thickens, you’ll need to stir 
more frequently to avoid sticking and a skin from forming.) 

2  Make the candied pistachios
•    Meanwhile, roughly chop the pistachios. Line a plate with  

parchment paper (or lightly grease with oil). 
• In a medium pan (nonstick, if you have one), heat a drizzle of olive 

oil on medium-high until hot. Add the chopped pistachios. Cook, 
stirring frequently, 1 to 2 minutes, or until lightly toasted. Add the 
honey. Cook, stirring constantly, 1 to 2 minutes, or until coated. 

• Transfer to the prepared plate; spread into an even layer to avoid 
sticking. Immediately season with salt. Set aside to cool.

3  Finish the pudding & serve your dish
•    If your rice is not tender once the mixture has reduced, add 1/4 cup 

of water. Continue to cook 4 to 6 minutes to achieve your desired 
consistency. Repeat this process if necessary. 

• Once tender, add the cream, orange zest, and the juice of both 
orange halves (discarding any seeds). Cook, stirring frequently,  
1 to 2 minutes, or until thoroughly combined. Turn off the heat. 

• Transfer to a large serving dish (or 6 individual dishes). If serving 
the pudding later, cover with plastic wrap (making sure the plastic 
touches the pudding to prevent a film from forming). 

• Serve the finished pudding topped with the sour cherry spread 
and candied pistachios. Enjoy!

Coconut Rice 
Pudding
with Blood Orange & Candied Pistachios   

1 cup Carnaroli Rice

2 Tbsps Sour Cherry 
Spread

2  13.5-oz cans Light 
Coconut Milk

2 Tbsps Roasted 
Pistachios

1 tsp Warming Spices1

1/4 cup Cream

1 Tbsp Honey

5 Tbsps Light Brown 
Sugar

1 Blood Orange


