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Ingredients

1. previously frozen    2. Whole Dried Basil, Sage, Oregano, Savory, Rosemary, Thyme & Marjoram

12 oz USDA Prime 
Ground Beef

1 lb Broccoli

1  14.5-oz can 
Crushed Tomatoes

4 oz Shredded 
Fontina Cheese

1/3 cup Salsa Verde

10 oz Hot Italian Pork 
Sausage

1/2 lb Mushrooms

3/4 cup Mirepoix

1/4 cup Grated 
Parmesan Cheese

2 Tbsps Roasted 
Pistachios

1 lb Fresh Cavatelli 
Pasta1

1  14-oz can Whole 
Datterini Tomatoes

4 oz Fresh Mozzarella 
Cheese

2 Tbsps Tomato 
Paste

1 Tbsp Italian 
Seasoning2

TECHNIQUE TO  
HIGHLIGHT
If your oven has a broiler—a 
section of the oven that  
provides direct, intense 
heat—we’ve provided  
instructions to use it at the 
very end, allowing the layer 
of melty mozzarella and  
fontina that top this savory 
pasta bake to turn deliciously 
bubbly and golden brown.

Serve with Blue Apron  
wine that has this symbol
blueapron.com/wineS P I C Y

BOLD &

Pork Sausage & Beef 
Ragú Pasta Bake
with Roasted Broccoli & Pistachios

4 SERVINGS    |     45–55 MINS        



CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  

To view this recipe's full nutrition information, 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

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
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1   Cook the pasta
• Preheat the oven to 450°F. 
• Fill a large pot 3/4 of the way up 

with salted water; cover and heat 
to boiling on high. 

• Once boiling, add the pasta and 
cook, stirring occasionally, 11 to 
13 minutes, or until al dente (still 
slightly firm to the bite). Turn off 
the heat. 

• Reserving 1/4 cup of the pasta cooking water, drain thoroughly.
• Transfer the cooked pasta to a large baking dish. 

2   Prepare the ingredients
• Meanwhile, wash and dry the 

fresh produce. 
• Thinly slice the mushrooms. 
• Cut off and discard the bottom 

1/2 inch of the broccoli stem; cut 
the broccoli into small florets. 

• Roughly chop the pistachios. 
• Tear the mozzarella into small 

pieces. 
• Place the datterini tomatoes in a large bowl and gently break apart 

with your hands. 

3  Cook the beef & sausage
• In a large pan (nonstick, if you 

have one), heat a drizzle of olive 
oil on medium-high until hot. 

• Add the beef, sausage, and  
Italian seasoning; season with 
salt and pepper. Cook, stirring 
frequently and breaking the 
meat apart with a spoon, 7 to 9 
minutes, or until browned and 
cooked through. 

• Leaving any browned bits (or fond) in the pan, transfer to the baking 
dish of cooked pasta.

4  Make the sauce
• To the pan of reserved fond,  

add the sliced mushrooms in  
an even layer. Cook on  
medium-high, without stirring, 
1 to 2 minutes, or until lightly 
browned. Season with salt and 
pepper. Continue to cook,  
stirring frequently, 1 to 2  
minutes, or until slightly  
softened. 

• Add the tomato paste and mirepoix. Cook, stirring frequently, 1 to 2 
minutes, or until thoroughly combined. 

• Add the canned crushed tomatoes (carefully, as the liquid may 
splatter), crushed datterini tomatoes, and reserved pasta cooking 
water; season with salt and pepper. Cook, stirring occasionally, 4 to 5 
minutes, or until combined and the sauce is slightly thickened. 

• Turn off the heat. Taste, then season with salt and pepper if desired.

5   Roast the broccoli
• Line a sheet pan with foil. 
• Transfer the broccoli florets  

to the foil. Drizzle with olive  
oil and season with salt and 
pepper. Toss to coat; arrange in 
an even layer. 

• Roast 14 to 16 minutes, or until 
lightly browned and tender when 
pierced with a fork. 

• Remove from the oven.

6   Finish & serve your dish
• Meanwhile, to the baking dish 

of cooked pasta, beef, and 
sausage, add the sauce, half the 
mozzarella pieces, and half the 
fontina. Stir to combine. 

• Evenly top with the  
remaining mozzarella  
pieces and remaining fontina. 

• Bake 9 to 11 minutes, or until the 
cheese is melted. 

• If desired, turn your oven to the broil function; broil 2 to 4 minutes, or 
until the cheese is golden brown (watching carefully so it doesn’t burn). 

• Remove from the oven. Let stand at least 2 minutes before serving. 
• Serve the finished pasta bake with the roasted broccoli. Top the 

broccoli with the chopped pistachios, salsa verde, and parmesan. 
Enjoy!

COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


