
1 Tbsp Weeknight Hero 
Spice Blend21 Tbsp Italian Seasoning1

2 Small Baguettes10 oz Ground Turkey

1 clove Garlic1/4 cup Panko 
Breadcrumbs

1 oz Balsamic-Marinated 
Cipolline Onions6 oz Green Beans

1/2 cup Part-Skim Ricotta 
Cheese

1/2 oz Sweety Drop 
Peppers

2 tsps Date Syrup1 Tbsp Ketchup

1. Whole Dried Basil, Sage, Oregano, Savory, Rosemary, Thyme & Marjoram    2. Onion Powder, Garlic Powder, Smoked Paprika & Whole Dried Parsley

Infinitely delicious dishes
This out-of-this-world meal blends bold flavor with wholesome 
ingredients to celebrate Disney and Pixar’s Lightyear.  
Scan this QR code to learn more about our collaboration— 
and check out Lightyear in theaters on June 17. 

#letsblueapron #pixarlightyear

Mission Control 
Turkey Meatloaf 
Sandwiches
with Roasted Green Beans & Date Ketchup

2 SERVINGS    |     30–40 MINS        

Ingredients

©2022 Disney/Pixar



1   Prepare the ingredients
• Preheat the oven to 450°F. 

• Roughly chop the onions. 

• Wash and dry the green 
beans; cut off and discard 
any stem ends. Place in a 
bowl; drizzle with olive oil 
and season with salt,  
pepper, and the Italian  
seasoning. Toss to coat. 

• Halve the baguettes. 

• Peel 1 clove of garlic. 

• In a bowl, combine the ricotta and 1 tablespoon of olive oil; 
season with salt and pepper. 

• In a separate bowl, combine the ketchup and date syrup.

2   Form & start the meatloaf
• Line two sheet pans  

with foil.

• Evenly coat one side of one 
sheet pan with 1 tablespoon 
of olive oil. 

• In a bowl, combine the  
turkey, breadcrumbs, 
chopped onions, and spice 
blend. Season with salt and 
pepper. Using your hands, gently mix until just combined. 

• Transfer to the oiled portion of the sheet pan. Shape into a 
tightly packed loaf, about 7 inches by 3 inches. 

• Transfer half the date ketchup to a separate bowl and  
set aside. 

• Evenly top the meatloaf with the remaining date ketchup. 

• Roast 8 minutes. Leaving the oven on, remove from the oven.

3   Roast the green beans & meatloaf
• Carefully add the seasoned 

green beans to the other 
side of the sheet pan of  
partially roasted meatloaf. 

• Roast 8 to 10 minutes, or  
until the green beans are 
tender when pierced with 
a fork and the meatloaf 
is browned and cooked 
through.* 

• Remove from the oven. Let the roasted meatloaf rest at least 
2 minutes. 

4   Scoop & toast the baguettes
• Meanwhile, using your 

hands, scoop and discard 
the soft bread out of the 
inside of the halved  
baguettes. Transfer to the 
remaining sheet pan. Drizzle 
with olive oil. 

• Toast in the oven 5 to 7  
minutes, or until lightly 
browned and crispy. 

• Remove from the oven. Carefully rub the cut sides with the 
peeled garlic clove. Discard the clove.

5   Finish & serve your dish
• Carefully transfer the rested 

meatloaf to a cutting board. 
Slice crosswise into 8 equal-
sized pieces. 

• Assemble the sandwiches 
using the toasted  
baguettes, seasoned  
ricotta, meatloaf slices, and 
reserved date ketchup. 

• Serve the finished sandwiches with the roasted green beans. 
Garnish the green beans with the peppers. Enjoy!

*The USDA recommends a minimum safe cooking temperature of 165°F for turkey.

This recipe was designed with kids in mind!  
For a child’s portion of this meal, Disney recommends serving ½ finished sandwich and ¼ cup roasted green 
beans (~10 green beans). Scan this QR code for more information about how this recipe meets Disney Nutrition 
Guidelines for a complete meal and learn more about the Disney Check at DisneyCheck.com.

Disney recommended child portion

COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”

In Disney and Pixar’s Lightyear, Buzz 
battles the evil Zurg and his dutiful robot 
army of Zyclopes.

STELLAR  
sneak peek

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  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

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
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