Romesco Turkey & Blue Apron
Meatloaf blseapron.com

with Mashed Potatoes &
Roasted Green Beans

4 SERVINGS | @hO-SO MINS

9 IF YOU CHOSE A CUSTOMIZED OPTION, visit the Current tab in the Blue Apron app or &r, Serve with Blue Apron

wine that has this symbol

at blueapron.com for ingredients (denoted with an @ icon) and instructions tailored to you.* S4,0c blueapron.com/wine

Ingredients Cook along
Customized ingredients on the app
- 1 Y4 cups Panko £l
@ 18 oz Ground Breaderumbs V 1% Ibs Potatoes The Blue Apron app
0 Turkey ©

doesn't just help you
. - manage and track your weekl
SWAPPED FOR: 1 Sweet or Yellow . g' o Y y
7 6 oz Green Beans . deliveries—it's also a hub for
ﬁ w4 Onion T
g cooking inspiration! Browse
our thousands of recipes,

1 oz Balsamic- ) .
) @ Marinated Cipolline Q 3 Tbsps Ketchup watch how-to videos, and
2 cloves Garlic cook along to your weekly

03

7/ 18 oz Ground Pork &

Onions . ;
recipes with step-by-step
0 6 Tbsps Romesco . 1/5 cup Chicken Bone directions tailored to your
Y4 cup Mayonnaise Sauce? ¥/ Broth meal's preferences. Download

it from the App Store or
Google Play today.

4% 1Tbsp Smoky Spice
: Blend’

1. Smoked Paprika, Sweet Paprika, Ground Yellow Mustard, Garlic Powder & Onion Powder 2. contains almonds
*Ingredients may be replaced and quantities may vary.




e N

COOK ALONG WITH
. e k h th
“Alexa, find Blue Apron recipes.” Cook & mash the potatoes

a lexa L ) » Meanwhile, add the diced
\/‘7 \] potatoes and chopped garlic

to the pot of boiling water. Cook
17 to 19 minutes, or until tender
when pierced with a fork. Turn
off the heat.

¢ Drain thoroughly and return to
the pot. Add a drizzle of olive oil.
Season with salt and pepper.

0 Prepare the ingredients &
make the romesco ketchup

¢ Place an oven rack in the center
of the oven; preheat to 450°F.

¢ Wash and dry the fresh produce.

* Using a fork or potato masher, mash to your desired consistency. Taste,
¢ In alarge bowl, combine then season with salt and pepper if desired.
breadcrumbs and broth. Set
aside to rehydrate at least 10

minutes.

e Roast the meatloaf & green beans

¢ Meanwhile, in a bowl, combine

* Halve, peel, and small dice the - : the green beans and a drizzle
sweet or yellow onion. ' ‘ of olive oil; season with salt,

« Cut off and discard any stem ends from the green beans. pepper, and enough of the

remaining spice blend to coat

(you may have extra). Toss

¢ Medium dice the potatoes.

* Peel and roughly chop 2 cloves of garlic. to coat.
» Roughly chop the cipolline onions. « Transfer to the sheet pan of
» In abowl, combine the romesco sauce and ketchup. Season with salt partially roasted meatloaf;
and pepper. arrange in an even layer around
the edges.
g Cook the onion ¢ Roast 13 to 15 minutes, or until the green beans are tender when pierced

« In a medium pot, heat a drizzle of with afork and the meatloaf is cooked through.*

olive oil on medium-high
until hot.

* Add the diced onion; season
with salt and pepper. Cook,
stirring occasionally, 4 to 5
minutes, or until lightly browned
and softened.

* Remove from the oven and let rest at least 2 minutes.

e Finish & serve your dish

* To the bowl of reserved
romesco ketchup, add the
mayonnaise; stir to combine.

« Transfer the rested meatloaf
to a cutting board; carefully slice

¢ Transfer to the bowl of

rehydrated breadcrumbs. crosswise.
* Wipe out the pot and refill 3/ of the way up with salted water; cover and « To the sheet pan of roasted
heat to boiling on high. green beans, add the chopped
cipolline onions. Stir to
9 Form & start the meatloaf combine.

« Serve the sliced meatloaf with the mashed potatoes and finished
green beans. Top the meatloaf with the creamy romesco ketchup.
Enjoy!

¢ Line a sheet pan with foil.

« Transfer half the romesco
ketchup to a separate bowl and
set aside.

¢ Lightly oil the center of the foil.

« To the bowl of breadcrumbs
and onion, add the turkey and
half the spice blend. Season
with salt and pepper. Gently mix
to combine.

« Transfer to the oiled portion of the foil. Shape into a tightly packed loaf,
about 10 inches by 3 inches.

« Evenly top with the remaining romesco ketchup.

¢ Roast 7 minutes. Leaving the oven on, remove from the oven.

e CUSTOMIZED STEP 3 If you chose Ground Pork

- Form and start the meatloaf as directed, using the pork (instead

of turkey).

*The USDA recommends a minimum safe cooking temperature of 165°F for turkey and 160°F for pork. g
>
To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your ProdeFid inli facility that processes cruszacehan shellfish, g 2
i ; , fish, milk, ts, soy, tree nuts, t. § &
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION. :Igg : m'LLze:nU SYsoky Nt{efor;‘;; andwhea 8 o

. . . ue Apron, , New York, 'S
Food safety handling information: blog.blueapron.com/foodsafety P . § g
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S). EiY © Share your photos with #blueapron CARD o]



