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 “Alexa, �nd Blue Apron recipes.”

COOK ALONG WITH

MENU FOR 

August 01–07, 2022
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2 SERVINGS    |     10–15 MIN ACTIVE

Peach  
Overnight Oats
with Medjool Dates & Pistachios

1  Prepare the ingredients
•    Wash and dry the peaches; grate on the large 

side of a box grater, discarding the pits. 
• Pit and roughly chop the dates.

2  Make the overnight oats
•    In a large bowl, whisk together the yogurt, 

cream, date syrup, warming spices, and  
1/2 cup of water. Season with a pinch of salt 
and whisk to combine. 

• Add the grated peaches, oats, and chopped 
dates. Stir to combine. 

• Divide the prepared oats between two  
containers, leaving room for the oats to expand. 
Cover and refrigerate overnight until the oats 
are soft and fully hydrated.  
 
 

3  Serve your dish
•    Serve the overnight oats topped with the 

pistachios. Enjoy!

1 tsp Warming Spices1

1 cup Rolled Oats 2 Peaches

2 tsps Date Syrup 2 oz Dried Medjool Dates

1/2 cup Plain Nonfat 
Greek Yogurt 1/4 cup Cream

2 Tbsps Roasted 
Pistachios

1. Cinnamon, Ginger, Cardamom & Allspice



3

4 SERVINGS    |     10–15 MIN

Corn on the Cob
with Spicy Mayo & Sesame Seeds

1  Prepare the ingredients
•    Fill a large pot 3/4 of the way up with salted 

water; cover and heat to boiling on high. 
• Wash and dry the fresh produce. 
• Remove any husks and silks from the corn. 
• Thinly slice the chives. 
• In a bowl, combine the mayonnaise and  

as much of the gochujang as you’d like, 
depending on how spicy you’d like the dish 
to be. Season with salt and pepper; stir to 
combine.

2  Cook the corn &  
    serve your dish 
•    Add the corn cobs to the pot of boiling water. 

Cook 3 to 4 minutes, or until bright yellow and 
slightly tender. 

• Drain thoroughly and pat dry with paper 
towels. 

• Serve the cooked corn topped with the spicy 
mayo, sliced chives, and sesame seeds. 
Enjoy!

4 ears of Corn 1 bunch Chives

1 tsp Black & White 
Sesame Seeds

2 tsps Gochujang 1/4 cup Mayonnaise
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1  Prepare & roast the potatoes
•    Place an oven rack in the center of the oven, 

then preheat to 450°F. 
• Wash and dry the fresh produce. 
• Line a sheet pan with foil. 
• Large dice the potatoes. Transfer to the sheet 

pan. Drizzle with olive oil and season with salt, 
pepper, and half the spice blend. Toss to coat 
and arrange in an even layer on one side of the 
sheet pan. 

• Roast 15 minutes. Leaving the oven on, remove 
from the oven.

2  Finish & serve your dish
•    Meanwhile, cut off and discard any stem ends 

from the green beans; halve crosswise. 
• Place in a large bowl; drizzle with olive oil and 

season with salt, pepper, and the remaining 
spice blend. Toss to coat. 

• Reserving the bowl, carefully transfer the 
seasoned green beans to the other side of 
the sheet pan of partially roasted potatoes. 
Arrange in an even layer. 

• Return to the oven and roast 10 to 12 minutes, 
or until the vegetables are lightly browned and 
tender when pierced with a fork. 

• Transfer the roasted vegetables to the reserved 
bowl. Add the arugula and salsa verde; season 
with salt and pepper. Toss to combine. 

• Serve the salad garnished with the almonds. 
Enjoy!

2–4 SERVINGS    |     25–35 MIN

Roasted Potato & 
Green Bean Salad
with Arugula & Salsa Verde

1. Onion Powder, Garlic Powder, Smoked Paprika & Whole Dried Parsley

1 1/4 lbs Potatoes 6 oz Green Beans

2 Tbsps Sliced Roasted 
Almonds

1 Tbsp Weeknight Hero 
Spice Blend1

4 oz Arugula 1/3 cup Salsa Verde



2 or 4 Boneless, 
Skinless Chicken 
Breasts
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GETTING STARTED
Remember to always pat your proteins dry and 
season with salt and pepper.

Protein Add-ons 
Weekly selections, ready for your creativity

Pork
2 or 4 Boneless, 
Center-Cut Pork 
Chops

Poultry

Beef
2 or 4 Steaks

Internal Temperature: 125°F

To cook: In a medium or large 
pan, heat a drizzle of olive oil 
on medium-high until hot. Add 
the seasoned steaks. Cook, 
turning occasionally, 8 to 
10 minutes for medium-rare 
(125°F), or until browned and 
cooked to your desired degree 
of doneness.* Transfer to a 
cutting board and let rest at 
least 5 minutes.

Internal Temperature: 145°F

To cook: In a medium or large 
pan, heat a drizzle of olive oil 
on medium-high until hot. Add 
the seasoned pork. Cook 4 to 
6 minutes per side for medium 
(the center may still be slightly 
pink), or until browned and 
cooked to your desired degree 
of doneness. Transfer to a 
cutting board and let rest at 
least 5 minutes.

Internal Temperature: 165°F

To cook: In a medium or large 
pan, heat a drizzle of olive oil 
on medium-high until hot. Add 
the seasoned chicken. Cook 6 
to 7 minutes per side, or until 
browned and cooked through.

Photos depict proteins as cooked. 
*The USDA recommends a minimum safe cooking temperature of 145°F for steak. Cook the steaks an additional 2 to 3 minutes to achieve this. 
Consuming raw or undercooked meat, poultry, fish, seafood or eggs may increase your risk of foodborne illness.
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2–4 SERVINGS    |     15–20 MIN

Scrambled Egg & 
Tomatillo Tacos
with Cheese, Onion & Radishes

4 Pasture-Raised Eggs 4 Flour Tortillas

2 oz White Cheddar 
Cheese

1/3 cup Tomatillo-Poblano 
Sauce

1 Red Onion 3 oz Radishes

2 Tbsps Mayonnaise
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1  Prepare the ingredients
•    If you prefer to use an oven to warm the tortillas instead 

of a microwave, preheat the oven to 375°F. 
• Wash, dry, and thinly slice the radishes. Place in a bowl; 

add half the tomatillo sauce and season with salt and 
pepper. Stir to coat. 

• Halve, peel, and thinly slice the onion. 
• Grate the cheese on the large side of a box grater. 
• Crack the eggs into a bowl; season with salt and pepper. 

Beat until smooth. 
• In a separate bowl, combine the remaining tomatillo 

sauce and mayonnaise; season with salt and pepper.  

2  Cook the onion & eggs
•    In a medium nonstick pan, heat a drizzle of olive oil on 

medium-high until hot. 
• Add the sliced onion; season with salt and pepper. Cook, 

stirring occasionally, 3 to 4 minutes, or until softened. 
• Add the beaten eggs. Cook, stirring constantly, 1 to  

2 minutes, or until cooked through. 
• Turn off the heat; stir in the grated cheese until melted 

and combined. 

3  Warm the tortillas & serve your dish
•    If using a microwave, wrap the tortillas in a damp paper 

towel and microwave on high 1 minute, or until heated 
through. 

• If using the oven, wrap the tortillas in foil and place 
directly onto an oven rack; warm 7 to 9 minutes, or until 
heated through. 

• Transfer the warmed tortillas to a work surface and  
carefully unwrap. 

• Assemble the tacos using the warmed tortillas, cooked 
onion and eggs, dressed radishes, and tomatillo 
mayo. Enjoy!
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Cheesy Garlic Bread
with Calabrian Chile & Chives

2–4 SERVINGS    |     20–30 MIN

2 Sandwich Rolls 2 cloves Garlic

1 1/2 tsps Calabrian Chile Paste

1 bunch Chives 4 oz White Cheddar Cheese
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1  Prepare the ingredients
•    Place an oven rack in the center of the oven, then preheat 

to 450°F. 
• Wash, dry, and thinly slice the chives. 
• Halve the rolls lengthwise. 
• Grate the cheese on the large side of a box grater. 
• Peel and finely chop 2 cloves of garlic. 
• In a bowl, combine the grated cheese, chopped  

garlic, and as much of the chile paste as you’d like, 
depending on how spicy you’d like the dish to be. Season 
with salt and pepper; stir to combine.

2  Assemble & bake the cheesy bread
•    Line a sheet pan with foil. 
• Transfer the halved rolls, cut side up, to the foil. Evenly 

top with the cheese mixture and a drizzle of olive oil. 
• Bake 9 to 11 minutes, or until the cheese is melted and the 

rolls are lightly toasted. 
• Transfer to a cutting board.

3  Finish & serve your dish
• When cool enough to handle, halve the cheesy bread on 

an angle. 
• Serve the finished bread garnished with the sliced 

chives. Enjoy!
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Chocolate  
Coconut Custard
with Toasted Coconut Flakes

6 SERVINGS    |     135–145 MIN: 20 MIN ACTIVE, 120 MIN INACTIVE 

2 Pasture-Raised Eggs 6 oz Semi-Sweet 
Chocolate Chips

1  13.5-oz can Light 
Coconut Milk 1/4 cup Cornstarch

2 oz Unsweetened 
Coconut Flakes 1/4 cup Cream

1 cup Powdered Sugar
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1  Start the custard
•    In a small pot, combine the coconut milk and cream. 
• Cook on high 3 to 4 minutes, or until just beginning to 

simmer.

2  Temper the eggs
•    Meanwhile, in a large bowl, combine the eggs,  

cornstarch, half the powdered sugar, and a pinch  
of salt; whisk until smooth. 

• Slowly whisk the heated coconut mixture into the 
beaten egg mixture, then return to the pot. 

3  Finish the custard
•    Cook on medium, whisking constantly, 3 to 4 minutes, or 

until thickened to a pudding-like consistency. 
• Turn off the heat. Add the chocolate chips; stir until 

melted and thoroughly combined. 
 

4  Assemble & chill the custard
•    Divide the custard among 6 glasses or jars (or transfer to 

a large serving dish), then cover with plastic wrap (making 
sure the plastic touches the custard to prevent a film from 
forming). 

• Refrigerate about 2 hours, or until set and chilled. 

5  Toast the coconut & serve your dish
•    Meanwhile, heat a small pan (nonstick, if you have one), 

on medium until hot. Add the coconut flakes. Cook,  
stirring frequently, 4 to 6 minutes, or until golden brown. 

• Transfer to a bowl and immediately stir in 2 teaspoons 
of the remaining powdered sugar (you will have extra) 
until dissolved. 

• Serve the finished custard garnished with the toasted 
coconut. Enjoy!



Produced in a facility that processes crustacean shellfish, egg, fish, milk, peanuts, soy, tree nuts, and wheat. 
Blue Apron, LLC, New York, NY 10005

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. 

Ingredients and quantities in each recipe may vary.
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