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2 SERVINGS    |     15–25 MIN

Spicy Guacamole 
Breakfast Sandwich
with Arugula & Monterey Jack Cheese

1  Prepare the ingredients
• Halve the buns.
• Wash and dry the arugula; place in a large 

bowl. Add a drizzle of olive oil and season with 
salt and pepper; stir to combine. 

• Roughly chop the peppers. 
• Grate the cheese on the large side of a box 

grater. 
• In a bowl, combine the chopped peppers and 

grated cheese. 
• In a separate bowl, combine the guacamole 

and as much of the hot sauce as you’d  
like, depending on how spicy you’d like the  
dish to be. 

2  Toast the buns
•    In a medium pan (nonstick, if you have one), 

heat a drizzle of olive oil on medium-high  
until hot. 

• Add the halved buns, cut side down. Toast 30 
seconds to 1 minute, or until lightly browned. 

• Transfer to a work surface.

3  Fry the eggs & serve your dish
•    In the same pan, heat a drizzle of olive oil on 

medium-high until hot. 
• Crack the eggs into the pan, keeping them 

separate; season with salt and pepper, then 
evenly top with the pepper-cheese mixture. 
Cook 4 to 5 minutes, or until the cheese is 
melted, whites are set and the yolks are cooked 
to your desired degree of doneness. Turn off 
the heat. 

• Assemble the sandwiches using the toasted 
buns, spicy guacamole, as much of the 
dressed arugula as you’d like (you may have 
extra), the crispy onions, and fried eggs. 
Enjoy!

1 Tbsp Hot Sauce

2 Pasture-Raised Eggs 1/3 cup Crispy Onions

4 oz Arugula 2 oz Monterey Jack Cheese

2 Potato Buns 1 oz Pickled Peppadew Peppers

1/4 cup Guacamole
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4 SERVINGS    |     20–30 MIN

Prosciutto &  
Cheese Board
with Toasted Baguettes, Walnuts &  
Truffle Honey

1  Prepare & roast the grapes
•    Remove the honey and cheeses from the 

refrigerator to bring to room temperature. 
Preheat the oven to 450°F. 

• Wash and dry the fresh produce.
• Remove any stems from the grapes; halve the 

grapes. Place on a sheet pan. Drizzle with the 
vinegar and olive oil; season with salt and  
pepper. Toss to coat; arrange in an even layer.  

• Roast 7 to 9 minutes, or until slightly broken 
down and tender when pierced with a fork. 

• Remove from the oven; stir to combine. 

2  Toast the baguettes
•    Meanwhile, slice the baguettes into rounds. 

Transfer to a separate sheet pan. Drizzle with 
olive oil; season with salt and pepper. 

• Toast in the oven 4 to 6 minutes, or until lightly 
browned. Remove from the oven.

3  Finish & serve your dish
•    Meanwhile, crumble the Grana Padano into 

bite-sized pieces. 
• Remove the plastic lining between the slices of 

prosciutto. 
• Thinly slice the fontina. 
• In a bowl, combine the honey and as much of 

the truffle zest as you’d like. 
• Using a zester or the small side of a box grater, 

finely grate the lemon to get 1 teaspoon (save 
the lemon for future use if desired). 

• In a bowl, combine the ricotta, lemon zest, 
and a drizzle of olive oil; season with salt and 
pepper. Top with the roasted grapes. 

• On a serving platter, arrange the finished 
ricotta, toasted baguettes, crumbled Grana 
Padano, prosciutto, walnuts, sliced fontina, 
and truffle honey as desired. Enjoy!

1/2 cup Roasted Walnuts

3 oz Prosciutto 1 Lemon

1.4 oz Grana Padano Cheese 4 tsps Honey

2 Small Baguettes 2 Tbsps Balsamic Vinegar

2 oz Fontina Cheese

1. includes natural truffle flavor and black summer truffle

1/2 cup Part-Skim Ricotta Cheese

4 oz Red Seedless Grapes

1/4 tsp Truffle Zest Seasoning1
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1  Prepare the ingredients
•    Wash and dry the fresh produce. 
• Remove and discard any stems from the 

grapes; halve the grapes.
• Peel and small dice the shallot. 
• In a large bowl, combine the fig spread,  

vinegar, and 2 tablespoons of olive oil; 
season with salt and pepper. Add the halved 
grapes and diced shallot; stir to coat. Set 
aside to marinate, stirring occasionally, at least 
5 minutes. 

• Roughly chop the lettuce. 
• Halve the cucumbers lengthwise; thinly slice 

crosswise. 
• Halve the radishes; thinly slice. 
• Roughly chop the walnuts.  

 
 

2  Make the salad &  
    serve your dish
•    To the bowl of marinated shallot and grapes, 

add the chopped lettuce, sliced cucumbers, 
and sliced radishes. Season with salt and 
pepper; toss to combine. 

• Serve the salad garnished with the chopped 
walnuts and cheese. Enjoy!

2–4 SERVINGS    |     15–25 MIN

Romaine, Cucumber 
& Grape Salad
with Walnuts & Parmesan

1/4 cup Roasted Walnuts

1 Romaine Lettuce Heart 1/4 cup Grated Parmesan Cheese

3 oz Radishes 1 Tbsp Fig Spread

2 Persian Cucumbers 2 Tbsps Sherry Vinegar

1 Shallot

4 oz Red Seedless Grapes
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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

Beef
2 or 4 Steaks

Poultry

Seafood
10 or 20 oz Tail-On 
Shrimp1

Internal Temperature: N/A

To cook: In a medium or large 
pan, heat a drizzle of olive oil 
on medium-high until hot. Add 
the seasoned shrimp. Cook, 
stirring occasionally, 4 to 5 
minutes, or until opaque and 
cooked through. 

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 steaks. Cook, 
turning occasionally, 8 to 10 
minutes for medium-rare (125°F), 
or until 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.

1. peeled & deveined 
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.

2 or 4 Boneless, 
Skinless Chicken 
Breasts
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2 SERVINGS    |     20–30 MIN

Fried Egg &  
Pesto Grain Bowls
with Spinach, Tomatoes & Feta Cheese

1/3 cup Basil Pesto

2 Pasture-Raised Eggs 4 oz Grape Tomatoes

2 cloves Garlic 1 1/2 oz Feta Cheese

1/2 cup Semi-Pearled Farro 3 oz Baby Spinach

1 Lemon
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1  Cook the farro
• Fill a medium pot 3/4 of the way up with salted water; 

cover and heat to boiling on high. 
• Once boiling, add the farro to the pot. Cook, uncovered,  

18 to 20 minutes, or until tender. Turn off the heat. 
• Drain thoroughly and return to the pot. Add the pesto 

and stir to combine. Taste, then season with salt and 
pepper if desired.

2  Prepare the ingredients
•    Meanwhile, wash and dry the fresh produce.
• Quarter and deseed the lemon. 
• Halve the tomatoes. 
• Peel 2 cloves of garlic; using a zester or the small side of 

a box grater, finely grate into a paste. 
• In a bowl, combine the cheese (crumbling before adding) 

and the juice of 2 lemon wedges. 
• In a separate bowl, combine the halved tomatoes, a 

drizzle of olive oil, and up to half the garlic paste. 
Season with salt and pepper; set aside to marinate, stirring 
occasionally, at least 10 minutes.

3  Cook the spinach
• Meanwhile, in a medium pan (nonstick, if you have one), 

heat a drizzle of olive oil on medium-high until hot. 
• Add the spinach and remaining garlic paste; season 

with salt and pepper. Cook, stirring frequently, 1 to 2  
minutes, or until combined and the spinach is wilted. 

• Transfer to a bowl and cover with foil to keep warm. 
• Wipe out the pan.

4  Fry the eggs & serve your dish
• In the same pan, heat a drizzle of olive oil on medium- 

high until hot. 
• Crack the eggs into the pan, keeping them separate. Cook 

4 to 5 minutes, or until the whites are set and the yolks are 
cooked to your desired degree of doneness. 

• Serve the finished farro topped with the cooked  
spinach, dressed cheese, marinated tomatoes, and 
fried eggs. Serve the remaining lemon wedges on the 
side. Enjoy!
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Ricotta & Mushroom 
Baguettes
with Fried Rosemary & Pistachios

4–6 SERVINGS    |     15–25 MIN

2 Tbsps Roasted Pistachios

2 Small Baguettes 1 bunch Rosemary

2 cloves Garlic 2 Tbsps Balsamic Vinegar

4 oz Mushrooms 1 cup Part-Skim Ricotta Cheese

1 Tbsp Capers
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1  Prepare the ingredients
• Place an oven rack in the center of the oven, then preheat 

to 450°F.
• Wash and dry the fresh produce. 
• Pick the rosemary leaves off the stems. 
• Cut the mushrooms into bite sized pieces. 
• Peel and roughly chop 2 cloves of garlic. 
• Halve the baguettes lengthwise. 
• Roughly chop the pistachios.
• In a bowl, combine the ricotta and a drizzle of olive oil; 

season with salt and pepper. 

2  Fry the rosemary
•    In a medium pan (nonstick, if you have one), heat a thin 

layer of oil on medium-high. 
• Once the oil is hot enough that a rosemary leaf sizzles 

immediately when added, add the rosemary leaves in 
an even layer. Cook, stirring constantly, 1 to 2 minutes, or 
until lightly browned and crispy. 

• Leaving the rosemary oil in the pan, transfer to a paper 
towel-lined plate; immediately season with salt.

3  Cook the mushrooms
• To the pan of rosemary oil, add the mushroom pieces in 

an even layer. Cook on medium-high, without stirring, 3 
to 4 minutes, or until lightly browned. 

• Add the chopped garlic, vinegar (carefully, as the liquid 
may splatter), and capers. Cook, stirring frequently, 1 to 2 
minutes, or until softened and combined. 

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

4  Toast the baguettes & serve your dish
• Meanwhile, place the halved baguettes on a sheet pan, 

cut side up. Drizzle with olive oil and season with salt  
and pepper. 

• Toast in the oven 4 to 5 minutes, or until lightly browned 
and slightly crispy. Remove from the oven. 

• Evenly top the toasted baguettes with the seasoned 
ricotta, cooked mushrooms, fried rosemary, and 
chopped pistachios. Enjoy!
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Pear & Chocolate 
Bread Pudding
with Cinnamon & Cardamom

9 SERVINGS    |     45–55 MIN: 14 MIN ACTIVE, 34 MIN INACTIVE 

1 tsp Warming Spices1

2 Pasture-Raised Eggs 1/4 cup Mascarpone Cheese

1 Pear 2 oz Semi-Sweet Chocolate Chips

2 Challah Buns 1 cup Powdered Sugar

1/2 cup Cream

1 oz Salted Butter

1. Cinnamon, Ginger, Cardamom & Allspice
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1  Prepare the ingredients
•    Place an oven rack in the center of the oven, then preheat 

to 350°F. 
• Wash, dry, and quarter the pear; remove the core. Thinly 

slice lengthwise, then halve the slices crosswise. 
• Tear the buns into bite-sized pieces.

2  Cook the pear
•    In a medium pan (nonstick, if you have one), heat the 

butter on medium-high until melted. 
• Add the sliced pear, warming spices, and a pinch of 

salt. Cook, stirring occasionally, 3 to 5 minutes, or until 
slightly softened. 

• Turn off the heat and allow to cool slightly.

3  Make the filling
•    Crack the eggs into a large bowl. 
• Add the cream, mascarpone, and 3/4 cup of the sugar. 

Whisk to thoroughly combine. 
• Add the chocolate chips and cooked pear (including 

any excess liquid from the pan). Stir to combine. 
• Add the bun pieces and gently stir to combine. Set aside 

to saturate about 2 minutes.

4  Bake & serve your dish
•    Lightly grease an 8-inch square baking dish. 
• Transfer the filling to the baking dish; spread into an  

even layer. 
• Bake 26 to 30 minutes, or until the buns are toasted and 

the filling is set and cooked through. 
• Remove from the oven; let stand at least 2 minutes before 

serving. (If making ahead of time, let cool completely, 
then cover with foil. When ready to serve, keep covered 
with foil and reheat in a 350°F oven for 15 to 20 minutes, 
or until heated through.) 

• If desired, use a small sieve to sprinkle 1 teaspoon of the  
remaining sugar (you will have extra) on top of the 
bread pudding. 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).  
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FIND YOUR NUTRITION INFORMATION

For 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. If you purchased these recipes outside  
of blueapron.com: visit the retailer’s product page. For proteins or plant-based ingredients:  
visit cook.blueapron.com/addons-info

Food safety handling information for all recipes: blog.blueapron.com/foodsafety. 

Ingredients and quantities in each recipe may vary.


