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4–6 SERVINGS    |     35–45 MIN

Smoked Gouda & 
Mushroom Quiche
with Romano Cheese

1  Prepare the ingredients
•    Preheat the oven to 425°F. 
• Wash and dry the mushrooms; cut into bite-

sized pieces. 
• Halve, peel, and medium dice the onion. 
• Peel and roughly chop 2 cloves of garlic. 
• Grate the gouda on the large side of a box 

grater. 

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

drizzle of olive oil on medium-high until hot. 
• Add the mushroom pieces in an even layer. 

Cook, without stirring, 3 to 4 minutes, or until 
browned. 

• Add the diced onion and chopped garlic; 
season with salt and pepper. Cook, stirring 
occasionally, 3 to 4 minutes, or until softened. 

• Add the vinegar (carefully, as the liquid may 
splatter). Cook, stirring constantly, 30 seconds 
to 1 minute, or until the liquid has cooked off. 

• Turn off the heat. 

3  Assemble the quiche
•    Meanwhile, crack the eggs into a large bowl. 

Add the crème fraîche and 2 tablespoons 
of water; beat until smooth. Add the cooked 
vegetables and half the grated gouda;  
season with salt and pepper. Stir to combine. 

• Place the pie crust on a sheet pan, leaving 
it in its tin. Add the filling, then top with the 
remaining grated gouda. Season with salt 
and pepper. 

4  Bake the quiche &  
    serve your dish
•    Bake the quiche 18 to 20 minutes, or until the 

crust is lightly browned and the filling is set and 
cooked through. 

• Remove from the oven and let stand at least 2 
minutes before serving. 

• Serve the baked quiche garnished with the 
romano. Enjoy!

1 Tbsp Sherry Vinegar

1 Pie Crust 4 oz Smoked Gouda Cheese

1/2 lb Mushrooms 1/4 cup Grated Romano Cheese

4 Pasture-Raised Eggs 1/4 cup Crème Fraîche

1 Yellow Onion

2 cloves Garlic
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2–4 SERVINGS    |     15–25 MIN

Truffle &  
Parmesan Knots
with Chives

1  Prepare & bake the knots
•    Remove the dough and butter from the  

refrigerator to bring to room temperature. 
• Place an oven rack in the center of the oven; 

preheat to 450°F. 
• Lightly oil a sheet pan. 
• Cut the dough into 8 equal-sized pieces. 
• On a work surface, using your hands, gently 

roll each piece into a 6-inch log (if the dough is 
resistant, let rest 5 minutes). Carefully tie each 
log into a large knot. 

• Transfer to the oiled sheet pan. Arrange in an 
even layer. 

• Bake 13 to 15 minutes, or until lightly browned 
and cooked through. 

• Remove from the oven. 
 
 
 

2  Finish & serve your dish
•    Meanwhile, wash, dry, and thinly slice  

the chives. 
• In a large bowl, combine the softened butter, 

cheese, and as much of the truffle zest as 
you’d like; season with salt and pepper. Using 
a fork, mash until thoroughly combined. 

• Transfer the baked knots to the bowl of  
truffle butter; toss to thoroughly coat. 

• Serve the finished knots garnished with the 
sliced chives. Enjoy!

16 oz Pizza Dough 1 bunch Chives

1 oz Salted Butter

1/4 cup Grated Parmesan Cheese 1/4 tsp Truffle Zest Seasoning1

1. includes natural truffle flavor and black summer truffle
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1  Prepare the ingredients
•    Wash and dry the fresh produce. 
• Peel and small dice the shallot. 
• Cut off and discard the root end of the lettuce; 

separate the leaves. 
• Core the persimmon; halve lengthwise, then 

thinly slice. 
• Halve the radishes lengthwise, then thinly 

slice crosswise. 
 
 
 
 
 
 
 
 
 
 
 

2  Make the vinaigrette &  
    serve your dish
•    In a bowl, whisk together the diced shallot,  

fig spread, vinegar, and 1 tablespoon of 
olive oil; season with salt and pepper. 

• Serve the lettuce leaves topped with the 
sliced persimmon and sliced radishes. 
Drizzle with the vinaigrette. Garnish with the 
cheese and almonds. Enjoy!

2–4 SERVINGS    |     5–15 MIN

Persimmon Salad
with Fig & Shallot Vinaigrette

2 Tbsps Sliced Roasted Almonds

1 head Butter Lettuce 1/4 cup Grated Romano Cheese

1 Shallot 1 Tbsp Apple Cider Vinegar

1 Persimmon 1 Tbsp Fig Spread

3 oz Radishes
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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

Seafood
10 or 20 oz 
Sustainably Sourced 
Sea Scallops

Beef

Poultry
2 or 4 Boneless, 
Skinless Chicken 
Breasts

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.

Internal Temperature: N/A

To cook: Using your hands, 
remove and discard the tough 
side muscle from each scallop. 
In a medium or large pan, heat a 
drizzle of olive oil on medium-
high until hot. Add the seasoned 
scallops in an even layer. Cook 3 
to 4 minutes, or until browned. 
Flip and cook 1 to 2 minutes, 
or until lightly browned and 
cooked through. 

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 2 
to 3 minutes, or until browned. 
Flip and cook 1 to 2 minutes for 
medium-rare (125°F), or until 
browned and cooked to your 
desired degree of doneness.* 
Transfer to a cutting board; let 
rest at least 5 minutes.

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 10-oz No 
Added Hormones 
NY Strip Steaks
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6–8 SERVINGS    |     25–35 MIN

Charcuterie Board
with Prosciutto-Wrapped Dates,  
Marinated Olives & Mixed Nuts

1/4 cup Dijonnaise

6 oz Prosciutto 3 Tbsps Dried Tart Cherries

4 oz Fontina Cheese 1/4 cup Roasted Pistachios

2 Small Baguettes 1/2 cup Roasted Pecans

4 oz White Cheddar Cheese

2 oz Pickled Peppadew Peppers

1 oz Pitted Niçoise Olives

1 oz Castelvetrano Olives

4 oz Dried Medjool Dates

2 oz Raspberry Jalapeño Spread

1/4 tsp Crushed Red Pepper Flakes

1 tsp Whole Dried Oregano
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1  Prepare the ingredients
•    Remove both cheeses from the refrigerator to bring to 

room temperature. 
• Preheat the oven to 450°F. 
• Cut the cheddar into small cubes. 
• Pit the dates. 
• Remove the plastic lining between the slices of  

prosciutto. 
• Slice the baguettes into 8 equal-sized rounds.
• Thinly slice the fontina. 
• In a bowl, combine the pistachios and pecans. 
• Halve the peppers lengthwise. 
• In a bowl, combine the halved peppers, Niçoise olives, 

Castelvetrano olives, oregano, a drizzle of olive oil, 
and as much of the red pepper flakes as you’d like, 
depending on how spicy you’d like the olives to be. Set 
aside to marinate, stirring occasionally.

2  Stuff & wrap the dates
•    Line a sheet pan with foil. 
• Stuff a cube of cheddar into the center of each pitted 

date and press to seal. 
• Wrap each one with a small piece of prosciutto (reserving 

the remaining pieces for serving). 
• Place the wrapped dates in an even layer on one side of 

the sheet pan.

3  Bake the dates & toast the baguettes
•    Transfer the baguette rounds to the other side of the 

sheet pan of wrapped dates. Drizzle with olive oil and 
season with salt and pepper. 

• Toast in the oven 4 to 6 minutes, or until the bread is 
lightly browned, the cheese is melted, and the prosciutto 
is slightly crispy. 

• Remove from the oven.

4  Assemble & serve your dish
•    On a serving platter, arrange the toasted baguettes, 

baked dates, sliced fontina, remaining cheddar 
cubes, marinated olives, remaining prosciutto, mixed 
nuts, dijonnaise, cherries, and raspberry spread as 
desired. Enjoy!
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Pancetta Stuffing
with Rosemary & Fried Sage

6 SERVINGS    |     55–65 MIN

2/3 cup Mirepoix

6 oz Diced Pancetta 1 bunch Rosemary

2 Small Baguettes 1 cup Chicken Bone Broth

1 Pasture-Raised Egg 1/2 cup Cream

1 bunch Sage
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1  Prepare the ingredients 
•    Place an oven rack in the center of the oven, then preheat 

to 375°F. 
• Wash and dry the fresh herbs. 
• Pick the rosemary leaves off the stems; roughly chop  

the leaves. 
• Pick the sage leaves off the stems. 
• Cut or tear the baguettes into bite-sized pieces. 
• In a large bowl, whisk together the egg, cream, broth,  

mirepoix, and chopped rosemary. Season with salt  
and pepper. Add the bread pieces and toss to thoroughly 
combine. Let soak at least 5 minutes. 

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

heat a drizzle of olive oil on medium-high until hot. 
• Add the pancetta. Cook, stirring occasionally, 4 to 5  

minutes, or until lightly browned and cooked through. 
• Transfer to the bowl of soaked bread; stir to combine.

3  Assemble & bake the stuffing
•    Transfer the stuffing to a medium baking dish. Arrange in 

an even layer. 
• Bake 42 to 44 minutes, or until lightly browned and the 

stuffing is set and cooked through. 
• Remove from the oven.

4  Fry the sage leaves & serve your dish
•    Meanwhile, wipe out the pan used to cook the pancetta. 
• In the same pan, heat a thin layer of oil on medium-high. 
• Once the oil is hot enough that a sage leaf sizzles  

immediately when added, add the sage leaves in an even 
layer. Cook, stirring occasionally, 2 to 3 minutes, or until 
dark green and crispy. 

• Carefully transfer to a paper towel-lined plate and  
immediately season with salt. 

• Serve the baked stuffing garnished with the fried sage 
leaves. Enjoy!
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Sweet Potato  
Loaf Cake
with Cinnamon & Pecans

9 SERVINGS    |     110–120 MIN: 25 MIN ACTIVE, 90 MIN INACTIVE 

1 tsp Baking Powder

1/2 lb Sweet Potato 2 oz Salted Butter

1/2 cup Biscuit Mix 5 Tbsps Light Brown Sugar

1 Pasture-Raised Egg 1/2 cup Sugar

1 cup All-Purpose Flour

1. Cinnamon, Ginger, Cardamom & Allspice

1/2 cup Cream

1/4 cup Sour Cream

1/4 cup Roasted Pecans

1 tsp Warming Spices1
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1  Cook & mash the sweet potato
•    Place an oven rack in the center of the oven, then preheat to 375°F. 
• Fill a medium pot 3/4 of the way up with water; cover and heat to 

boiling on high. 
• Wash and dry the sweet potato; peel, then medium dice. 
• Once boiling, add the diced sweet potato to the pot and cook 

11 to 13 minutes, or until tender when pierced with a fork. Turn 
off the heat.

• Drain thoroughly and transfer to a large bowl. Add the butter. 
Using a fork or potato masher, mash until smooth. 

• Set aside to cool slightly. 

2  Prepare the dry ingredients
•    Meanwhile, roughly chop the pecans. 
• In a bowl, combine the flour, biscuit mix, baking powder,  

and warming spices. Whisk to combine.

3  Prepare the wet ingredients
•    To the bowl of mashed sweet potato, add the cream, sour 

cream, egg, brown sugar, and all but 2 teaspoons of the 
granulated sugar; whisk to thoroughly combine.

4  Mix the batter
•    Add the dry ingredients to the bowl of wet ingredients; using 

a spatula, gently mix until no white streaks remain. 

5  Bake the cake & serve your dish
•    Lightly grease a 9-by-5-inch loaf pan. 
• Transfer the batter to the pan; spread into an even layer. 
• Evenly top with the chopped pecans and remaining  

granulated sugar. 
• Bake 25 minutes. Leaving the oven on, remove from the oven. 

Carefully cover with foil. 
• Return to the oven and bake 30 to 35 minutes, or until the batter 

is cooked through and a toothpick inserted into the middle 
comes out clean. 

• Remove from the oven. Let stand at least 30 minutes before 
serving. Enjoy!
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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.


