Vegetable
Quesadillas

with Roasted Sweet Potatoes &

Guacamole

4 SERVINGS | @ 40-50 MINS

Ingredients”

10 oz Pork
Chorizo

4 Flour Tortillas

8 Flour Tortillas

1 Zucchini
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1Y lbs Sweet
Potatoes

2 Bell Peppers

1 Shallot

2 Tbsps Grated
Cotija Cheese

1/2 cup Sour Cream

1. Ancho Chile Powder, Smoked Paprika, Garlic Powder, Ground Cumin & Dried Mexican Oregano

*Ingredients may be replaced and quantities may vary.

4 oz Shredded
Monterey Jack
Cheese

2 oz White Cheddar
Cheese

Y, cup Guacamole

1 oz Sliced Pickled
Jalapefo Pepper

1 Thsp Mexican Spice
Blend'
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Need a night off from cooking?

Four-Cheese
Enchiladas

Heat & Eat meals let you
enjoy top-rated recipes that
are ready in minutes. Find
them on the Add-ons menu
and add them to your box
for busy days.




Send a free Blue Apron box to a friend!

Know someone who would love us? X
Scan here to see if you have free boxes to share.

“Terms apply

0 Prepare the ingredients

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

¢ Wash and dry the fresh produce. f'
¢ Cut the sweet potatoes into
1-inch-wide wedges.

« Halve the zucchini lengthwise, ‘

then thinly slice crosswise.

¢ Cut off and discard the stems
of the bell peppers. Quarter
lengthwise; remove the ribs and seeds, then thinly slice crosswise.

« Peel and thinly slice the shallot.

« Grate the cheddar on the large side of a box grater; place in a bowl. Add
the monterey jack and toss to combine.

 Roughly chop the jalapefio pepper. Thoroughly wash your hands,
knife, and cutting board immediately after handling.

» In abowl, combine the sour cream and as much of the chopped
jalapeiio pepper as you'd like, depending on how spicy you'd like the
dish to be. Season with salt and pepper.

9 Roast the sweet potatoes
¢ Line a sheet pan with foil.

¢ Transfer the sweet potato
wedges to the foil; drizzle with
olive oil and season with salt and
pepper. Toss to coat. Arrange in
an even layer.

¢ Roast 28 to 30 minutes, or
until browned and tender when
pierced with a fork.

¢ Remove from the oven.

e ADDITIONAL STEP If you chose Chorizo

- Meanwhile, in a large pan (nonstick, if you have one), heat a drizzle of
olive oil on medium-high until hot.

- Add the chorizo. Cook, stirring frequently and breaking the meat
apart with a spoon, 7 to 9 minutes, or until browned and cooked
through.

- Leaving any browned bits (or fond) in the pan, transfer to a bowl.

e Make the filling & assemble the quesadlllas

e In alarge pan (nonstick, if you
have one), heat a drizzle of olive
oil on medium-high until hot.

 Add the sliced zucchiniin
an even layer. Cook, without
stirring, 3 to 4 minutes, or until
lightly browned.

» Add the sliced bell peppers,
sliced shallot, and spice blend;

season with salt and pepper. Cook, stirring occasionally, 2 to 3 minutes,
or until lightly browned and slightly softened.

e Turn off the heat. Taste, then season with salt and pepper if desired.
» Place the tortillas on a work surface.

« Top one half of each tortilla with the prepared cheddar and monterey
jack and filling; fold the tortillas in half over the filling.

¢ Rinse and wipe out the pan used to make the filling.

e CUSTOMIZED STEP 3 If you chose Chorizo

- Make the filling and assemble the quesadillas as directed, using the
pan of reserved fond and topping with the cooked chorizo after the
cheeses.

e Cook the quesadillas & serve your dish

e In the same pan, heat a drizzle of
olive oil on medium until hot.

* Working in batches, add the
quesadillas. Cook 2 to 4 minutes
per side, or until browned and
the cheese is melted (if the pan
seems dry, add a drizzle of olive
oil between batches).

e Transfer to a cutting board;
immediately season with salt.

» Halve each cooked quesadilla.

« Serve the quesadillas with the roasted sweet potatoes and
guacamole on the side. Top the sweet potatoes with the jalapefio sour
cream and cotija. Enjoy!

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. If you purchased this recipe outside of blueapron.com, nutrition information
can be found on the retailer's product page. | Food safety handling information: blog.blueapron.com/foodsafety

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

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