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Pork Lo Mein

with Vegetables & Sesame Seeds

2 SERVINGS | @) 20-30 MINS

Ingredients”

Customized ingredients for

vegetarian dish ¢ Y21b Lo Mein .
7 Noodles 2 tsps Gochujang

OMITTED:

%%59 10 oz Ground Pork & 3 oz Baby Spinach 2 Tbsps Hoisin Sauce

1Tbsp Sherry

# 6 oz Carrots .
Vinegar

2 Pasture-Raised
Eggs ©

ADDED: /
.

2 cloves Garlic

‘ 2 Tbsps Soy Glaze
4

1Tbsp Sesame Oil
9 4 oz Mushrooms € Add a little extra to your

1 tsp Black & White meal—or create something
Sesame Seeds new. Try Add-on proteins
(including vegetarian options!)
on the menu now.

Scan here to order
your Blue Apron
Add-ons!

*Ingredients may be replaced and quantities may vary.




Always the perfect gift

g 10y

Easy meals. Quality ingredients. Delivered to their door. Treat friends !‘i s )
and family to the joy of home cooking with a Blue Apron gift card. O] 1¢ﬁ

0 Prepare the ingredients & make the sauce

¢ Fill a medium pot 34 of the way
up with water; cover and heat to
boiling on high.

¢ Wash and dry the fresh produce.

* Peel the carrots; halve
lengthwise, then thinly slice
crosswise.

« Peel and roughly chop 2 cloves
of garlic.

« In a bowl, whisk together the hoisin sauce, soy glaze, sesame oil,
vinegar, ¥2 cup of water, and as much of the gochujang as you'd
like, depending on how spicy you'd like the dish to be.

e CUSTOMIZED STEP 1 If you chose Vegetarian
- Prepare the ingredients and make the sauce as directed.

- Cut the mushrooms into bite-sized pieces.

e ADDITIONAL STEP If you chose Vegetarian

- Carefully add the eggs to the pot of boiling water and cook 7 minutes
for soft-boiled, or until your desired degree of doneness.

- Leaving the pot of water boiling, using a slotted spoon or tongs,
transfer the cooked eggs to a strainer and rinse under cold water 30
seconds to 1 minute to stop the cooking process.

- When cool enough to handle, carefully peel the cooked eggs. Halve
lengthwise; season with salt and pepper.

9 Cook the noodles

» Add the noodles to the pot of
boiling water, stirring gently
to separate. Cook, stirring
occasionally, 2 to 4 minutes, or
until tender. Turn off the heat.

¢ Drain thoroughly and rinse
under warm water 30 seconds to
1 minute to prevent sticking.

e Cook the pork & carrots

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

» Add the pork. Cook, without
stirring, 3 to 4 minutes, or until
lightly browned; season with salt
and pepper.

 Continue to cook, stirring
frequently and breaking the meat apart with a spoon, 1 to 2 minutes, or
until browned.

» Add the sliced carrots and chopped garlic; season with salt and
pepper. Cook, stirring occasionally, 3 to 4 minutes, or until the carrots
are softened and the pork is cooked through.

e CUSTOMIZED STEP 3 If you chose Vegetarian

- Meanwhile, 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 lightly browned.

- Add the sliced carrots and chopped garlic; season with salt and
pepper. Cook, stirring occasionally, 3 to 4 minutes, or until softened.

e Finish the noodles & serve your dish

* To the pan, add the cooked
noodles, spinach, and sauce
(carefully, as the liquid may
splatter); season with salt and
pepper. Cook, stirring frequently,
2 to 3 minutes, or until the
spinach is wilted and the noodles
are coated.

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

« Serve the finished noodles garnished with the sesame seeds. Enjoy!

e CUSTOMIZED STEP 4 If you chose Vegetarian

- Finish the noodles and serve your dish as directed, topping with
seasoned eggs.

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 10006
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