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Add-ons

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

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. 
• Halve the baguette lengthwise. 
• Grate the cheese on the large side of a box grater. 
• Pick the thyme leaves off the stems; roughly chop the leaves. 
• In a bowl, combine the sour cherry spread and 1 teaspoon of 

water. Season with salt and pepper. 
• Roughly chop the walnuts.

2  Make the crostini & serve your dish
•    Line a sheet pan with foil. 
• Transfer the halved baguette, cut side up, to the foil. Evenly top 

with the grated cheese and chopped thyme leaves. Drizzle with 
olive oil and season with salt and pepper. 

• Bake 9 to 11 minutes, or until the cheese is melted and the bread is 
lightly toasted. 

• Transfer to a cutting board. Evenly top with the sour cherry  
mixture and chopped walnuts.

• When cool enough to handle, cut each half into 4 equal-sized pieces. 
Enjoy!

1  Prepare the ingredients
•    Place an oven rack in the center of the oven, then preheat to 450°F. 
• Halve and peel the onion; cut into 1/2-inch-wide wedges. Place in  

a bowl; drizzle with olive oil and season with salt and pepper. Toss 
to coat. 

• In a separate bowl, combine the mayonnaise, maple syrup, and  
as much of the chile paste as you’d like, depending on how 
spicy you’d like the dish to be. 

• Roughly chop the walnuts.

2  Roast the vegetables & serve your dish
•    Line a sheet pan with foil. 
• Place the squash on one side of the foil; season with salt, pepper, 

and enough of the spice blend to coat (you may have extra). 
• Roast 10 minutes. 
• Leaving the oven on, remove from the oven. Carefully add the  

seasoned onion wedges to the other side of the sheet pan. 
• Return to the oven and roast 14 to 16 minutes, or until the  

vegetables are lightly browned and tender when pierced with a fork. 
• Remove from the oven. 
• Serve the roasted vegetables drizzled with the spicy maple 

mayo. Garnish with the chopped walnuts. Enjoy!

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

2–4 SERVINGS    |     15–25 MIN 2–4 SERVINGS    |     25–35 MIN

Roasted Butternut  
Squash & Onion
with Spicy Maple Mayo   

Sour Cherry & 
Cheddar Crostini
with Thyme & Walnuts  

1 Small Baguette 2 oz White Cheddar 
Cheese

1/4 cup Roasted Walnuts

1 bunch Thyme 2 Tbsps Sour Cherry 
Spread

1 lb Diced Butternut 
Squash 1 Red Onion

1/4 cup Mayonnaise 1/2 cup Roasted Walnuts

2 tsps Chipotle Chile 
Paste 1 1/2 Tbsps Maple Syrup

1 Tbsp Weeknight Hero 
Spice Blend1 



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. 
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1/4 cup Roasted Walnuts

1 tsp Warming Spices1

6 SERVINGS    |     30–40 MIN: 15 MIN ACTIVE, 85 MIN INACTIVE 

1. Cinnamon, Ginger, Cardamom & Allspice

1  Prepare the ingredients
•    Place an oven rack in the center of the oven; preheat to 375°F. 

Wash and dry the fresh produce. Grate the pear on the large side of 
a box grater; discard the core. Roughly chop the walnuts (if using). 
Halve the lemon crosswise; squeeze the juice into a bowl to get  
1 tablespoon, straining out the seeds. 

• In a large bowl, combine the flour, baking powder, warming 
spices, and a pinch of salt. Whisk to combine. 

• Melt the butter in a medium bowl in the microwave (or melt in a 
small pot on the stove, then transfer to a medium bowl). Add the 
brown sugar, granulated sugar, and egg; whisk to combine. 

2  Make the batter & bake the muffins
•    Add the grated pear to the bowl of wet ingredients and stir  

to combine. Transfer the pear mixture to the bowl of dry  
ingredients. Using a spatula, gently stir to combine, then fold  
in the chocolate chips and chopped walnuts (if using). 

• Lightly grease 6 rounds of a cupcake tin (or line with cupcake 
liners). If you don’t have a cupcake tin, lightly grease an 8-inch 
square baking dish. Transfer the batter to the prepared tins or 
baking dish. 

• Bake 20 to 24 minutes (muffins) or 23 to 27 minutes (cake), or 
until the batter is cooked through and a toothpick inserted into the 
middle comes out clean. 

• Transfer to a cooling rack; let cool about 1 hour, or until room  
temperature (for quicker cooling, place in the refrigerator).

3  Make the glaze & serve your dish
•    In a bowl, combine the powdered sugar, lemon juice,  

2 teaspoons of water, and a pinch of salt. 
• Serve the cooled muffins (or cake) drizzled with the glaze. Enjoy!

Pear & Chocolate 
Muffins
with Lemon Glaze   

2 oz Semi-Sweet 
Chocolate Chips

1 Pasture-Raised Egg

1 cup All-Purpose Flour

1 Lemon

5 Tbsps Light Brown 
Sugar

1 cup Powdered Sugar

1 Pear 

1 tsp Baking Powder

2 oz Salted Butter

1/4 cup Sugar


