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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  Form & bake the rolls
•    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 with a drizzle of olive oil. 

• In a bowl, combine the oregano and 1 tablespoon of olive oil. 
• Cut the dough into 8 equal-sized pieces. Cut the mozzarella into 

8 equal-sized pieces. Working one piece at a time, shape one piece 
of dough around one piece of mozzarella until covered completely; 
pinch the edges to seal. Transfer to the sheet pan, sealed side down. 

• Evenly top or brush each roll with the oregano oil and a pinch of 
the parmesan (reserving the rest for serving). 

• Bake 21 to 23 minutes, or until golden brown and cooked through. 
Remove from the oven and let stand at least 5 minutes.

2  Finish & serve your dish
•    Meanwhile, wash and dry the parsley; roughly chop the leaves and 

stems. Place the butter in a large bowl; add as much of the chile 
paste as you’d like, depending on how spicy you’d like the dish to 
be. Using a fork, mash until thoroughly combined. 

• Transfer the baked rolls to the bowl of Calabrian butter and toss 
to coat. 

• Serve the finished rolls garnished with the chopped parsley and 
remaining parmesan. Enjoy!

1  Prepare & roast the potatoes
•    Place an oven rack in the center of the oven, then preheat to 450°F. 
• Wash and dry the fresh produce. 
• Line a sheet pan with foil. 
• Large dice the potatoes. 
• Transfer to the sheet pan. Drizzle with olive oil and season with 

salt, pepper, and half the spice blend. Toss to coat and arrange in 
an even layer on one side of the sheet pan. 

• Roast 15 minutes. Leaving the oven on, remove from the oven.

2  Finish & serve your dish
• Meanwhile, cut off and discard any stem ends from the green 

beans; halve crosswise. Place in a large bowl; drizzle with olive oil 
and season with salt, pepper, and the remaining spice blend. Toss 
to coat. 

• Reserving the bowl, carefully transfer the seasoned green beans 
to the other side of the sheet pan of partially roasted potatoes. 
Arrange in an even layer. 

• Return to the oven and roast 10 to 12 minutes, or until lightly 
browned and tender when pierced with a fork. 

• Transfer to the reserved bowl. Add the arugula and salsa verde; 
season with salt and pepper. Toss to combine. 

• Serve the finished salad garnished with the almonds. Enjoy!

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

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

Roasted Potato & 
Green Bean Salad
with Arugula & Salsa Verde  

Stuffed  
Mozzarella Rolls
with Calabrian Butter & Parmesan   

16 oz Pizza Dough 1/4 cup Grated Parmesan 
Cheese

1 bunch Parsley 1 1/2 tsps Calabrian Chile 
Paste

4 oz Fresh Mozzarella 
Cheese 1 oz Salted Butter

1 tsp Whole Dried 
Oregano

1 1/4 lbs Potatoes 6 oz Green Beans

2 Tbsps Sliced Roasted 
Almonds

1 Tbsp Weeknight Hero 
Spice Blend1

4 oz Arugula 1/3 cup Salsa Verde



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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12 COOKIES    |     35–45 MIN: 20 MIN ACTIVE, 88 MIN INACTIVE 

1  Prepare the ingredients
•    Wash and dry the orange. Using a zester or the small side of a box 

grater, finely grate the orange (avoiding the white pith). 
• Finely chop the walnuts.

2  Mix & chill the dough
•    In a bowl, combine the flour and chopped walnuts. Place the 

butter and chocolate chips in a large bowl. Working in 30 second 
increments, microwave on high, stirring in between, until melted 
and smooth. 

• Add the orange zest, granulated sugar, and 1 tablespoon of 
the powdered sugar; whisk to thoroughly combine. Add the egg 
and whisk to combine. Add the dry ingredients and stir until just 
combined. Cover and refrigerate 30 to 40 minutes, or until firm.

3  Form, coat & chill the cookies
•    Scoop about 2 tablespoons of the chilled dough into your 

hands; roll into a ball. Transfer to a plate. Repeat with the  
remaining dough, making sure the cookies are the same size. 

• Refrigerate about 30 minutes, or until chilled.

4  Bake the cookies & serve your dish
•    Place an oven rack in the center of the oven; preheat to 350°F. Line 

a sheet pan with parchment paper. Place 1/3 cup of the remaining 
powdered sugar in a small bowl (you will have extra). Working 
quickly and one at a time, transfer the chilled cookies to the bowl 
of sugar and toss to thoroughly coat. Transfer to the sheet pan, 
spacing them out evenly. 

• Bake the cookies 14 to 16 minutes, or until the cookies are set and 
cooked through. Remove from the oven and let stand at least 2 
minutes before serving. Enjoy!

Chocolate Orange 
Crinkle Cookies
with Walnuts   

1 Pasture-Raised Egg

1 cup Powdered Sugar

1 cup All-Purpose Flour

1/2 cup Roasted Walnuts

1 Navel Orange

1/4 cup Sugar

2 oz Salted Butter

4 oz Semi-Sweet 
Chocolate Chips


