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CALORIES:COOK:PREP:

INGREDIENTS
2 PERSON | 4 PERSON

HELLO

BLUSH SAUCE
Halfway between a cream sauce 
and a tomato sauce, blush is the 

best of both worlds.

Lemon

Roma Tomato

Penne Pasta
Contains: Wheat

Tomato Paste

Cream Cheese
Contains: Milk

Chili Pepper

Scallions

Garlic

Bay Scallops
Contains: Shellfish

Seafood Stock 
Concentrate
Contains: Fish, 

Shellfish

Parmesan Cheese
Contains: Milk

4

2 Cloves

20 oz

2

½ Cup

1

2

12 oz

3 oz

4 TBSP

1

1

1

6 oz

1.5 oz

2 TBSP

1

2

1 Clove

10 oz

1

¼ Cup

5 MIN 20 MIN 690

BLUSH BAY SCALLOP PENNE 
with Parmesan & Lemon 
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4 MAKE SAUCE

	• Add 1 TBSP butter (2 TBSP for 
4 servings), scallion whites, and garlic 
to pan used for scallops; cook, stirring 
occasionally, until fragrant, 30 seconds. 

	• Add tomato and season with salt and 
pepper. Cook, stirring, until just 
softened, 2-3 minutes. TIP: If you like 
things spicy, stir in half the chili.

	• Stir in tomato paste, cream cheese, 
stock concentrate, and ¼ cup plain 
water (1 ⁄3 cup for 4) until combined.

	• Add half the Parmesan (save the rest 
for serving) and stir until melted. 
Remove pan from heat. Season with 
salt and pepper. 

5 TOSS PASTA

	• Once pasta is drained, return pan with 
sauce to medium heat; add drained 
penne, scallops (discard any excess 
liquid on plate), lemon zest, and a 
squeeze of lemon juice. 

	• Toss, adding splashes of reserved 
pasta cooking water as needed, 
until everything is coated in a creamy 
sauce, 1-2 minutes. Season with salt 
and pepper. 

6 SERVE

	• Divide pasta between bowls and top 
with scallion greens, remaining 
Parmesan, and chili to taste. Serve with 
remaining lemon wedges on the side. 

1 PREP

	• Bring a large pot of salted water to a 
boil. Wash and dry all produce. 

	• Trim and thinly slice scallions, 
separating whites from greens. Peel 
and finely chop garlic. Dice tomato. 
Mince chili. Zest and quarter lemon. 

	• Pat scallops* dry with paper towels and 
season all over with salt and pepper. 

2 COOK PASTA

	• Once water is boiling, add penne to 
pot. Cook until al dente, 9-11 minutes. 

	• Reserve ½ cup pasta cooking water, 
then drain. 

3 COOK SCALLOPS

	• While pasta cooks, heat 1 TBSP butter 
(2 TBSP for 4 servings) and a drizzle of 
oil in a large pan over high heat. Once 
pan is very hot, add scallops; cook, 
stirring occasionally, until browned 
and cooked through, 2-3 minutes. 

	• Transfer to a plate. Remove pan from 
heat to cool for 1 minute, then return 
to medium heat. 

The best way to ensure your 
pan is hot enough to give your 
scallops a golden-brown crust? 
Use your ears! Start by adding a 
single scallop to your hot pan. 
If it doesn’t sizzle immediately 

upon contact, wait a few 
seconds, then try again. 

•	 Large pot

•	 Zester

•	 Paper towels

•	 Strainer

•	 Large pan

•	 Kosher salt

•	 Black pepper

•	 Vegetable oil (1 tsp | 1 tsp)

•	 Butter (2 TBSP | 4 TBSP)
Contains: Milk

* �Scallops are fully cooked when internal temperature 
reaches 145º.

HEAR ME OUT

BUST OUT

GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com
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