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This aromatic blend features « Bring a large pot of salted water to a - Once water is boiling, add cavatappi « Meanwhile, heat a large drizzle of oil in
turmeric, cumin, coriander, boil. Wash and dry produce. to pot. Cook, stirring occasionally, until a large pan over medium-high
and more . Halve, peel, and finely chop onion. Peel al dente, 9-11 minutes. heat. Add onion, garlic, chickpeas,
and mince or grate garlic. Drain « Reserve % cup pasta cooking water Shawarma Spice Blend, a big pinch
chickpeas over a small bowl, reserving (1% cups for 4 servings), then drain. of salt, anﬁ' pe%per. Cook stirring .
iquid: ri ; occasionally and scraping up any brown
SEA-SONING liquid; rinse chickpeas and pat dry ) i ]
with paper towels. Dice tomatoes into !0|ts from bottom °"C pan, until onion
When salting your pasta water, Vs-inch pieces. is softened and chickpeas are lightly

don't be shy—add a few big browned, 5-6 minutes.

pinches until it tastes almost as
salty as the sea!

Add spinach and reserved chickpea
liquid. Cook, stirring, until spinach is
wilted and liquid has mostly absorbed,
2-3 minutes. TIP: Add spinach in
batches if necessary.

BUST OUT , -
@ Rinse shrimp* under cold water. Pat
» Large pot « Paper towels shrimp or dry with paper
« Strainer . Large pan (or 2 towels; season with salt and pepper.
« Small bowl large pans)® Heat a drizzle of oil in a second

large pan over medium-high heat.
Add chicken or shrimp in a single
layer; cook, stirring occasionally, until
Black pepper cooked through, 4-6 minutes.
Cooking oil (2 tsp | 2 tsp)
(1tsp|1tsp)®
Butter (1 TBSP | 2 TBSP)

Contains: Milk

Kosher salt

GET SOCIAL A\ ) X
Share vour #HelloEreshPics 4 FINISH SAUCE 5 TOSS PASTA 6 SERVE
Wigh us @HelloFresh « Reduce heat under pan with chickpea - Stir in drained cavatappi, tomatoes, - Divide cavatappi between bowls. Top
(646) 846-3663 mixture to low. Stir in stock half the fgta, and 1 TBSP buFter (2 TBSP with remaining feta and serve.
HelloFresh.com concentrate, cream cheese, sour for 4 servings). Toss to combine. Season © Stir half the shrimp or
crear?\, and ¥s cup reserved pas?:a with salt a.nc?l pepper to taste. TIP: If into pan along with drained 5
e‘rse:,m&?gu”y cooked when internal temperature coo.klng water (/2 cup fpr 4 servings) need.ed, stir in more reserveo! pasta . cavatappi. Top bowls with remaining. Nx.,
Chickon i fully cooked when internal temperature until melted and combined. cooklr.\g water a splash at a.tlme until 3
reaches 165'. pasta is thoroughly coated in sauce.
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