


SERVE NOTICE

Wait until just before serving to
fill these lettuce wraps so that
they don’t get soggy. Or serve the
fillings family style in individual
bowls and let everyone assemble 2 MAKE SAUCE

their wraps at the table! « Wash and dry produce. « In a small bowl, combine mayonnaise, ketchup, half the
mustard, and Y2 tsp Fry Seasoning (you’'ll use more in the
next step). (For 4 servings, use all the mustard and 1 tsp
Fry Seasoning.) Stir in water 1 tsp at a time until sauce
reaches a drizzling consistency. Set aside.

Trim and discard root end from lettuce; separate leaves.
Thinly slice 1-2 small center leaves until you have ¥ cup
shredded lettuce (%5 cup for 4 servings). Drain pickle;
roughly chop.

BUST OUT
« Small bowl - Large pan

« Kosher salt
« Black pepper
. Cooking oil (1tsp | 1tsp)

3 COOK BEEF 4 FINISH & SERVE
« Heat a drizzle of oil in a large pan over medium-high - Divide lettuce leaves between plates. Fill with beef

heat. Add beef* remaining Fry Seasoning, salt, and mixture, pickle, shredded lettuce, crispy fried onions,
pepper. Cook, breaking up meat into pieces, until remaining cheese, and special sauce. Serve.

GET SOCIAL browned and almost cooked through, 3-5 minutes.

Share your #HelloFreshPics « Stir in stock concentrate and % cup water (/s cup for
with us @HelloFresh 4 servings). Cook, stirring, until liquid has absorbed and

beef is cooked through, 2-3 minutes. TIP: If there’s excess

(646) 846-3663 grease in your pan, carefully pour it out.

HelloFresh.com - Add half the cheese; stir until melted, 1 minute (save the

WK 30-28

rest for serving).
*Ground Beef is fully cooked when internal temperature

reaches 160°.
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