OPEN-FACED PROSCIUTTO & JAM SANDWICHES

HELLO ith Ri
with Ricotta & Arugula
FRESH

INGREDIENTS

2 PERSON | 4 PERSON

4 Slices | 8 Slices 112

Sourdough Bread Lemon
Contains: Soy, Wheat

Ricotta Cheese Peach Jam
Contains: Milk

20z|4oz 20zl 4oz
Prosciutto Arugula
4oz|8oz 112 e

=]t

ANY ISSUES WITH
YOUR ORDER?
SCAN HERE TO

GET HELP!

Ttsp [1tsp
Chili Flakesj)
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OPEN-FACED PROSCIUTTO & JAM SANDWICHES
READY, SET, with Ricotta & Arugula

LUNCH!

« Medium bowl - Black pepper

- Wash and dry produce. Quarter lemon. Toast sourdough until golden.
Separate prosciutto and lay flat on a work surface; cut horizontally into
. Olive oil (12 tsp | 3 tsp) Y2-inch strips.

- Kosher salt

- In a medium bowl, combine arugula, 1/ tsp olive oil (3 tsp for 4 servings),

a pinch of salt and pepper, and as much lemon juice as you like.

LA AL L - Spread a thin layer of ricotta over toasted sourdough. Top with arugula

Got a few minutes? Make the most mixture, prosciutto strips, and a drizzle of jam. Sprinkle with as many
of your toast—brush with a bit of chili flakes as you like.

olive oil. Toast in a hot skillet or
directly on oven rack until crispy
and golden brown.

.- Divide open-faced sandwiches between plates. Serve with any
remaining lemon wedges on the side.

GET SOCIAL

Share your #HelloFreshPics
with us @HelloFresh

(646) 846-3663 | hello@hellofresh.com
HelloFresh.com
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