. . Baby Broccoli Garlic Sun-Dried Pesto
Meet one of our all-star recipes: a tried-and-true Tomatoes
favorite chosen by home cooks like you!
Zucchini Fresh Mozzarella Flatbreads
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START STRONG

The flatbreads will be extra-hot
when they come out of the oven.
You may want to give them a
moment to cool before slicing and
eating.

BUST OUT

e Large pan
* Baking sheet
* Olive oil (3tsp | 5 tsp)

INGREDIENTS

Ingredient 2-person | 4-person

« Baby Broccoli 60z|120z
 Zucchini 112
* Garlic 2 Cloves | 4 Cloves
 Fresh Mozzarella 40z|8o0z
* Sun-Dried Tomatoes 10z |30z
* Flatbreads 2|4
* Pesto 20z|40z

HELLO WINE
PAIR WITH
Apercu Pays d’Oc Merlot, 2016
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PREHEAT AND PREP

Wash and dry all produce. Adjust
rack to upper position and preheat oven
to 450 degrees. Trim and discard bottom
inch from baby broccoli, then chop
stalks and florets into bite-size pieces.
Halve zucchini lengthwise, then slice
into thin half-moons. Mince garlic.

ASSEMBLE FLATBREADS

Place flatbreads on a lightly oiled
baking sheet. Spread pesto over top of
each. Scatter mozzarella, baby broccoli,
zucchini, and sun-dried tomatoes in an
even layer on top.

COOK VEGGIES

Heat a large drizzle of olive oil in
a large pan over medium-high heat.
Add zucchini and baby broccoli. Cook,
tossing, until tender and starting to
brown, 5-7 minutes. Season with salt
and pepper. Toss in garlic and cook until
fragrant, about 30 seconds.

BAKE FLATBREADS

Bake flatbreads in oven until
cheese is melted and crust is starting to
brown, 5-7 minutes.

Share your #HelloFreshPics with us! | (800) 733-2414 HelloFresh.com | hello@hellofresh.com

PREP REMAINING
INGREDIENTS
Thinly slice mozzarella or tear it into
small pieces with your hands. Finely
chop sun-dried tomatoes.

FINISH AND SERVE
Cut baked flatbreads into slices and
serve.

AMAZING!

Who knew eating your greens
could taste this good?
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