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AUTUMN APPLESAUCE PORK
with Roasted Green Beans and Baby Potatoes

HELLO

DIY APPLESAUCE
So simple and flavorful, you’ll
ditch the store-bought kind.
PREP:

15

MIN

TOTAL:
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40

MIN

CALORIES:

530

White Potatoes

Gala Apples

Dried Rosemary

Applesauce
Spice Blend

Lemons

Pork Tenderloin

Green Beans

Parsley
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START STRONG
Do the mash! Kids can help with
making the applesauce in steps 4
and 5. Just make sure there’s an
adult around when handling the
hot pot and ingredients.

• Zester

• Large pan

• Peeler

• Medium pot

• 2 Baking sheets

• Potato masher

1

2

4

5

PREHEAT AND PREP
Wash and dry all produce. Preheat
oven to 425 degrees. Halve potatoes.
Zest lemons until you have 1 tsp zest,
then cut into halves. Peel and core
apples, then cut into ½-inch cubes.

BUST OUT

• Oil (1 TBSP)
• Sugar (1 TBSP)
• Butter (2 TBSP)
(Contains: Milk)

INGREDIENTS

ROAST POTATOES
AND SEASON PORK
Toss potatoes on a baking sheet with
a drizzle of oil and a pinch of salt and
pepper. Roast in oven until tender and
crisped, 20-25 minutes, tossing halfway
through. Meanwhile, heat a drizzle of oil
in a large pan over medium-high heat.
Season pork all over with rosemary,
salt, and pepper.
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COOK PORK AND BEANS
Add pork to pan and sear, turning
occasionally, until browned all over, 6-8
minutes. Transfer to a second baking
sheet. Toss green beans on same sheet
with a drizzle of oil and a pinch of salt
and pepper. Roast in oven until pork
reaches desired doneness and green
beans are tender, 12-15 minutes. Set
pork aside to rest.

Ingredient 4-person
• White Potatoes

24 oz
2

• Gala Apples
• Pork Tenderloin

3
24 oz

• Dried Rosemary

2 tsp

• Green Beans

12 oz

• Applesauce Spice Blend

2 tsp

• Parsley

½ oz

HELLO WINE
PAIR WITH
Die Argitek South Africa
Chenin Blanc, 2016
HelloFresh.com/Wine

COOK APPLES
While pork and beans roast, melt
2 TBSP butter in a medium pot over
medium heat. Add apples and 1 TBSP
sugar and toss to coat. Squeeze in
juice from one lemon half, then stir in
applesauce spice and a pinch of salt.
Pour in enough water to reach halfway
up apples. Bring to a boil and cook until
soft, about 15 minutes.

MAKE APPLESAUCE
Mash apples in pot with a potato
masher or fork until smooth. Season to
taste with salt and lemon juice.
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FINISH AND PLATE
Finely chop parsley. Toss green
beans with lemon zest and a squeeze of
lemon. Slice pork, then divide between
plates along with potatoes and green
beans. Spoon applesauce over pork and
garnish with parsley.

FRESH TALK

Johnny Appleseed planted apple
trees across America. If you had a
garden, what would you grow?
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• Lemons
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