BACON BAKED BEANS & ROASTED POTATOES
with Sour Cream & Spring Onion

Make Boston-inspired
baked beans!

Potato

Bacon

Brown Onion

Celery

Garlic

Carrot

Spring Onion

Cannellini Beans

Baby Spinach
Leaves

All-American
Spice Blend

Tomato Paste

BBQ Sauce

Crushed & Sieved
Tomatoes
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Hands-on: 35 mins
Ready in:			55 mins

What's rich, smokey, cheesy and downright delicious? These flavour-packed baked beans, that's what! Add some roasted
potatoes with crispy edges and a fresh green salad for a hearty dinner that the whole family will love.

Tomato

Cheddar Cheese

Mixed Salad
Leaves

Sour Cream

M4

Pantry Staples: Olive Oil, Butter, Balsamic
Vinegar

BEFORE YOU-

START

Our fruit and veggies need a little wash first! Along with basic cooking tools, you will use:
• oven tray lined with baking paper • large frying pan • large baking dish

4 – 5 PEOPLE-

INGREDIENTS
4 – 5P

1

COOK THE JACKET POTATOES
Preheat the oven to 220°C/200°C fanforced. Cut the potato (unpeeled) in half
and prick all over with a fork. Place cut-side
down on a plate and microwave on high until
just softened, 10-12 minutes. Transfer to an
oven tray lined with baking paper. Drizzle
with olive oil and season generously with
salt and pepper. Bake on the top rack until
crisp, 15-20 minutes. DTIP: If you don’t have
a microwave, bake the potato until crisp and
tender, 30-35 minutes.
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GET PREPPED
While the potato is in the microwave,
cut the bacon into 1cm pieces. Finely chop
the brown onion and celery. Finely chop the
garlic (or use a garlic press). Thinly slice the
spring onion. Grate the carrot (unpeeled).
Grate the Cheddar cheese. Drain and rinse the
cannellini beans.

3

COOK THE BACON & VEGGIES
Heat a drizzle of olive oil in a large frying
pan over a medium-high heat. Add the bacon
and cook until browned, 6-7 minutes. Transfer
to a plate. Return the pan to a medium-high
heat with a drizzle of olive oil, if necessary.
Add the onion, celery and carrot, season
with salt and pepper and cook, stirring, until
softened, 6-7 minutes. Add the garlic and
cook until fragrant, 1 minute. Add the baby
spinach leaves and bacon and stir through
until the spinach has wilted slightly, 1 minute.

olive oil*

refer to method

potato

6

bacon

1 packet

brown onion

1

celery

1 stalk

garlic

3 cloves

spring onion

1 bunch

carrot

1
1 block
(100 g)
1 tin
1 bag
(60 g)
1 sachet

Cheddar cheese
cannellini beans
baby spinach leaves
All-American spice blend
tomato paste

water*

2/3 tin
1 tub
(40 g)
1 tin
(400 g)
2 1/2 tbs

butter*

40g

salt*

1/4 tsp

tomato

2

balsamic vinegar*

2 tsp
1 bag
(60 g)
1 tub
(125 g)

BBQ sauce
crushed & sieved tomatoes

mixed salad leaves
sour cream
Pantry Items
NUTRITION
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FINISH THE BEANS
Add the cannellini beans and
All-American spice blend to the frying pan
and cook until fragrant, 1 minute. Add the
tomato paste (see ingredients list) and BBQ
sauce and stir to combine. Add the crushed
& sieved tomatoes, water, butter and the
salt and cook, stirring, until well combined,
2-3 minutes. Season to taste with pepper.
Transfer the bean mixture to a large baking
dish, sprinkle with the Cheddar cheese and
bake until thickened and the cheese has
melted, 8-10 minutes.
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MAKE THE SALAD
While the bean mixture is in the oven,
roughly chop the tomato. In a large bowl,
combine the balsamic vinegar and a drizzle
of olive oil. Just before serving, add the
tomato and mixed salad leaves and toss to
coat. Season to taste with salt and pepper.

PER SERVING

PER 100G

2500kJ (598Cal)
26.6g
27.3g
13.7g
54.7g
18.1g
1470mg

356kJ (85Cal)
3.8g
3.9g
2.0g
7.8g
2.6g
208mg

SERVE UP
Divide the bacon baked beans and cheat's
jacket potatoes between plates. Top with sour
cream and garnish with the spring onion.
Serve with the salad.

Energy (kJ)
Protein (g)
Fat, total (g)
- saturated (g)
Carbohydrate (g)
- sugars (g)
Sodium (g)

ENJOY!

For allergens and ingredient information, visit
HelloFresh.co.nz/recipes
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We love feedback, so give us a call with any questions,
comments or concerns | (09) 886 9589
Hello@HelloFresh.co.nz
2019 | WK27

