CREAMY CHICKEN & BACON FILLED RAVIOLI

with Caramelized Shallot & Peas
INGREDIENTS
2 PERSON | 4 PERSON

9 oz 18 oz
Chicken, Bacon,
and Mozzarella
Ravioli

1 2
Shallot

1 1
Lemon

4 oz 8 oz
Peas

1 2
Chicken Stock
Concentrate

1 oz 2 oz
Cheese Roux
Concentrate

Contains: Eggs,
Milk, Wheat

Contains: Milk

2 TBSP 4 TBSP
Cream Cheese
Contains: Milk

HELLO
CHICKEN, BACON &
MOZZARELLA RAVIOLI
Pasta pockets are stuffed with a
tasty trio of chicken, bacon, and
melty mozz for a twist on the
usual ricotta-filled squares.

PREP: 5 MIN

COOK: 15 MIN

CALORIES: 650
22
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LOW & SLOW
The trick to beautifully
caramelized shallot? Take your
sweet time. If your shallot starts to
brown or char before the cooking
time is up, reduce the heat to
medium low. Going slow will yield
tender, golden results.

BUST OUT
• Medium pot

1 COOK RAVIOLI & PREP
• Bring a medium pot of salted water to a boil (use a large
pot for 4 servings). Once boiling, gently add ravioli to
pot. Reduce heat to low. Cook, stirring occasionally, until
tender and floating to the top, 3-4 minutes. Reserve
1½ cups pasta cooking water (2 cups for 4), then drain.
TIP: Toss ravioli with a large drizzle of olive oil after
draining to keep from sticking.

2 CARAMELIZE SHALLOT
• Heat a drizzle of oil in a large pan over medium-high
heat. Add shallot; season with salt and pepper. Cook,
stirring frequently, until softened and lightly browned,
4-6 minutes.
• Add a splash of plain water and ¼ tsp sugar (½ tsp for
4 servings). Cook, stirring, until shallot is caramelized and
jammy, 1-2 minutes more.

• Meanwhile, wash and dry produce. Halve, peel, and thinly
slice shallot. Quarter lemon.

• Strainer
• Large pan
• Whisk
• Kosher salt
• Black pepper
• Cooking oil (1 tsp | 1 tsp)
• Sugar (¼ tsp | ½ tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Chicken, Bacon, and Mozzarella Ravioli is fully cooked when
internal temperature reaches 165º.

• Reduce heat under pan with shallot to medium. Stir in
peas, cheese roux, stock concentrate, and 1 cup
reserved pasta cooking water (1½ cups for 4 servings).
(TIP: Ladle pasta cooking water straight from the pot
if pasta isn’t finished cooking yet.) Cook, whisking
frequently, until sauce has slightly thickened and peas
are warmed through, 2-3 minutes.
• Reduce heat to medium low; whisk in cream cheese and
2 TBSP butter (4 TBSP for 4) until melted and combined.
Season with salt and pepper to taste.
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4 FINISH & SERVE
• Add drained ravioli to pan with sauce; gently toss until
thoroughly coated. TIP: If needed, stir in more reserved
pasta cooking water a splash at a time until pasta is
coated in a creamy sauce.
• Divide ravioli between plates; top with a squeeze of
lemon juice. Serve with remaining lemon wedges on
the side.
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3 MAKE SAUCE
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