GRAVY-SMOTHERED PORK CHOPS

with Honey-Roasted Carrots & Zesty Couscous

NEW!

INGREDIENTS
2 PERSON | 4 PERSON

1 2
Yellow Onion

12 oz 24 oz
Carrots

¼ oz ½ oz
Thyme

1 2
Lemon

4 tsp 8 tsp
Honey

½ Cup 1 Cup
Israeli Couscous

2 4
Chicken Stock
Concentrates

10 oz 20 oz
Pork Chops

1 TBSP 2 TBSP
Fry Seasoning

1 TBSP 2 TBSP
Flour

1 2
Beef Stock
Concentrate

Contains: Wheat

Contains: Wheat

HelloCustom
2 PERSON | 4 PERSON

If you chose a different protein or veggie when placing
your order, follow the HelloCustom instructions on the
flip side of this card to learn how to modify your meal.

10 oz 20 oz
Chicken Cutlets

Calories: 720

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 760
26
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HELLO
ISRAELI COUSCOUS
This tiny pasta (also known as
pearled couscous) has a nutty
taste and a fun, springy texture.

GOOD GRAVY
Make sure to start stirring the
flour as soon as it goes into
the pan in step 5. This will help
eliminate any clumps in your
finished gravy.

1 PREP
• Adjust rack to middle position and
preheat oven to 425 degrees. Wash and
dry produce.
• Trim and peel carrots; halve lengthwise
and cut crosswise on a diagonal into
½-inch pieces. Strip thyme leaves from
stems; finely chop leaves until you have
2 tsp (4 tsp for 4 servings). Halve, peel,
and finely dice half the onion; thinly slice
remaining half. Zest and quarter lemon.

2 ROAST CARROTS
• Toss carrots on a baking sheet with a
drizzle of olive oil, honey, ¼ tsp chopped
thyme (½ tsp for 4 servings), salt, and
pepper. (You’ll use more thyme later.)

• Melt 1 TBSP butter (2 TBSP for 4 servings)
in a medium pot over medium-high
heat. Add diced onion and cook, stirring
occasionally, until translucent, 2-3 minutes.

• Roast until browned and tender,
12-15 minutes.

• Add couscous; cook, stirring, until lightly
toasted, 10-20 seconds.
• Add half the chicken stock concentrates,
¾ cup water (1½ cups for 4) and a big
pinch of salt. Bring to a boil, then cover
and reduce to a low simmer. Cook until
couscous is tender, 6-8 minutes.
• Drain any excess water if necessary. Stir in
a pinch of lemon zest. Keep covered off
heat until ready to serve.

BUST OUT
• Peeler

• Paper towels

• Zester

• Medium bowl

• Baking sheet

• Large pan

• Medium pot

• Whisk

3 MAKE COUSCOUS

• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
*Pork is fully cooked when internal temperature reaches 145º.
*Chicken is fully cooked when internal temperature
reaches 165º.

4 SEASON & COOK PORK
• Pat pork* dry with paper towels. Place in
a medium bowl; season all over with
Fry Seasoning, half the flour (you’ll use
the rest in the next step), ½ tsp chopped
thyme (¾ tsp for 4 servings), salt,
and pepper.
• Heat a drizzle of oil in a large pan over
medium-high heat. Add pork and cook
until browned and cooked through,
4-5 minutes per side.
• Turn off heat; transfer to a cutting board to
rest. Wipe out pan.
Simply cook through this step as
instructed, swapping in chicken* for pork;
cook, 3-5 minutes per side.
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5 MAKE GRAVY
• Melt 1 TBSP butter (2 TBSP for 4 servings)
in same pan over medium heat. Add
sliced onion and cook, stirring, until
softened, 2-3 minutes.
• Add a drizzle of oil, remaining flour, and
¼ tsp chopped thyme (½ tsp for 4); cook,
stirring, until lightly browned, 2-3 minutes.
• Whisk in 1 cup water (2 cups for 4), beef
stock concentrate, remaining chicken
stock concentrates, and juice from one
lemon wedge (two wedges for 4). Bring to
a simmer and cook, whisking constantly,
until thickened, 3-5 minutes. Season with
salt and pepper to taste.

6 FINISH & SERVE
• Slice pork crosswise.
• Divide couscous and carrots between
plates. Top couscous with pork and
as much gravy as you like. Serve with
remaining lemon wedges on the side.
Slice chicken crosswise.

WK 29-26

• Olive oil (1 tsp | 1 tsp)
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