LOBSTER-FILLED RAVIOLI & SCALLOPS

with Sherry Shallot Cream Sauce, Tomatoes & Herbs

GOURMET

INGREDIENTS
2 PERSON | 4 PERSON

1 2
Shallot

2 Cloves 4 Cloves
Garlic

4 oz 8 oz
Grape Tomatoes

1 2
Green Herb
Blend

10 oz 20 oz
Scallops

9 oz 18 oz
Lobster Ravioli

Contains: Shellfish

Contains: Eggs, Milk,
Shellfish, Wheat

5 tsp 5 tsp
Sherry Vinegar

2 TBSP 4 TBSP
Cream Cheese

1 2
Seafood Stock
Concentrate

2 TBSP 4 TBSP
Sour Cream

Contains: Milk

Contains: Milk

Contains: Fish,
Shellfish

HELLO
SHERRY VINEGAR
This complex-tasting Spanish
vinegar adds delicious depth and
acidity to a rich cream sauce.

PREP: 10 MIN

COOK: 30 MIN

CALORIES: 610
11
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FLOAT ON OK
The easiest way to tell when
the ravioli are done? Watch
them float to the top of your
pot. Once they’re all bobbing
at the surface of the water,
they’re ready to drain.

1 PREP

2 COOK SCALLOPS

• Bring a large pot of salted water to a
boil. Wash and dry produce.

• Pat scallops* dry with paper towels.
Season with salt and pepper.

• Halve, peel, and mince shallot. Peel
and mince garlic. Halve tomatoes.
Finely chop herbs.

• Heat a drizzle of oil in a large pan over
high heat. Add scallops to hot pan;
spread out in an even layer and cook,
without stirring, until opaque and
cooked through, 2-3 minutes.

3 COOK PASTA
• Once water is boiling, gently add ravioli
to pot. Cook, stirring occasionally,
until tender and floating to the top,
3-4 minutes.
• Reserve 1 cup pasta cooking water,
then drain.

• Turn off heat; remove from pan and set
aside. Wipe out pan.

BUST OUT
• Large pot
• Paper towels
• Large pan
• Strainer
• Kosher salt
• Black pepper
• Cooking oil (1 tsp | 1 tsp)
• Butter (2 TBSP | 4 TBSP)

4 START SAUCE
• Melt 1 TBSP butter (2 TBSP for
4 servings) in pan used for scallops
over medium-high heat. Stir in shallot,
garlic, and tomatoes; season with
salt and pepper. Cook until shallot
is translucent and tomatoes are
softened, 2-4 minutes.

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh

• Add half the vinegar (all for 4) and
cook, stirring, until vinegar has mostly
evaporated, 1-2 minutes.

(646) 846-3663
HelloFresh.com
*Scallops are fully cooked when internal temperature
reaches 145º.
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5 FINISH SAUCE & PASTA
• Add cream cheese, stock concentrate,
and ¼ cup reserved pasta cooking
water (1⁄3 cup for 4 servings) to
pan with sauce. Bring to a simmer
and cook until slightly thickened,
2-3 minutes.

6 SERVE
• Divide pasta between bowls. Garnish
with remaining herbs and serve.

• Remove from heat. Stir in sour cream
and 1 TBSP butter (2 TBSP for 4) until
melted and smooth.
• Gently stir in drained ravioli, scallops,
and half the herbs. Season with salt
and pepper. TIP: If needed, stir in
more reserved cooking water a splash
at a time until pasta is coated in a
creamy sauce.
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