MIGHTY MOZZ CHICKEN SAUSAGE MELTS

with Griddled Tomato, Creamy Lemon Herb Sauce & Garlic Potato Wedges
INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Yukon Gold
Potatoes

1 2
Roma Tomato

1 1
Lemon

1 1
Green Herb
Blend

1 tsp 2 tsp
Garlic Powder

2 4
Demi-Baguettes

4 TBSP 8 TBSP
Sour Cream
Contains: Milk

Contains: Soy, Wheat

9 oz 18 oz
Italian Chicken
Sausage Mix

½ Cup 1 Cup
Mozzarella Cheese
Contains: Milk

HELLO
GRIDDLED TOMATO
Lightly charring tomato
slices turns them from
everyday to irresistible.

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 860
14
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BEST SPUDS
Want the crispiest possible potato
wedges? After seasoning your
potatoes in step 2, arrange them
in a single layer, spacing them
apart on the sheet as much as
possible and making sure the
flat sides are in direct contact
with the sheet. This allows for
deeper caramelization, giving you
beautifully browned potatoes.

1 PREP
• Adjust rack to top position and
preheat oven to 450 degrees. Wash
and dry all produce.
• Cut potatoes into ½-inch-thick
wedges. Pick parsley leaves from
stems; finely chop leaves. Thinly slice
chives. Zest and quarter lemon. Slice
tomato into ½-inch-thick rounds.
Halve baguettes lengthwise.

2 ROAST POTATOES
• Toss potatoes on a baking sheet with a
large drizzle of oil, half the garlic
powder (you’ll use the rest in the next
step), salt, and pepper.
• Roast on top rack until browned and
crispy, 20-25 minutes.

3 MIX BUTTER & TOAST BUNS
• Meanwhile, place 2 TBSP butter
(4 TBSP for 4 servings) in a small
microwave-safe bowl; microwave until
just softened, 10-15 seconds. Stir in
remaining garlic powder and season
with salt and pepper.
• Spread garlic butter onto cut sides of
baguettes.
• When potatoes have 3-4 minutes left,
remove sheet from oven; carefully
push potatoes to one side of sheet.
Place baguettes cut sides up on
empty side. Return to oven until bread
is lightly golden.

BUST OUT
• Zester
• Baking sheet
• 2 Small bowls
• Large pan
• Kosher salt
• Black pepper
• Vegetable oil (4 tsp | 4 tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Chicken Sausage is fully cooked when internal temperature
reaches 165º.
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• In a second small bowl, combine sour
cream, chopped parsley, chives, half
the lemon zest, and a squeeze of
lemon juice. Taste and season with
salt, pepper, and more lemon juice
and zest if desired.

5 COOK TOMATO & SAUSAGE
• Season tomato rounds all over with
salt and pepper.
• Heat a drizzle of oil in a large, preferably
nonstick, pan over medium-high heat.
Add tomato rounds and cook until
lightly browned and slightly softened,
1-2 minutes per side. Transfer to a plate.
• Add another drizzle of oil to pan. Add
sausage* and cook, breaking up meat
into pieces, until browned and cooked
through, 4-6 minutes.
• Stir in mozzarella until just melted,
1 minute. Turn off heat.

6 SERVE
• Spread creamy lemon herb sauce onto
top halves of baguettes. Evenly divide
cheesy sausage between bottom
halves of baguettes, then top with
griddled tomato. Add top halves of
baguettes to create melts; press down
slightly. Divide between plates and
serve with potato wedges on the side.
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