PIMENTÓN PORK TENDERLOIN

with Bell Pepper–Potato Hash & Creamy Lemon Herb Sauce

SHEET PAN

INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Yukon Gold
Potatoes

1 2
Bell Pepper*

1 1
Red Onion

1 TBSP 2 TBSP
Fry Seasoning

1 tsp 2 tsp
Hot Smoked
Paprika

12 oz 24 oz
Pork Tenderloin

1 1
Lemon

1 2
Green Herb
Blend

1 Clove 1 Clove
Garlic

4 TBSP 8 TBSP
Sour Cream
Contains: Milk

* Your bell pepper may be orange, yellow, or red.
No matter what the color, it will still be delicious!

HELLO
PIMENTÓN
Spicy smoked paprika adds
Spanish-style flair to tender pork.

PREP: 10 MIN

COOK: 40 MIN

CALORIES: 540
22
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BOOM! ROASTED
Wanna know the secret to
extra-toasty roasted potatoes?
Put your baking sheet in the
oven while it preheats. The
spuds will sizzle and crisp when
they hit that hot surface.

BUST OUT

1 PREP & MAKE SPICE MIXTURE
• Adjust rack to top position (top and
middle positions for 4 servings) and
preheat oven to 425 degrees. Wash
and dry all produce.
• Dice potatoes into ½-inch pieces.
Halve, core, and dice bell pepper into
½-inch pieces. Halve, peel, and cut half
the onion into ½-inch-thick wedges
(whole onion for 4).

2 ROAST POTATOES
• Toss potatoes on one side of a baking
sheet with a large drizzle of olive oil,
half the spice mixture (you’ll use the
rest in the next step), salt, and pepper.
(For 4 servings, spread potatoes across
entire baking sheet.)

3 SEASON PORK
• Pat pork* dry with paper towels; rub
all over with a drizzle of olive oil,
remaining spice mixture, salt, and
pepper.

• Roast on top rack for 5 minutes (you’ll
add more to the sheet then).

• In a small bowl, combine Fry
Seasoning and paprika.

• 2 Small bowls
• Baking sheet
• Paper towels
• Zester
• Kosher salt
• Black pepper
• Olive oil (4 tsp | 4 tsp)

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Pork is fully cooked when internal temperature reaches 145º.
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• Once potatoes have roasted
5 minutes, remove sheet from oven.
Carefully toss bell pepper and onion
wedges on empty side with a drizzle
of olive oil, salt, and pepper; place
pork on same sheet. (For 4 servings,
leave potatoes roasting; add veggies
and pork to a second sheet and roast
on middle rack.)
• Return to top rack until pork is cooked
through and potatoes and veggies are
browned and tender, 20-25 minutes.
• Transfer pork to a cutting board; let
rest at least 5 minutes.

5 MAKE SAUCE
• Meanwhile, finely chop chives and
parsley. Peel and mince or grate
garlic. Zest and quarter lemon.
• In a second small bowl, combine sour
cream, chives, parsley, a squeeze of
lemon juice, a pinch of garlic, and
as much lemon zest as you like. Add
water 1 tsp at a time until mixture
reaches a drizzling consistency. Taste
and season with salt, pepper, and
more lemon juice if desired.

6 FINISH & SERVE
• Toss together potatoes, bell pepper,
and onion wedges on sheet; divide
between plates. Slice pork crosswise,
then arrange over bell pepper– potato
hash. Drizzle everything with creamy
lemon herb sauce. Serve with any
remaining lemon wedges on the side.
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4 ROAST VEGGIES & PORK
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