ROASTED PORTOBELLO SANDWICHES

with Pesto Mayo, Parm Frico & Zesty Potato Wedges
INGREDIENTS
2 PERSON | 4 PERSON

12 oz 24 oz
Yukon Gold
Potatoes*

2 4
Portobello
Mushrooms

1 2
Roma Tomato

1 1
Lemon

¼ Cup ½ Cup
Parmesan Cheese

2 TBSP 4 TBSP
Mayonnaise

Contains: Milk

Contains: Eggs, Soy

4 TBSP 8 TBSP
Pesto

1 TBSP 2 TBSP
Italian Seasoning

Contains: Milk

2 4
Ciabattas

Contains: Soy, Wheat

* The ingredient you received may be a different color.

HELLO
PORTOBELLO
MUSHROOMS
Also known as the fully
matured form of cremini
mushrooms, these fabulous
fungi have a meaty texture and
deeply savory flavor.

PREP: 5 MIN

COOK: 35 MIN

CALORIES: 880
20
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CLEAN YOUR (SH)ROOM
When it comes to “washing”
your portobellos, a little bit of
water goes a long way! Since
mushrooms are very absorbent,
we recommend just using a damp
paper towel to wipe them clean
instead of soaking them or rinsing
as you might with other produce.

BUST OUT

1 ROAST POTATOES
• Adjust racks to top and middle
positions and preheat oven to 425
degrees. Wash and dry all produce.
• Cut potatoes into ½-inch-thick
wedges. Toss on a baking sheet with
a large drizzle of oil, half the Italian
Seasoning (you’ll use the rest later),
salt, and pepper.
• Roast on top rack until browned and
crispy, 20-25 minutes.

• 2 Baking sheets

2 MAKE FRICO
• While potatoes roast, lightly oil a
second baking sheet. Sprinkle
Parmesan into two 3-inch-wide
circles (four circles for 4 servings) on
prepared sheet.
• Bake on middle rack until cheese is
golden brown and crisp, 6-10 minutes.
TIP: Check the cheese often to make
sure it doesn’t burn.
• Let frico cool on sheet until hardened,
then carefully transfer to a papertowel-lined plate.

3 PREP & MIX MAYO
• Meanwhile, using the tip of a spoon,
remove and discard black gills from
undersides of portobello mushrooms;
trim any large stems if necessary. Slice
tomato into ½-inch-thick rounds. Zest
and quarter lemon.
• In a small bowl, combine mayonnaise,
pesto, and a squeeze of lemon juice
to taste. Season with salt and pepper
to taste.

• Paper towels
• Zester
• Small bowl
• Large pan
• Kosher salt
• Black pepper
• Cooking oil (8 tsp | 12 tsp)

• Drizzle both sides of each mushroom
with oil; rub to evenly coat. Season
all over with remaining Italian
Seasoning, salt, and pepper. Arrange
gill sides down on sheet used for frico.

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh

• Roast on middle rack until slightly
tender, 14-16 minutes.
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5 COOK TOMATO
• Season tomato all over with salt and
pepper.
• Heat a drizzle of oil in a large,
preferably nonstick, pan over mediumhigh heat. Add tomato and cook until
lightly browned and slightly softened,
1-2 minutes per side.
• Turn off heat; transfer to a plate.

6 FINISH & SERVE
• Halve and toast ciabattas; spread cut
sides with half the pesto mayo. Fill
ciabattas with mushrooms, tomato,
and frico.
• Divide sandwiches between plates
along with potato wedges; sprinkle
potatoes with lemon zest to taste.
Serve with remaining pesto mayo and
any remaining lemon wedges on
the side.
WK 26-20

4 ROAST MUSHROOMS
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