SWEET SRIRACHA TURKEY STIR-FRY

with Bell Pepper, Green Beans & Scallion Rice
INGREDIENTS
2 PERSON | 4 PERSON

2 4
Scallions

6 oz 12 oz
Green Beans

1 2
Yellow Onion

1 2
Bell Pepper*

½ oz 1 oz
Peanuts

½ Cup 1 Cup
Jasmine Rice

10 oz 20 oz
Ground Turkey

4 TBSP 8 TBSP
Katsu Sauce

Contains: Peanuts

Contains: Soy, Wheat

1 tsp 2 tsp
Sriracha

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

HELLO
KATSU SAUCE
This tangy-sweet sauce adds an
umami-packed punch to ground
turkey and stir-fried veggies.

PREP: 10 MIN

COOK: 30 MIN

CALORIES: 630
14
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COOL BEANS
Don’t have a microwave? No
problem (and no plastic wrap
required)! Instead, in step 3, you
can steam your green beans in a
small pot with a splash of water
until tender, 5-7 minutes. Drain if
needed, then proceed with the
recipe as instructed.

1 PREP
• Wash and dry all produce.
• Trim and thinly slice scallions,
separating whites from greens. Trim
and halve green beans crosswise.
Halve, peel, and thinly slice onion.
Halve, core, and thinly slice bell pepper
into strips. Roughly chop peanuts.

2 COOK RICE
• Heat a drizzle of oil in a small pot
over medium-high heat. Add scallion
whites and cook, stirring, until
fragrant, 1 minute.
• Stir in rice, ¾ cups water (1½ cups for
4 servings), and a big pinch of salt.
Bring to a boil, then cover and reduce
to a low simmer. Cook until rice is
tender, 15-18 minutes.

3 COOK GREEN BEANS
• While rice cooks, add green beans
and a splash of water to a medium
microwave-safe bowl; cover with
plastic wrap. Microwave until tender,
1-2 minutes.
• Carefully uncover and drain.

• Keep covered off heat until ready to
serve.

BUST OUT
• Small pot
• Medium bowl
• Plastic wrap
• Large pan
• Kosher salt
• Black pepper
• Vegetable oil (1 TBSP | 1 TBSP)
• Heat a drizzle of oil in a large pan
over medium-high heat. Add onion
and bell pepper; season with salt and
pepper. Cook until slightly tender,
4-6 minutes.

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
*Ground Turkey is fully cooked when internal temperature
reaches 165º.
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• Add green beans and peanuts; cook
until lightly toasted and veggies have
softened, 1-2 minutes more.
• Transfer to bowl used for green beans.

5 COOK TURKEY
• Heat another drizzle of oil in pan used
for veggies over medium-high heat.
Add turkey* and cook, breaking up
meat into pieces, until browned and
cooked through, 4-6 minutes. Season
with salt and pepper.

6 FINISH & SERVE
• Fluff rice with a fork; season with salt
and pepper to taste.
• Divide rice between bowls. Top with
turkey stir-fry and scallion greens.
Serve.

• Stir in katsu sauce, 2 TBSP water
(¼ cup for 4 servings), and as much
sriracha as you like. Reduce heat to
medium and simmer until sauce
has thickened and turkey is coated,
1-2 minutes. TIP: For a richer pan sauce,
stir in 1 TBSP butter (2 TBSP for 4).
• Stir in veggie mixture until thoroughly
combined. Season with salt and
pepper to taste.

WK 10-14

4 COOK VEGGIES & PEANUTS
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