TEXAN BLACK BEAN SALAD

with Pepper Jack Frico, Pickled Red Onion & Cilantro-Lime Ranch Dressing
INGREDIENTS
2 PERSON | 4 PERSON

2 4
Roma
Tomatoes

1 1
Red
Onion

¼ oz ¼ oz
Cilantro

1 1
Lime

1 2
Baby Romaine
Lettuce

13.4 oz 26.8 oz
Black Beans

1 tsp 1 tsp
Ground
Cumin

½ Cup 1 Cup
Pepper Jack
Cheese

1 1
Tex-Mex
Paste

4 TBSP 8 TBSP
Sour Cream

1.5 oz 3 oz
Buttermilk
Ranch Dressing

Contains: Milk

Contains: Milk

Contains: Eggs,
Milk

** In our ongoing effort toward sustainability, we’re working on reducing plastic
in your order! You may have received 4 servings of protein in one package—
rest assured it contains the correct amount.

HelloCustom
2 PERSON | 4 PERSON

If you chose to add a protein or veggie when placing
your order, follow the HelloCustom instructions on the
flip side of this card to learn how to modify your meal.

10 oz 20 oz
Chicken Cutlets**

Calories: 760

PREP: 10 MIN

COOK: 30 MIN

CALORIES: 570
20
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HELLO
PEPPER JACK FRICO
A slightly spicy, jalapeño-flecked
twist on a crunchy classic

SLICE OF LIFE
Always seem to squish tomatoes
when you’re trying to slice or dice
’em? Try switching to a serrated
or bread knife! The teeth on the
blade will cut cleanly through
the skin every time. Bye-bye,
accidental tomato sauce.

BUST OUT

1 PREP
• Adjust rack to top position and
preheat oven to 450 degrees. Wash
and dry produce.
• Halve, peel, and thinly slice half the
onion (all for 4 servings). Zest and
quarter lime. Finely chop cilantro. Trim
and discard root end from lettuce;
thinly slice leaves crosswise into strips
until you have 4 cups (8 cups for 4);
halve strips crosswise. Dice tomato
into ½-inch pieces.

2 PICKLE ONION
• In a small, microwave-safe bowl,
combine sliced onion, juice from
half the lime, ¼ tsp sugar (½ tsp
for 4 servings), and a pinch of
salt. Microwave until onion is
softened, 30 seconds. Set aside,
tossing occasionally.

3 MAKE FRICO
• Lightly oil a baking sheet. Sprinkle
pepper jack into two 4-inch-wide
circles (four circles for 4 servings)
directly on sheet.
• Bake on top rack until golden brown,
5-7 minutes. Let frico cool until crispy,
then transfer to a paper-towel-lined
plate. TIP: Keep a close eye on frico to
avoid burning.

• Zester
• 2 Small bowls
• Baking sheet
• Strainer
• Paper towels
• Medium bowl
• Large bowl
• Kosher salt
• Sugar (¼ tsp | ½ tsp)
• Cooking oil (1 tsp | 1 tsp)
• Large pan
• Cooking oil (1 tsp | 1 tsp)

GET SOCIAL

4 MARINATE BEANS
• Meanwhile, drain and rinse beans;
gently pat dry with paper towels.
• In a medium bowl, combine beans,
half the Tex-Mex paste (all for
4 servings), half the cilantro, half the
lime zest, half the cumin (all for 4), and
a big squeeze of lime juice. Season
with salt.

Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Chicken is fully cooked when internal temperature reaches 165º.
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Pat chicken* dry with paper towels;
season all over with salt and pepper.
Heat a drizzle of oil in a large
pan over medium-high heat. Add
chicken and cook until browned and
cooked through, 3-5 minutes per
side. Transfer to a cutting board.

5 MAKE DRESSING
• In a second small bowl, combine
ranch dressing, sour cream,
remaining cilantro, remaining lime
zest, and 1½ tsp pickling liquid (3 tsp
for 4 servings). (TIP: If dressing seems
too thick, add water 1 tsp at a time
until mixture reaches a drizzling
consistency.) Season with salt
and pepper.

6 TOSS & SERVE
• In a large bowl, toss lettuce and
tomato with as much dressing as you
like. Add half the bean mixture and
half the pickled onion (draining first);
toss to combine.
• Divide salad between plates; top with
remaining bean mixture and pickled
onion. Crumble frico over top. Serve
with any remaining lime wedges on
the side.
Thinly slice chicken crosswise; toss
with salad before dividing
between plates.

WK 49-20

• Black pepper
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