TURKEY MOLTO PENNE

with Blistered Grape Tomatoes
INGREDIENTS
2 PERSON | 4 PERSON

6 oz 12 oz
Penne Pasta

Contains: Wheat

1 Clove 2 Cloves
Garlic

4 oz 8 oz
Grape Tomatoes

10 oz 20 oz
Ground Turkey**

1 2
Chicken Stock
Concentrate

4 oz 8 oz
Cream Sauce Base

4 TBSP 8 TBSP
Pesto

2 TBSP 4 TBSP
Sour Cream

Contains: Milk

Contains: Milk

Contains: 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.

HELLO
BLISTERED GRAPE
TOMATOES
These sweet jewels are sautéed
until lightly charred on the
outside and juicy on the inside.

PREP: 5 MIN

COOK: 20 MIN

CALORIES: 980
25
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WORTH YOUR SALT
In step 1, make sure to
thoroughly salt your water—a
palmful should do the trick.
This may feel excessive, but the
results will prove why this step is
so important. Cooking pasta in
salty water seasons the noodles
from the inside out.

1 COOK PASTA & PREP
• Bring a medium pot of salted water to a boil (use large
pot for 4 servings). Once boiling, add penne to pot. Cook,
stirring occasionally, until al dente, 9-11 minutes. Reserve
1 cup pasta cooking water, then drain.
• Meanwhile, wash and dry produce. Halve tomatoes
lengthwise. Peel and mince or grate garlic.

2 COOK TOMATOES & TURKEY
• Heat a drizzle of oil in a large pan over high heat. Once
pan is hot, add tomatoes; cook, stirring occasionally, until
softened and cooked through, 2-3 minutes. Season with
salt and pepper. Remove from heat; transfer to a small
bowl. Wipe out pan.

• Medium pot

• Heat another drizzle of oil in same pan over mediumhigh heat. Add turkey* and ½ tsp salt (1 tsp for
4 servings). Cook, breaking up meat into pieces, until
almost cooked through, 3-4 minutes.

• Strainer

• Add garlic and cook, stirring, until fragrant, 1 minute.

• Large pan

• Stir in stock concentrate and ¼ cup plain water (1⁄3 cup
for 4); cook until water has absorbed and turkey is cooked
through, 1-2 minutes.

BUST OUT

• Small bowl
• Kosher salt
• Black pepper
• Cooking oil (2 tsp | 2 tsp)
• Butter (1 TBSP | 2 TBSP)
Contains: Milk

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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3 MAKE SAUCE
• Reduce heat to medium low; stir in cream sauce base,
pesto, sour cream, 1 TBSP butter (2 TBSP for 4 servings),
and ¼ cup pasta cooking water (1⁄3 cup for 4) until
combined. (TIP: Ladle pasta cooking water straight from
the pot if pasta isn’t finished cooking yet). Season with
salt and pepper.

4 FINISH & SERVE
• Stir drained penne into pan with sauce; toss to coat.
TIP: If needed, stir in more reserved cooking water a
splash at a time until pasta is coated in a creamy sauce.
• Divide penne between plates; top with tomatoes
and serve.
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