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Warm Beetroot, Brie & Crouton Salad
with Pear & Garlic-Chilli Oil Drizzle

Grab your meal kit
with this number

Beetroot Savoury Seasoning
//" ; /
&
4
Ciabatta Pear
//
Celery Garlic
@
Single Cream Chilli Flakes
Brie (Optional)

.m% .

Spinach & Rocket
Mix

Single Cream
Brie
Prep in: 20-30 mins

Ready in: 40-50 mins

If you're looking for a light dinner, without sacrificing flavour of course, we've got the perfect meal for you. A vibrant salad filled
with all the good stuff - beetroot, brie, pear, croutons... Need we say more? Drizzle it all with a DIY chilli oil for salad that packs a
punch!



Before you start 1
Wash hands and fresh veggies. Avoid cross contamination
by washing utensils after handling raw meat/poultry.
Always use separate utensils for raw and cooked meat.

Ifyou're cooking for 6, use the 2 people plus 4 people
ingredients and cook meat and veggies in batches

You will need

Two oven trays lined with baking paper - Large frying pan 4

Ingredients ' \ SN ! - 3 ~ !
2 People 4 People
olive oil* efertomethod  refer to method Roast the beetroot Make the croutons Get prepped
beetroot 2 4 « Preheat oven to 220°C/200°C fan-forced. « Cut ciabatta into thin slices, then cut or tear into « While croutons are baking, thinly slice pear
z:;gg;’l’ng 1sachet 2 sachets + Cut beetroot into wedges. bite-sized chunks. (see ingredients) into wedges.
e 1 2 + Place beetroot on a lined oven tray. Drizzle with « When beetroot has 10 minutes remaining, place « Thinly slice celery.
pear A 1 olive oil, sprinkle over savoury seasoning and croutons on a second lined oven tray, drizzle « Finely chop garlic.
celery 1stalk 2 stalks toss to coat. Roast until tender, 30-35 minutes. with olive oil and season to taste with salt and « Thinly slice Brie.
garlic 2 cloves 4 cloves pepper. Toss to coat.
single cream Brie 1 packet 2 packets TIP: Beetroot stays firm when cooked. It's done . Spread out evenly and bake until golden
chilli flakes 4 . . : P N ’
(optional) pinch pinch when you can pierce it with a fork. 5-7 minutes.
;p;;aCh ST 1 medium packet 2 medium packets
vinegar*
(balsamic orred drizzle drizzle
wine vinegar)
*Pantry Items
Nutrition 4 . 5 A s O IR : 6 il
Avg Qty Per Serving Per 100g : - Fa e otk 5 4
Energy (kJ) 2870kJ (686Cal)  616kJ (147Cal) - %
Protein (g) 25.9g 5.6g * -
Fat, total (g) 28.2g 6.1g
- saturated (g) 14.9g 3.2¢g } "g& \
Carbohydrate (g) T7.2g 16.6g . &
-sugars (g) 22.2g 4.8g 1
Sodium (mg) 1400mg 300mg “ Y
Dietary Fibre (g) 13.2g 2.8¢g & 4
The quantities provided above are averages only. 1
Allergens Make the chilli oil Toss the salad Finish & serve
Always read product labels for the most
up-to-date allergen information. + In a small microwave-safe bowl, microwave a + To a large bowl, add spinach & rocket mix, « Divide crouton salad between plates. Top with
Visit hellofresh.co.nz/foodinfo for allergen and ingredient good drizzle of olive oil with garlic and a pinch celery, pear, croutons and a drizzle of vinegar. roasted beetroot and chopped Brie.
information. If you have received a substitute ingredient, of chilli flakes, until fragrant, 30 seconds. « Toss to combine. Season to taste. « Drizzle over garlic-chilli oil to serve. Enjoy!
please be aware allergens may have changed. Season to taste
CUSTOM SINGLE CREAM BRIE: CHICKEN THIGH: SCAN CODEFOR
We're here to help! Follow method above. Cutinto 2cm chunks. Cook, tossing occasionally, until FULL STEPS AND
Scan here if you have any questions or concerns OPTIONS golden and cooked through, 5-6 minutes. NUTRITION INFO
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