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Prep in: 20-30 mins
Ready in: 30-40 mins

Load up airy ciabatta with herby courgette ribbons, caramelised onion, peppery rocket and smokey chargrilled capsicum relish.
And the magic ingredient that brings it all together? Rich, creamy melted Brie, of course! Finally, golden potato wedges act as
the perfect side.



Before you start
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
Oven tray lined with baking paper - Large frying pan

- Sandwich press

Ingredients

2 People
olive oil* refer to method
potato 2
crispy seasoning 1 sachet
onion 1
courgette 1
single cream Brie 1 packet
savoury 1 medium sachet
seasoning
bfﬂsami*c 1tbsp
vinegar
brown sugar* 1tsp
rocket leaves 1 small packet
ciabatta 2
butter* 20g
chargrllled . 1 medium packet
capsicum relish
*Pantry Items
Nutrition
Avg Qty Per Serving
Energy (kJ) 3410kJ (815Cal)
Protein (g) 26.5g
Fat, total (g) 38.1g
- saturated (g) 20.6g
Carbohydrate (g) 89.2g
-sugars (g) 17.5g
Sodium (mg) 1980mg
Dietary Fibre (g) 10.3g

4 People

refer to method
4

2 sachets

2

2

2 packets

2 medium sachets

2 tbsp

2tsp

1 medium packet
4

40g

1 large packet

Per 100g
678kJ (162Cal)
5.3g
7.6g
4.1g
17.7g
3.5g
394mg
2g

The quantities provided above are averages only.

Allergens

Always read product labels for the most

up-to-date allergen information.
Visit hellofresh.co.nz/foodinfo for allergen and ingredient
information. If you have received a substitute ingredient,
please be aware allergens may have changed.

We're here to help!

Scan here if you have any questions or concerns
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Bake the wedges

« Preheat oven to 240°C/220°C fan-forced.
Cut potato into wedges.
+ Place on a lined oven tray. Drizzle with olive oil,

sprinkle over crispy seasoning and toss to coat.

« Bake until tender, 20-25 minutes.

TIP: Ifyour oven tray is crowded, divide between
two trays.

Get prepped

.

.

Thinly slice onion.

Thinly slice courgette into strips lengthways.
Thinly slice Brie.

In a medium bowl, combine courgette, savoury
seasoning and a drizzle of olive oil.

Caramelise the onion

« Inalarge frying pan, heat a drizzle of olive oil
over medium-high heat.

« Cook onion, stirring, until softened,

5-6 minutes.

« Reduce heat to medium. Add the balsamic
vinegar, brown sugar and a good splash of
water and mix well. Cook until dark and sticky,
3-5 minutes. Transfer to a small bowl.

Cook the courgette

+ Wipe out the frying pan, then return to
medium-high heat with a drizzle of olive oil.
+ Cook courgette, turning, until tender,
2-4 minutes each side. Set aside.

SINGLE CREAM BRIE:
Follow method above.

CUSTOM

OPTIONS

Bring it all together

In a second medium bowl, combine rocket
leaves and a drizzle of olive oil. Season to taste
with salt and pepper.

Slice ciabatta in half lengthways and spread
with the butter and chargrilled capsicum
relish. Fill with dressed rocket, caramelised
onions, brie slices and courgette ribbons.
Heat in a sandwich press for 2-3 minutes, until
cheese is slightly melted.

CHICKEN BREAST:

Slice through horizontally to make two thin steaks.
Cook until cooked through, 3-6 minutes each side.

Slice before assembling melts.

Finish & serve

+ Divide grilled Brie and courgette ciabatta melts
between plates.

+ Serve with crispy wedges.Enjoy!
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