. HELLO Grilled Turkish-Inspired Pork Chops

FRESH with Grilled Veggie Tabouleh and Lemon-Feta Sauce
Family Friendly 25 - 35 Minutes g

. . Ifyou ch It tein, simply follow the i d specific instructi the back in the sidebar and Pork Chops,
\\ Customlzed Proteln + Add () SWap or x2 Double you ¢ osetoa er your protein, simply Tollow the Icons and specific Instructions on the back in the siaebar an boneless

you're set. You can also refer to your customized recipe online, visit hellofresh.ca @R

680¢g | 1360g
Pork Chops, Bulgur Wheat
boneless
340g | 680g % cup |1cup
Sweet Bell Parsley
Pepper
1|2 7g | 14g

&

g / Red Onion Chicken Broth
' Concentrate
1|2 12

Lemon Feta Cheese,
crumbled
12 Yacup | Y2 cup
Turkish Spice Mayonnaise
Blend
1tbsp | 2thsp 2tbsp | 4tbsp
Zucchini Mixed Olives
1|2 30g|60g
Allergens Hey home cooks! Please refer to the website or app for the as-prepared recipe nutritional information.
Ingredients are packaged in a facility that also handles eqg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.
Ingredient quantities sée. l 113g
W22 - EN 1033 - 2033 Contact Callus (855) 2727002 | Visit us HelloFresh.ca | Follow us @HelloFreshcAf) © & 2peson_4perin



Pantry items | salt, oil, pepper, butter Measurements  1thsp (2tbsp)  oil

Cooking utensils | Large bowl, measuring cups, measuring spoons, medium bowl, medium pot, paper towels, small bowl, zester within steps 2person  4person Ingredient

3 | Finish prep

x2 Double | Pork Chop, boneless

If you've opted for double pork, prepare and
cook it in the same way the recipe instructs
you to prepare and cook the regular portion

Cook bulgurl Star\t pr\ep Finish pr\ep of pork. Work in batches, if necessary.

« Before starting, wash and dry all produce. + Drain, then roughly chop olives.

« Lightly oil the grill. While you prep, + Roughly chop parsley.
preheat the grill over medium-high heat
(approx. 500°F).

« Halve zucchini lengthwise.

« Zest, then juice lemon. - Halve pepper, then core.

* Add lemon zest, mayo, half the feta and « Peel, then quarter onion, leaving the root in

- Add broth concentrate, % cup (1 cup) water Y2 tbsp (1 tbsp) lemon juice to a small bowl, tact.
y i then stir to combine. Set aside.
and ¥ tsp (1 .tSP) salt to. a medlium pot. - Add veggies, 1 tbsp (2 tbsp) oil and half
. COY?V and bringtoa b?'l over h'g_h heat. Once the Turkish Spice Blend to a medium bowl.
boiling, add bulgur. Stir to combine, then Season with salt and pepper, then toss to
cover and remove the pot from heat. combine.
» Let stand until bulgur is tender and liquid is . Set aside.

absorbed, 15-16 min.

« Pat pork dry with paper towels. Season
« Stirin 1 tbsp (2 tbsp) butter, then fluff with

both sides with salt, pepper and remaining

afork. Turkish Spice Blend. Rub with % thsp
(1 tbsp) oil.

Grill pork and veggies Finish salad

+ Add veggies to one side of the grill. Close « Remove root and outer layer from onion « Thinly slice pork.
lid and grill, flipping once, until veggies are quarters, then cut onion, zucchini and - Divide tabbouleh between plates.
tender-crisp, 9-12 min. pepper into 2-inch pieces.

« Top with grilled pork.

« Meanwhile, add pork to the other side of the + Add bulgur, zucchini, onions, peppers, . Dollop lemon-feta sauce over top.

grill. Cook, flipping halfway through, until remaining lemon juice, olives, remaining
pork is cooked through, 8-10 min.** feta, parsley and 1 tbsp (2 tbsp) oil to a large

« Transfer pork to a plate, then cover to keep bowl. Season with salt and pepper, to taste,
warm. then toss to combine.

« Transfer veggies back to the medium bowl.

** Cook to a minimum internal temperature of 71°C/160°F, as size may vary.



