T HELLO  Creamy Squash Ravioli

FRESH with Mushrooms and Spinach
Veggie 25 Minutes

«

Cremini Mushrooms

Baby Spinach Parmesan Cheese,
shredded

Sour Cream Shallot

O

&

Vegetable Broth Italian Seasoning
Concentrate

HELLO CREMINI MUSHROOMS
Did you know that cremini mushrooms are just baby portobellos!?




Start here

» Before starting, preheat the oven to

425°F.
« Wash and dry all produce.

Bust Out

Baking sheet, measuring spoons, strainer, parchment
paper, measuring cups, large pot, large non-stick pan

Ingredients

2 Person 4 Person
Squash Ravioli 350g 700g
Cremini Mushrooms 227g 454 ¢
Baby Spinach 56g 113g
Sour Cream 6tbsp 12thsp
Shallot 50g 100g
Vegetable Broth 1 5
Concentrate
Italian Seasoning 1tbsp 2 tbsp
Unsalted Butter” 1tbsp 2 thsp
oil*
Salt and Pepper*

* Pantry items

Allergens

Hey home cooks! Please refer to our meal kit labels for the
most current allergen information.

Ingredients are packaged in a facility that also handles egg,
fish, crustacean, shellfish, milk, mustard, peanuts, sesame,
soy, sulphites, tree nuts and wheat.

You may receive an equivalent ingredient substitution for
this recipe. Follow the instructions with the ingredients
received. Thank you for your understanding and

happy cooking!

Contact

Share your photos #HelloFreshLife
Calloremail us | (855) 272-7002
hello@hellofresh.ca
HelloFresh.ca

Prep

Add 10 cups water and 2 tsp salt to a large
pot. (NOTE: Use same for 4 ppl.) Cover and
bring to a boil over high heat. While the water
boils, thinly slice mushrooms. Peel, then
finely chop shallot.

Cook ravioli

Add ravioli to the pot of boiling water. Cook,
stirring occasionally, until tender, 2-3 min.
Reserve ¥ cup pasta water (dbl for 4 ppl).
Drain and return to the same pot, off heat.

Roast mushrooms

Toss mushrooms with half the Italian
seasoning and 1 thsp oil (dbl for 4 ppl) on a
parchment-lined baking sheet. Season with
salt and pepper. Roast in the middle of the
oven, until golden-brown, 18-20 min.

Finish and serve

Add mushrooms, sauce, reserved pasta
water and half the Parmesan to the large
pot with ravioli. Stir carefully to combine.
Season with salt and pepper. Divide ravioli
and veggies between bowls. Sprinkle
remaining Parmesan over top.

Dinner Solved!

Make sauce

While mushrooms roast, heat a large non-
stick pan over medium heat. When hot, add

1 tbsp butter (dbl for 4 ppl), then shallots
and remaining Italian seasoning. Cook,
stirring often, until tender, 2-3 min. Add broth
concentrate and spinach. Cook, stirring
occasionally, until spinach wilts, 1-2 min.
Remove pan from heat, then stir in sour
cream. Season with salt and pepper.



