
Blood Orange Roasted Salmon
with Chickpea & Cucumber Salad

Ingredients

2 5-Ounce Skinless Salmon Fillets

1 15.5-Ounce Can Chickpeas

1 Blood Orange

1 Bunch Fresh Dill

1 Clove Garlic

1 English Cucumber

1 Lemon

1 Red Onion

1 Bunch Thyme

½ Cup Goat Cheese, Crumbled

Makes 2 Servings

About 630 Calories Per Serving

Recipe #138
www.blueapron.com

Blood oranges get their unique 

coloring from a special pigment 

that develops only at night, 

when temperatures are cool. 

These pigments impart not only 
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might compare to berries. In 

this recipe you’ll place blood 

orange slices beneath and on 

top of the salmon before

roasting to provide a little

tartness, perfectly balancing
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Plate your dish:

Make the salad:Roast the salmon:

Prepare the salmon:Prepare the ingredients:
Preheat the oven to 450°F. Wash and dry the fresh produce.
Remove the salmon from the refrigerator to bring to room
temperature. Drain and rinse the chickpeas. Thinly slice the blood 
VYHUNL�PU[V�YV\UKZ��7PJR�[OL�KPSS�VɈ�[OL�Z[LTZ"�KPZJHYK�[OL�Z[LTZ�
and roughly chop the leaves. Peel and mince the garlic then, using 
[OL�ÅH[�ZPKL�VM�`V\Y�RUPML��ZTHZO�\U[PS�P[�YLZLTISLZ�H�WHZ[L��7LLS�[OL�
J\J\TILY�HUK�ZSPJL�PU�OHSM�SLUN[O^PZL"�ZJVVW�V\[�HUK�KPZJHYK�[OL�
seeds, thinly slice the cucumber. Cut the lemon into quarters and 
remove the seeds. Peel and thinly slice the red onion.   

Place the sheet pan in the oven. Roast the salmon for 15 to 20 
minutes, or until cooked through.

Divide the roasted salmon, blood orange slices and chickpea salad 
between 2 plates. Garnish with the remaining dill and remaining 
goat cheese. Enjoy!  

Pat the ZHSTVU�ÄSSL[Z dry, then season with salt and pepper on 
both sides. Lightly oil a sheet pan and place half of the blood 
orange slices and half of the thyme sprigs in a single layer in 
the middle of the pan. Place the seasoned salmon on top of the 
VYHUNL�ZSPJLZ�HUK�[O`TL��W\ZOPUN�[OL���ÄSSL[Z�[VNL[OLY��;VW�^P[O�
the remaining blood orange and remaining thyme sprigs. Drizzle 
with a little olive oil and season with salt and pepper.

While the salmon roasts, in a large bowl, combine the cucumber, 
chickpeas, garlic paste, as much of the red onion as you’d 
like (you may have extra onion), half of the goat cheese and half 
of the dill. Toss with the juice of all 4 lemon wedges and a little 
VSP]L�VPS"�ZLHZVU�^P[O�ZHS[�HUK�WLWWLY�
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Vegetarian Cobb Salad
with Crispy Shallots & Deviled Eggs

Ingredients
4 Black Cerignola Olives
2 Farm Eggs
1 Avocado
1 Bunch Parsley
1 Head Iceburg Lettuce
1 Red Onion
1 Shallot
1 Tablespoon Red Wine Vinegar
1 Tangelo
¼ Cup Flour
2 Tablespoons Mayonnaise
½ Teaspoon Mustard Powder
1 Tablespoon Sweet Pickle Relish

Makes 2 Servings
About 650 Calories Per Serving

Recipe #358
www.blueapron.com

This salad (of contentious 

origin) is famous for the wealth 

of delicious ingredients used 

to make it. Smooth avocado, 

cured olives, and juicy citrus are 

just the beginning. Instead of 

bacon (one of the classic

ingredients in a Cobb salad)

this dish gets its necessary 

smokiness from a batch of 

fresh, fried shallots. And to top 
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delicious deviled eggs.



Plate your dish:Make the deviled eggs:

Fry the shallot:Make the vinaigrette:

Cook the eggs:Prepare the ingredients:
Wash and dry the fresh produce. Remove the eggs from the
refrigerator to bring to room temperature. Smash the olives with 
the side of a knife; remove and discard the pits then small dice the 
olives. Peel, pit and slice the avocado and toss with 1 teaspoon 
of red wine vinegar. Roughly chop the parsley. Halve the lettuce 
lengthwise; remove and discard the core; thinly slice the leaves. 
Peel and thinly slice the onion. Peel the shallot and slice into thin 
rounds. Cut away and discard the peel and pith of the tangelo, 
then medium dice the fruit.

While the eggs cook, in a small bowl, season the red wine vinegar 
with salt and pepper. Slowly whisk in 2 tablespoons of olive oil 
until well combined. 

Separate the cooked egg yolks from the whites. In a small bowl, 
combine the cooked egg yolks, mayonnaise, relish and
mustard powder"�ZLHZVU�^P[O�ZHS[�HUK�WLWWLY��<ZPUN�H�ZWVVU��ÄSS�
the cooked egg whites with the yolk mixture. 

Place the eggs in a small pot and cover with cold water, making 
sure the tops of the eggs are covered by at least an inch of water. 
Heat the water to boiling on high. Continue to boil for 12 minutes. 
Drain the eggs and run under cold water to stop the cooking 
process. Carefully peel each egg then cut in half lengthwise and 
transfer to a plate.

While the eggs continue to cook, place the ÅV\Y in a small bowl. 
Add the shallot and toss to thoroughly coat. In a small pan, heat 
about ¼-inch of oil on medium until hot. The oil is hot enough when 
a shallot sizzles immediately when added to the pan. Working in 
two batches, add the coated shallots and cook 30 seconds to 
1 minute, or until lightly browned and crispy. Transfer to a paper 
towel-lined plate and season with salt and pepper immediately.

In a large bowl, combine lettuce and all but a pinch of the
parsley. Season with salt and pepper. Add some of the vinaigrette 
(you will have extra vinaigrette) and toss to thoroughly coat. Divide 
the dressed lettuce between 2 dishes and top with the avocado, 
tangelo, olives, crispy shallots, deviled eggs and as much red 
onion as you’d like (you may have extra onion). Drizzle with the 
remaining dressing and garnish the deviled eggs with the
remaining parsley. Enjoy!

Instructions

1

3

5

2

4

6



Roasted Chicken
with Jalapeño-Herb Salsa, Mixed Citrus & Cracked Wheat Berries

Ingredients
1 Bunch Chives

1 Bunch Parsley

1 Jalapeño Pepper

1 Shallot

1 Tablespoon White Wine Vinegar

¼ Cup Pistachios

¾ Cup Cracked Wheat Berries

1 Clementine

1 Grapefruit

1 Tangelo

2 Bone-in, Skin-on Chicken Breasts

Makes 2 Servings
About 700 Calories Per Serving

Recipe #132
www.blueapron.com
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reminder that spring is just 

around the corner. Fresh 

FLWUXV�DGGV�D�]HVW\�ðQLVK�
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cracked wheat berries. Herbs, 

pistachios, jalapeño and a 

spritz of fresh grapefruit juice 

create a delicious, green herb 

salsa, bringing lightness and 

brightness to the classic

chicken dinner.



Finish your dish:Toast the pistachios & make the herb salsa:

Prepare the citrus fruits:Cook the wheat berries:

Roast the chicken:Prepare the ingredients:
Wash and dry the fresh produce. Heat a medium pot of salted wa-

ter to boiling on high. Remove the parsley leaves from the stems; 

discard the stems. Finely chop the chives and parsley leaves. 

Mince the jalapeño (for a mild salsa, remove and discard the ribs 

and seeds the jalapeño before mincing). Peel and mince the shallot 

to get 2 tablespoons of minced shallot. Place the minced shallot in 

a bowl with the vinegar. Finely chop the pistachios

While the chicken roasts, add the cracked wheat berries to the

boiling water. Cook 15 to 18 minutes, or until tender. Remove from

heat, drain thoroughly and return to the pot. Set aside in a warm

place.

Heat a small, dry pan on medium-high until hot. Add the chopped
pistachios and toast for 1 to 2 minutes, or until lightly browned

and fragrant. Remove from heat. To the shallot-vinegar mixture,
add the toasted pistachios, jalapeño, parsley, chives and
grapefruit juice (from the bowl of supremes). Drizzle with olive oil

and mix thoroughly. Season with salt and pepper to taste.

Pat the chicken dry with paper towels and place on a sheet pan

with high sides (or in a baking dish). Drizzle with olive oil and

season both sides of the chicken with salt and pepper. Place in the

oven and roast 25 to 27 minutes, or until cooked through and the

juices run clear.

While the chicken roasts and the wheat berries cook, cut 1/4–inch

VɈ�[OL�[VW�HUK�[VW�HUK�IV[[VT�LUKZ�VM�[OL�clementine, grapefruit
and tangelo��:P[�LHJO�MY\P[�ÅH[�VU�H�J\[[PUN�IVHYK�[OLU��\ZPUN�H
knife and following the contour of each fruit, cut away and discard

the peel and pith. Slice the clementine into ¼-inch rounds. Medium

dice the tangelo. Supreme the grapefruit by cutting along the thin

membranes that separate each segment. Squeezing the juice
from the remaining grapefruit membranes over the supremes.

Stir the cut clementine, grapefruit, tangelo and half of the
jalapeño-herb salsa into the cooked wheat berries; season with

salt and pepper to taste. To plate your dish, divide the dressed

wheat berries and roasted chicken between 2 plates. Top with

the remaining jalapeño-herb salsa. Enjoy!
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