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H H ™ A burger this good must be hiding a secret! We layer a sun-dried tomato
Charg r I Ied ACtuaI vegg 1es orange tapenade onto the Actual Veggies™ Orange Burger so every bite is as bright
Bu rger and summery as the caprese salad alongside. Finish it off with a creamy sun-

dried tomato pesto aioli and some quick-pickled onions to pack in even more
flavor. No grill? See cooking tip!

with Sundried Tomato Tapenade & Caprese Salad

@ 20-30min %{ 2 Servings

12



What we send

+ 2 oz sun-dried tomatoes 17
+ 1 red onion

+ 2 plum tomatoes

+ 3% oz mozzarella”’

+ 2 oz basil pesto 7

+ 1 oz mayonnaise 3¢

+ %2 Ib pkg Actual Veggies™

Orange Burger
- 2 brioche buns 137

What you need

+ red wine vinegar (or white
wine vinegar)

* sugar

« kosher salt & ground pepper

« olive oil

« garlic

Tools
« grill or grill pan

Cooking tip

No grill or grill pan? Heat 1 teaspoon
oil in skillet over medium. Add buns;
cook until toasted, about 2 minutes.
Heat 1 tablespoon oil. Add burgers;
cook until cooked through, 3-4
minutes per side.

Allergens

Wheat (1), Egg (3), Soy (6), Milk (7),
Sulphites (17). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 910kcal, Fat 60g, Carbs 75g,
Protein 27g

12

1. Prep ingredients 2. Pickle onions

In a medium bowl, toss onion rings with
1 tablespoon vinegar, and a pinch of
sugar; season with salt and pepper. Set

aside, stirring occasionally, until ready to
serve.

Preheat grill to medium-high, if using.

Finely chop sun-dried tomatoes. Thinly
slice half of the onion crosswise (save
rest for own use); separate into rings .
Core tomatoes, then cut into 2-inch
pieces. Cut mozzarella into Y2-inch
cubes. Finely chop %2 teaspoon garlic.

4. Make caprese salad 5. Toast buns

Lightly brush cut sides of buns with oil.
Add cut side-down to grill or grill pan and
cook until toasted, about 1 minute.

Preheat a grill pan over high, if using.

In a third medium bowl, combine
tomatoes, mozzarella, remaining pesto,
and 1 tablespoon oil; stir to combine.
Season to taste with saltand pepper.

3. Make tapenade & aioli

In a second medium bowl, combine
chopped garlic, sun-dried tomatoes,
half of the pesto, and 172 tablespoons
oil; season to taste with salt and pepper.

In a separate small bowl, combine
mayonnaise and half of the sun-dried
tomato tapenade; set aside until ready to
serve.

6. Grill burgers & serve

Lightly brush burgers all over with oil.
Add to grill or grill pan and cook over
medium-high heat until browned and
heated through, 2-3 minutes per side.

Assemble burgers with sun-dried
tomato aioliremaining sun-dried tomato
tapenade, and pickled onions over top.
Serve caprese salad alongside. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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