DINNERLY

DN Menu Building

Pantry Placeholder

@ % 2 Servings



WHAT WE SEND
- 50z pad Thai noodles
. 70z udon noodles
. 6 0z chuka soba noodles '
P
. 2 oz teriyaki sauce 6
- 3 0z Thai sweet chili sauce
. 8 0z marinara sauce
. 6 oz tomato paste
. 8 oz can tomato sauce
- 2 0z guacamole
- 4 ozricotta’
- ¥4 0z mushroom seasoning
. 2 0z shredded fontina 7
. 1.4 oz feta cheese 7
- 50z basmati rice
- % 0z taco seasoning
- Y4 oz steak seasoning
- % 0z berbere spice blend
. Y40z ground cumin
. Y oz fresh parsley
. Y oz fresh cilantro
.- 2 scallions
- 1bunch scallions
- 1head cauliflower
. 2 potato buns*
- 12 oz dill pickle slices
. 20z bread & butter pickles
17
- 10z pickled ginger
. 2 oz fried shallots (onions)
6
. 16 oz can refried pinto
beans ©
- 1oz blue cheese crumbles 7
- 1% oz ranch dressing 367

WHAT YOU NEED
TOOLS

ALLERGENS

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

\/
Extra
Z credit!

6.

Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at dinnerly.com sa v #dinnerly
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