MARLEY SPOON

Cu rrywu rst This meal highlights one of Germany's most beloved gastronomi.cal trgasures,
currywurst. For our version, we serve browned bratwursts alongside crisp green
with Green Beans & Sauerkraut beans with a simple (but magical!) dipping sauce—homemade curry ketchup.

The sweet and spiced sauce is the perfect complement to the savory sausages!

@ 30-40min % 2 Servings



What we send

- %2 Ib green beans

- 1 yellow onion

« Y4 oz curry powder

« Y4 0z smoked paprika

+ 8 oz tomato sauce

+ 2 oz dark brown sugar

+ 1% oz pkt Worcestershire
sauce 2

« %2 Ib sauerkraut

+ 12 oz pkg bratwurst

« Ya oz fresh parsley

What you need

- neutral oil

+ kosher salt & ground pepper

+ apple cider vinegar (or white
wine vinegar)

- unsalted butter !

Tools

- rimmed baking sheet
- medium skillet

Allergens

Milk (1), Fish (2). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.

Nutrition per serving
Calories 1070kcal, Fat 84g, Carbs
55g, Protein 28g

™) THISIS A
CUSTOMIZED
RECIPE STEP

We've tailored the instructions below
to match your recipe choices.
Happy cooking!

1. Roast green beans

Preheat oven to 450°F with a rack in the
upper third. Trim stem ends from green
beans.

Toss green beans with 1 tablespoon oil
on a rimmed baking sheet; season
generously with saltand pepper. Roast
on upper oven rack until tender and crisp
in spots, about 10 minutes.

2. Cook onions

While green beans roast, finely chop half
of the onion (save rest for own use). Heat
1 tablespoon oil in a medium skillet over
medium; add chopped onions and a
pinch of salt. Cook, stirring occasionally,
until onions are softened and translucent,
3-4 minutes.

Stirin 1 tablespoon curry powder and 1
teaspoon smoked paprika; cook until
fragrant, about 1 minute.

4. Brown bratwurst sausages

Heat 1 tablespoon oil in same skillet over
medium-high. Add bratwurst sausages
and cook until bratwursts are warmed
through and the outside is crispy, 2-3
minutes per side.

Transfer bratwursts to a plate and cover to
keep warm. Transfer sauerkraut to a
paper towel-lined plate and pat dry.

5. Cook sauerkraut

Transfer sauerkraut to same skillet and
cook, stirring often, about 1 minute. Stir in
2 tablespoons water, 1 tablespoon
butter, and 2 teaspoons brown sugar.
Cook, scraping up any browned bits from
bottom, until sauerkraut is dry and
warmed through, 1-2 minutes.

3. Simmer curry ketchup

To skillet with onions, stir in tomato
sauce, % cup water, 3 tablespoons
brown sugar, 12 tablespoons vinegar,
and 2 teaspoons Worcestershire sauce.
Simmer over medium heat until flavors
meld and sauce is reduced by half, 4-6
minutes. Season to taste with salt and
pepper. Transfer to a medium bowl and
cover to keep warm. Wipe out skillet.

6. Finish & serve

Pick and finely chop parsley leaves;
discard stems. Cut bratwursts crosswise
into thick slices, if desired.

Serve bratwursts topped with curry
ketchup alongside sauerkraut and green
beans. Sprinkle parsley and remaining
curry powder over bratwursts. 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 e fiw #marleyspoon
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