
under 20min 2 Servings

Kid-Friendly! Prosciutto-Apple Crudité
Plate
with Carrots, Hummus & Chips ��

Who says crudité plates are just for fancy adults? This cutie crudité is ready to
rescue kids of all ages from a snack attack.



What we send

What you need

Tools

Allergens
Sesame (1). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.
Nutrition per serving
Calories 490kcal, Fat 23g, Carbs 57g,
Protein 14g

Peel carrots, if desired. Cut into
matchsticks.

Core apples, and cut into wedges. Serve apples and carrots alongside
prosciutto, potato chips , and hummus.
Enjoy!

Looking for more steps? You won’t find them here! Enjoy your Marley Spoon meal!

2 (3 oz) carrots•

2 apples•

2 oz prosciutto•

2 bags Lay's potato chips•

2 (2 oz) hummus • 1

Your choice!•

vegetable peeler (optional)•

1. Prep carrots 2. Prep apples 3. Serve

4. ... 5. ... 6. ...

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