
Crispy Prosciutto and Apple Mini-Flatbreads
with figs and balsamic glaze

50-60 min. Easy Not Spicy6 days
Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
3 oz. Shredded Mozzarella
3 oz. Prosciutto
2 tsp. Sugar
4 Mini Naan Flatbreads
2 oz. Balsamic Glaze
1 Yellow Onion
1 Apple
1 oz. Dried Figs

*Contains: milk, eggs, wheat

You will need
Olive Oil

Medium Non-Stick Pan,  
Baking Sheet, Large Non-Stick Pan

145°

160°

165°

Minimum Internal Protein Temperature

Steak Lamb Seafood

Ground Turkey

Ground Pork

Pork 

Chicken

Ground Beef

Classic Meal Kit

NUTRITION per serving–Calories: 743, Carbohydrates: 86g, Sugar: 35g, Fiber: 4g, Protein: 33g, Sodium: 1926mg, Fat: 28g, Saturated Fat: 10g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/13054Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Preheat oven to 400 degrees
 • Prepare a baking sheet with foil
 • Refrigerate prosciutto until ready to use

1. Prepare Ingredients and Par-Bake Flatbreads

 • Peel apple, quarter, and remove core. Cut into ½” slices.

 • Coarsely chop figs.

 • Halve and peel onion. Slice halves into thin strips.

 • Place flatbreads directly on oven rack in hot oven and bake 
until lightly browned, 6-8 minutes.

 • While flatbreads par-bake, cook onion.

4. Cook Apples and Bake Flatbreads

 • Return pan used to cook prosciutto to medium-high heat. Add 
1 tsp. olive oil and apples to hot pan. Stir occasionally until 
slightly tender, 4-5 minutes.

 • Remove from burner.

 • Place flatbreads on prepared baking sheet and top evenly 
with cheese, onions, prosciutto, cooked apples, and figs.

 • Bake in hot oven until flatbread edges are brown and crispy, 
6-8 minutes.

3. Cook the Prosciutto

 • Line a plate with a paper towel.

 • Place a large non-stick pan over medium-high heat. Working 
in batches, add prosciutto to hot, dry pan in a single layer.

 • Cook until crispy, 1-2 minutes per side.

 • Transfer prosciutto to towel-lined plate. When cool enough to 
handle, break into bite-sized pieces. Repeat with remaining 
prosciutto.

 • Reserve pan; no need to wipe clean.

5. Finish the Dish

 • Plate dish as pictured on front of card, drizzling with balsamic 
glaze. Bon appétit!

2. Caramelize the Onion

 • Place 2 tsp. olive oil in a medium non-stick pan over medium 
heat.

 • Add onion to hot pan and stir occasionally until browned, 
10-13 minutes.

 • If pan becomes dry, add water, 1 Tbsp. at a time, until desired 
consistency is reached.

 • Remove from burner. Stir in 1 Tbsp. water and sugar until 
combined.

 • While onion cook, cook prosciutto.


