
Parsley-Pistachio Fettuccine
with roasted red peppers, spinach, and baguette

IN YOUR BOX
4 Garlic Cloves
5 oz. Fettuccine Pasta
12 Parsley Sprigs
1 Mini Baguette
4 oz. Roasted Red Peppers
2 oz. Roasted Pistachios
¼ tsp. Red Pepper Flakes
4 oz. Baby Spinach

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Medium Pot
Baking Sheet
Colander
Mixing Bowl

www.homechef.com/3756

25-35 min. Easy7 days Mild791
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 93g carbohydrates 42g fat 19g protein 912mg sodium | vegetarian, dairy-free, soy-free, shellfish-free



FROM THE CHEF
When mashing garlic, you can 
use the tines of a fork to mash 
as well as a spoon. If you’re really 
ambitious, you can break out the 
mortar and pestle that’s collecting 
dust on your shelf (but that’s not 
required).

Did you know... 
Pistachios are one of the oldest 
nuts known to man. Humans have 
been eating them for over 9,000 
years and they are one of only two 
nuts mentioned in the Bible. Bonus 
points if you can name the other 
one!

Roast Garlic and Cook Pasta
Halve garlic and place on a small sheet of foil. Toss 
garlic with ½ tsp. olive oil and enclose foil into a 
pouch. Place directly on oven rack and roast until 
garlic is golden brown and tender, 12-15 minutes. 
Leave in pouch and set aside. Once water is 
boiling, place pasta in pot and cook until al dente, 
9-11 minutes. Drain pasta in colander and rinse with 
cold water to stop cooking process. Set pasta aside 
and reserve pot; no need to wipe clean.

Cook the Vegetables
Heat 2 tsp. olive oil in pot used to cook pasta over 
medium heat. Add roasted red peppers and spinach 
to hot pot. Cook until spinach is wilted, 1-2 minutes. 
Remove from burner. Season with a pinch of salt and 
pepper.

Prepare the Ingredients
Mince parsley, both stems and leaves. Halve 
baguette lengthwise and slice each half on an angle, 
creating four wedges. Coarsely chop roasted red 
peppers. Use the bottom of a pot or pan to coarsely 
crush pistachios.

Toast Baguette and Toss Pasta
Drizzle baguette wedges with ½ tsp. olive oil. Season 
with a pinch of salt and pepper. Place wedges on 
prepared baking sheet and bake until golden brown, 
5-7 minutes. While baguettes toast, combine cooked 
pasta, vegetables, and pesto in pot used to cook the 
vegetables.

Make the Pesto
Place roasted garlic in a small mixing bowl and mash 
into a coarse paste with the bottom of a spoon. Add 
pistachios, parsley (reserve a pinch for garnish), red 
pepper flakes (to taste), 3 Tbsp. olive oil, ¼ tsp. salt, 
and a pinch of pepper. Mix with a fork until 
thoroughly combined. Set aside.

Plate the Dish
Place a serving of tossed pasta on a plate. Garnish 
with remaining parsley and serve with toasted 
baguette. 
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WHILE YOU COOK
 Ƀ Salt refers to kosher salt in this 
recipe–it has bigger grains and 
is easier to pinch than table salt, 
allowing more control over flavor. 
If using regular table salt, reduce 
measured amounts by half.
 Ƀ Heads Up! Parsley is used twice. 
Most is added to pesto, and a 
pinch garnishes dish.
 Ƀ Spice Alert! A little goes a long 
way when it comes to red pepper 
flakes. Add a pinch at first, taste, 
and add more if desired.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 450 degrees
 Ƀ Bring a medium pot of lightly 
salted to a boil
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray
 Ƀ Place a colander in the sink


