
IN YOUR BOX
1 Fennel Bulb
1 Ciabatta Bread Roll
1 Zucchini
1 Red Bell Pepper
1 tsp. Sugar
1 fl. oz. Red Wine Vinegar
2 oz. Baby Arugula
1 oz. Goat Cheese

CONTAINS: milk, wheat, soy

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Grill Pan or Outdoor Grill
Mixing Bowl

Grilled Red Pepper, Roasted Fennel and Goat 
Cheese Salad
with grilled ciabatta and red wine vinaigrette www.homechef.com/3894

35-45 min. Easy7 days Not Spicy471
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 45g carbohydrates 29g fat 12g protein 1379mg sodium | calorie-conscious, vegetarian



FROM THE CHEF
Be sure your grill or grill pan’s heat 
is properly regulated. If vegetables 
char immediately, turn the heat 
down and let the grill cool. If they 
don’t char at all, increase the heat.

Did you know... 
Fennel has been used throughout 
history to cure snake bites and ward 
off evil spirits. But its reputation as 
an aid for digestion, as well as its 
warm and aromatic anise, licorice-y 
flavor are what’s made it popular 
for centuries in kitchens all over the 
world.

Roast the Fennel
Trim top and bottom of fennel bulb, quarter 
lengthwise, remove tough core from each slice, and 
cut into ½” slices. Toss fennel on prepared 
baking sheet with 1 Tbsp. olive oil, ¼ tsp. salt, and 
¼ tsp. pepper. Spread into a single layer and roast 12 
minutes. Fennel will finish cooking in a later step. While 
fennel roasts, prepare ingredients.

Finish Fennel and Ciabatta
Once fennel has roasted 12 minutes, push to one 
half of baking sheet. Place ciabatta on other half and 
sprinkle any sugar left in mixing bowl on top. Roast 
until ciabatta is crunchy and browned, and fennel is 
tender and lightly caramelized, 7-10 minutes. Reserve 
mixing bowl; no need to wipe clean. While fennel and 
ciabatta roast, grill vegetables.

Prepare the Ingredients
Halve ciabatta. Trim zucchini ends and cut 
lengthwise into ½” planks. Stem, seed, and slice red 
bell pepper into 3” pieces.

Grill the Vegetables
Place zucchini and red bell pepper in reserved 
mixing bowl. Toss with 1 Tbsp. olive oil, ¼ tsp. salt, 
and ¼ tsp. pepper. Place vegetables on grill and cook 
until lightly charred and tender, 2-3 minutes per side. 
Grill in batches if necessary. Remove vegetables from 
grill and carefully cut into 1” pieces. Reserve mixing 
bowl; no need to wipe clean.

Grill the Ciabatta
Brush ciabatta with 2 tsp. olive oil. Lightly spray grill 
or grill pan with cooking spray. Place ciabatta on hot 
grill until lightly charred, 30-90 seconds per side. Set 
aside until cool enough to handle, then tear into 1” 
pieces and place in a large mixing bowl. If too difficult 
to tear, feel free to cut. Toss with 1 tsp. olive oil and 
sugar. Keep grill at medium heat.

Plate the Dish
Whisk red wine vinegar, 2 Tbsp. olive oil, ½ tsp. 
salt, and ¼ tsp. pepper in reserved mixing bowl until 
throughly combined. Add red bell pepper, zucchini, 
fennel, ciabatta, arugula, and goat cheese 
(crumbling with your hands if needed) to bowl and 
toss to combine. Place a serving of salad on a plate. 
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WHILE YOU COOK
 Ƀ Don’t text and grill! Pay close 
attention while ciabatta is grilling 
to avoid burning.

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 Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray
 Ƀ Heat an outdoor grill or grill pan 
over medium heat.


