
IN YOUR BOX
1 Lime
16 oz. Carrot
2 Ears of Corn
1 Shallot
3 oz. Shredded Red Cabbage
4 Small Flour Tortillas
½ tsp. Chipotle Powder
1 ½ oz. Mayonnaise
½ oz. Pepitas
1 Tbsp. Santa Fe Seasoning

CONTAINS: eggs, wheat, soy
Packaged in a facility that also packages 
peanut, tree nut, wheat, egg, soy, milk, 
fish, and shellfish ingredients

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
3 Mixing Bowls
Medium Non-Stick PanTostadas Zanahorias

with slaw and chipotle aioli www.homechef.com/4110

25-35 min. Easy7 days Medium666
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 86g carbohydrates 32g fat 13g protein 1586mg sodium | vegetarian



FROM THE CHEF
If you want a looser consistency 
for the carrot mash, add warm 
water 1 Tbsp. at a time until 
desired consistency is reached.

Did you know... 
Carrots were domesticated over 
5,000 years ago, in what’s now 
Iran and Afghanistan. They spread 
quickly throughout the ancient 
world; in fact, Romans thought 
carrots had aphrodisiac properties. 
Supposedly, Caligula forced the 
entire Roman Senate to eat carrots 
for his own amusement.

Prepare the Ingredients
Halve and juice lime. Peel, trim, and quarter carrot 
lengthwise, then coarsely chop. Shuck corn, rinse, 
and carefully remove kernels from cob. Peel and 
halve shallot. Slice thinly. Combine lime juice and 
shredded cabbage in a mixing bowl.

Start the Carrot
Return pan used to toast pepitas to medium-high 
heat and add 2 tsp. olive oil. Add carrot to hot 
pan and cook undisturbed until lightly charred, 2-3 
minutes. Add ¼ cup water, cover, and cook until 
fork-tender, 5-8 minutes. Remove from burner.

Toast Tostadas and Make Aioli
Place tortillas directly on oven rack and toast until 
lightly browned and crispy, 5-7 minutes. While 
tortillas toast, combine mayonnaise and chipotle 
powder (to taste) in another mixing bowl.

Finish the Vegetables
Transfer half the carrot to another mixing bowl and 
mash until a chunky consistency is reached. Season 
with a pinch of salt and pepper. Return pan with 
remaining carrot to medium-high heat. Add corn and 
seasoning blend to pan and stir occasionally until 
warmed through, 2-3 minutes. Remove from burner 
and season with a pinch of salt and pepper.

Toast the Pepitas
Heat a medium non-stick pan over medium heat. 
Add pepitas to hot pan. Stir occasionally until lightly 
browned and aromatic, 3-5 minutes. Remove to a 
plate. Reserve pan; no need to wipe clean.

Finish the Dish
Spread mashed carrot over each tostada. Add red 
cabbage and shallot (to taste), then carrot-corn 
mixture. Top with pepitas and chipotle aioli, or 
serve aioli on the side. 
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WHILE YOU COOK
 Ƀ Spice Alert! Made from dried 
jalapeños, chipotle powder is 
an increasingly popular way to 
add smoky heat to dishes. Use 
to taste.
 Ƀ Shallots bring a slightly assertive 
onion-garlic flavor when used 
raw. Use to taste when adding to 
tostadas.

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 375 degrees
 Ƀ Thoroughly rinse produce and 
pat dry




