
IN YOUR BOX
2 fl. oz. Liquid Egg
½ cup Panko Breadcrumbs
4 oz. Mozzarella Slices
1 Zucchini
1 Red Onion
4 ½ oz. Heirloom Cherry Tomatoes
5 oz. Orzo Pasta
1 fl. oz. Red Wine Vinegar
2 oz. Baby Arugula

CONTAINS: milk, eggs, wheat
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
Cooking Spray
Small Pot
Baking Sheet
2 Mixing Bowls
Wire-Mesh Strainer
Medium Non-Stick PanCrispy Mozzarella Fritters

with roasted vegetable and orzo salad www.homechef.com/4119

30-40 min. Intermediate7 days Not Spicy691
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 74g carbohydrates 27g fat 29g protein 1147mg sodium | vegetarian



FROM THE CHEF
Leaving remaining panko on 
the plate while freezing the 
mozzarella prevents the cheese 
from sticking to the plate.

Did you know... 
Think cheese sticks are a modern 
invention? Not so! A recipe for 
fried cheese sticks appears in Le 
Menagier de Paris, published in 
1393.

Bread the Mozzarella
Place liquid egg in a mixing bowl and panko on 
a plate. Dip mozzarella into egg, shaking off any 
excess, then in panko. Be sure to roll sides in panko to 
coat fully. Lay flat on plate with remaining panko and 
freeze until ready to fry.

Make the Vinaigrette
In a large mixing bowl, combine red wine vinegar, 2 
Tbsp. olive oil, ½ tsp. salt, and ¼ tsp. pepper.

Prepare and Roast the Vegetables
Trim zucchini ends, halve lengthwise, and cut into 
½” slices on an angle. Halve and peel onion. Cut 
halves into ¼” slices. Halve cherry tomatoes. Place 
onion and zucchini on prepared baking sheet. Season 
with ¼ tsp. salt and ¼ tsp. pepper, and spread into 
a single layer. Roast until vegetables are tender and 
lightly browned, 15-18 minutes. While vegetables 
roast, cook orzo.

Fry the Mozzarella
Place a medium non-stick pan over medium-high 
heat. Add 3 Tbsp. olive oil and breaded mozzarella 
to hot pan. Fry until lightly brown, 1-2 minutes per 
side. Remove to a plate.

Cook the Orzo
Once water is boiling, add orzo and stir 
occasionally until al dente, 7-10 minutes. Drain orzo 
in a wire-mesh strainer, rinsing under cold water to 
stop cooking. While orzo cooks, make vinaigrette.

Finish the Dish
Add orzo, roasted vegetables, arugula, and 
tomatoes to bowl with vinaigrette. Toss to dress 
thoroughly. Serve salad on a plate and top with 
crispy mozzarella. 
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Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/4119

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 small pot of lightly salted 
water to a boil
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




