Your Gemiisehox recipe

Rutabaga-Potato-Carrot pot

Ingrediestg Gor 2 people

375 g rtabaga

300 g potatoes

200 g carrsts

1 enign

1 tablegpopn butter or margarine
172 € vegetable broth

Spiceg: sall, pepper, herbg to togle

Prepardtion

Wagh and peel rutahaga, glice and dice.

Wogh and pect. pstatses. and corvoty. Set agide 3 potatoes. (approx. 150 g). G remaising carvsts. ond
polalbeg. Uity pleces-

Peel and Ginely dice snion Heal fot in a pst. Gadté vegelable, potats and onin cubeg in it. Add broth and
hn’ng, to a boil.

(bok everything over medium hedt for 20-25 miniteg.

Then grate remoining, potatoes. uite the gtewr and gtir in. [3ring to- o boil again and cosk sver Cour heat for
about 10 miniteg. Keep- glirving to- make gure nthing bupwg.

Geagon to tagte with gall and pepper

Serve the turnip-potate-carrst gtew gprinkled with herbg — Bon appétit!
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	Rutabaga-Potato-Carrot pot
	Ingredients for 2 people
	Preparation
	Wash and peel rutabaga, slice and dice.
	Wash and peel potatoes and carrots. Set aside 3 potatoes (approx. 150 g). Cut remaining carrots and potatoes into pieces.
	Peel and finely dice onion. Heat fat in a pot. Sauté vegetable, potato and onion cubes in it. Add broth and bring to a boil.
	Cook everything over medium heat for 20-25 minutes.
	Then grate remaining potatoes into the stew and stir in. Bring to a boil again and cook over low heat for about 10 minutes. Keep stirring to make sure nothing burns.
	Season to taste with salt and pepper.
	Serve the turnip-potato-carrot stew sprinkled with herbs - Bon appétit!

