Your Gemiisebhox-Recipe

Dutch Stamppot

lngrediesits- for 2 pergong
450 ¢ kale

500 g  pototoes

250 g carrste

174 bunch pargley
125 me  woter

) thgp il

200 mé mik / g6y cream
Tt vinegar

1 W huitter / margairine
Gpiceg: §oll Pepper

Prepardtion

o Wagh and cfean kale and cut uite glripg. Peel potatoes- and carrets. Dice potatoes, it carrsts
utte pieceg.

o Heat 6l in o large pot. Souts kale, potatoes. and carvste in it. Seagon with galt, add 195 mé
wialer, bring everything to- g boil and cook for absut 20 mintes.

o Magh vegetahleg with a potats magher or fork, gtir in butter / margarine and milk / goy
cream. Seagon with vinegar gall and pepper Wagh pargleys ghake dry and chop:

o Sprinle Samppst with pargley and oy hot - bon appétit]
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	Your Gemüsebox-Recipe
	Dutch Stamppot
	Ingredients for 2 persons
	Preparation:
	 Wash and clean kale and cut into strips. Peel potatoes and carrots. Dice potatoes, cut carrots into pieces.
	 Heat oil in a large pot. Sauté kale, potatoes and carrots in it. Season with salt, add 125 ml water, bring everything to a boil and cook for about 20 minutes.
	 Mash vegetables with a potato masher or fork, stir in butter / margarine and milk / soy cream. Season with vinegar, salt and pepper. Wash parsley, shake dry and chop.
	 Sprinkle Stamppot with parsley and enjoy hot - bon appétit!

