Your Gemiisebhox-Recipe
Leaf spinach with roast potatoes

Ingredients- Gor 2 pesple:
leaf gpinach: Roagt ptatoes:
500 g spinach Ceaves 3 large or 4 medum potdtoeg
1/2 snign(g) 172 gnign
1 tablegpoon vegelable oil or butter 2 toblegpsong. vegetable sil
spiceg: pepper; gall, mitmeg spices: peppen, gall, mitmeg,
Prepardtion:
leaf} spinach:

o Wagh the g-ru'nqch Ceaves 'CL)S'/“BM%[/:% Git auway the coarge gtalk endg a Cittle. Fme%/ dice the onign.
o Try in a pan with ol or butter Add the gpinach and geagon with nitmeg, pepper and gall. Sadté for one to-
e minteg.. [eady.

Fried potatoes:

o Pecl the pstatpes, cut them uite equal-gized pieceg- and place them briefly in cold water o allow- the
glarch to egeape. Thig- g impertait becauge (g the only way the Gried potatoeg won't be mughy, byt
hice and crigpye

o Pit ol in g pan ard hedt, drain the potatoeg through a gieve and put them in the het pan, immediately
cloge the pan with a bid and turn doum to medium heat. ARter obout Pive minteg turn the potatoes Por
the firgt time and then keep- turning them in betueen, i neceggary reduce the hedt further, buit ofter each
turn put the €id hack on the pan go- that the potatseg can be covked by the gteam. Roagt on Cowr hedt
for absdt 25 mintes-

o 10 miniteg- before the end of the cosking time, add a diced snion on top- of the potatoes without mixing
&L with the potatoeg. Gteam the niong. for abeut b miniteg. in the cloged pan and only then miy, them
with the pstatoeg. Try open for ansther fure miniteg or g6 Murays turn g8 that nething burng. ot and
pepper the Ginighed fried pstatses. to- tagte

o Gerve with the Ceaff gpinach — the gureet gpicy togleg deficioug with L. Exjoy your meaf!

stadtfarm

BERLIN



	Your Gemüsebox-Recipe
	Leaf spinach with roast potatoes
	Preparation:
	Leaf spinach:
	 Wash the spinach leaves thoroughly. Cut away the coarse stalk ends a little. Finely dice the onion.
	 Fry in a pan with oil or butter. Add the spinach and season with nutmeg, pepper and salt. Sauté for one to two minutes. Ready.
	Fried potatoes:
	 Peel the potatoes, cut them into equal-sized pieces and place them briefly in cold water to allow the starch to escape. This is important because it's the only way the fried potatoes won't be mushy, but nice and crispy.
	 Put oil in a pan and heat, drain the potatoes through a sieve and put them in the hot pan, immediately close the pan with a lid and turn down to medium heat. After about five minutes turn the potatoes for the first time and then keep turning them in...
	 10 minutes before the end of the cooking time, add a diced onion on top of the potatoes without mixing it with the potatoes. Steam the onions for about 5 minutes in the closed pan and only then mix them with the potatoes. Fry open for another five m...
	 Serve with the leaf spinach – the sweet spicy tastes delicious with it. Enjoy your meal!

