Your Gemiisehox recipe

Potato and chard stew with homemade vegetable broth

ngrediesits. for 2 pergomg:

approx. 250g goup- green (celery, carroly, Ceek, celery green)
1 emall, onion

IEL odive 8if

10 water

400g, pstatoes
4003, chard

Gpices: gall, pepper: mitmeg

Prepardtisn.

e Firgt clean and thsreugheg/ wagh the goup greeng.. Now- et the ca@e,rg, and carrely uite Pine glicks or
cubeg., dice the snion, et the leek uits- fine ringg. chop the celery green (inely.

o Now heat the 88 in a pot, fry the leek and the snion in it witil trangparest.

o Then odd celery and carrsty. alge fry briefly galt and pepper and add water: Add the cefery green
Bring to the boil ond gimmer covered for absut 5 mintes.

o Meanwhile, wagh the potatoeg, peel them and et them uite cubeg, clean the chard and auit uite gtrips.
Add chard and potatoes to the vegetabfe gtock

o Now et everything gimmer Gor obedt 15 miniteg, witil pstatoes- and chard are done. Geagon to tagle
and Uy neceggary add mere geagdning,

o (oeg well with sur gmeked catfigh from guglainable manufacture or ag- a vegan/vegelarion vergion
of diced gmoked tofu. Simply fry the tofu briefly and add to- the gtew: Or add the gmoked catfigh
finely cut.

=> [3on appetite]

stadtfarm
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