STRING BEANS & SPINACH WITH SWMOKED CHICKEN

2 persons [ 544 kcal per serving

Twgredients:
400 grawms floury potato
200 grams fresh cut string beans
200 grams fresh spinach
1 teaspoon dried tarragov
1 Spring onion
100 arams simoked chicken fillet

Preparation:

Cook the potatoes in a large pan with plenty of water and a little salt for
2.0 minutes. After 10 mivutes add the string beavs. In the last minate, add
the spivach v parts and let i+ shrink. Drain well. Add the tarragon avd
mash with the mashed potatoes to a coarse puree. Season with salt and
pepper. Meanwhile, cut the spring oviows into slavted thiv rings and scoop
throngh the stew. Divide the stew over the plates and divide the chicken
strips over I+,

Nutritional value per portiow:

Energy: 544 keal
Protein: 1.7 grams
Carbohydrates: 415 arams

- ncluding sugars: 2.9 groms
Fot: 2.5 grams
Fiber: aA.2 grams
Salt: 1.3 grams
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