CHILT-KALE WITH SAUSAGE

2 persons [ 565 keal per portion

Tugredients:
- 2 beef bratwarst
- 250 grams pounds of baby potatoes
. 1 tablespoon olive oll
. Vo teaspoon chili wmix
- 200 grams pumpkin pieces
- 200 grams cavned tomatoes
- 150 grams kale
- 10 grams fresh celery
- 75 grams white cheese [ feta

Preparation:

Cut the sausages into 1% o slices and halve the baby potatoes. Heat the
oil n a fryivg pan and fry the sansage until aolden brown. Sprinkle geverously
with the chili mix. Add the baby potatoes and pumpkin and fry for 2
minutes. Add the tomatoes and stir well. Brivng o the boll, reduce the heat
and simmer for 2.0 minutes without the lid on. Add the kale in parts and
simmer for 5 minutes. Meanwhile, finely chop the celery and crumble the
feta. Season with chili wmix if necessary, scoop into deep plates and sprivkle
with feta and celery.



