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This cheddar-topped take or
potatoes is proof that you ¢ I
to compromise taste or spen “

for healthy food. For W
meal ideas, go to recig

Skillet Hash With
‘Spinach

I m'ﬁwmp
Pmpm 10 minutes
katln: 20 mirutes

1 pwndsredmpotatoes
cut into 1-inch chunks
W 1 wextm-wsmoiveol
& ounces turkey kielbasa,
1 bunch scalions, thinly sliced,
- white and green part
ed

l ";:' oon F'F’“" a _.¢‘ Yo
1 teaspoon Italian seasoning or el
V4 teaspoon garlic powder
¥ teaspoon sait
Black pepper
2% ounces baby spinach
2 lablespoons water
2%z ounces cheddar, shredded
(¥ cup)
1. Place potatoes in 3 saucepan fitted
wilh & stearmer basket and cook,
coverad, over simmenng water until
just tender, B to 10 minutes,
2. Heat ol 1 a large nonstick skillet over
medium hest, Add kislbass and white
part of scallions and cock. stimng often,
unlil scalligns are slightly softened.
ltomemes Add potatoes and sauté.
s&tlmoﬁhmoml!y Lt browned and TE‘S hur{y
3.Swh;lepnpnka Halian Seasoning or eryin
herh blend. garlic powder. salt and - as 7
pepper Lo laste over potato-and-kielhasa
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mixtyre: shir to coat. Stir in spinach and DY V. N “ By ity
Mmo‘moﬂmﬁtﬁ u""l-'”( é { a,—wmﬁ i ! i f
into skiflet, sprinkle cheddar auar modure, 1 % ]',,.,‘ ‘s?,ﬁ. [t, l fu 4F ' 0
cover and cook until cheese is metted, -
aboest 2 minaites.

bt el i With the new rocipe com Shopping List app. you can scan the bar code of products

‘ :; ' W:t:g) agtbe " v, 16,2 fat you're running low on to add them to your shopping list—and see whclhcr thr -, e
on sale at any of your local supermarkets. Find out more at recipe cor app.
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