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edges are bubbling,

Remove from the grill and serve.

Leeks ang Swiss Charg with Coconut Milk
Serves 4

Time required: Aboy: 20 minutes

The combination of leeks

things up with the garlic and cutty and add the ¢
milk, you have g dish that s anything byt b]

other greens in place of the chard
because it wil]

and chard seems g bit bland, byt once you heat

and. You can yse kale or
» but try not to ¢
overpower the sweetness of the leeks,

and wel| washed

2 tablespoons organic ghee from grass-fed cows

2 cloves organic garlic, peeled ang sliced

2259 organic Swiss charg leaves, trimmed of tough stalks and cut
Crosswise into ribbons

1 teaspoon organic hot Curry powder

Va teaspoon organic ground turmeric
Fine sea salt to taste

400m| organic Unsweetened coconut milk

30g chopped toas

ted organic unsalted
almonds, walnut

nuts, such as g mix of
S, cashews, and maca

damia nuts
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