BISON 6 MANY VEGGIES

BREAKFAST SKILLET

SERVES 510 6

PREP TIME:
15 MINUTES

COOK TIME:
10 MINUTES

2 tablespoons (30 mi) extra
virgin olive oil
1 1b (450 g) ground bison

10 0z (280 g) red cabbage,
shredded

2 medium carrots, grated
1 small leek, shredded

3-inch (7.5 cm) piece
daikan, grated
12 gz (340 g) rutabaga,
grated
14 tablespoons (60 ml)
coconut aminos
Pinch sea salt
Pinch black pepper
1 cup (80 g) roughly
chopped fresh flat-leaf
parsley

Black pepper
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This recipe has a good combination of sulfur-rich crucifero
roots and leafy greens. Use this recipe as your template: Include anything
that you have on hand or that needs using up- The cooking time depends
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on your preference.
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Remove from the heat and stir in the parsley. Serve immediately.
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