SPICY SAUSAGE &
KALE SOUP

INGREDIENTS DIRECTIONS

e 24 ounces pre-cooked, italian link place the olive oil, potatoes & vegetable broth in
a large pot. bring to a boil, then reduce heat to
sausage, sliced medium, so that it is slightly boiling for 20
minutes.

e 2 white sweet potatoes, peeled &

chopped into bite size pieces add in the coconut milk, harissa sauce, kale &

salt. continue boiling 5 minutes.
e 1 bunch kale, hard stems removed &

add in the sausage & cook 2 more minutes, just

h d
choppe to heat.

e 4 cups vegetable broth

serve immediately or store in the fridge for up to
e 2 cups light coconut milk 5 days.
e Tjar (10 ounce) harissa sauce

e 1 tablespoon olive oil

e 1-1/2 teaspoons salt
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