WHAT'S FOR DINNER?

A5 Sweet Potato & Lamb

Valentine's Day Dinner }
Y Seerecipe on pg.2

Probpuck DepoT

PACKED
WITH FLU
FIGHTING

VITIMIN C!

Seedless
California Navel
Oranges

Product of US.A.

Hothouse Tomatoes

Product of Canada

Bunch Spinach

Product of Mexico

g

Product of Spain

2 «»  Jumbo Cantaloupes

Product of Guatemala Curly Or |ta|ian
Parsley

Product of U.S.A.

Avocados

Product of Mexico

 Netweight 24.2 oz. (686f)
LOADED WITH R e AL
HEART-HEALTHY o, 14
MONO-
UNSATURATED

FATTY ACIDS!

Romaine Hearts

Product of U.S.A.

FRUITDYMEZ

Reerr,
BETTERAVES 3
ROUGES a
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SIGN UP & WIN $100! -~

Sign up for our eFlyer to be entered in our weekly draw for a
$100 Produce Depot gift card! Details at producedepot.ca
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Dempster's

Sweet Potato & Lamb Dinner
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3199 $499

/100g 3409

Piller's Love Salami
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1 pound ground or minced lamb
shoulder or leg

8 cups fresh kale, finely chopped

6 cups sweet potatoes, cut in to
2 large onions, quartered and thinly 1inch cubes

sliced 2 cups chicken stock or water
? Tbspns fresh ginger, minced or 3 Thspns extra virgin olive oil
finely grated

1 medium clove garlic, minced Sea salt and white pepper to taste

1 Tspn garam masala

Prepare all the vegetables by chopping and have ready. Heat olive
oil in a medium non stick large size braising pot or skillet. Sauté
onion, garlic, ginger and lamb in olive oil over medium heat for about
5 minutes, stirring frequently. Add garam masala, mixing well for
about half a minute. Add chicken stock or water and stir in sweet
potatoes and kale. Simmer on medium low heat covered for about
15 minutes, stirring occasionally, or until lamb, potatoes and kale are
tender. Season with salt and pepper. Makes 6 servings.
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