Green £ wer gy So'wpf

Ingredients: Serves 4.

200 g frogen spinach, app. 500 MWM,J@M@%WW,Z
bunch scalbons, 1 avocads; 100 g peas, The juice from 1 bme, 1

gucchini; sall, pepper, agowe neclar, (resh rosemany, 1 green
pepperoni; 3 T645ps olue ok

PKWMM‘

Prepare fhe s[m'madv (@%w fhe pacleage wsfructions). Cuf the
wegefables i small pieces. Roast the 6ell pepper, fhe scallions and
fhe gucchini for in the obuse o witif Tonder. Add, the asscads and the
peas, roast for fwe more minutes. Sane 3 T6Sps of the uegefables on
a/sepa/mf@p&ff& Add the spinach and, the rosemanyy To- the Mga‘w@s
Add app. 300 mb of water. Blend all ingpredient's with the hand-hetd,
Clender. Add as much waler as is needed, (or fhe consisfencyy yow Giee:
Let i coole again for 2 more minufes. Season with sall, pepper,
pepperons, bime juice ands agowe necfor. Top wifh Gefore separafed
wegefabte bifes.

Enjey!



