
 • 4 big potatoes
 • 150 gr mushrooms
 • 100 gr baby spinach

 • 4 tbsp of GreenVie Tzatziki spread
 • Salt, pepper

Ingredients

VEGAN
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JACKET POTATOES
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With a small knife do tiny holes in the potatoes
so they cook faster and keep their shape.

Season them with salt, pepper and a drizzle of olive oil.
Cook them in the oven, set to 2000 Celsius,

for about 1 hour and take them out.
Meanwhile prepare your filling.

Cook the mushrooms in a hot pan for
about 4 minutes and then add the spinach.

Season with salt and pepper
Take them off the heat.

When the potatoes are ready, cut them open and
stuff them with mushrooms and spinach .

Finish them with a spoon of the GreenVie Tzatziki Spread.
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enjoy!






