¢

dairy-free
adelighte
¢Roasted potatoes
and green beans
with pesto



150 gr of potatoes, cHopped
1tbsp of olive oil

Salt and black pepper to taste
11sp of oregano

& tsp of pqprlkq powder

- 50 gr of green beans

11tbsp of green pesto

~ l1bsp of Pa rveggi‘o |






e Add po.’ra’foes in a tray and drizzle with oil

e Season with salt, black pe'pper, oregano and

- paprika powder |

e Cook in a hot oven, set ’ro 180C for abouﬂ hour |
e Take them out and add in the beans

e Cook for another 20 minutes ‘

» When ready, mix in bqsil pesto and serve

* Sprinkle with parveggio '
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We travel
around the world.
| et's discover

BRITISH CUISINE!




'- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



