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¢ LD ground Hot ftalian sauw :
¢ e 1 bag Simply Potatees, diced potatoss and onons
i = 2 large cloves garlic, minced = i ; RGN :
i » 32 cz chicken stock :
i = 1/2 bunch kale, de-stemmed and torn into bite sived pieces i
b= 1 zup heawy cream :
booe 2 Tosp flour :
e Dy 5
oL ute pan over medium high hzat and browr sausage. :
Pooa arliz and stir to combing i
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N wy cream and Tlour until we {
. B Cfr"*r' nd cook on HIGH for 20 minutes ) slihthy.
g, qing Lo your tasies :
; if desired, top soup with slices of crumbled peppered bacan
P goes great with a nice grusty bread i
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