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Recipe Cards

Fennel & Potato Bake
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Clean Eating ‘ FENNEL & POTATO BAKE

magazine Serves 4. Hands-on time: 15 minutes. Total time: 1 hour, 15 minutes.

FOLD LINE

INGREDIENTS:

e 1% cups low-sodium e 4 sprigs fresh thyme
chicken broth i e 2cloves garlic, thinly
¢ 1 medium fennel bulb, sliced
trimmed

¢ 1 lemon, zested and
¢ 2 medium Yukon Gold : juiced

potatoes, unpeeled ¢ /3 cup low-fat sour cream,

e 2 tsp olive oil :  optional
e Sea salt and fresh ground ¢ 3 green onions, thinly
black pepper, to taste :  sliced

%

Nutrients per serving (7 oz vegetables, 2 tbsp sauce, 1 tbsp sour cream):
Calories: 152, Total Fat: 3 g, Sat. Fat: 2 g, Carbs: 28 g, Fiber:5 g, Sugars: 3 g, Protein: 5 g,
Sodium: 306 mg, Cholesterol: 12 mg



