Recipe:  Potato Veggie Mishmash
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Ingredients

· ¼ cup olive oil

· 10 lbs. red potatoes, cut into small pieces
· 6 onions, diced

· 4 lbs. mixed greens or chard, stalks and leaves diced
· Salt and pepper

· 2 bags frozen corn, thawed

· 4 jalapeños, seeds removed and finely chopped
· 2 cloves garlic, finely minced

· 3 cans black beans, rinsed

· 2 bunch parsley, leaves and stems finely chopped

Preparation:

1. In a large nonstick pan on medium heat, add olive oil potatoes, onions, and green stalks. Cook for 15 minutes until soft.
2. Add the jalapenos and parsley stems, and cook another 5 minutes.

3. Add the corn, garlic, and black beans, reduce heat to low and continue cooking and stirring gently.
4. Serve warm and garnish with finely chopped parsley leaves and hot sauce on the side.
