Ingredients

70 g Salami, sliced

350 g Potatoes, peeled and sliced
0.5 tsp Cumin seeds

1 Clove Garlic, finely chopped
100 g Solis Fried Tomato Sauce

Instruction

1. In a large frying pan, fry the salami for 3 minutes.

2. Add the sliced potatoes and cook for 5 minutes until

golden. Add the cumin seeds, and the chopped garlic
clove cook for 2 minutes.

3. Then add SOLIS tomatoes and simmer for 10-15 minutes

until the potatoes are tender

Nutrition @ 60 Minutes
Carbohydrates 12.23 g @ 6

Energy 88.99 kcal

Fats 3.2 9

Protein 2.94 ¢g
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