
Chicken, Kale and Bacon Stew

Active Time: 10 minutes | Total Time: 10 minutes | Serves: 4

Nutrition Information Per Serving

546.4 calories, 14.55 g carbohydrate, 2.01 g fiber, 12.54 g NET carbs, 39.24 g protein, 38.07 g fat

Ingredients Preparation

6 slice(s) pastured bacon, cooked

6 cup(s) organic chicken broth

6 cup(s) chopped organic kale

3 Tbsp(s) pastured butter

6 thigh(s) Chicken, Pasture-Raised

1/2 tsp(s) sea salt

1. In a large pot or Dutch oven, melt the butter.
2. Add the kale and sea salt and cook, stirring,

for&nbsp;1 minute.
3. Pour in the broth and the cooked chicken. Simmer

gently for 5 minutes.
4. Serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


