
Swiss Chard and Potatoes 
From your box: chard, potatoes, garlic 

 
1 Pound Swiss Chard (Or Other Greens - See Notes Above) 
1 Pound Potatoes, Peeled & Cut Into Quarters 
1/4 Cup Extra Virgin Olive Oil 
4 Large Garlic Cloves, Peeled & Minced 
Fine Sea Salt & Cracked Black Pepper 
1/2 to 1 Teaspoon Red Hot Pepper Flakes 
 

Wash the chard and trim the stems, then cut the stems into 1 
inch pieces. Fold the leaves together, and cut into 1/2 inch strips. 
Bring a large pot of salted water to a boil then add the potatoes 
and cook until just almost tender, about 20 minutes. Add the 
stems from the chard and cook another 10 minutes, then add the 
leaves and cook until wilted. Drain the potatoes and chard very 
well in a colander. In a large heavy skillet, heat the oil over 
medium heat and add the garlic. Season the oil with salt and 
pepper and add the red pepper flakes. Add the Swiss chard and 
potatoes, then cook over medium heat, stirring often, and 

mashing the potatoes gently as they cook, for about 8 minutes. 
Taste, and adjust seasonings as needed, then serve warm. 

 
Adapted from http://www.italianfoodforever.com/ 

 


