ngpki n Tips and Saeet Potato Tops: e the %oung shoots wth crisp stens
an Koung leaves. To prepare renmove the tough |eaves and thick |ower part
of the stens. It is easy to snap the crisp top part of the stemaway from
the tougher, stringier |ower section. Mny cooks prefer to renove the
strings fromthe punpkin tips.

Can be boiled in coconut creamor added to nunus.

To serve as a Eurc()fean styl e vegetabl e, cook in boiling salted water for
2 to 5mnutes and serve wth butter. .

SEASON NGB basi>l, dill, parsley, tarragon




