
Christmas Recipes  2022 From YBF! Dance



Use Leftover Christmas Ham To Make This Simple And Comforting 

Ham, Kale And Pasta Soup Recipe – Perfect For Warming You Up On A Wintry Day.

Day 21 - Shredded Ham, Kale & Pasta Soup

Type Of Dish Dietry Consideration Recipe Serves

Soup - 4

Amount Ingredient

1 Large Onion

Drizzle Olive Oil

2 Garlic Cloves

150g Kale, Roughly Chopped

1.5l Chicken Stock

250g Pasta

200g Ham, Shredded

Squeeze Lemon Juice

To Serve Gruyère Cheese



1. Finely Slice The Onion And Put In A Deep 
Saucepan Set Over A Medium Heat With A 
Drizzle Of Olive Oil.


2. Fry, Stirring Often, For 10 Minutes Or So Until 
Soft, Translucent And Beginning To Turn 
Golden.


3. Crush In The Garlic, Then Add The Kale.


4. Season, Stir, Then Pour In The Chicken Stock. 
Bring To A Simmer, Then Cook For 10 Minutes.


5. Meanwhile Put The Pasta In A Large Pan Of 
Salted Water And Bring To The Boil.


6. When The Pasta Is Nearly Cooked Al Dente, 
Drain And Transfer To The Soup Pan, Along 
With The Ham.


7. Gently Heat For 2-3 Minutes.


8. Squeeze In A Little Lemon Juice, Taste And 
Season, Then Ladle Into Bowls.


9. Top With Plenty Of Grated Gruyère Cheese, 
Then Serve Immediately.

Method

Day 21 - Shredded Ham, Kale & Pasta Soup



See You Tomorrow!


