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Indian Spiced Spinach

Ingredients

1-2 handful Spinach
2 thsp minced onion
1/4 cup Chicken Broth or water
1/8 tsp Cumin
1/8 tsp Paprika
1/8 tsp Turmeric
pinch Fresh Ginger Grated
pinch Ground Coriander
Salt to taste
Pepper to taste

Saute spices in chicken broth with onion. Add spinach and stir gently
until cooked.


https://www.hcgwarrior.com/ingredient/spinach/
https://www.hcgwarrior.com/ingredient/minced-onion/
https://www.hcgwarrior.com/ingredient/chicken-broth-or-water/
https://www.hcgwarrior.com/ingredient/cumin/
https://www.hcgwarrior.com/ingredient/paprika/
https://www.hcgwarrior.com/ingredient/turmeric/
https://www.hcgwarrior.com/ingredient/fresh-ginger/
https://www.hcgwarrior.com/ingredient/ground-coriander/
https://www.hcgwarrior.com/ingredient/salt/
https://www.hcgwarrior.com/ingredient/pepper/

