Beet Greens and
Spinach Saag with
Tofu

Saag is a classic Indian dish typically made with cubes of paneer cheese,
but in this plant-based version we’ve swapped the dairy for
nutrient-rich tofu. Beet greens (the leaves at the top of beets that you
Makes 8 cups . might typically throw away) team up with spinach to form the base of the
Preparation Time: 30 minutes savory sauce so you don’t waste a single scrap of food. A mouthwatering
Cook Time: 10 minutes . . . ..

medley of cinnamon, turmeric, ginger, garlic, and cumin infuse the greens
with a rich depth of flavor, while tender corn kernels add a sweet crunch

INGREDIENTS:
to every bite. Serve this vegan saag over a bed of cooked whole grains or
with a side of whole wheat pita bread for maximum deliciousness!

¥ teaspoon cumin seeds By Darshana Thacker Wendel

2 cups finely chopped onion

1 Inalarge skillet toast cumin seeds over medium 1 minute or until
fragrant. Add the next five ingredients (through serrano) and %

2 pitted dates cup water. Cover and cook 10 to 15 minutes or until onion is

translucent, stirring occasionally and adding water, 1 to 2

tablespoons at a time, as needed to prevent sticking.

8 cloves garlic, minced

1 tablespoon grated fresh ginger

1%-inch piece serrano chile,

finely chopped 2 Stir in tomato, turmeric, cayenne pepper, cinnamon, cloves, and

V4 cup water. Cook 5 minutes more or until tomatoes soften.

1 cup chopped tomato .

Season with salt and black pepper.

Y teaspoon ground turmeric

3 Add beet greens and ¥2 cup water; cook 10 minutes more or until
greens wilt, stirring occasionally. Add spinach; cook 2 to 3

minutes more or until spinach turns bright green.

Y teaspoon cayenne pepper

Ys teaspoon ground cinnamon

¥ teaspoon ground cloves 4 Remove from heat and cool vegetables for a few minutes.
Transfer vegetables to a blender. Cover and blend until smooth.
Sea salt, to taste

Freshly ground black pepper, to 5 Return blended mixture to skillet. Add tofu and corn; heat
taste through. Stir in milk and lime juice. Taste and adjust seasoning.

Garnish with cilantro.
1 bunch beet greens and stems,

finely chopped (5 to 6 packed
cups)

10 oz. fresh spinach, finely
chopped (6 cups)

1 12-0z. package extra-firm tofu,
drained, pressed, and cut into
¥-inch cubes

1 cup fresh or frozen corn

Ya cup unsweetened, unflavored
plant-based milk

1 tablespoon lime juice

1 tablespoon finely chopped
cilantro

10F1 SFORKSEKNIVES.


/how-tos/tofu-types-pressing-silken-regular-recipes/
/how-tos/grains-cooking-guide/
http://www.tcpdf.org

