
Spinach Borani

Ingredients
½ medium sweet onion, thinly sliced- slow cooked till brown and soft
2 tbsp olive (or vegetable) oil, divided
1 lb washed baby spinach-blanched and roughly chopped
1 tsp Cumin-toasted then ground
1 tsp Powdered Cardamom
2 tbls Fresh Lemon Juice
Fresh Dill-chopped-to taste
1 tbls Roasted garlic
Finely chopped Carrot greens-sprinkle on top
1/2 cup walnuts, chopped (extra for garnish)
1 cup plain Greek yogurt

Instructions
1. Combine spinach, cumin, cardamon, yogurt, lemon juice in food processor

and blend till smooth.
2. Fold in chopped walnuts, fresh dill and garnish with chopped carrot 

greens, walnuts, chopped fresh dill.


