
 
For more information contact The Living Whole  

Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  

1 (16 oz.) can chickpeas, unsalted 
3 tbsp. olive oil, extra virgin 
12 oz. button mushrooms 
2 garlic cloves, minced 
1 red Serrano Chile, seeded and chopped 
2 tsp. ground cumin 
Juice of one lemon (about ¼ cup) 
¾ cup plain yogurt 
8 mint leaves, chopped 
⅛ tsp. kosher salt 
¼ tsp. black pepper 
5 cup baby spinach 

Warm Chickpea Salad 

Directions:  
1. Drain and rinse the chickpeas.  Heat 2 tbsp. oil 

in skillet. Add mushrooms, season with salt and 
cook until softened.  

2. Reduce heat and add garlic, Chile, and chick-
peas. Sauté for 2 minutes, then add cumin and 
half the lemon juice. Cook until juices in skillet 
have evaporated and then set aside.  

3. In a large bowl, combine the yogurt, mint leaves 
and remaining juice and oil. Season with salt 
and pepper, add spinach and mix until blended. 


