
Ingredients:  
1 bunch fresh spinach, cleaned and chopped 

small 

2 cups cooked chickpeas 

2 cloves garlic, crushed 

2 tbsp. sweet paprika 

1 tbsp. cumin 

1 tbsp. vinegar (optional) 

2 tbsp. extra virgin olive oil 

¼ tsp. salt 

Spanish Spinach and Chickpeas 

Directions:  
1. Place chopped spinach in a heated pot, cover 

until spinach collapses and is about half 

cooked.  

2. Mix paprika and cumin together. Heat oil in a 

large skillet. When hot, toss in spices and re-

move from heat.  

3. When spices are fragrant (in just seconds), toss 

in the spinach and mix well. Add chickpeas  and 

heat through.  

4. Drizzle with vinegar and serve.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


