RecipesCheéasse

Saag Aloo ~ Spinach Potato
curry

Yield: 3min
Total Time: 27 min

Recipe from: https.//www.reci peschoose.com/reci pes/south-indian-al oo-saag-recipe

I ngredients:

e 3tablespoonsoil | used 3 thsp.

1/2 teaspoon mustard seeds

1/2 small onion cut in half and sliced

2 teaspoons ginger garlic paste

2 teaspoons chili powder adjust to taste

1 teaspoon salt adjust to taste

1/2 teaspoon turmeric powder my addition

1 pound potato peeled and cut into cubes, | used Russet Potato
1/3 cup water or Vegetable Stock, | used water

10 ounces spinach chopped, | used baby spinach

Nutrition:

Calories: 260 calories
Carbohydrate: 29 grams
Fat: 14 grams

Fiber: 5 grams

Protein: 6 grams
SaturatedFat: 1 grams
Sodium: 880 milligrams
Sugar: 2 grams
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Thank you for visiting our website. Hope you enjoy Saag Aloo ~ Spinach Potato Curry above. Y ou can
see more 17 south indian aloo saag recipe They're smply irresistible! to get more great cooking ideas.
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