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Asimple, guick Spanish chickpea and
'spimach recipe flavoured with saffron,
which canalsebe served as atapas-style
dishiwith the'poetateitortilla or with rice for
a larger Ml

Serves 4 | Prep 10.mins | Cook 15 mins

« 2509 spinach leaves, washed

« 2-3 thsp olive ail

* 1 medium onion, finely chopped

« 1 clove gatlic, peeled

« pinch of saffronithreads

« 2 x 4009 cans chickpeas, drained
and rinsed
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Chickpeaél vith spinach and saffron m ¢

» 1 large tomato, diced
» 15 tsp smoked or plain paprika, plus extra
to sprinkle

1 Place the washed spinach in a large pan
with alid on a medium heat, and allow to
just wilt, making sure the |leaves are still
bright green and not overcooked. Drain
immediately in a colander, and refresh
Under cold water to halt the cooking.

2 Heat 2 tablespoons of the aolive cilin a

Slarge frying pan and soften the onion for

1@ minutes on a medium-low heat.
2 While the onioh is cocking, place the
garlic with the saffron threads and a pinch

of salt in a pestle and mortar, and crush to a

paste, When the onion is just beginning to
colour golden, add the garlic saffron paste
and cook gently for 1-2 minutes.

4 Add the chickpeas, diced tomate and
paprika and cook for another 2 minutes,
stirring to coat the chickpeas in the spices.
Taste and season with a little more salt,
pepper and paprika if necessary, then stir
in the wilted spinach.

5 Serve drizzled with more olive oil and
sprinkled with paprika.

W PERSERVING 248 cals, fat 10g, sat fat g,
carbs 244, sugars 59, protein 11g, salt
@.22g, fibre 109
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BECOME A CNM NATURAL CHEF OR VEGAN NATURAL CHEF
TRAINING WITH THE COLLEGE OF NATUROPATHIC MEDICINE
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Whether you simply want to serve up truly
healthy and delicious nutritionally balanced
food for friends and family, or you want

to turn your knowledge into a successful
culinary career, or even increase your profile
by blogging recipes, CNM'’s Natural Chef
and Vegan Natural Chef qualification is

suitable for you.

CNM'’s Vegan Natural Chef training is a
part-time course covering everything you
need to know to become a successful plant-
based chef; from how the digestive process
works, to working with plant-based proteins,
to building a culinary career!

Career options include becoming a plant-
based chef in a restaurant or spa; working
as a private chef; or developing your own
vegan food-based business, from cooking
instructer, product developer, consultant,
to food and recipe writer, cookbook author

and beyond.
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As you would expect from CNM, a college
renowned for its food-based approach
to health, the emphasis of this unique
course is on the therapeutic, energetic and
nutritional value of food. You'll be taught
how to prepare delicious gourmet meals to
a professional level, using whole, organic,
fresh, seasonal, and minimally processed
foods that nourish and repair. You'll learn
about therapeutic menu-planning, and how
individualised foods enhance health.

You'll learn how to shop, prepare, cook,
combine, preserve and store foods for
maximum nutrient content. Presentation
and photography is also covered, along with
essentials such as recipe writing, culinary
maths, scaling and costing, food safety and
sanitation.

This part-time course is available in London
and Dublin and can usually be completed
over 10 — 12 months.

COME ALONG TO OUR CNM NATURAL CHEF OPEN MORNING IN LONDON.
FOLLOW US ON INSTAGRAM FOR MORE @CNMNATURALCHEF

KELLY LITTLE,
CNM NATURAL CHEF GRADUATE

“I've joined CNM'’s Natural
Chef Diploma Course, because
| believe that, with the further
training and credibility that
comes with the qualification,

I can really take my skills and
opportunities to the

next level.”

WWW.NATUROPATHY-UK.COM/NATURALCHEF 01342 410505




