Easy Palak Paneer

from: http://allrecipes.com/recipe/256164/easy-palak-paneer/

Ingredients
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2 tbsp
olive oil

1
onion

     spices:

6 cloves garlic, crushed

2 tsp
ground coriander

2 tsp
ground turmeric

2 tsp
garam masala

2 tsp
red pepper flakes

2 tsp
curry powder

2 tsp
ground cumin

1 tsp
salt



(looks like it could use a bit more liquid)






     (or maybe don't drain the spinach)

1 cup
water

2x10oz pkgs froz spinach, thawed, drained

2
tomatoes, diced

2 tbsp
ginger, grated

2 cups
paneer, cubed

Directions

· Heat 1 tablespoon olive oil in a skillet over medium heat; cook and stir onion until slightly tender, about 5 minutes. Add all the spices; cook and stir until fragrant, about 1 minute.

· Mix water, spinach, tomatoes, and ginger into the onion mixture; simmer for 20 minutes. Remove from heat and cool slightly, about 5 minutes.

· Transfer spinach mixture to a blender and blend until smooth.

· Heat remaining 1 tablespoon olive oil in a skillet over medium heat; cook and stir paneer until lightly browned, about 5 minutes. Stir pureed spinach mixture into skillet with paneer. Cook until heated through, 3 to 5 minutes.
Another recipe on next page.

Another Palak Paneer:
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Palak Puree:

200-250 gms fresh spinach


spices:

1-2 green chilies, chopped

1-2 garlic cloves, roughly chopped 
1/2" ginger, roughly chopped

3 cups water to blanch the spinach

3 cups cold water to stop the blanch 

Directions:

Rinse spinach, discard tough stems

Submerge spinach for 2-3 mins in salted boiling water

Strain, and submerge in cold water for 1-2 min

Drain, and blend with spices

Palalk Curry

1/3 cup onion, finely chopped

1/3 cup tomato, finely chopped

4-5 garlic cloves, finely chopped

1/2 tsp cumin seeds

1/4 tsp turmeric

1/2 tsp red chili powder (optional)

a pinch asafoetida (optional)

1/4-1/2 tsp garam masala

1 sm-med indian bay leaf

200-250 gm paneer

1/3-1/2 cup water

1-2 tbsp oil

1 tsp fenugreek (optional)

salt as required

garnish:

a few tsp cream or butter

1/2" ginger, julienned

lemon or lim wedges or slices

Directions:

Heat oil, add cumin, let it splutter

Add bay leaf, onions, saute til golden

Add garlic, saute until cooked

Add tomatoes, saute until softened

When fat releases from mixture, add turmeric, chili powder, asafoetida, stir well

Add palak puree, stir well

Add water as required, stirring

Simmer 6-7 min until palak is cooked, add salt as needed

Add garam masala, stir

Add paneer cubes, stir, 1-2 min

Add cream

