Spinach Paneer - HomeMade  (my own recipe)
1-2 tbsp oil

1 onion, chopped

1-2 cloves garlic, chopped

2 tsp curry powder, more if you want

1/2 pkg frozen spinach globs (Compliments)  (8? globs)

1 handfull frozen corn, optional (makes the result a nicer colour)

1 tsp grated ginger (not for taste but to focus the flavours)

Put your spinach globs in a 2 cup measuring cup.  They'll be higher than the top but they'll sag down as they thaw.  You could add the frozen corn here too, or later.  Add 1/2 cup water.  Microwave to thaw and cook a bit.

Meanwhile, fry the onions in the oil and when they soften, add the garlic and curry.

Add the spinach to the flavoured oil when that's smelling nice.  I added a handful of frozen corn as well.   When that's heated through, blend to smooth.  Add ginger.

Cut up a couple of 1/2" slices of paneer into cubes and add to the spinach.

Heat through and serve over rice.

You could add the corn to the rice (rice/quinoa mix) as well as some chopped carrot.  Also very good.

