Split Pea & Spinach Bharta Swith

Serves 1 | Active Time: 30 minutes | Total Time: 1 hour

Step 1: Cooking the Split Peas

1 1/2 cup green split peas

To start the peas, first rinse them well. Then strain, and place into a pot, along with

« 3 1/2 cup water (or more, if needed) the water and cover. Let soak for 2 hours. Note: You don’t have to soak the peas;

Step 2: Preparing the Dish

1 onion, finely chopped

5 cloves garlic, minced

1 jalapenio, finely diced

2 bunches fresh spinach (approx. 1
Ib)

1 tsp sea salt, or to taste

1 tbsp ground sumac

2 tsp dried mint

however, it does reduce the cooking time and it also adds to the overall texture of
the final dish.

Next, bring the peas and water to a boil over high heat. Once boiling, reduce the
heat to low and let cook for 30 to 50 minutes, or until the peas are tender and fully
cooked through.

Once the peas are fully cooked season to taste with salt. Depending on how much
water was used, you may need to drain off any excess water.

Let cool for 30 minutes while you gather and prepare the remaining ingredients.

To prepare the dish, heat a large fry pan over medium-high heat. Once hot, add
the onions and dry-sauté for 10 minutes, or until translucent and golden.

Next add the garlic and cook for 30 seconds or so. Then add the jalapefio, spinach
and salt. Stir to combine the ingredients and let cook for about a minute, or until
the spinach wilts. Set aside to cool for 15 minutes.

Once the spinach and split peas are cool, purée them separately in a food
processor. Purée the split peas until you reach a smooth consistency. For the
spinach, pulse a few times, or until roughly puréed and slightly chunky.

To finish, combine the peas and spinach and the sumac and mint. Lastly, taste for
seasoning.

This mixture will keep for several days in the refrigerator.
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