JYOTI SAAG, Variation Recipes

All recipes here will be mild and light in salt and fat. Please adjust salt, hot peppers, garlic etc. to your liking. Garnish with chopped cilantro.
Soup Base: Make a variety of soups with these greens. 1. Boil 1 cup water and add 1/2 cup soup pasta, boil till pasta is nearly done, then add I can of Saag, and simmer till pasta is done. 2. sauté 1/4 lb of lamb or beef, ground or in small cubes, with onion and garlic to your taste, drain excess fat, add a can of Saag and 1 can water. Simmer for 5 min. 3. Add one can of Saag to 2 cups of any broth that you like, and simmer for a few min. 4. Combine one can Saag with one can water and an 8 oz can of tomato sauce and simmer a few min. 

Tofu-Saag:  Combine 1/2 lb of 1" tofu cubes with one can of JYOTI Saag and gently heat (do not microwave) for about 15 min. Variation: Use Paneer cubes or chunks of ricotta cheese.

Chicken or lamb Saag: Cook 1 lb of lamb cubes or 1 lb of skinless chicken pieces with one can of JYOTI Saag, over low heat (or bake in a covered dish) till the meat is done to your liking (30-45 min for chicken, 45-60 min for lamb).

Saag-Chhole: Combine one can of JYOTI Chhole with one can of JYOTI Saag, simmer for 5 min and serve.

Green Pasta Sauce: JYOTI Saag by itself makes an excellent pasta sauce. Add tomato wedges and simmer for 10 min. for a beautiful variation. Likewise, fresh, sliced mushrooms simmered with Saag will be nice on pasta.

Fish Saag:  bake I/2 lb of fish cubes (Swordfish, Monkfish, Tuna, Salmon etc.) with 1 can of Saag in a covered baking dish for 30 min at 300 degrees. 

