
Korean Spinach & Sesame Seed Salad

Active Time: 10 minutes | Total Time: 10 minutes | Serves: 4

Nutrition Information Per Serving

98.2 calories, 6.21 g carbohydrate, 3.66 g fiber, 2.55 g NET carbs, 4.86 g protein, 7.29 g fat

Ingredients Preparation

2 package(10oz)(s) organic spinach

1/2 tsp(s) sea salt

2 Tbsp(s) sesame seeds

4 tsp(s) organic toasted sesame oil

1. Blanch the spinach for 10-15 seconds in boiling
purified water.

2. Plunge into cold water.
3. Gently squeeze the water out.
4. Roughly chop the spinach in and place in a

medium bowl.
5. Add the sesame oil and salt.
6. Toss to blend.
7. Sprinkle sesame seeds on top and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


