
 

 

Menu for Spanish Themed Class 

 

Charcuteria: Platter of Spanish Cheese, Cold Meats , Almonds, Capers and Olives 

 

 

Demonstration:  Spanish Tortilla ( To be eaten at break time ) 

 

 

Main Menu 

 

Cheese Crouettas 

 

Chickpeas and Spinach 

 

Pork Meatballs and Tomato Sauce 

 

 

Churros with Chocolate Sauce 

 



 

 

 

 



 

CATAL AN CHICKPEAS AND 
SPINACH 

 

★ ★ ★ ★ ★
 
 
 
 
 
 
 
 
 
 

 
INGREDIENTS 

 
SCALE    1x    2x    3x 

4.9 from 25 reviews 
 

  prep time: 5 MINUTES       cook time: 10 MINUTES 
 

  total time: 15 MINUTES       yield: 4 SERVINGS   1X

 
 
 

1 (5-ounce) bag fresh baby spinach 

1 tablespoon olive oil, plus extra for drizzling 

1 small white onion, peeled and thinly sliced 

6 cloves garlic, peeled and minced 

1 teaspoon smoked paprika, plus extra for serving 

1/2 teaspoon ground cumin 

2 (15-ounce) cans chickpeas, rinsed and drained* 

1/2 cup raisins 

1/3 cup toasted pine nuts 

sea salt and freshly-cracked black pepper, to taste 
 
 
 
 
 

INSTRUCTIONS 
 

 

1             Place the spinach in a colander and rinse with water. Set 

aside. 

2  Heat oil in a large sauté pan over medium-high heat. Add onion and sauté for 5 

minutes, stirring occasionally, until softened. Add in the garlic, paprika, cumin and stir 

to 

combine. Cook for 1 more minute, stirring occasionally. 

3  Reduce heat to medium. Add the still-wet spinach to the pan, cover with a lid, and 

wait for 1-2 minutes until the spinach has wilted. Stir in the chickpeas and raisins 

until combined. Then continue to cook for 1-2 minutes, until the chickpeas are 

heated 

through. 

 



 

 

 

 

 

 

 

 

 

 

 

 



 

 


