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CHICKPEA & SPINACH STEW 
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s m a l l e r  p i e c e s
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c h e e s e  f o r  s e r v i n g  ( o p t i o n a l )

Step 1 Heat the oil in a large frying pan, add 
the shallots and fry until soft, stirring 
occasionally. 

Step 2 Add paprika along with oregano and 
crushed chillies and cook for another 
minute then add the stock (or water) 
and chopped tomatoes. 

Step 3 Bring to a simmer and cook for 10 
minutes, then add the chickpeas and 
cook for another 10 minutes. Taste if 
it needs more seasoning, then add 
two handfuls of spinach leaves to the 
pan, mix them in and let cook for 1-2 
minutes, then arrange pieces of cod on 
top of the stew, and season them with 
sea salt and black pepper. 

Step 4 Cover and let it cook for around 10- 15 
minutes (depending how thick the fish 
pieces are). 

Step 5 Check with a fork if the fish is ready, then 
turn the heat off. Sprinkle with grated 
Spanish cheese just before serving.
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