SPINACH AND RED POTATOES
1 
pound new red potatoes, washed 
4 
tablespoons cooking oil

½
teaspoon cumin seeds

3 
dry red chilies, broken

¼ 
teaspoon red chili powder
¼
tsp asafetida
32 
ounces of frozen or fresh spinach
 1 
teaspoon salt, or to taste

Peel and cut potatoes into ½ inch cubes. Heat oil in a heavy, medium-size frying pan. When oil is hot, add cumin seeds and reduce heat to medium.

Add dry red chili pieces, chili powder and asafetida. Cook for another 30 seconds. Add spinach and let it cook on medium-high heat until most of the water has evaporated. Add potatoes and salt. Stir and cover the pan. Reduce heat to medium and cook until potatoes are cooked. Serve with hot chapati (an unleavened flatbread) or steamed rice.

Note: Asafetida is available at YueWah Oriental Foods, 2328 S. Park St., as well as other specialty food stores and online.
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