
Ingredients
2 cups cooked or 1 can chickpeas,  
   drained and rinsed

1/4 cup julienned sun-dried tomatoes  
   (see notes at the end)

1 Tablespoon nutritional yeast  
   (I used Bob’s Red Mill gluten-free)

1/4 teaspoon turmeric

1/2 teaspoon garlic powder

1/2 teaspoon onion powder

1 Tablespoon dried oregano

1 Tablespoon tamari  
   (I used San-J gluten-free tamari)

2 Tablespoons red wine vinegar

6 - 8 mushrooms, thickly sliced

1/2 a medium zucchini, quartered and sliced

4 cups packed spinach, coarsely chopped

 1.   Drain and rinse the chickpeas, if using canned, and place 
them in a large bowl. Mash them a bit, just to break some of 
the chick peas up, not to make a paste. Add the julienned 
sun-dried tomatoes (see note at the end), the tamari, red 
wine vinegar, and the seasonings. Mix well. Set aside.

2.  Heat a non-stick pan on the stove over medium heat. When 
the pan is ready, add the chopped mushrooms, zucchini, and 
1-2 Tablespoons of water. Saute about 5 minutes. Push the 
vegetables aside in the pan, and add the chickpea mixture. 
Mix everything together and spread out in a layer in the pan. 
Let cook for another 5 minutes, stirring occasionally, each 
time spreading the food out over the pan again.

3.  While the scramble is cooking, wash the spinach and 
coarsely cut into thick ribbons. After the chickpea mixture 
has cooked for 5 minutes, add the spinach, another 2 
Tablespoons of water, and stir until the spinach is completely 
wilted.

Tips:
  I used sun-dried tomatoes that were already cut into strips. 

If you can’t find them precut, soak the whole dried tomatoes 
in enough hot water to cover for about 5 minutes, just long 
enough to soften slightly, before cutting. Don’t soak for too 
long as you will lose a lot of the flavour into the soaking 
water

  I used about half a 227 gram / 8 ounce bag of pre-washed 
spinach.
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