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Garden Saag 
 
There is an awkward, pubescent moment in every Seattle garden each year; it usually 
exists between June and August, when the days are just at their peak length, when the 
kitchen excitement over tiny fresh greens has died but the tidal wave of mature summer 
tomatoes has yet to begin. In this span of two weeks, the garden grows. It’s exactly what 
we wanted it to do, isn’t it; yet, when the workhorses of our early summer gardens, the 
greens, really get down to business, we’re often overwhelmed. When spinach, kale, and 
arugula threaten to take over every inch of your living space—or any greens, really, as 
long as they’re coming in massive quantities—make this sauce. Inspired by Indian saag, 
a spinach dish often draped over paneer (Indian cheese), it’s delicious on its own, mixed 
into rice, or draped over a delicately grilled slab of fish. 
 
Light coconut milk will work for the recipe, but the flavor will suffer. 
 
TIME: 15 minutes active time 
MAKES: 4 servings 
 
1 tablespoon ghee or unsalted butter 
1 large clove garlic, finely chopped 
1 tablespoon finely chopped fresh ginger 
3/4 pound fresh spinach (regular or baby), cleaned and chopped 
1 medium bunch kale (about 1/2 pound), ribs removed, cleaned and chopped 
1 can (15 ounces) coconut milk 
Small pinch red chili flakes (optional) 
Kosher salt 
 
Heat a large, wide pot over medium-high heat. Add the ghee, then the garlic and ginger, 
and cook, stirring, until the garlic is soft, about a minute. Add the spinach and kale and 
cook until the greens are wilted, stirring frequently. Add the coconut milk (water and 
solids, if the contents have separated), the chili flakes (if you like spice), and salt to taste. 
Cover the pot and cook for 10 minutes. Remove the cover, and cook, stirring 
occasionally, until the liquid is almost gone, another few minutes. 
 
Using an immersion blender or a food processor, partially blend the greens until they’re 
spoonable but still a bit chunky, and serve as a side dish. (To make a sauce, simply puree 
until completely smooth.) 
 


