
 
 
 

Ingredients: 

Marinade: 

1/4 cup Greek yogurt 

1/8 tsp each ground cumin, chili powder, paprika 

1 Tbs. olive oil  

2 Tbs. fresh lemon juice 

1 tsp. fresh oregano 

        1/2 tsp. fresh dill 
        1 Tbs. chopped garlic 

1/8 tsp. black pepper 

1/8 tsp salt 

 

 

 

               

 

 

  

 

 

 

 

 

 

 

 

 

 
        
 

 
 

For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 
8 cups fresh spinach leaves 
2 avocados 
1/2 cup alfalfa sprouts or beans sprouts 
 
 

 

For the dressing: 

1/4 cup plain nonfat Greek yogurt 
1 medium lime, juiced 
1/4 cup chopped chipotle peppers in Adobe sauce  
1 tablespoon fresh flat-leaf parsley, chopped 
1 tablespoon extra-virgin olive oil 
1/4 teaspoon pepper 

Directions: 
 

1. Pile on desired amount of spinach leaves in a salad bowl or plate.  
2. Slice avocado and bell pepper; add to salad.  
3. Sprinkle a handful of alfalfa sprouts or bean sprouts on top.  
4. Make dressing.  
5. Drizzle over the salad and toss to combine.  
6. Serve and enjoy. 

California Spinach Salad 

Source: greatist.com 
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