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¢ . Gollai Hagon Suni Nutrition Facts
12 servings per container
Makes Ingredients: Serving size 112 cup (1389)
12 servings 3 Tbsp. vegetable oil Ambun per serving 140
Prep time 1 large yellow onion, chopped Calories
. H H % Daily Value*
10 minutes 4 cl_oves garlic, mlnced_ SRIFEES 5
i 2 pieces local yellow ginger or Salurated Fat 7g 3%
Cook time PR *
20 minutes mangu’, minced Trans Fat 0g
3 boxes (10 oz) frozen chopped g“:_‘est";;"mg 1‘:":
= odium mg Y
Good source of spinach, thawed & squeezed** el BT .
Fiber 2  fresh lemons, squeezed for juice Dietary Fiber 29 %
Protein 1 can (13.5 oz) lite coconut milk T°‘Ia' f”gafﬁ 1i < .
%‘ CUp water Prot;:::es 0g Added Sugars 0%
1-3 pcs. hot pepper, chopped L -]
S ". & r to tast Vitamin D Omcg 0%
a peppe 0 taste Calcium 105mg 8%
*Yellow ginger can be substituted for 2 tsp. turmeric. | Iron 3mg 15%
**If using taro tips, substitute 6 cups of fresh taro tips | Potassium 369mg 8%
for 3 pkgs. of spinach. *The % Daily Value tells you how much a nutrient in a
dar I v for gl ko e,
UNIVERSITY OF GUAM U & QQ Frogtam (SNAF), SNAP provides nition assistanc 1 people wih low
coorsnve eension &9 S @ Q) B o i s S
: & OUTREACH SNAP‘Ed i, opportunity providers, lenders, and employers.
) almost none

Gollai Hagon Suni

Directions:

1. Heat oil in a pot on medium high heat. Add onions, garlic, and i |
fresh ginger and cook until translucent, about 2-3 minutes. ‘?%

2. Add spinach and cook until heated through, an additional 2 B
minutes.

3. Add the juice of 2 lemons. Mix and continue cooking for about 5
minutes, stirring occasionally.

4. Reduce heat to medium low and add coconut milk, water, and
chopped hot peppers.

5. Season with salt & pepper and continue cooking on low for 10
minutes, stirring occasionally.

6. Turn off heat and cover pot. Serve hot.
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