Pan Roasted Corn, Mushrooms, Scallions
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Ingredients 
4 TSP cumin seeds

2 TBS olive oil

2 onions, diced

4 cups of mushrooms, finely diced
4 bags frozen corn, thawed in warm water
2 bunches of scallions, finely chopped

4 limes, zested and juiced
5 cups of bulgur
6.5 cups water

2 bunches of spinach
6 cloves garlic, minced
crushed chili flakes (optional during service)
salt and pepper,  to taste
Preparation:
1. Place a large frying pan on a low heat heat burner and add cumin seeds. Toast until fragrant, about 1 minute. Put the seeds in a mortar and pestle and crush into a powder.

2. Turn up the burner to a medium flame and add 2 tablespoons of olive oil to the pan.
3. Add diced onions and cook for 5 minutes, until soft. Add mushrooms and cook for 10 more minutes.
4. Fill a large pot with bulgur and water. Put it on a separate burner on high heat and bring to a boil. Reduce to a simmer, put on a lid, and let sit for 10-15 minutes. The bulgur is ready when the water is absorbed. Be careful not to burn the bulgur. When cooked, place bulgur to a large metal bowl.

5. Add corn (after thawing), half the scallions, and lime zest to the onions and mushrooms and increase heat to medium-high. Cook for 5-10 minutes, stirring frequently, until the corn browns.
6. Add spinach, minced garlic, and ground cumin into corn medley and mix gently but thoroughly. Taste, and season with salt and pepper. Remove from heat when spinach is wilted.
7. Combine cooked vegetables with bulgur and 2 TBS olive oil. Taste, and season with salt and pepper. Garnish individual servings with chopped raw scallions and lime juice.
