
Chickpea Curry

Recipes

Just get these ingredients together and that’s it. This is
easy to make, hearty curry.

By Meera Vasudevan

Serves 2 | Prep time: 5 minutes | Cook time: 20 minutes
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CHECK NUTRITIONAL FACTS FOR THIS RECIPE

INGREDIENTS:
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1  can  chickpeas  (15  oz),  fully  drained,  rinsed  and
drained again.

1 large potato, peeled, cut into 1” cubes

2 tomatoes, sliced into wedges

7 fl oz coconut milk

2 tbsp cooking oil

1 tablespoon curry powder

1 pod garlic, coarsely chopped

10 basil leaves

1/2 bunch cilantro leaves (coriander) – coarsely chopped

1/2 teaspoon whole black pepper

Salt to taste

PREPARATION:



Blend garlic, cilantro leaves and black peppercorns in a
food processor, with a little water, to form a thick
paste.

Heat oil. Fry paste lightly until it begins to brown.

Add coconut milk and stir in.

Stir in all remaining ingredients.

Add  a  little  water  as  needed  to  give  it  a  sauce
consistency. Cover, reduce heat to low and let it cook,
stirring  occasionally  till  the  potatoes  are  fully
cooked. Add small dashes of water to prevent drying or
burning and to keep the sauce consistency.

Remove from heat. Add a few drops of lemon or lime juice
to taste. It should have a slight tang but not be sour.

(Tip:  to  thicken  the  sauce  a  little,  mash  a  few  of  the
chickpeas while cooking, and this makes a good thickener).

Serve hot over steamed rice.

Raw Mango Cooler

Mint & Ginger Lemonade

Adai
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Sweet Pongal

Saffron Cream Of Wheat Pudding

Spiced Chickpea Snack

Akki Roti

Moroccan Harira Soup

Coconut Chutney

South Indian Salsa
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