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Chickpea Curry

Ingredients

2 small onions or 1 lg. onion
4 cloves of garlic
15 ml oil
5 ml chili powder
5 ml salt
5 ml turmeric
5 ml paprika
15 ml ground cumin
15 ml coriander
1 (14 oz) can chickpeas
1 (14 oz) can tomatoes diced
5 ml garam masala


Method

1. Dice onions finely. Crush garlic. Sauté in oil until soft.
2. Add seasonings, except garam masala;  stir over heat for one minute.
3. Add chickpeas and tomatoes (including juice) stir until combined. 
4. Simmer, covered, over low heat for 20 minutes, stirring occasionally.
5. Stir in garam masala; simmer covered, for another minute.
6. Serve wrapped in Naan bread or chapati’s.

Chapatis

1. In a bowl combine 250 mL whole wheat flour and 125 mL water to make soft dough.  Knead for 3 minutes.

2. Cover the bowl and let the dough rest for 10 minutes.
3. Form small balls, about 4 cm in diameter.
4. Roll each ball out on a floured board to form a 10 cm circle.
5. Use extra flour to keep dough from sticking. Place the dough in a frying pan over medium heat and cook until color changes and bubbles appear on the surface.
6. Flip over, shake pan and flip again.  If chappati puffs up, press down on it with a tea towel.  Chappatis is cooked when both sides have brown spots
