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INGREDIENTS

[/2 red onion (chopped)

[ clove garlic (minced)

[ Tbsp. eurry powder (l use half thic amount otherwise it’s too spicy hot
for me)

[ tsp. cumin powder

[ tsp. ground coriander

[ tsp. ground paprika

[ tep. dried ginger

[ 14- ounce can diced tomatoes

[ 14~ ounce can of low sodium or no salt added chickpeag (drained and
ringed)

[1/2 cups unsweetened almond milk

2 Thsp. maple syrup

[/2 tep. ground black pepper

Salt to taste

INSTRUCTIONS

Preheat a large nonstick skillet over medium heat.

While pan is heating combine curry powder, cumin, coriander, paprika,
and ginger into a small bowl and whigk together.
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Once pan s heated add onions and garlic along with a couple Thep. of
water. Cook until oniong are soft. Usually, just a couple minutes.
Sprinkle the dry spice mixture over the oniong and garlic. Mix well until
spice mixture covers onions. Let cook for about a minute. Adding a little
water as needed to prevent sticking.

Add the tomatoes, chickpeas, almond milk and stir well to combine. Let
simmer for a couple minutes.

Reduce heat to medium low heat. Add maple syrup, salt, and pepper.
Simmer for a few more minutes.

Remove from heat and gerve over rice or by itself as a soup.
NOTES

*if you like your curry a little thicker, combine [ Tbsp. arrowroot flour
with 2 Thep. water. Mix into a slurry and stir in to the curry at the end
of cooking.

*Thig is ready to eat immediately, but the longer you let it simmer, the
more the flavore will settle. If you ean wait, let it sit over night and reheat

the next day. AMAZING!
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