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ó cup oliYe oil, plus more for serYing

4 garlic cloYes, chopped

1 large \elloZ onion, chopped

1 (2-inch) piece ginger, finel\
chopped

Kosher salt and black pepper

1 ò teaspoons ground turmeric, plus
more for serYing

1 teaspoon red-pepper flakes, plus
more for serYing

2 (15-ounce) cans chickpeas, drained
and rinsed

2 (15-ounce) cans full-fat coconut
milk

2 cups Yegetable or chicken stock

1 bunch SZiss chard, kale or collard
greens, stems remoYed, torn into
bite-si]e pieces

1 cup mint leaYes, for serYing

Yogurt, for serYing (optional)

Toasted pita, laYash or other
flatbread, for serYing (optional)

P5EPA5A7ION

YIELD 4 WR 6 VHUYLQJV

TIME 55 PLQXWHV

Spiced Chickpea SWeZ WiWh CoconXW and
TXUmeUic
B\ AliVRQ RRmaQ

SSLFHG FKLFNSHDV DUH FULVSHG LQ ROLYH RLO, WKHQ VLPPHUHG LQ D JDUOLFN\ FRFRQXW PLON IRU DQ LQVDQHO\ FUHDP\, EDVLFDOO\-
JRRG-IRU-\RX VWHZ WKDW HYRNHV VWHZV IRXQG LQ SRXWK IQGLD DQG SDUWV RI WKH CDULEEHDQ. :KLOH WKH FKLFNSHDV DORQH
ZRXOG EH JRRG DV D VLGH GLVK, WKH\ DUH IXUWKHU VLPPHUHG ZLWK VWRFN, EROVWHUHG ZLWK GDUN, OHDI\ JUHHQV RI \RXU FKRRVLQJ
DQG ILQLVKHG ZLWK D KDQGIXO RI IUHVK PLQW. :KHQ VKRSSLQJ, EH VXUH WR DYRLG ORZ-IDW FRFRQXW PLON, FRFRQXW PLON PHDQW
IRU GULQNLQJ RU FUHDP RI FRFRQXW: AOO DUH YHU\ GLIIHUHQW DQG ZRXOG QRW EH VXLWDEOH KHUH.

SWeS 1

HHDW 1/4 FXS RLO LQ D ODUJH SRW RYHU PHGLXP. AGG JDUOLF, RQLRQ DQG
JLQJHU. SHDVRQ ZLWK VDOW DQG SHSSHU, DQG FRRN, VWLUULQJ RFFDVLRQDOO\
XQWLO RQLRQ LV WUDQVOXFHQW DQG VWDUWV WR EURZQ D OLWWOH DW WKH HGJHV, 3 WR
5 PLQXWHV.

SWeS 2

AGG 1 1/2 WHDVSRRQV WXUPHULF, 1 WHDVSRRQ UHG-SHSSHU IODNHV, DQG WKH
FKLFNSHDV, DQG VHDVRQ ZLWK VDOW DQG SHSSHU. CRRN, VWLUULQJ IUHTXHQWO\,
VR WKH FKLFNSHDV VL]]OH DQG IU\ D ELW LQ WKH VSLFHV DQG RLO, XQWLO WKH\¶YH
VWDUWHG WR EUHDN GRZQ DQG JHW D OLWWOH EURZQHG DQG FULVS, 8 WR 10
PLQXWHV. RHPRYH DERXW D FXS RI FKLFNSHDV DQG VHW DVLGH IRU JDUQLVK.

SWeS 3

8VLQJ D ZRRGHQ VSRRQ RU VSDWXOD, IXUWKHU FUXVK WKH UHPDLQLQJ
FKLFNSHDV VOLJKWO\ WR UHOHDVH WKHLU VWDUFK\ LQVLGHV. (TKLV ZLOO KHOS
WKLFNHQ WKH VWHZ.) AGG FRFRQXW PLON DQG VWRFN, DQG VHDVRQ ZLWK VDOW
DQG SHSSHU.

SWeS 4

BULQJ WR D VLPPHU, VFUDSLQJ XS DQ\ ELWV WKDW KDYH IRUPHG RQ WKH
ERWWRP RI WKH SRW. CRRN, VWLUULQJ RFFDVLRQDOO\, XQWLO VWHZ KDV WKLFNHQHG,
30 WR 35 PLQXWHV. (TDVWH D FKLFNSHD RU WZR, QRW MXVW WKH OLTXLG, WR PDNH
VXUH WKH\ KDYH VLPPHUHG ORQJ HQRXJK WR EH DV GHOLFLRXV DV SRVVLEOH.) II
DIWHU 30 WR 35 PLQXWHV, \RX ZDQW WKH VWHZ D ELW WKLFNHU, NHHS VLPPHULQJ
XQWLO \RX'YH UHDFKHG \RXU GHVLUHG FRQVLVWHQF\. DHWHUPLQLQJ SHUIHFW
VWHZ WKLFNQHVV LV D SHUVRQDO MRXUQH\!



SWeS 5

AGG JUHHQV DQG VWLU, PDNLQJ VXUH WKH\¶UH VXEPHUJHG LQ WKH OLTXLG. CRRN
XQWLO WKH\ ZLOW DQG VRIWHQ, 3 WR 7 PLQXWHV, GHSHQGLQJ RQ ZKDW \RX¶UH
XVLQJ. (SZLVV FKDUG DQG VSLQDFK ZLOO ZLOW DQG VRIWHQ PXFK IDVWHU WKDQ
NDOH RU FROODUG JUHHQV.) SHDVRQ DJDLQ ZLWK VDOW DQG SHSSHU.

SWeS 6

DLYLGH DPRQJ ERZOV DQG WRS ZLWK PLQW, UHVHUYHG FKLFNSHDV, D VSULQNOH
RI UHG-SHSSHU IODNHV DQG D JRRG GUL]]OH RI ROLYH RLO. SHUYH DORQJVLGH
\RJXUW DQG WRDVWHG SLWD LI XVLQJ; GXVW WKH \RJXUW ZLWK WXUPHULF LI \RX'G
OLNH.

PRI9A7E NO7E6

LHDYH D PULYDWH NRWH RQ WKLV UHFLSH DQG VHH LW KHUH.


