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Ingredients 4 Portions
 = Kot�nyi Produkte

3 pcs. Onions, l�rge

5 cm Ginger

5 pcs. G�rlic cloves

250 g Chickpe�s, so�ked in

w�ter (1.2 l) overnight

1 pinch As�foetid�

250 g C�nned tom�toes

1 tsp. M�ngo powder

0.5 tsp. G�r�m m�s�l�

2 pcs.  C�rd�mom, Whole

9 pcs.  Cloves, Whole

0.5 tbsp.  Pepper Bl�ck, Whole

2 pcs.  B�y Le�ves, Whole

1.5 tsp.  Cumin, Ground

0.5 tsp.  Pepper Bl�ck, Ground

1 tsp.  Turmeric, Ground

1 tsp.  Cori�nder, Ground

 T�ble S�lt

100 ml Oil

Chickpe� Curry

40—50 Min

Prep�r�tion

1 Peel �nd chop two onions.

2 Using � blender, puree the rem�ining onion with the ginger �nd g�rlic.

3 Pour the so�ked chickpe�s �nd the so�king w�ter into � pot, �dd h�lf of the

chopped onion, c�rd�mom, cloves, b�y le�ves, pepper, cumin, �s�foetid�

�nd one te�spoon of s�lt, then bring to the boil.

4 Simmer for 50 to 60 minutes until the chickpe�s �re cooked through.

5 Dr�in the chickpe�s �nd ret�in the liquid.

6 In �nother p�n, he�t some oil �nd fry the rem�ining chopped onion over �

low he�t for 30 minutes.

7 Add the onion, ginger �nd g�rlic puree, fry for 10 minutes, then stir in the

turmeric, g�r�m m�s�l�, cori�nder, pepper �nd m�ngo powder.

8 Combine well �nd cook through.

9 After 1 minute, �dd the tom�to puree, le�ve to simmer for � few minutes,

then �dd the chickpe�s �nd the cooking liquid.

10 Simmer until the chickpe�s �re very soft, but not crumbly. Se�son with s�lt

�nd serve.


