Cauliflower Chickpea Potato Curry dinner    WAY Yummy!!

Serves 3-4 without rice, 4-5 with rice

This could be served on/with rice but it’s wonderful with just bread too.

4 medium potatoes

cut into small cubes, cooked with salt until just softened

1 onion



chopped

2-3 teas curry powder plus 

2 cups veg stock (or a 14 oz can curry sauce)

2 ½ cups veg stock (or water)

1 can chick peas (540ml/19 oz)
drained and rinsed

1 smallish head cauliflower
cut into little bites

4 oz mushrooms


sliced

spinach leaves


cut into ½”-1” pieces

· Cook the cubed potatoes in a 4L pot with only just enough water until slightly softened.  Put the potatoes in a bowl and reserve the water separately.

· Heat the curry sauce plus the stock in the 4L pot 

OR

· Heat 2 tbls oil in a 4L pot, add the curry powder and the chopped onion. When the onion has softened, add the stock 

· Add the cauliflower, chickpeas and potatoes.  Bring to a boil.  If you’re making white rice, put it on now.

· If you used the can of curry sauce, add the onion now 

· Simmer the curry mix for 10-15 min.  Slice the mushrooms

· Blend a bit of the curry mix to thicken the liquid

· Add the mushrooms. Simmer for another 5 min.  Cut up the spinach and add it just before serving

· Taste and adjust seasoning.

