Anna Martin Fitness


Chickpea, Spinach and Tomato Curry supplied by Hatty
Ingredients
2 tbsp vegetable oil
1 small onion, chopped

1 garlic clove, chopped

½ green chilli, seeds removed, flesh chopped

1 tsp ground turmeric

½ tsp ground ginger

½ tsp cumin seeds

½ tsp ground coriander

4 tbsp chopped cooked chickpeas

1 tomato chopped

2 handfuls fresh spinach

salt and freshly ground black pepper
Instructions
Heat the oil in a frying pan over medium heat, add onions, garlic and fry for 2-3 minutes or until softened.

Add chopped green chilli and spices and fry for further 2-3 minutes.

Add chopped chickpeas and tomato and a splash of boiling water and cook for 3-4 minutes.

Add spinach and season to taste with salt and black pepper, continue to cook for 3-4 minutes

