Chickpea and Spinach Curry: 
Ingredients: 
[image: ]1 can chickpeas, drained and rinsed 
1 onion, chopped 
2 cloves garlic, minced 
1-inch piece of ginger, grated 
1 teaspoon cumin seeds 
1 teaspoon coriander powder 
1/2 teaspoon turmeric powder 
1/2 teaspoon garam masala 
1 can diced tomatoes 2 cups spinach leaves 
Coconut milk (optional) 
Salt and pepper to taste Fresh cilantro for garnish Instructions: 
Heat oil in a pan and add cumin seeds. Cook until they start to sizzle. 
Add chopped onions, garlic, and ginger. Sauté until onions are soft and translucent. 
Add coriander powder, turmeric powder, and garam masala. Cook for a minute until fragrant. 
Stir in diced tomatoes and cook until they break down and form a thick sauce. 
Add chickpeas and simmer for 10-15 minutes. 
Add spinach leaves and cook until wilted. 
If desired, stir in coconut milk for creaminess. 
Season with salt and pepper to taste. 
Garnish with fresh cilantro before serving. 
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