
 

 

 

R E C R E A T I N G  R E C I P E S

Chickpea Dry Curry 

Spicy and tangy, this scrumptious chickpea dry 

curry is perfect with roti, or any other flatbread

3. After adding the spices, add half of the coriander and 

mix. If the mix dries out too much, add a little water

 

Instructions

  

1. Heat the oil over medium to high heat, add the cumin 

seeds and wait for them to heat up and then add the 

onion and salt 

2. Once the onions have become soft, add the 

powdered spices and mix 
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Ingredients 

Ingredients 

240g Tinned Chickpeas  

1 Large Onion, Finely Sliced

¼ Cup Coriander, Chopped

1 tsp Cumin Powder  

Juice of 1 Lemon (or more)

Spicy and tangy, this scrumptious chickpea dry 

curry is perfect with roti, or any other flatbread 

3. After adding the spices, add half of the coriander and 

much, add a little water 

4. Add the chickpeas and give

a few tablespoons of water and reduce the heat low 

and cook for 5 minutes 
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over medium to high heat, add the cumin 

seeds and wait for them to heat up and then add the 

2. Once the onions have become soft, add the 

5. After 5 minutes, add the juice of the lemon, 

remaining coriander and the chillies. Taste and add 

more lemon Juice according to your taste, leave on 

heat for a few more minutes and it is ready to be 

served 

R E C R E A T I N G  R E C I P E S  

 1 tsp Cumin Seeds  

ely Sliced 2 tsp Vegetable Oil 

¼ Cup Coriander, Chopped 1 tsp Paprika Powder 

 1 tsp Coriander Powder 

Juice of 1 Lemon (or more)  Serves 2 -3  

chickpeas and give everything a mix, add 

a few tablespoons of water and reduce the heat low 

 

5. After 5 minutes, add the juice of the lemon, 

remaining coriander and the chillies. Taste and add 

lemon Juice according to your taste, leave on 

heat for a few more minutes and it is ready to be 


