AROUND THE KITCHEN TABLE | RECIPES
Chickpea Curry Wrap
1 tbsp vegetable oil
1 onion, finely chopped
2 garlic cloves, finely chopped
1 tsp dry mustard
1 tsp cumin
1 tsp turmeric
1 tsp coriander seed
1 tsp salt, or to taste
1 can chickpeas, drained and rinsed
1 can diced tomatoes, drained


1. Heat oil in a large pot and add onions and garlic and cook until translucent, about 5 minutes.

2. Add all the spices to the pot and cook until fragrant, about 1 minute.

3. Add the chickpeas and tomatoes and cook, stirring occasionally for about 20 minutes. 

4. Put some of the mix in a wrap, garnish with plain Greek yogurt (or sour cream), spinach (or shredded lettuce), cheese, and any other toppings of choice!
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