Chana Chat (Savory Garbanzo beans and Fotato Salacl)

4 scrvings)

Ohne 16 oz can of (Garbanzo beans, rinsed and drained

i largc Russet Potato boilcd, Pcclcd, and diced

I tablcspoon chcn HaPPﬂ 5ccc]s Chana Masala
1 medium red onion Fincly choPPcd

2 medium riPc tomatoes cored and Finclg cl‘aoppccl

2 tablcspoons choppcd Cilantro

/3 teaspoon Seven HaPP}j Seeds Mint Yogurt 5alacl
Spicc (or afew Mint leaves Finc]g choppcd)

1 tablcspoon Lcmonjuicc

2 tablcspoons Fomcgranatc kernels (oPtionaD

i tcasPoon g,ranulatcd sugar

2 tablcspoons vcgctablc oil {or Olivc oiD
Salt to taste

1. Warm oil g,cntlg in a medium cooking pan. Remove from heat.

Shopping List:

Canned Garbanzo
beans

Onions

Tomatoes

Lemon
Pomegranate
Cilantro

Qil

2. Add Chana Masala spfcc and Mint spice, and liglwt]y toast spices, taking care to

not burn them, and kccp aside (this makes stccs more aromatic)

3. ]n a mixing bow], Placc garbanzo bcans, Potatocs, tomatoes, onions, cilantro, lemon

juicc, salt, and sugar, and toss light‘g with spiccd oil.

4. TOP with Fomcgranatc kcmcls, and crunchg wonton striPs (optl'onal)just before

scrw'ng

Enjog as a side dish with rice or [ita, or as an aPPctizcr with warm [ita wcclgcs.




