INSTANT POT VEGAN CHICKPEA CURRY 

1.5 
Cup Chickpeas (dried, rinsed and soaked for 8 hours with ½ tsp salt) 
1 
Cup Tomatoes (8 ounce can of pureed tomatoes, or 3 medium ripe roma, grated) 

½
Cup Red Onion (grated) 

2 
tbsp Canola Oil (or olive oil) 

2 
Garlic (cloves, grated) 

½
tsp Chili Powder (or more, adjust per taste) 

½
tsp Garam Masala 

½
tsp Turmeric (Use only if curry powder mix does not have turmeric) 

1 
tbsp Curry Powder 

2 
Bay Leaf 

1-2 
tbsp Lemon (juice) 


Salt and Black Pepper (to taste) 

2-3 
tbsp Cilantro (for garnish) 


Serving Suggestions Rice (or quinoa, cooked) Directions 

Rinse pre soaked chickpeas under running water and set aside. 

In pressure cooker pot or a saute pan, heat 2 tbsp oil. grated onion and garlic, then saute until onion are slight brown at ends. 

Add pureed tomatoes with 1/2 tsp salt and cook on medium heat until oil separates (4-5 minutes) Then add all the spices with bay leaf and saute for 30 seconds. 

Add rinsed chickpeas to pressure cooker pot with 1.5 cup of water. 

Transfer the sauted onion and tomato masala to pot with 1/4 teaspoon of salt. Close the pressure cooker lid. Bring to full pressure on high heat. (or for first whistle if cooker has whistle indicator.) Then lower the heat and cook for 10 minutes (or 6-8 whistles.) Once done, leave aside to auto release the pressure and open the lid. 

Discard bay leaf. Remove 1 cup cooked chickpeas from pot, puree in food processor and return back to pot. Cook chickpeas for 5 more minute or until gravy thickens a bit. Add fresh chopped cilantro and lemon juice. 

Taste and adjust salt/black pepper. 

Serve with rice or bread of choice and enjoy! 

Serves: 4? 
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