VEGAN CHICKPEA CURRY WITH TART CHERRIES
1 
yellow onion

2 
garlic cloves

¾
cup dried Montmorency tart cherries

1 
small bunch kale

2 
15-ounce cans chickpeas

2 
tablespoons olive oil

1½
tablespoons curry powder

1 
teaspoon turmeric

1
 teaspoon ground ginger

1
28-ounce can diced tomatoes

1
15-ounce can full-fat coconut milk

1 
teaspoon kosher salt

Brown rice, to serve

Prepare the brown rice according to the package instructions.

Dice the onion. Mince the garlic. Roughly chop the tart cherries. Chop the kale. Drain and rinse the chickpeas.

Heat the olive oil in a large nonstick skillet over medium-high heat. Add onion and saute 5 minutes, then add the garlic and sauté 1 minute. Add the curry powder, turmeric, and ginger and stir for 30 seconds. Carefully add the tomatoes and coconut milk. Bring to a boil, and then reduce heat to a simmer. 
Add the chickpeas, kale, cherries, and salt. 
Simmer for about 15 minutes until the kale is wilted and tender, and the curry is slightly thickened. Taste and add additional salt if necessary.

Serve with brown rice.
6This vegan chickpea curry is hiding a secret: it’s full of anti-inflammatory foods! It’s a delicious healthy dinner recipe with tart cherry health benefits.

 Prep Time: 10 minutes
 Cook Time: 25 minutes


Serves: 4
