
- Oil
- Salt
- Grater

- Medium pot
- Large pan 

WHAT YOU'LL NEED

BUTTER CHICKPEAS WITH RAITA
SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 680/SERVING

Perfectly spiced and creamy, these chickpeas are satisfying,
nourishing and make the ideal weeknight meal. A vegan riff
on Butter Chicken, this chickpea stew is spiced with garam
masala, curry powder, fresh ginger and is
made super creamy from the coconut milk. 
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Cook the rice: In a medium pot,
mix together the rice with 2 cups
of water (4 cups for 4 servings),
bring to a boil, then lower heat,
cover and simmer for 30
 minutes. Let the rice stand for
10 minutes off the heat before
 fluffing with a fork and serving.

In a large pan over medium heat,
heat 1 tbsp of oil (2 tbsp for 4
servings) and add the onions and
sauté for 3-4 minutes until
translucent. Add in the ginger
and garlic and cook for 1 more
minute until fragrant.

Mix in the spice blend, tomato
paste + coconut milk and
chickpeas. Stir to combine then
simmer for 20 minutes, stirring
occasionally.

Meanwhile, make the raita:
Combine the oat yogurt, diced
cucumber, half the cilantro,
chopped green onion and a
pinch of salt together in a small
bowl. Set aside.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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Prep your ingredients: dice the
onion and cucumber, mince the
garlic, grate the ginger, cut the
lime into wedges, and chop the
cilantro and green onion.

Serve the butter chickpeas
over the rice with a spoonful of
raita, lime wedges and
remaining cilantro.

WHAT'S INSIDE 2 servings 4 servings

Chickpeas
Onion 
Garlic
Ginger
Spice blend
Coconut milk +
Tomato paste
Brown rice
Cilantro
Oat yogurt
Baby cucumber
Green Onion

1.75 cups
1 whole
2 cloves
1/2 tbsp
1 tbsp

1 cup

1 cup
1/4 cup
1/4 cup
1
1

3.5 cups
2 whole
4 cloves
1 tbsp
2 tbsp

2 cups

2 cups
1/2 cup
1/2 cup
2
2


