
Fragrant and deeply nourishing, this silky coconut milk broth is full of
warming spices with roasted sweet potato chunks, simmered
chickpeas and deep green kale. Served on a bed of nutty brown rice
with fresh cilantro and lime, this korma is sure to be a crowd pleaser. 

CHICKPEA & SWEET POTATO
COCONUT KORMA

- Baking sheet
- Silicone baking mat (optional)
- Small pot
- Medium pot (large for 4 servings)

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 770/SERVING



@crisperkits

2 3

4

1

5 6

Preheat your oven to 400°F and prep
your ingredients: Cube the sweet
potato, rinse the chickpeas, rinse
the rice, mince the garlic, grate the
ginger, thinly slice the shallot,
separate the cilantro leaves from
the stems and thinly slice the stems,
remove the kale from the stems and
roughly chop, and slice the lime into
wedges.

Heat 1 tbsp of oil (2 tbsp for 4
servings) over medium heat in a
medium or large pot. Once hot, add
the shallot, ginger, garlic, and
cilantro stems. Sauté for a few
minutes until tender and slightly
translucent. 

Lower the heat on the pot and
add the spice blend and season
with salt and pepper. Cook until
fragrant then add the chickpeas
and coconut broth. Increase
heat back to medium and simmer
for 15-20 minutes until broth
darkens and thickens. 

Mix in the kale and roasted
sweet potato and cook until the
kale is just wilted and the curry is
heated through. Taste and season
with salt and pepper as needed.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Brown rice
Shallot
Garlic cloves
Ginger
Chickpeas
Sweet potato
Kale
Cilantro
Coconut broth
Spice blend
Lime

1.2 cup
1
1
1 inch
1 cup
1
1/2 bunch
1/4 bunch
1.5 cup
2.5 tsp
1

1 cup
2
2
2 inches
2 cups
2
1 bunch
1/2 bunch
3 cups
5 tsp
2

Toss the sweet potato in 1 tbsp of oil (2
tbsp for 4 servings) and season with salt
and pepper. Spread out on a baking
sheet lined with a silicone baking mat or
lightly greased and roast for 15-20
minutes. Add the rice to a small pot with
1 cup of water (2 cups for 4 servings),
bring to a boil, lower to a simmer, cover
and cook for 25-30 minutes until the
water is absorbed.

Divide the rice between dishes,
top with the korma, and serve
with the cilantro leaves and
lime wedges.


