
All the flavours of classic Indian samosas wrapped up in a
flour tortilla for a quick and easy version. Crispy and slightly
mashed spiced potatoes get paired with fresh spinach,
crunchy cucumber, herby cilantro with a smear of
mayonnaise and sweet mango chutney. Served with a side
salad with crispy curry chickpeas and a tahini lime dressing.

SAMOSA WRAPS WITH CURRY
CHICKPEA SALAD

- Baking sheet
- Silicone baking mat (optional)
- Large pan
- Pan with lid

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 790/SERVING
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Preheat your oven to 400°F. Prep
your ingredients: cut off steams
roughly chop the spinach leaves,
dice the potato, thinly slice the
cucumber, remove the cilantro
from stems, and slice the limes.
Rinse and toss the chickpeas in 1/3
of the spice blend, a pinch of salt
and pepper, and 1 tbsp of oil (2 tbsp
for 4 servings).

Meanwhile, add a little bit of
water to the medium pan. Add
the potatoes and cover with a lid
to steam, until just tender, about
10-15 minutes. Or, if you have a
pot with a steamer basket insert,
bring pot of water to boil then
add the potatoes to the steamer
basket until just tender.

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat. Once hot, add the
potatoes, spices, and a pinch of
salt and pepper. Cook, stirring
for 3-5 minutes, until the
potatoes are slightly mashed. Add
in the green peas and cook until
tender.

Spread the mayonnaise on the
tortillas and top with some of the
spinach, some of the
cucumbers, and the potato
mixture, cilantro, mango
chutney, and a squeeze of lime
juice.

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

Potato
Green peas
Flour tortillas
Vegan mayo
Baby spinach
Mini cucumbers
Cilantro
Chickpeas
Mango chutney
Lime
Tahini
Spice blend

1-2
1/2 cup
2
2 tbsp
2 cups
2
1/4 cup
1/2 cup
2 tbsp
1
1 tbsp
2.5 tsp

2-4
1 cup
4
4 tbsp
4 cups
4
1/2 cup
1 cup
4 tbsp
2
2 tbsp
5 tsp

Mix together the remaining lime
juice with the tahini, 1 tbsp of
oil (2 tbsp for 4 servings) and a
pinch of salt and pepper. Top
the remaining spinach and
cucumber with the crispy
chickpeas and toss in the tahini
dressing. Serve the wraps with
the salad.

Spread the chickpeas out on a
baking sheet lined with a silicone
baking mat or lightly greased,
then bake for 15-20 minutes until
crispy.


