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1. Preheat your oven to 450ᵒF. Cut the 

potatoes in half and mix them in a bowl 

with 2 Tbsp. olive oil, Potato Spices (1 

tsp. cumin and chili powder), and season 

with sea salt. Spread them out on a 

parchment lined baking tray (cut side 

down if possible, for a more even 

browning), and roast in the oven for 15 

minutes. 

 

3. In a pan, heat 1 Tbsp. olive oil. Add 

the shallot, garlic, chili pepper and 

ginger and cook for 1-2 minutes. Add in 

your Aloo Gobi Spices (turmeric, 1 tsp. 

cumin, nutmeg, cloves, and cinnamon) 

and crushed coriander. Sauté for 1-2 

minutes to bring out the flavours in the 

spices.   

5. Uncover and add your tomatoes and 

chickpeas. Continue cooking for a further 

5 minutes, then adjust the seasoning to 

taste. 

2. Meanwhile, dice the shallots, mince 

your garlic, and use the flat side of your 

knife to crush the coriander seeds. De-

seed and finely mince the chili pepper. 

Dice the tomatoes and cut the 

cauliflower into bite sized florets, then 

wash thoroughly. Chop the cilantro. 

 

4. Add the cauliflower, vegetable stock, 

and 1 tsp. sea salt. Cover and let cook on 

medium heat for 5 minutes. 

6. To serve, portion the potatoes onto 

plates, add scoops of the Aloo Gobi stew, 

and top with fresh chopped cilantro. 

Enjoy! 

 

ALOO GOBI  
WITH CAULIFLOWER, CHICKPEAS, 

AND ROASTED POTATOES 
 

Ingredients (4 Person Serving – 529 Calories Per Serving) 
 

Olive Oil    6 Tbsp. 

Shallots     2 

Garlic     2 Cloves  

Ginger     16 g 

Chili Pepper    2 Small 

Cumin     2 tsp. 

Turmeric    ½ tsp. 

Nutmeg    ¼ tsp. 

Cloves     ¼ tsp. 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Cinnamon    ¼ tsp. 

Coriander Seeds   ½ tsp. 

Tomatoes    4 

Cauliflower    1 Head 

Chickpeas    1 540 ml Can 

Vegetable Stock   ½ Cup 

Baby Potatoes   800 g 

Chili Powder   1 tsp. 

Cilantro   Small Bunch 

Salt and Pepper  To Taste 

 


