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Mixed Vegetable Curry

(serves 4-6)

1 (16 oz.) pkg. extra firm tofu, cubed

1 (16 oz) can garbanzo beans

3 sweet potatoes, peeled chopped and roasted

1 cup frozen green peas

1 large onion, diced

2 cloves garlic, minced

4-5 leaves of Swiss chard or kale, chopped

1-tbs. fresh grated ginger

1 tsp. cumin

1 tsp. turmeric

½ tsp. cinnamon

¼ tsp. crushed red pepper

½ tsp. salt

1. In large skillet sauté onions and garlic in olive oil until translucent.  

2. Add in ginger, spices, and salt and continue to sauté for a few minutes longer. 

3. Mix in tofu and sauté until lightly browned.  

4. Mix in greens until wilted, then add in peas and potatoes and sauté until food thoroughly warmed.

Serve over brown basmati rice, topped with “Special Indian Sauce”:

2 ½ cups chopped fresh tomatoes

½ tsp. salt

3 tbs. extra virgin olive oil

3 cloves garlic, minced

½ tsp. fresh ginger, chopped

¼ cup onions, chopped

1 tsp. freshly ground black pepper

½ tsp. ground coriander

½ tsp. paprika

½ tsp. ground cumin

3 cinnamon sticks

1 ½ bay leaves

Combine all ingredients in a medium saucepan; bring to a simmer over medium heat and let simmer for 15 to 20 minutes until the flavors are released.  Remove the cinnamon sticks and bay leaves before serving.

Yields 3 cups
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