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Curried Chickpeas (Garbanzos)

Pre-heat in a large skillet when hot reduce to medium heat, then add

2 teaspoons olive oil

Heat olive oil for 30 seconds then add


1 can chickpeas drained and rinsed

Cook until chickpeas are just turning brown and stir in

1½ teaspoons ground cumin

½ teaspoon turmeric

1/8 teaspoon cayenne pepper, optional

Toss until chickpeas are well coated and the skillet becomes dry. Remove from heat and let cool.  You may store Curried Chickpeas in the refrigerator for up to a week.  Use as a snack or toss into salads.
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