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It’s rich. It’s complex. It’s 
got garlic, ginger, fish 
sauce, and curry. It’s cheap. 
It’s (mostly) vegan. It’s made 
in one pot. It keeps well in 
the fridge. 

 

Do you really need more  

reasons?  

 

Get on board and get into some 
chickpea curry. 
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____ Cutting board 

____ Chef Knife 

____ Paring Knife 

____ Can Opener 

____ Large pot 

____ spoon 

Equipment you’ll need 

____ 
3 15-ounce cans of chickpeas 

____ 1/2 15-ounce can of coconut 
milk 

____ 3 “shakes” of fish sauce 

____ 1 head of garlic 

____ 
1 hand of ginger 

____ 1 4-ounce can of thai red curry 
paste 

____ Olive oil (enough to coat the 
bottom of the pan) 

ingredients you’ll need 

 

 

Yields 10, approximately 4 ounce servings.  

(but good luck stopping at 4 ounces). 

Calories per serving: About 160 

 

Yield 
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Prepare the head of garlic and 
the ginger. Peel and dice equal 
amounts of ginger and garlic. 
See our video for techniques. 

2 
Add olive oil to the pot and 
turn the stove to high. 

3 

When the oil is heated, add 
ginger, garlic, and 1/4 of a 4-
ounce can of thai red curry 
paste. 

4 
Stir and sautee ingredients for 
several minutes. 

 

 

5 Add 3 cans of chickpeas. 

What you’ll need to do 
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6 

Shake the can of coconut milk 
very well to eliminate liquid 
separation in the can. Then, 
add 1/2 of the can to the pot. 

7 

ADD 3 “SHAKES” OF FISH SAUCE 
ONTO THE CHICKPEAS. (Yeah, it 
smells.) 

8 

Cover the pot and simmer for 20 
minutes on low to low-medium, 
depending on your stove. You 
should not see too much steam 
coming out from the lid. 

9 

Taste the chickpeas. Add more 
fish sauce if you need more 
saltiness. Remember to cook for 
several minutes if you add more 
fish sauce. 

10 
Taste again. If it’s perfect, 
you are done. 


