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Wb e
Iporédientes

2500 of dry chickpeas
(goaked overnight in fresh water
and 2 thap of kaling soda)
1 large shallot, chopped i thin dices
3 varlic gloves
4 full thap of cumin
2 thap of paprika
2 thsp of fregh turmeric roots, grated
1 red pepper (thinly chopped, seeds off)
Vegetable stock
Bay leafs
Thyme
Black pepper
Salt
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AT
oak over
night the
chickpeas into
fresh water
¢hey have to be
fully submerged
as they are going
to drink a lot
of water while
rehydrating) and
baking soda.
he following
day wash the
chickpeas well,

and set them
aside.
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Wb "
ently cook the

gshallot in a

cooking pot on a
medium to low heat
with a little olive oil
until transiucent.
dd a few drops
of water if

the shallot starts

to stich.

dd the garlic
and cook with

a little extra oli- =22
ve oil on a medium ||
heat. ¥,

RICH CRICK ON SPEA'D AND \
CUM'IN SCUP BY EVE CHRABANON |




LA g [ %
I
—Ce xRN

a dd the chickpeas,

stir well, then add
the cumin, paprika,
red pepper and stir
for 2-3 min.
couer generously

with vegetable
stock. add the sait,
bay leafs, thyme and
turmeric. crush some
black pepper which

will help to assimilate
the turmeric benefits

(furmeric is a sfrong dyurve-
dic remedy fradifionally

used as a digesfive, aﬂcr'afi'f/c,* S
cholagogue, anfi-inflammmnafory)
and anfimicrobial). Q0
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Wb e

D

ring to boil,
then lower
the heat and let
reduce slowly
until the chick-
peas get soft.

erve with

a squirt of
lemon, dash of
olive oil, fresh
shopped herbs
and some harisss
sa if you like it |,
spicy. W
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Voulezsvous de I'ail ? J’en ai de belles gousses.

u.‘ \‘\\7\\
\ h

. A}
aEmn
o' ——

A W T

A\ \}
) :\
2. 9% \
\S \

WS
NS R
4 -
== \ S .




