Butternut Squash, Chickpea & Potato Curry

Makes 4 portions

Ingredients

1 butternut squash

1 onion, chopped

3 cloves garlic

1 inch piece ginger, peeled and grated

2 teaspoons ground cumin

2 teaspoon ground coriander

1 teaspoon turmeric

Ya - V2 teaspoon chilli powder (to taste)
250g new potatoes, cut into bitesize pieces
1 tin chickpeas, drained (or 300g cooked)
1 tin chopped tomatoes

100ml plain soya yoghurt

2 teaspoons vegetable stock powder

1 small handful fresh coriander, chopped

1. Peel and chop the butternut squash into small cubes.

2. Heat 1 tablespoon vegetable oil in a large saucepan and cook the chopped onion on a low heat until
soft.

. While the onion cooks, peel and grate the ginger, peel and crush the garlic. Add to the onion.

. Add the spices, and stir until fragrant.

. Stir in the new potatoes, chickpeas, butternut squash, tinned tomatoes and stock powder.

. Bring to the boil then simmer for 20 minutes until the new potatoes and butternut squash are cooked.
. Stir in the yoghurt and bring to the boil.

. Taste to check the seasoning.
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. Stir in chopped, fresh coriander before serving.
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