DINNERLY

Lamb and chicken tend to get all of the love in the halal cart scene, but

Halal Cari-Ster ChICkpea BOWI we're shining the spotlight on a veggie star: the mighty chickpea! These

with Basmati Rice & White Sauce creamy legumes are about to steal the show (and your heart). We've got

N you covered!
@ 30-40min % 2 Servings




WHAT WE SEND

- Tred onion

- 1plum tomato

- 15 oz can chickpeas
- Y4 0z fresh mint

- 50z basmati rice

- % 0z gyro spice

- Tlemon

- 3(10z) sour cream1

WHAT YOU NEED
- kosher salt

. olive ail

. garlic

TOOLS

- small saucepan

- rimmed baking sheet
- microplane or grater

ALLERGENS
Milk (1). May contain traces of other
allergens. Packaged in a facility that

packages gluten containing products.

NUTRITION PER SERVING
Calories 570kcal, Fat 19g, Carbs 102g,
Protein 20g

1. Prep ingredients

Preheat oven to 375°F with a rack in the
center.

Halve onion; cut half of the onion into 1-
inch pieces, then dice remaining half. Cut
tomato into ¥2-inch pieces. Drain and rinse
chickpeas, then drain again. Pick mint
leaves from stems and roughly chop.

4. Make white sauce

Zest half of the lemon and squeeze 1
tablespoon lemon juice into a small bowl;
cut remainder of lemon into wedges. Grate
1small garlic clove into bowl with lemon
zest and juice.

To bowl with lemon and garlic, add sour

cream and 2 teaspoons water. Add more
water, 1teaspoon at a time, until sauce is
smooth and pourable.

@

2. Cook rice

In a small saucepan, combine rice, 1% cups

water, and % teaspoon salt; bring to a boil

over high heat. Cover and cook over low
until liquid is absorbed, 177-20 minutes.
Keep covered off heat until ready to serve.

Z
S. Serve

Divide rice between bowls. Top with crispy
chickpeas and roasted onions, diced onion
and tomato, mint, and white sauce. Serve
with extra lemon wedges if desired. Enjoy!
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3. Roast chickpeas

Meanwhile, on a rimmed baking sheet,
toss chickpeas and 1-inch onion pieces
with gyro spice, 1teaspoon salt, and 1
tablespoon oil. Bake on the center rack
until chickpeas are crispy, 18-20 minutes.
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6. Spice it up!

If you're in the mood for some heat, add a
few dashes of your favorite hot sauce for a
spicy treat!

Questions about the recipe? Cooking hotline: 888-267-2850 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at dinnerly.com sa v #dinnerly
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