
Palak Chhole
Of the many variations of chickpea curries, this smooth as silk
Spinach based curry has a delicate flavour to suit all palettes

Ingredients:

2 tins of chickpeas, 4-6 blocks of frozen defrosted spinach, 2 finely sliced onions, 4-5 garlic cloves, 6-7 

green cardamoms, 1 tsp cumin, 4 bay leaves, 2 x 1inch cinnamon stick, 1-2 green chillies (optional), 1 

tsp garam masala, salt to taste, oil for cooking, empty tea bag or small square of muslin. 

Method:

Reserve 2-3 cardamoms, 1 piece of cinnamon, and 2 bay leaves. Put the rest of the whole spices into 

the tea bag or muslin square and tie securely to close. Set a saucepan of water to boil. Add drained 

chickpeas and the tea bag of spices. When it comes to a vigorous boil, lower the heat and clover to 

cook on low heat for approx. 20 minutes. If the chickpeas are easily squishable between your fingers, 

they’re ready. 

In a wok, heat 2-3 tbsp. of oil. Add the cumin, roughly chopped garlic and green chillies. When the 

garlic starts to turn brown, add the onions. Turn the heat down to medium so that the onions don’t burn. 

Stir often and when the onions become translucent, turn off the heat. Set the pan aside and let it cool. 

When the heat has gone off it, blend the onion mixture with blanched spinach to a fine paste. 

Using the same wok, add a touch of oil and the remaining whole spices. Lightly fry the spices for 2 

minutes and then add the spinach and onion paste. Turn the heat down as it tends to splutter. Add the 

chickpeas and cook for 3-4 minutes. Add garam masala and salt to taste. Serve with roti, naan or rice

Prep time – 20-25 minutes

Cooking time – 15-20 minutes

Serves 4 - 6


