
25 minutes 2 Servings

Indian Chickpea Curry Rolls
Budget-Busting Tummy Fillers!

Filling, tried-and-true flavours, and even more budget-friendly than our core menu

– that’s our Thrifty Feed recipes! These classic dishes are perfect for when you

want to put tasty, honest-to-goodness food on the table, and enjoy even more

savings to boot.



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

Our veggies come straight from the farm,

so please wash them before cooking.

ALLERGENSALLERGENS
Cashew (1), Gluten (2), Soy (3), Sulphites

(4), Wheat (5). May contain traces of other

allergens.

NUTRITION PER SERVINGNUTRITION PER SERVING
Energy 695kcal, Fat 26.5g, Carbs 81.8g,

Protein 22.4g

Cut the unpeeled sweet potatounpeeled sweet potato into 1.5 cm

chunks. Finely chop half the onionhalf the onion  and thinly

slice the remaining halfremaining half . Drain and rinse the

chickpeaschickpeas. Put the sliced onionsliced onion and 1 tsp1 tsp

white vinegarwhite vinegar in a bowl and toss to coat. Set

aside to pickle, tossing occasionally, until

needed.

Heat 2 tsp vegetable oil2 tsp vegetable oil  in a medium deep

frypan over medium heat. Cook the choppedchopped

oniononion, stirring, for 2-3 mins until softened. Add

the curry powdercurry powder, Indian butter curry pasteIndian butter curry paste

and tomato pastetomato paste  and cook, stirring, for 1 min

or until fragrant.

Add the sweet potatosweet potato, chickpeaschickpeas and 375ml375ml

(1½ cups) water(1½ cups) water to the onion mixture. Increase

the heat to medium-high and cook, covered,

for 14 mins or until the sweet potato is tender.

Increase the heat to high, add the peaspeas and

cook, covered, for 2 mins or until tender.

Remove the pan from the heat. Taste, then

season with salt and peppersalt and pepper .

Meanwhile, preheat the grill to high. Cut the

bread rollsbread rolls in half. Put on an oven tray, cut-

side up, and grill for 4-5 mins until lightly

toasted.

Drain the pickled onionpickled onion, discarding the

pickling liquid. Spread the bread rollbread roll bases

with 2 tbs vegan mayonnaise2 tbs vegan mayonnaise, then fill with the

currycurry and pickled onion. Sandwich with the

tops and enjoy!

This is a saucy curry so eating it in a roll can

be a little messy – yet so delicious! If you

prefer, simply serve the bread alongside

instead.

1 small sweet potato•

1 red onion•

380g chickpeas•

10g Sri Lankan curry powder • 4

50g Indian butter curry paste•

1

50g tomato paste•

2 white bread rolls • 2,3,5

150g peas•

1 tsp white vinegar•

2 tsp vegetable oil•

2 tbs vegan mayonnaise•

medium deep frypan with lid•

oven tray•

1. Prep ingredients1. Prep ingredients 2. Start curry2. Start curry 3. Simmer curry3. Simmer curry

4. Toast bread rolls4. Toast bread rolls 5. Serve up5. Serve up 6. Make it yours6. Make it yours

Questions about the recipe? Customer Service: 02 9056 757002 9056 7570 Email: hi@dinnerly.com.au

View the recipe online by visiting your account at dinnerly.com.au  #dinnerly#dinnerly
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