Chana Masala

· 1 tablespoon olive or sunflower oil
· 2 medium onions, finely diced
· 1- inch piece of ginger, peeled and minced
· 4 cloves garlic, minced
· 1 small serrano chile, stemmed, seeded, minced
· 2 teaspoons garam masala
· 1 teaspoon turmeric powder
· 1/4 teaspoon cayenne pepper, or more to taste
· 1 teaspoon ground coriander
· 2 teaspoons ground cumin
· 3/4 teaspoon fine grain salt, plus more to taste
· 2 medium tomatoes, diced
· 1 1/2 cups water
· 2 14-ounce cans chickpeas, drained
· 1 generous tablespoon chana masala powder (I use this one)
· lemon or lime
· to serve: lots of scallions, lots of cilantro
INSTRUCTIONS

Make the Simmer Sauce

1. Heat the oil in a medium saucepan over medium heat. Stir in the onion, and saute for 5 minutes or so. Stir in the ginger, garlic, and serrano chile, and allow to cook for another minute or two, or until fragrant. Add the garam masala, turmeric powder, cayenne, coriander, cumin, and salt. Stir well, and then add the tomatoes and water. Simmer for 2-3 minutes or until thick. Remove the sauce from heat, and reserve half for later use - it will keep refrigerated for 5 days or so, or freeze.

Add the Chickpeas and Serve

1. Mash about half of the chickpeas with a big fork or potato masher. This is the magic trick. Combine the whole and smashed chickpeas with 1 cup of the simmer sauce, and the chana masala powder in a medium saucepan over medium heat. Stir well, and add a generous splashes of water to thin the chana masala out, to loosen it up a bit, until it is a porridge consistency. This is usually in the range of 1 - 1 1/4 cups. Stir in a generous squeeze of lemon or lime juice, and serve showered generously with lots of chopped scallions and cilantro. Enjoy!

