
1 tbsp. coconut oil (or olive oil)
1 onion, chopped 
2 garlic cloves, minced 
1 inch fresh ginger, peeled and finely grated 
3 tbsp. fresh cilantro, chopped  chopped  
2 tbsp. red curry paste
1 tbsp. curry powder
2 tsp. turmeric powder, or fresh and grated finely
1 ½ tsp. coriander
1 ½ tsp. cumin
1 head of cauliflower, cut into florets  
2 large sweet potatoes, peeled and cubed
1 14 oz. can diced tomatoes
1 14 oz. can chickpeas, drained and rinsed
1 14 oz. can full fat coconut milk  
2 cups water
Lime slices for garnish, optional

Heat the oil in a large dutch oven or heavy pot.
Add the onions and cook until they're soft and translucent, about 5 minutes. Add the garlic, ginger, and
cilantro and saute until fragrant, about 1 minute.
Mix in the red curry paste, curry powder, turmeric, coriander and cumin until it is well combined.  Add
some salt and pepper to taste. 
Throw in the cauliflower and sweet potatoes and saute for 5 minutes until the vegetables are well
coated with the curry paste and the dish becomes very fragrant.
Next, add the tomatoes with their juices, chickpeas, and coconut milk along with 2 cups of water.
Bring to a boil, then turn the heat to low. Simmer for 30 minutes, stirring occasionally, until the
cauliflower and potatoes are fork tender and the sauce thickens.
Serve over rice and garnish with more cilantro and lime slices, if desired.

The recipe isn't complicated but takes a little time to prepare.  It produces a nice amount and is perfect for
leftovers.  It also somehow seems to get better with time.  Fragrant, satisfying, and flavorful, it will become

a favorite.  The wine pairing elevates, the flavors in this curry dish, to the next level!

Ingredients:   (serves 6)  Gluten-Free  

Instructions:

CURRY CAULIFLOWER, SWEET POTATO, AND CHICKPEA 
 

PLANT-BASED PAIRING:  2017 PANDOLFI LARKUN CHARDONNAY
Grape Varietals:  100% Chardonnay  

The nose is delicate and creamy with hints of candied apple and lemon. Fresh and elegant,
this dry Chardonnay is bright and balanced.  Pair with curries and cream sauces. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


