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C u r r i ed  C h i ckp ea  S a l ad  G l u t e n - F r e e ,  D a i r y - F r e e ,  E g g - F r e e

  . 4 tablespoons mayonnaise (regular  or egg-free mayonnaise works here)
  . 1 tablespoon apple cider vinegar
  . 1 tablespoon lime juice
  . 2 teaspoons curry powder
  . 1 19-ounce can chickpeas
  . 1 red bel l pepper, chopped
  . 1/2 cup red onion, f inely chopped
  . 1/4 cup cilantro, chopped
  . 1/4 cup chopped scall ions
  . 1/2 cup peas
  . 1/2 cup diced celery
  . sal t & fresh ground black pepper to taste

To make dressing, sti r together v inegar, l ime juice, mayonnaise, curry
powder, salt and black pepper and set aside. Combine chickpeas,  bell
pepper, onion, celery, peas, scal l ions and ci lantro in a medium bowl.  Toss
dressing over chickpeas mixture and toss well . Chil l. Serve over organic
mixed green salad for  a l ight and healthy meal.

To make curried chickpeas salad sandwiches, stuff a large whole wheat
pita pocket with:

  . Sliced cucumbers
  . Alfalfa sprouts
  . Grated carrots
  . 2-3 tablespoons of curried chickpea salad


