Chick Pea & Mushroom Balti

400g can Chick Peas, drained & rinsed

225g button mushrooms sliced

2 onions chopped

1 green chilli chopped

4 tomatoes, skinned and chopped

10ml (2 teasp) Balti Spice Mix

15ml (1 tablesp) fresh coriander chopped

Dry fry onion in wok or frying pan until just colouring about 10 mins

Add chilli and tomatoes and cook for 2 mins

Add the chick peas and spice mix with 150ml (1/4 pt) of water and simmer for 5 mins

Add the mushrooms and coriander and stir fry for a further 3-4 mins. Add salt to taste and serve.

Balti Spice Mix

2 teaspoons paprika

½ teaspoon chilli powder                1 teaspoon salt

1½ teaspoons ground coriander

1 teaspoon ground cumin  

Simply mix everything together thoroughly and store in a screw top jar.
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