G Total Time:
20 minutes

e Salt, cumin, and paprika to taste

e

2 cans chickpeas, drained and patted dry,
2 cups cooked brown rice,
2 tbsp olive oil,

3 garlic cloves, minced,

1 can diced tomatoes,

t:_‘__‘__—__ e, e

®

®
R 98¢0 s o 0 ¢ o comwrt
7 >3
g i

1.

WA 1 @ 2T WSS A PP O D U A G AN G FED UGB CATA IO U O O T A SRS S A ST LG T ) SV MY RNV ST A e e -

2, .;\‘;}yé,&%‘@@:, - ‘

Heat olive oil in a skillet over medium-high. Add chickpeas
and cook 8 to 10 minutes, stirring occasionally, until golden
and starting to crisp.

Add garlic and spices, stir for one minute.

Pour in the diced tomatoes. Simmer 5 minutes
until slightly thickened.

Spoon over brown rice and serve.




