Chickpea “Roast” (recipe makes 2 to 3 servings)

INGREDIENTS:

2 cups cooked or canned chickpeas

3 cloves garlic, minced

1 onion, finely chopped

1 TBS. soy sauce

1 rib celery, finely chopped

1 small carrot, grated

¼ teaspoon ground cumin

1/8 teaspoon ground turmeric

¼ teaspoon garlic powder

¼ teaspoon salt

¼ teaspoon ground, black pepper

1 TBSW. Tahini sauce

Paprika

PREPARATION:

Preheat oven to 375° F.

In a large bowl, mash the chickpeas well with a potato masher.

Combine the garlic, onion and soy sauce in a skillet and sauté about five minutes. Add in the celery, carrot, cumin, turmeric, garlic powder, salt & pepper. Sauté another five minutes or so until vegetables are crisp-tender.

Add the cooked vegetables and tahini to the chickpeas and mix well. Grease a 1-quart baking dish and fill with the mixture. Sprinkle liberally with paprika and bake about 40 minutes, until firm and nicely browned.

