Cauliflower Curry

4 cups cauliflower cut into flowerets

2 tsps grape seed oil

1 medium onion, chopped

2 garlic cloves, minced

2 tsps minced fresh gingerroot

1 tsp grated fresh turmeric

1 tsp curry powder

1tsp garam masala

1/2 tsp salt

1 (15 ounce) can chickpeas (garbanzo beans), drained and rinsed *

1 cup fresh snow peas sliced in strips

1 can of coconut milk

1 tablespoon kuzu starch
1/4 cup rice milk

DIRECTIONS

1. Place cauliflower in a saucepan; cover with water. 
a. Bring to a boil; cook for 5 minutes. 
b. Drain and set aside.

2. In a large skillet, sauté the onion and garlic in oil until tender. 
a. Stir in the turmeric, ginger, curry, garamasala and salt. 
b. Add snow peas and cauliflower. 
c. Pour in coconut milk.  
d. Cook and stir for 5 minutes or until heated through.  

3. Dissolve kuzu in 1/4 cup cold rice milk 
a. slowly add to hot mixture.    
b. Stir until slightly thicker.

4. Remove from the heat. Serve over brown rice or quinoa.

* I often soak and cook my own garbonzos in a slow cooker and use instead of canned beans.  

