
Chickpeas and spinach with honeyed sweet potato 

Serves 4-6 

1 cup dried chickpeas, soaked overnight and cooked for about 1 hour (I used a 15 oz can) 
2 tbsp olive oil 
1 onion, finely chopped 
1 tsp cumin seeds 
1 tsp coriander seeds 
1 tbsp tomato puree 
1 14 oz can chopped tomatoes 
1 tsp sugar 
1 1/2 tsp ground cumin 
3 cupas baby spinach leaves  
2/3 cup of cilantro leaves 
salt and pepper 

For the sweet potato: 
1 lb sweet potatoes (about 2 medium-large) 
3 small cups water 
3 ½ tbsp. unsalted butter 
4 tbsp honey 
1/2 tsp salt 

For the yoghurt sauce: 
½ cup Greek yogurt 
1 garlic clove, crushed 
juice and grated zest of 1 lemon 
1-3 tbsp olive oil 
1 tsp dried mint 

Slice  and peel the sweet potatoes into 1 inch thick pieces.. Put them in a saucepan with the remaining 
sweet potato ingredients. Don’t worry if it seems like a lot of butter, as most of it will stay in the water. 
Bring to a boil, then reduce the heat and simmer for 35-40 minutes until the potatoes are tender. Most of the 
liquid should have been absorbed, though I found I had quite a lot left. You can add some into the tomato 
sauce if you like. 

While the sweet potatoes are simmering, heat the olive oil in a large frying pan and add the onion, cumin 
seeds and coriander seeds. Fry for 8 minutes, stirring occasionally. Add the tomato puree, cook for a 
minute, stirring, then add the tin of tomatoes, the ground cumin and the sugar. Continue cooking for about 
5 minutes over a medium heat and then season to taste. 

Stir the spinach and chickpeas (drained and rinsed if you used a can) into the tomato sauce. Cook for 
another 5 minutes and check the seasoning again. 

Make the yogurt sauce by whisking together all of the ingredients and seasoning with salt and pepper. Use 
as much olive oil as you think it needs – I didn’t go for the full 3 tbsp and I also held back on the lemon a 
bit. 

To serve, spoon the warm chickpeas into a serving dish, arrange the sweet potato slices on top and garnish 
with the cilantro leaves. Spoon the yogurt sauce on top or serve on the side.  


