
Spiced Chickpeas 

Serves 4 

Ingredients 
  2 cups dried chickpeas (garbanzo beans), soaked overnight in cold water, or two 
  15-ounce cans chickpeas, drained and rinsed 
  1 teaspoon ground cumin 
  1 teaspoon red pepper flakes 
  1/2 teaspoon cayenne 
  1/2 teaspoon freshly ground black pepper 
  6 tablespoons grapeseed oil 
  1/2 shallot, minced 
  2 garlic cloves, minced 
  Juice of 1/2 lemon 
  1 tablespoon dry sherry 
  1 cup Scoty’s Marinara Sauce (recipe follows) or store-bought sauce 
  Chopped fresh flat-leaf parsley, for garnish 

Directions 

If using dried chickpeas, drain and rinse them and transfer to a large pot. Add water to cover by 1 inch and bring to a boil, then simmer over medium-low heat until the chickpeas are tender, about 1 1/2 hours. Drain and rinse. (The chickpeas can be cooked a day ahead and refrigerated, covered.) 

Preheat the oven to 425°F

Read more: http://www.oprah.com/own-show/kathy-freston--chef-tal-the-simple-and-satisfying-chickpea-dish#ixzz4G4hPTnlf
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