
Ingredients
•	 1 pound potatoes, scrubbed and diced
•	 1-2 teaspoons olive oil
•	 ½ small onion, finely chopped
•	 2 medium zucchini, diced
•	 1 tablespoon curry powder
•	 1 tablespoon fresh grated ginger
•	 1 15-ounce can chickpeas
•	 Salt to taste

Directions
1.	 Bring potatoes to boil over medium-high 

heat until barely tender when pierced with 
a fork. Do not overcook!

2.	 Drain and set aside in cold water.
3.	 In a large skillet, heat olive oil over 

medium heat.
4.	 Add onions and sauté until soft, 

approximately 5 minutes.
5.	 Add curry, ginger, and zucchini to onions 

and sauté 2-3 minutes more until zucchini 
begins to soften.

6.	 Add chickpeas and potatoes and cook 
5-10 minutes more. 

7.	 Salt to taste.

Curry Hash
Try this flavorful recipe for a quick and hearty dinner for curry lovers.

Serves 6

Please note: nutritional values are 
approximate.


