Mango Chickpea Curry

1 19-oz. can chickpeas, drained and rinsed

2 cans of mango (from the ethnic foods aisle), cubed (reserve the juice)

1 large onion, chopped

1 green chili pepper (or jalapeno), chopped

2 tbsp. oil

1 tsp. cumin

1 tsp. garam masala

3 tbsp. desiccated coconut

salt and pepper

rice

Cook the rice.  

Heat the oil in a large skillet and sauté the onions until golden.   Add the chili, cumin, garam masala, and salt and pepper.  Cook for 1 more minute, stirring well.  Add the coconut and one can of reserved mango juice.  Simmer lightly until liquid is reduced.  Mixture should be moist but not runny.  Add the chickpeas and second can of juice.  Cook until chickpeas are hot.  Add mango cubes and cook for 2 more minutes or until desired amount of liquid has evaporated.

Serve over plain rice.  Serves 4.

