Squash and Chickpea and Curry

2 cups cubed peeled butternut squash

2 cups diced peeled potatoes

1 can chickpeas, drained and rinsed

1 tbsp. vegetable oil

1 onion, diced

2 cloves garlic, minced

1 tbsp. minced gingerroot

3 tbsp. mild curry paste

1 can coconut milk

1 cup vegetable stock

¼ cup smooth peanut butter

¼ tsp. salt

2 cups packed shredded Swiss chard

1 cup frozen green peas

2 tbsp. chopped fresh coriander

1 package of extra-firm tofu, cubed

rice

Make the rice.  While the rice is cooking, make the curry.

In a large saucepan, fry the onion, garlic, ginger and tofu until the onion is soft.  Add the curry paste, stir well and cook for 1 minute or until fragrant.

Add the squash, potatoes and chickpeas and stir to coat.  Add the coconut milk, stock, peanut butter and salt.  Bring to a boil.  Then cover and reduce to a simmer, stirring twice until vegetables are tender (about 30 minutes).

Gently stir in Swiss chard and peas.  Cook, stirring, until Swiss chard wilts, about 5 minutes.  Sprinkle with the chopped coriander and serve over rice.

Last time I made this the grocery store did not have any Swiss chard so I omitted it and the recipe still tasted fine.
