Crock Pot Chana Masala

So I recently riddled my fans on
Facebook about whether they
would want a crock pot chicken
marsala or crock pot chana
masala recipe.. and of course,
you guys asked for both! So as
promised, I have created both
recipes and I'm sharing them
with you this week. First up, 1is
chana masala (even though I made
the other recipe first!), but
since that is the smell filling
my house, it is the first to write up and share. It’s like the
amazing fumes are traveling through my body and out my
fingertips as I type.

You might recognize this dish from your local Indian buffet.
With just a few ingredients, but plenty of seasonings and
flavor, it’s a great side dish. Served with rice and naan
bread, it makes a fantastic dinner. I think it’s a great
introduction to Indian food too because it’s not too potent or
unfamiliar in flavor. I would still consider myself a novice
with cooking Indian food and I much prefer to go out and eat
someone else’s delicious recipes than my own, but sometimes
it’s nice to try something new and customize it yourself.

(I really like the Simply Organic herbs from Amazon. I think
they are affordable and a quality product. I’'ve linked each
ingredient so you can buy them if you’d like to use what I
use, too. I do not work with them directly, but I do use them
consistently.)

So here’s my go at crock pot chana masala. I hope you are
inspired to try cooking something new, too!


https://dinnerisacrock.com/2017/03/22/crock-pot-chana-masala/
https://www.facebook.com/dinnerisacrock/
http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2017/03/Crock-Pot-Chana-Masala.jpg
http://amzn.to/2nKMIMd

Crock Pot Chana Masala

Prep Time: 10 minutes

Cook Time: 6 hours

Serves: 8-10 people

1 28 o0z. can chick peas, drained

1 28 o0z. can diced tomatoes, NOT DRAINED
2 cloves garlic, minced

1/2 yellow onion, diced (= about 1/2 cup)

1/2 t. ground coriander

1/2 t. cumin powder

1/2 t. turmeric powder

1 t. garam masala powder

1 t. minced fresh ginger
1 T. fresh cilantro leaves, sliced
1 lime, cut into wedges

Put all ingredients in crock pot and mix together. Cook on low
for 6 hours. Serve with a lime wedge to squeeze for flavor, a
side of basmati rice and naan bread for a complete meal.

Crock Pot Mushroom-Spinach



http://amzn.to/2n7XYiB
http://amzn.to/2nnAqZ4
http://amzn.to/2nnJtcD
http://amzn.to/2n7T1pU
https://dinnerisacrock.com/2016/03/19/crock-pot-mushroom-spinach-soup-with-middle-eastern-spices/

So it's Saturday and I’'ve got a
date with this really fungi..
haha, get it?! I'm making a
mushroom soup!

p—

This version 1s an adaption of a recipe from the New York

Times, it is not my original creation. But I saw the recipe
online and thought.. this looks delicious, but has WAY TOO MANY
steps. Let’s make it easy and throw it all in the crock pot
instead. And guess what. Yup. It works just perfectly without
the extra hassle and dirty dishes.

There are so many wonderful varieties of mushrooms, you can
change up the the recipe a million different times for
different texture and flavor results. Play around with it. I
have 1increased the quantity of seasonings after reading
reviews saying that it needed a little more umphh. I don’t
think that’s a technical culinary term, but neither is WOW or
YUM and those are the things I'm going for here! I’ve added
links for you to my favorite brand of seasonings, just in case
you don’t already have these items on hand.

Try this soup with a dollop of plain greek yogurt and some
naan or pita bread. Enjoy!


https://dinnerisacrock.com/2016/03/19/crock-pot-mushroom-spinach-soup-with-middle-eastern-spices/
https://dinnerisacrock.com/2016/03/19/crock-pot-mushroom-spinach-soup-with-middle-eastern-spices/
http://cooking.nytimes.com/recipes/1017980-mushroom-spinach-soup-with-middle-eastern-spices?smid=fb-nytdining&smtyp=cur
http://cooking.nytimes.com/recipes/1017980-mushroom-spinach-soup-with-middle-eastern-spices?smid=fb-nytdining&smtyp=cur
http://amzn.to/25baldU
http://amzn.to/25bapdP

Crock Pot Mushroom-Spinach Soup with Middle Eastern Spices
Prep Time: 20 minutes

Cook Time: 7 hours

Serves: 8 people

~1-1.5 lbs fresh mushrooms- cleaned and diced=about 5-6 cups
(try button, cremini, portobello, Baby Bella, etc)

1/4 b shallot (one) finely diced

2 T. tomato paste

3 T. salted butter

2 t. dried thyme

1 1/2 t. coriander

2 t. cinnamon

2 t. cumin

1 t. salt

1/2 t. freshly cracked black pepper
5 cups water

5 ounces fresh baby spinach

1 lime

plain greek yogurt (optional)

Dice mushrooms and shallots and stir together in crock pot.
Add seasonings, tomato paste, and butter. Pour water in, but
do not stir. Cook on low for 6 hours- you may lift the 1lid and



http://amzn.to/21ADjiX
http://amzn.to/1Uc7XAl
http://amzn.to/25ba62F
http://amzn.to/1R7deoQ
http://amzn.to/25baldU

give 1t a stir after the butter appears to be completely
melted.

After 6 hours, add the spinach and squeeze about 2 T. of fresh
lime juice into the crock pot, give it all a stir, and heat on
low for up to one more hour.. or until spinach is wilted. Serve
with a dollop of plain greek yogurt.



