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SERVES 4 TAKES 40 minutes

Chickpea, Potato and Pesto Bake

This recipe is in honour of our friend the great José Lopez, who worked in the café for a few
years. He was the most colourful, vibrant human you could ever meet, and he always called
this ‘cheese pea base’ instead of chickpea bake! It's a beautiful, simple chickpea stew with

sliced potato and a rich pesto topping.

1. 2 red onions

2. 2 large cloves
of garlic

3. 2 carrofs

4. 1 x400g tin of
chickpeas

5. 700g potatoes
of choice

6. 2 x400g tins
of chopped

tomatoes

7. 1% tsp smoked
paprika

8. 2 tbsp maple
syrup

9. 200g red
pepper and
almond pesto
(page 273), or
pesto of choice

Preheat the oven to 180°C fan/200°C/gas 6.

Peel and finely chop the red onions and garlic. Slice the carrots into thin
rounds. Drain and rinse the chickpeas.

Cut the potatoes in half lengthways, leaving the skins on. Put them info a
medium pan and cover with boiling water. Add 1 tablespoon of salf,
bring to the boil, then reduce to a simmer for 15 minutes. Once the
potatoes are tender but not mushy, drain them and carefully cut them
lengthways into slices approx. Tem wide.

While the potatoes are cooking, heat 1 tablespoon of olive oil in a large
saucepan or frying pan on a high heat. Once hot, add the onions, carrots
and a pinch of salt. Fry for 4-5 minutes, stirring regularly, until the onions
start to brown around the edges. Add the garlic and fry for 1 minute,
stirring regularly.

Add the tinned tomatoes, chickpeas, smoked paprika, maple syrup, 3
tablespoons of pesto, 172 teaspoons of salt and a generous pinch of black
pepper. Bring to the boil, then reduce the heat and simmer with the lid on
for 10 minutes, stirring occasionally. Remove from the heat.

Pour the tomato and chickpea sauce into a casserole dish approx. 20 x
30 x 5cm. Make an even layer of sliced potatoes over the chickpea
mixture and spread the remaining pesto on fop.

Bake in the oven for 15 minutes, until the pesto and potatoes start to turn
golden and smell amazing!

Serve with some green salad leaves.
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