Chick Pea and Pork Curry

This is a lovely, light, fruity one-dish meal. You can make it spicier if you wish by adding in more cayenne or your favourite hot spice during step 2.  Great eaten next day.

	· ½ lb ground pork
	· ¼ tsp coriander, cumin & salt

	· 2 tsp minced garlic
	· 11/2 cups cubed squash

	· 2 tsp minced gingerroot
	· 1 cup shredded carrot

	· 1 chopped onion or leek
	· 1 cup cubed potato

	· 1 tbsp flour
	· 1 cup water

	· 1 tsp curry powder
	· 1 can chick peas (19 oz)

	· Pinch of cayenne
	· 1 chopped apple


1. Brown pork. Add garlic, onion, ginger. Cook two minutes.

2. Add flour, curry, coriander, cumin, salt, cayenne. 

3. Add squash, carrot, potato, water.

4. Bring to a boil and let simmer for 25 minutes, adding more water if needed.

5. Add chick peas and apple.

6. Simmer 15 minutes. Make sure apple is not too mushy.

This dish is MUCH better the next day, after the flavours have blended. 
Source: Can't remember!

