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  Pumpkin, chickpea & coconut curry  
 

Makes 4 portions 
Ingredients 
1 pumpkin, or squash 

(roughly 900g) 

4 cm piece of ginger 

4 shallots 

4 cloves of garlic 

1 fresh red chilli 

1 bunch fresh coriander 

50ml groundnut oil 

1 teaspoon mustard seeds 

20 curry leaves 

1 teaspoon turmeric 

1 x 400g tin of chopped tomatoes 

2 x 400g tins of coconut milk 

2 x 400g tins of chickpeas 

Method 
To prepare: 

1. Chop the pumpkin or squash into 3cm chunks 

and cut the ginger into matchsticks. 

2. Pick the coriander leaves and finely chop 

the stalks. 

3. Pour a good lug of groundnut oil into a large 

saucepan and place on a high heat. 

4. Add the ginger, garlic, red chilli and shallots, 

then reduce to a medium heat. 

5. Cook until golden, stirring occasionally, then 

add the mustard seeds, curry leaves, and 

coriander stalks and fry until the curry leaves 

go crispy. 

6. Add the turmeric, tomatoes and coconut milk. 

7. Bring to the boil, then add the pumpkin and 

chickpeas. 

8. Reduce to a low heat, cover with a lid and 

simmer for 45 minutes. 

9. Check occasionally and add a splash of water 

if it looks a bit dry. 

10. When the time’s up, take the lid off and cook 

for a further 15 minutes or so until the sauce 

is lovely and thick. 

11. Scatter with coriander leaves and serve with 

rice, naan bread and chutneys and dips on 

the side. 



  Shop local, Buy Local, Eat Local  

Taste Durham, is the destination food brand for the county which showcases and 

celebrates the area’s food and drink to people who live here and those who are just 

visiting. Find out more at thisisdurham.com/food-and-drink 
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VegCities is a feature campaign of Sustainable Food Cities, led by food and farming 

charity Sustain in partnership with the wider Peas Please initiative. The aim is to get 

more people in Durham cooking, selling and eating more vegetables. 

Find out more at vegcities.org 

 

Durham Farmer’s market runs the 3rd Thursday of each month, showcasing delicious 

produce from an abundance of excellent local food producers. 

Find out more at durhammarkets.co.uk 

Did you know: 

Visitors to Durham spend £318m annually on food. 

 

80% of adults in the UK don’t get their recommended 3.5 portions of vegetables 

per day. 

 

Buying food locally can be better for your health as it may maintain more nutrients 

that can be lost in transportation. 

 
 


