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You will need:

 1kg pack basics salad potatoes, 1 loose onion, 410g tin chickpeas, 500g jar tikka masala cooking sauce, 6 Be good to yourself plain mini naan, 1kg pack chopped spinach (frozen) (Items from your store cupboard: olive oil, chilli powder, pepper)

Serves 4

Prep time: 8 minutes
Cook time: 20 minutes


1. Slice 600g basics salad potatoes in half and boil until tender. Drain and set aside.
2. Heat 1 teaspoon olive oil in a pan, then add 1 peeled and chopped onion and 1 heaped teaspoon chilli powder. Cook until soft. Add 300g chopped frozen spinach and heat through until it breaks up. Add 1 x 410g tin chickpeas, drained, and the cooked potatoes, and stir through until warm.
3. Pour in 1 x 500g jar tikka masala cooking sauce and heat through. Season with pepper.
4. Warm 1 pack of Be good to yourself plain mini naan, following pack instructions, and serve with the curry.

