INDIAN VEGETABLE SOUP

1 Pound




Yams/Sweet Potatoes - cut into ½” cubes

1 Medium




Eggplant - peeled & cut into ½” cubes

19 Ounce Can



Chick Peas - rinsed & drained
28 Ounce Can



Diced Tomatoes

1 Tablespoon



Fresh Ginger - grated

1 1/2 Teaspoons



Mustard Seed

1 1/2 Teaspoons



Coriander - ground

1 Teaspoon




Curry Powder

1/4 Teaspoon



Pepper

900ml Carton



Chicken Stock - sodium reduced 

2 Tablespoons 



Cilantro - snipped

In crock-pot combine yams/sweet potatoes, eggplant, chick peas and undrained tomatoes

Sprinkle the ginger, mustard seed, coriander, curry powder and pepper over vegetables

Pour chicken broth over all

Cover; cook on low for 8 - 10 hours

MAKES 6 - 8 servings

