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Prepare the vegetables:
peel and slice the onion;
peel and crush the garlic;
peel and cut the potato into 1cm cubes.
Fry the onion and garlic for 2 minutes in the oil.
Stir in the curry paste, potato and water.
Drain the chickpeas and add to the pan.
Add the tomatoes, then simmer for 20 minutes, until the
potato is tender.
Stir in the fresh spinach, and allow to cook for a further
2 minutes.
Serve.
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bread and a side salad.
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