Chickpea (Garbanzo Bean)

Marinated Chickpea Sal ad, t hough |1 g
summer days, i's no nutritional Il i ght
and broccol i makes this a nutritiona
cal ciuamd iron.
I n a small bowl , co Preparation List:
vinegar, garl i c, s al
wel | . | n anot her b Serves 4-5

. . » 2 cups cooked chickpeas
broccol i, oni on, p a
together . Pour dress,i » 2 tablespoons extra virgin olive oil
and toss. Let sit at » 1 tablespoon freshly squeezed lemon juice
befor e sesving.occasi » 2 tablespoons brown rice vinegar
marinate evenly. St o » 1clove garlic, finely minced or pressed
or bowl in the refri > Sea salt, totaste
wi |l be at i ts best »  Pepper, to taste (optional)
. ~» 1 cupsmall parboiled broccoli florets,
i s made. To serve, [

. drained and cooled

| eaf |l ettuce, fildl

. . >. Y% small red or white onion, diced
mi xture, and gaemgiaeh wit'hh parsl

of whichever herb is >u 32é3(§ablelsp<r)]on3{nlﬂc%dfresshaoqrsgayd .
» 1 tablespoon minced fresh basil, mint, or

dill (optional)
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