
Directions:
 1. Preheat oven to 425°F and line
a large baking sheet with
parchment paper.
 2. Spread the chickpeas over a
towel, pat them dry, and remove
any loose skins.
 3. Once dry, transfer chickpeas to
the baking sheet, toss with the oil
and seasonings until they are well
coated.
 4. Roast the chickpeas for 20-30
minutes until they are crispy.
 5. Store roasted chickpeas in a
loosely-covered container at room
temperature. They are best used
within two days.

Ingredients: 
Serves 6
1 ½ cup boiled chickpeas
1 Tbs oil
1 tsp curry powder
1 tsp paprika

Crispy Roasted Chickpeas

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 


