
Jamaican Curry Chili 

Ingredients
1½ Cups Chickpeas
1 Pocketless Pita
1 Purple Top Turnip
1 Yellow Onion
½ Pound Sweet Potato
½ Bunch Collard Greens
1 Bunch Parsley

Knick Knacks
2 Tablespoons Cornstarch
2 Tablespoons Tomato Paste
1 Tablespoon Apple Cider Vinegar
1 Tablespoon Jamaican Curry Spice Blend
(Curry Powder, Ground Ginger, Garlic Powder, Ground  
Allspice, Ground Thyme & Ground Cayenne Pepper)

Makes: 2 servings   Calories: about 595 per serving 
Prep Time: 15 minutes  |  Cook Time: 30–40 minutes

with Purple Top Turnip, Collard Greens & Pita Croutons

For cooking tips & tablet view, visit blueapron.com/recipes/842 Recipe #842

For tonight’s Jamaican-inspired dinner, 
we’re making a vegetarian chili layered 
with warm curry spices. With purple 
top turnip, sweet potato and collard 
greens, each hearty bowl is brimming 
with incredible flavor. We’re garnishing 
the chili with crunchy, pan-toasted pita 
croutons  —a perfect contrast to the 
delightfully buttery consistency of the 
chickpeas in the broth.

  Blue Apron Wine Pairings
Toccata Super Tuscan Red Blend, 2013
Helen Foggo Shiraz, 2015
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Plate your dish:  Finish the chili:  

Add the tomato paste & spices:  Start the chili:  

Make the croutons:  Prepare the ingredients:  
Wash and dry the fresh produce. Medium dice the pita. Peel and 
small dice the onion. Small dice the sweet potato. Peel and small 
dice the turnip. Remove and discard the collard green stems; 
roughly chop the leaves. Drain and rinse the chickpeas. Pick the 
parsley leaves off the stems; discard the stems. To make the slurry, 
in a bowl, whisk together the cornstarch and ¼ cup of water. 

In the pan used to make the croutons, heat 2 teaspoons of olive 
oil on medium-high until hot. Add the onion, sweet potato and 
turnip; season with salt and pepper. Cook, stirring occasionally,  
4 to 6 minutes, or until browned and slightly softened. 

Add the collard greens, chickpeas, vinegar and 2 ½ cups of 
water to the pan; season with salt and pepper. Heat to boiling on 
high. Once boiling, add the slurry (whisking just before adding); 
season with salt and pepper. Reduce the heat to medium-high and 
simmer, stirring occasionally, 14 to 16 minutes, or until thickened 
and the sweet potato is tender. (If the chili seems too thick, add up 
to ¼ cup of water to achieve your desired consistency.) Remove 
from heat and season with salt and pepper to taste. 

In a large, high-sided pan (or pot), heat 2 teaspoons of olive oil on 
medium-high until hot. Add the pita; season with salt and pepper. 
Toast, stirring occasionally, 3 to 5 minutes, or until lightly browned 
and crispy. Transfer to a paper towel-lined plate; immediately 
season with salt and pepper. Wipe out the pan.

To the pan of vegetables, add the tomato paste and as much of 
the spice blend as you’d like, depending on how spicy you’d like 
the dish to be. Cook, stirring frequently, 1 to 2 minutes, or until 
fragrant and the tomato paste is dark red. 

Divide the finished chili between 2 bowls. Garnish with the 
croutons and parsley. Enjoy!

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/842


