Curried Cauliflower Stew (vegetarian)
This spicy dish is incredibly easy to make and is really delicious. 
It is great on a cold, wintery day.

Ingredients:

1 (16 oz.) jar of Indian Inspired Simmer Sauce made by Archer Farms. 
   It can be purchased at a Super Target in the grocery section 
   (contains all natural ingredients and no preservatives)
2 cups of water or stock
4 overflowing cups of cauliflower flowerets
4 medium to large carrots, scraped and cut diagonally
1 (15 oz.) can of garbanzo beans, rinsed

2 cups of green peas

White or brown rice to serve on the side

Directions:

1. Pour simmer sauce and the 2 cups of water or stock in a large skillet.

2. Add cauliflower and carrots and bring to a boil. Reduce heat and cover. 
      Cook for 20 minutes until vegetables are cooked through.

3. Add garbanzo beans and peas, and cook for another ten minutes. 
      If you would like the sauce to be a little thicker, continue to simmer without 
      the lid until sauce reduces to desired consistency.

