
 
 
 
Pasta with Chickpeas 
 
1 large onion chopped 
1 garlic clove, minced or pressed 
A sprig of rosemary 
1 teaspoon olive oil 
1 can chopped tomatoes 
1 can chickpeas 
Salt and paper to taste 
225 g pasta 
½ block of feta cheese crumbled 
 
Combine the onions, garlic, rosemary and oil and cook on low heat until 
the onions are soft and golden. Add the tomatoes and half of the 
chickpeas and cook for another 10 minutes. Remove the rosemary. In a 
liquidizer or with a hand blender, puree the tomato-chickpea mixture 
until smooth. Return to pan and stir in the remaining chickpeas and add 
salt and pepper to taste.  
 
Meanwhile, cook your pasta. When ready toss the pasta with the 
chickpea sauce and sprinkle the feta cheese over the top.  
 
 
 
 
 
 
 
 
 
 
 
 

 


