
Chickpea Caprese Salad
By Elizabeth

Ingredients

1 can chickpeas, rinsed and drained
3 cloves garlic, thinly sliced
several handfuls fresh spinach or basil
1 pint cherry or grape tomatoes, halved
1 package fresh mozzarella pearls
several slices prosciutto, torn (optional)
olive oil
balsamic vinegar
salt
red pepper flakes or freshly ground black pepper

Directions:

Combine all ingredients except the garlic and prosciutto in a bowl. Cook garlic in olive oil until
fragrant, 1-2 minutes. Pour olive oil and garlic over the other ingredients, then drizzle balsamic
vinegar over everything. Toss, and add salt and pepper to taste. Top with torn prosciutto slices if
using.


