This dish created by:

Authentic Chickpea
Falafels

............................................................

800g cooked and drained chickpeas
1 tsp cumin seeds

2 tsp ground cumin

1 tsp coriander seeds

1 tsp chili flakes

100g flat leaf parsley

50g fresh mint

Zest of 1 lemon

4 cloves of garlic

1 red onion

150¢g chickpea flour (plain flour will do)
2 tsp salt

75ml extra virgin olive oil

Serves: 4

Suitable for: Vegan | Vegetarian
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Method
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In a dry pan, toast off the cumin and coriander
seeds, to release their naturals oils and flavour.

Using a food processor, add all the ingredients
together and pulse, until all the ingredients have
been broken down and mixed together, but not
pureed.

Leave the mixture to cool for at least 1 hour, then
shape into balls, ready to fry.

Either deep fat fry or shallow fry until golden
brown all over and/or until the falafels float to
the surface.




