
1.  Rinse your chickpeas, dry

thoroughly and place in your

food processor. Add the herbs,

spring onions, garlic, cumin,

coriander, turmeric and sea salt.

Pulse until the chickpeas are very finely

minced, stopping the food processor to

scrape down the sides as necessary. A handful

of the mixture squeezed into a ball should hold together

slightly. If not, process a little more.

1 can of chickpeas, drained 

3 tbsp of fresh coriander, parsley, mint

leaves, chopped finely 

2 spring onions, chopped finely 

2 medium garlic cloves, minced

1 tsp ground cumin 

½ tsp of ground turmeric 

½ tsp ground coriander 

1 tsp of sea salt, plus more

for seasoning

2-3 tbsp of vegetable oil,

for shallow frying

Herby Falafels

Ingredients:

Method:

Recipe created by Nikibakes

2. Transfer mixture to a bowl, cover, and place in refrigerator for 15 mins to allow time

for more starch to seep out of the chickpeas. This will help the balls retain their shape

better once formed. Using a tablespoon measure, scoop out the mixture into your

hand. Gently shape each into a ball and place them on a clean plate.

3. When all the balls have been formed, add the oil into a deep cast iron or non-stick

skillet. On a med-high heat, carefully lower falafels into the oil one at a time, allow a

little space between each ball and cook in batches if necessary. Allow to cook

undisturbed until well browned on bottom sides, then carefully flip balls with a fork

until browned on second side, about 4 mins total. Transfer to a paper towel–lined

plate and season with salt. Repeat with remaining falafels.

4. Serve hot with tahini sauce, sliced cucumbers, a scattering of sesame seeds and

houmous or serve cold stuffed into pitta bread with fresh salad – the perfect lunch

box treat!

Makes 8 balls


