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Curried Chick Pea Patties
Ingredients

2 cans (15 oz. each) chickpeas
1 cup chopped onions 
4 or 5 small garlic cloves
1/2 cup of water with squeeze of fresh lemon juice
1/4 tsp. ground turmeric (or ground ginger)
2 1/2 tsp. ground cilantro
1/2 tsp. ground cumin
1 cup of flour. Add 1 tablespoon to dry mix of spices. Save remaining flour for dredging patties
Salt and black pepper to taste
Olive oil for frying

Directions:

In blender place chickpeas with liquid, onions, garlic and water. Put in blender and make a coarse blend so texture remains. In large bowl mix all dry ingredients together. Add batter to dry mixture and stir to make batter. Spoon chickpea batter into your hands, roll into a ball, then flatten patties to make small ‘one or two bites’ sized servings. Dredge very lightly in flour with salt and pepper (to taste) added. Heat oil over medium high heat. Place patties in oil and sauté until lightly golden on each side. Drain on paper towel. Serve warm.


