
Falafel 
Ingredients 

• 250 g dried chick peas  
• 1 cup parsley, roughly chopped 
• 1 cup coriander, roughly chopped 
•  1 brown onion finely chopped  
• 2 cloves of garlic, minced 
• 1 tsp cumin 
• 1/2 tsp coriander 
• 1 1/2 tsp salt 
• 1 tsp baking powder  
• 4 tsp flour (plain/all purpose) OR chickpea flour 
• 5 tbsp water 

Instructions 

1. Place chickpeas in a large bowl and pour over plenty of cold water. Leave to soak 12 + hours 
(even 2 days is fine). 

2. Drain chickpeas well and rinse with cold water. Place in food processor, add remaining Falafel 
ingredients. 

3. Blitz for 2 to 3 minutes on high, scraping down sides as necessary, until the chickpeas are 
very small grains. 

4. Scoop up heaped tablespoons and shape into balls, ensure there is enough for each student. 
5. Refrigerate for 20 minutes and clean up the workstation. 
6. Pour oil in a large pan at least 1.7 cm deep. Heat on medium high heat. 
7. Place a ball in a large spoon (or tongs) and slide ball in. Cook in batches for around 4 minutes, 

using 2 forks to roll, until deep golden and super crusty on the outside. 
8. Drain on paper towels. Repeat with remaining falafel. 

 


