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DIRECT IONS

Preheat the oven to 400 degrees.

Drain chickpeas, which were soaked

overnight, and pat dry using a paper

towel to remove excess liquid. In a

food processor, combine parsley,

cilantro, jalapeno, onion, garlic, lemon

(if using), tahini, and 1 tablespoon

avocado oil. Process until ingredients

are finely chopped and combined, but

not liquidy (about 30 seconds, pulsing

occasionally). Be careful not to over

process. Transfer to a large mixing

bowl. Add salt, black pepper, baking

soda, and ground cumin. Transfer

chickpeas to the food processor and

process until texture resembles cooked

quinoa, about 30 seconds, pulsing

occasionally. Transfer to the herb

mixture.

1 cup dry chickpeas (not from can),

soaked overnight

1 bunch fresh parsley, stems included 

1 bunch fresh cilantro, stems included

1 small green spicy pepper, roughly

chopped (use more for extra heat)

1 large yellow onion, peeled and

quartered

4 garlic cloves, peeled 

1 preserved lemon, seeded (optional)

1 tablespoon tahini paste

1 tablespoon avocado oil + ¼ cup for

later

¾ teaspoon sea salt 

½ teaspoon freshly ground black

pepper  

½ teaspoon baking soda

1 teaspoon ground cumin

1 tablespoons coriander seeds

INGREDIENTS

(See next page..)
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In a small skillet over medium heat,

toast coriander seeds for about 2-3

minutes, until golden and fragrant,

constantly shaking the pan to avoid

burning. Transfer to a mortar and

pestle and smash up the seeds but

don’t grind to a powder. This could

also be done with a knife, the bottom

of a cup, or anything heavy that could

break up the seeds. Transfer to

chickpea mixture along with the tahini

paste and 1 tablespoon of avocado oil.

Using a rubber spatula, mix well until

incorporated. 

Line a baking sheet with parchment

paper and layer with half of the

remaining avocado oil. Create small

balls of the chickpea mixture,

squeezing any excess liquid with your

hands while tightening the ball, and

place on top of the parchment. Top

each ball with the other half of the

avocado oil using a pastry brush and

bake for 40 minutes, turning mid way

through, until golden brown. Serve with

an Israeli salad, tahini, or in your

favorite way!

***Serves 6


