Chickpea Patties

Serves 4-5
300g tinned chickpeas

3 garlic cloves, peeled and grated

1 onion, finely chopped

1 handful flat-leaf parsley, finely chopped

Sea salt and black pepper

Half a teaspoon of ground cumin seeds 

100g flour

Olive oil for shallow frying

1 egg, beaten

Blitz the chickpeas in a blender with the garlic, onion, parsley, seasoning, cumin and flour. Tip into a bowl and add the beaten egg. Mix well to form a sticky dough. Place in the fridge for 10 minutes. Heat the oil in a large frying pan, shape the patties one by one, and fry over a low heat to prevent them reddening on the outside and remaining raw inside. 
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