8 | Food Processor

Falafel

Ingredients

1 cup dry garbanzo beans

1/2 yellow onion, diced

1/2 cup chopped fresh flat-leaf parsley
4 cloves minced garlic

1 tablespoon all-purpose flour,

or more as needed

2 teaspoons lemon juice

11/2 teaspoons salt, or to taste
1 teaspoon ground cumin

1/2 teaspoon ground coriander
1/4 teaspoon baking soda

1/8 teaspoon cayenne pepper
Oil for frying

Place garbanzo beans in a large container and cover
with several inches of cool water; let it stand for 12 to
24 hours then drain.

Blend garbanzo beans, onion, parsley, garlic, flour, L
lemon juice, salt, cumin, coriander, baking soda : |
and cayenne pepper togetherin afood processor, K <§
scraping down the sides of the bowl as necessary

until the mixture is finely grounded and holding
together when pressed. Transfer the garbanzo
mixture to a bowl, cover it with a plastic wrap and
refrigerate for 1 to 2 hours until the flavors blend.

Heat oil in a deep-fryer or large saucepan to 350 °F &
(175N E) ¥
Divide the dough into 12 portions and roll each with
moistened hands into a ball.

Working in batches, cook the falafel balls in hot oil
for about 5 minutes until they get brown and crispy.
Then, transfer it to a wire rack to drain.

» 800 watt motor, 2 speed settings and moment function

» Multifunctional knife - stainless steel

» 2.3 I mixing bowl and grinder

» Polycarbonate liquidiser (1 It. capacity)

» Reversible slicing discs - stainless steel

» Dough tool

» Beating disc for whipped cream and egg whites

» Safety locking lid and bowl

» Rubber suction feet for extra stability

» Smart storage: storage of standard accessories
directly in the bowl

» Cable storage
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