CHICKPEA PANCAKES WITH LEEKS, SQUASH, AND YOGURT
6 
tablespoons olive oil, divided

1 
medium leek, white and pale-green parts only, chopped

½ 
teaspoon kosher salt, plus more


Freshly ground black pepper

1 
cup grated peeled squash (such as butternut or kabocha)

1 
large egg

¾ 
cup chickpea flour

¼ 
teaspoon baking powder

½ 
cup plain yogurt

¼ 
cup coarsely chopped fresh parsley


Flaky sea salt (such as Maldon)

Heat 2 tablespoons oil in a large skillet, preferably nonstick, over medium-high.

Add leek, season with kosher salt and pepper, and cook, stirring occasionally, until leek is softened and starting to brown, about 4 minutes. Add squash and season again. Cook, stirring often, until squash is cooked through and softened, about 4 minutes. Transfer vegetables to a plate and let cool.

Wipe out skillet and reserve.

Meanwhile, whisk egg, chickpea flour, baking powder, 1 tablespoon oil, ½ teaspoon kosher salt, and ½ cup water in a medium bowl; season with pepper and let sit 5 minutes for flour to hydrate. Stir vegetables into batter just to coat.

Heat 1 ½ tablespoons oil in reserved skillet over medium-high. Add batter by the ¼-cupful to make 4 pancakes, gently flattening to about ¼" thick. Batter should spread easily—if it doesn't, thin with a little water. Cook until bottoms are lightly browned and bubbles form on top, about 4 minutes. Use a spatula to carefully flip pancakes over and cook until browned and cooked through, about 2 minutes longer. Transfer to a plate and tent with a sheet of foil to keep warm. Repeat with another 1 ½ tablespoons oil and remaining batter. Serve pancakes topped with yogurt, parsley, sea salt, and pepper.

Do ahead: Leek and squash can be cooked 2 days ahead; cover and chill. Batter can be made 1 day ahead; cover and chill.
SERVES: 4





ALISON ROMAN December 28, 2014

5 years ago

I loved this recipe! I did season with salt and pepper at each step, and I didn’t find them bland at all. I also used dairy-free yogurt and seasoned that with dill weed and cumin. Also made the recipe vegan by subbing 3 tablespoons aquafaba for the one egg. Definitely going into my rotation
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PIPERCOOKS

5 years ago

I've been making these for years, and I love them. Be sure to season well at every step. I add a minced clove of garlic with the squash. I've tried the idea from below of adding lemon and cumin to the yogurt, and that makes it even better.
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GILLIAN

5 years ago

I love the way Alison Roman does recipes I am an experienced cook and like ideas from time to time and that is why Iike this recipe "Easy Peasy"
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VIDKUN

6 years ago

Too bland. The yogurt sauce helped a little but it was still bland.
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FISKADORO

6 years ago

This recipe would've been bland when followed to the letter. I added some chopped up dill to give it a bit more punch than the parsley alone provided. Next time I might try some red pepper flakes and/or mint. I also suggest using an aioli, sour cream, or something not sweet for the sauce. I will make it again for sure, I loved the mellow taste, but mellow shouldn't equal tasteless.
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ANONYMOUS

7 years ago

I found these to be dry and tasteless. They might be better if I had thinned them further (I did add water after the first one, but it didn't help.), but that would also dilute the flavor even more.

