CHICKPEA SALAD SANDWICH WITH CREAMY CARROT-RADISH SLAW
For the Creamy Carrot-Radish Slaw:

3 
tablespoons mayonnaise

2 
tablespoons extra-virgin olive oil

1 
teaspoon finely grated lemon zest

1 
tablespoon fresh lemon juice

5 
small carrots (about 8 ounces), coarsely grated using the coarse grater disk on a food 
processor or the largest holes on a box grater

3 
small radishes (about 2 ounces), coarsely grated using the coarse grater disk on a food 
processor or the largest holes on a box grater

¼ 
cup coarsely chopped cilantro

¼ 
cup coarsely chopped parsley

¼ 
cup sliced almonds

½ 
teaspoon kosher salt

1/8 
teaspoon freshly ground black pepper

For the Chickpea Salad:

4 
tablespoons mayonnaise

3 
tablespoons extra-virgin olive oil

2 
tablespoons radish-top salsa verde (optional)

1 
teaspoon finely grated lemon zest

1 
tablespoon fresh lemon juice

1 
shallot, quartered

1 
garlic clove, halved

1 
(16-ounce) can chickpeas, rinsed

1 
medium cucumber (about ½ pound), finely chopped

3 
tablespoons crumbled feta

¼ 
cup coarsely chopped cilantro

¼ 
cup coarsely chopped parsley

½ 
teaspoon kosher salt

1/8 
teaspoon freshly ground black pepper

For the sandwiches:

1 
avocado, thinly sliced

4 
brioche buns or 8 slices pumpernickel bread, toasted

½ 
cup baby spinach leaves

Make the Creamy Carrot-Radish Slaw:

Whisk mayonnaise, oil, lemon zest, and lemon juice in a medium bowl until smooth. Add carrots, radishes, cilantro, parsley, almonds, salt, and pepper and stir to combine.

Make the Chickpea Salad:

Whisk mayonnaise, oil, salsa verde, lemon zest, and lemon juice in another medium bowl until smooth. Pulse shallot and garlic in a food processor until very finely chopped. Add chickpeas and pulse just until coarsely chopped, about 20 seconds. Transfer to bowl with salsa verde mixture. Fold in cucumber, feta, cilantro, and parsley; season with salt and pepper.

Assemble the sandwiches:

Layer 4 slices of avocado on each bottom bun. Top with a heaping ¾ cup chickpea mixture and 2 Tbsp. spinach. Top with top bun and serve with carrot-radish slaw alongside.

Do Ahead

Chickpea salad can be made 2 days ahead. Chill in a resealable container.
Cooks' Note: Instead of radish-top salsa verde, you can add an additional 1 Tbsp. chopped parsley and 1 Tbsp. chopped cilantro.
SERVES: 4






Katherine Sacks  April 21, 2016
When I made this, the shallot was overpowering, and only got more powerful as the leftovers sat in the fridge. Day two it tasted like a shallot sandwich. The mixture was also very goopy (I definitely overprocessed the chickpeas). Still, I will try it again and probably sub in some onion for the shallot and use about half as much mayo and oil. The carrot-radish slaw was delicious and I think I'll be making it a lot this summer.

o Anonymous

o Salt Lake City

o 7/13/2020

This was brilliant on toasted marble rye. Excellent Vegetarian take on Chicken salad! My carnivore partner did not miss the chicken at all. So amazing dressed up with the avo, greens, oil, vinegar, and oregano on rye or a hoagie. The carrot slaw was hearty, fresh and an excellent side for this summer style outdoorsy dish.

o fosterwilliamsnadira1117

o Newark, NJ

o 5/25/2020

I just did the chickpea salad and did not do the slaw or salsa verde which I would try next time. I thought the chickpea salad was off the hook-loved it! Served on a pita with fresh spinach leaves, sliced avocado and a lemon-tahini dressing I had from the night before. Amazing!!

o msofro

o Chicago, IL

o 7/3/2019

My husband and I loved this recipe! I left out the radish but it was still great.

o laurenhabiba

o expat

o 2/18/2018

this was quite good, much to my surprise though I did change a few things. I didn't have any shallots so I used some sweet onion and did not have any radishes. After tasting it, it seemed a bit bland so I added two tablespoons of Trader Joe's hatch chili salsa and that did the trick. I agree with a previous reviewer, this didn't work for a sandwich, the avocado kept slipping off the sandwich and the filling kept coming out. Next time I will cube the avocado and add it to the salad and eat it with chips.

o vtgrammy

o killington,vt

o 2/7/2018

I thought this was a delightful vegetarian option, I did not have cilantro and used white beans. Next time I will cut down on the mayo and feta cheese as I feel the salad will still be flavorful but have less fat.

o cjadewi

o Boston,ma

o 4/28/2017

I made it without the radish top salsa, served on plain brioche buns, and ate a tomato salad on the side, so it can be simpler. This is hummus meets chicken salad, and it's a happy marriage because of the lemon zest in the dressing -- the secret sauce here. I'll do it again because I love the nutrition value and versatility of chickpeas, which I did not think were compatible with mayo. I was wrong.

o marciaznelson

o Chicago area

o 4/27/2017

I really liked the chickpea salad. Alluding to someone's comment below, I found this a nice alternative to a traditional hummus. The carrot slaw was OK but not something I will crave in the future. Overall pleased I tried both of these. Note I did not use the radish salsa verde.

o viking_kitten

o Boston area

o 4/4/2017

Loved this! Such a great, vegetarian option that was full of flavor and filling.

o jraderj

o NYC, NY

o 4/2/2017

I loved this. It was full of flavor and filling- a great vegetarian option. 

o jraderj

o NYC

o 4/2/2017

Delicious, fresh, and satisfying! I didn't necessarily think the various ingredients would make sense together, but was pleasantly surprised. We served it on toasted brioche buns, as recommended and everyone wanted seconds. Didn't make the carrot-radish salad, however.

o Ellie_B

o Brookline, MA

o 5/15/2016

This was A LOT of work for what I would call a souped-up hummus. My family and I tried to eat the chickpea salad on the rolls but ended up eating the rolls separately and piling the chickpea salad onto pita chips. I feel that the salsa verde made this just too zingy, but it's personal preference. The carrot-radish slaw is good but I do prefer Ina Garten's carrot salad to this one and would rather have alotted my time to the carrot salad than the chickpea salad.

o lulabell67

o Rochester, NY

o 5/10/2016

This was so delicious!! The chickpeas can often be heavy but the cucumbers kept this salad light and springy. The Salsa Verde is such a tasty zing!

o jeanburton2

o Albany, NY

o 5/2/2016

Made exactly per recipe but the shallot was overpowering and I’m now reaching for the Tums. Will try again with much less shallot. Would be nice if the recipe included the weight. Like others I think I over processed the beans a bit. The carrot salad was delish. 

o Suits Me

o Walpole MA

o 4/22/2023
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