FALAFEL
1 
cup dried chickpeas, or 2 (15½-ounce) cans

½ 
large onion, roughly chopped, about 1 cup

2 
tablespoons finely chopped fresh parsley

¾ 
teaspoon salt

4 
cloves garlic

1 
teaspoon ground cumin

1 
teaspoon baking powder

4 to 6 
tablespoons flour


Oil for frying

If using dried chickpeas, put in a large bowl and add enough cold water to cover by at least 2 inches. Let soak overnight, then drain. If using canned chickpeas, rinse and drain. Place the drained, uncooked chickpeas and the onions in the bowl of a food processor. Add the parsley, salt, garlic and cumin. 
Process until blended, but not pureed.

Sprinkle in the baking powder and 4 tablespoons of the flour, and pulse. Add more flour, if necessary. You want to add enough flour so that the dough forms a small ball and no longer sticks to your hands. 
Turn out into a bowl and refrigerate, covered, for several hours. Form the chickpea mixture into balls about the size of walnuts. Heat 3 inches of oil to 375 degrees in a deep pot or wok and fry 1 ball to test. If it falls apart, add a little flour. Then fry about 6 balls at once for 3 to 4 minutes, or until golden brown (the temperature of the oil will drop). Drain on paper towels.

To serve in the traditional manner, stuff half a pita with the balls and add chopped tomatoes, diced sweet onion, diced green pepper, pickled turnips and a sauce made from tahini thinned with water. Or add pickled cucumber or sauerkraut, or such sauces as harissa or z’hug.

Adapted from “The Foods of Israel Today,” by Joan Nathan.
Most falafel you get in America has a decided greenish tint from all the parsley, cilantro, mint and scallions that are mixed into the mashed chickpeas, along with garlic, cumin, coriander seed, hot pepper and a host of other ingredients.

To my palate, that is just too much going on. I like falafel because I like chickpeas, and the more flavors that compete with the chickpeas only wind up detracting from what I consider to be the purity of the falafel experience. When I make falafel, I stick to the basics: chickpeas, onion, garlic, parsley and cumin.

The other part of falafel that is subject to innumerable variations is the condiments with which it is served. In America, we tend to use just one, tahini. But in the Land of Falafel, each falafel stand offers at least a half-dozen sauces to go in your pita. So I made a batch of harissa and z’hug, a green hot sauce from Yemen that has a similar level of heat to harissa. Harissa is round and warm; z’hug is fresh and bright.
Serve fried falafel balls in a pita with vegetables and sauces.

Yield: About 18 balls Ingredients
