THE NAUGHTY GREEK FAVALAFEL 

2 
qts. dry fava beans / soak in cold water for 24 hours

2 
c. red onion

3 
ea. bunches parsley

¼
c. fresh mint

¾
c. fresh lemon juice


To taste: cayenne pepper; cumin; coriander; salt 

  

In a food processor combine red onion, parsley, fava beans & garlic, pulse mixture to a fine crumb consistency. Transfer mixture to a large bowl & add fresh lemon juice, chiffonade mint & seasonings to taste. Form mixture into 1 ounce balls & deep fry until golden brown.

Makes: 48 Favalafel,  1 oz portions  

