Falafels

1 15-ounce can of chickpeas, rinsed and drained

7 tbsp. olive oil, more if needed

1 tsp. ground cumin

1 tsp. ground coriander

1 tsp. salt

pepper to taste

1 medium onion, diced

½ cup plain dry bread crumbs (more if needed)

4 pitas (pocketless kind)

lettuce (or tomatoes or cucumber) as a topping

a few tbsp. of yogurt as a topping

In a food processor (or with a potato masher) pulse the chickpeas, 2 tbsp. of the oil, the cumin, coriander, 1 tsp. of salt, and ½ tsp. of black pepper into a chunky paste.  Add the onion and bread crumbs and pulse until the mixture tightens up.  You should be able to easily form it into a patty.  At this point I often have to add more bread crumbs as the mixture is too sticky.  It depends on the type of bread crumbs being used.  Gently form the chickpea mixture into approximately twelve 1/2–inch-thick patties.

Heat 2 tbsp. of the oil in a 10-inch skillet over medium heat until shimmering hot.  Add 6 of the patties and cook until nicely browned, about 3-4 minutes.  Flip and cook the other sides until browned, 3 minutes more.  Transfer the patties to a baking sheet.  Repeat with 2 tbsp. more oil and the remaining 6 patties.  

Spread 1 tbsp. of yogurt over half of each pita.  Place 3 falafels on top of the yogurt and top with the lettuce (and tomatoes, if desired).  Fold over the pitas and serve as a sandwich.
