INGREDIENTS:

PREPARATION

THE NIGHT BEFORE... Soak the dried chick peas and the fava
beans in three times their volume of water with one
teaspoon of baking soda added: the baking soda softens
the beans and helps reduce the cooking time.

Rinse the fava beans well, removing any loose skins. Mix
all ingredients together in a food processor or a food
grinder till a rough paste.

Place all the mix ingredients in the falafel gun to create a
diamond shape. Place the falafel in the fryer.

EBANESE
A TAVERNA

ENJOY!



