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I love the texture of these crispy little gems and especially the vibrant flavor that is jam-packed into every delicious 

bite. Falafel is a Middle Eastern specialty, made from ground-up chickpeas and a ton of fresh herbs and spices. It 

took me a good many tries before I found success with making these at home, and I’m pleased to report that the 

best way to make falafel is also the easiest! Follow along, and I hope you enjoy the dish! 

INGREDIENTS 

1 cup dried chickpeas, sorted and rinsed 

4 cups cold or room temperature water 

Several scallions (white and green parts) 

About 2 cups loosely packed fresh Mediterranean herbs* (see notes) 

2 large garlic cloves, peeled and rough-chopped 

1 tsp. each cumin and coriander seeds*  

1/4 tsp. ground cayenne (optional) 

1 1/2 tsp. kosher salt 

Several grinds black pepper 

A few teaspoons flour (if needed), as a binder if falafel mixture is too wet* 

*NOTES 

Falafel is of Middle East origin, so the Mediterranean herbs work best here. Parsley (curly or flat), mint, dill and 

cilantro (also called “fresh coriander”) all work great in this recipe, but I would not recommend basil, thyme or 

rosemary. It is essential that you use fresh herbs for this recipe, as they contribute texture in addition to flavor. 

After rinsing the fresh herbs, take time to also dry them on a clean kitchen towel or layers of paper towel, so that 

you don’t add unwanted moisture to the falafel mixture. 

I prefer the intensity of freshly ground seed spices, but if you only have pre-ground cumin and coriander, it’s no 

problem. Use slightly less, perhaps 3/4 tsp. of each. 

Ideally, the chickpea mixture will hold together without the flour binder. But I found that a few sprinkles of flour 

were necessary. I used garbanzo bean flour, but all-purpose or rice flour would probably work also. 

INSTRUCTIONS 

1. A day ahead, soak the rinsed chickpeas in a large bowl with about four cups of cold or room temperature 

water. Let them bathe at least overnight, but mine went a full 24 hours and were no worse for it. 

2. On the next day, drain and rinse the chickpeas, then spread them out onto a towel-lined baking sheet. 

Roll them around on the towel to remove excess moisture.  

3. Prepare the fresh herbs, taking care to dry after rinsing, and grind the fresh seed spices if you are using 

whole spices.  

4. Combine the chickpeas and all other fresh ingredients in the bowl of a food processor, and pulse 14 times 

to pulverize the chickpeas into bits. Do not run the processor continuously or the mixture may get mushy. 

Scrape down the sides, add salt and spices and pulse again 14 times. Scrape down the sides again and 

pulse once or twice. Transfer the falafel mixture to a medium bowl and refrigerate for at least 15 minutes. 

This will give the flavors time to meld, and the salt will draw out more of the starch from the chickpea 

bits. 
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5. Heat enough oil to go about 3/4" up the side of a cast iron skillet. The oil should be within the 350-375° F 

range. Get a cooling rack or paper towel-lined plate ready for resting the falafel after frying. 

6. While the oil heats, test the consistency of the falafel mixture by squeezing it in your palm. Does it 

immediately fall apart or feel a bit wet to keep its shape? Stir in a few teaspoons of flour and mix again. 

Bear in mind when shaping them that the mixture will not roll easily like meatballs, and it’s OK to just 

compact them with your hands into the general shape and size of a golf ball. Any larger than that, and 

crumbling is more likely to occur. I used a large cookie dough scoop to create my basic shape, and this 

also helped me achieve uniform sizing. Make at least 7 or 8 falafel balls before frying and rest them on a 

plate as you go. 

7. Carefully set each falafel into the hot oil, which should instantly bubble up around the falafel. If it is slow 

to bubble, it needs more time or more flame. Do not attempt to “drop” the falafel directly from a cookie 

scoop or spoon or they will fall apart. Allow a couple of inches between each mound for easier turning 

when the first side is golden and crispy. In my experience, this took about 4 minutes per side. Use a fork 

or slotted spoon to roll them over in the hot oil; tongs will crush or split them. 

8. Drain the falafel on a cooling rack or paper towel-lined plate, sprinkling with salt as soon as they come out 

of the oil. Add oil to the skillet, as needed, between batches and give the oil time to return to proper 

temperature. 
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