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Recipe for Curried Chickpea-Broccoli Fritters with Quick Cilantro Raita
Recipe 104 of 365

Though I initially intended these to be a vegetarian version of something like crab cakes,
they’re really quite closely related to falafel. Serve them alone, on a big green salad, or
folded up into tortillas, lavash, or pita bread, with the yogurt sauce on the side.

TIME: 40 minutes
MAKES: 3 to 4 servings (12 cakes, unless you mangle some)

2 teaspoons olive oil
1 onion, finely chopped
Salt and freshly ground pepper
1 large clove garlic, finely chopped
1 teaspoon curry powder
1/2 teaspoon cumin
1/8 – 1/4 teaspoon cayenne pepper
1 1/2 cups finely chopped broccoli, stems and florets, from 1 small branch broccoli
1 (15-ounce) can chickpeas (same as garbanzo beans), rinsed and drained
2 large eggs
2 packed tablespoons chopped fresh cilantro
1/2 cup panko breadcrumbs
1 tablespoon lemon juice
Vegetable oil, for frying
Quick Cilantro Raita (recipe follows)

Preheat a large skillet over medium heat. When hot, add the olive oil, then the onion, and
season with salt and pepper. Cook the onions, stirring, until they’re soft and beginning to
brown, about 5 minutes. Add the garlic and spices and cook for another minute or so,
stirring, then add the broccoli, and cook for 2 minutes, or until the broccoli is bright
green. Remove from heat.

Put the chickpeas in a sturdy mixing bowl and mash with a potato masher until about
only half the beans are still whole (you want some smashed, but not all of them). Add the
eggs, cilantro, breadcrumbs, and lemon juice, season with salt and pepper, and stir to
combine. Add the onion/broccoli mixture, and stir again – the mixture should hold
together when you squeeze a little in the palm of your hand.

Heat a large, high-sided skillet or cast iron pan over medium heat. Coat the bottom with
about 1/4” of vegetable oil. When the oil is hot (a small piece of the chickpea mixture
should sizzle when you put it in the pan), form the mixture into patties by scooping it up
with a 1/4 cup measuring cup and releasing the patties into the palm of your hand.
Carefully add about a half dozen patties to the oil. Cook (undisturbed) for 2 to 3 minutes
per side, or until golden brown, and drain on a paper towel-lined plate. Repeat with the
remaining chickpea mixture, and serve warm, with the raita.
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Quick Cilantro Raita

1 cup plain yogurt
1/4 cup chopped fresh cilantro
1/4 teaspoon cumin
Salt and freshly ground pepper, to taste

Mix all the ingredients in a small bowl until smooth.


