
Spinach Falafel


INGREDIENTS 

4 cups baby spinach 
1, 15.5 ounce can chickpeas, rinsed and drained  
3 medium to large cloves garlic, chopped 
1 Tbsp tahini 
Juice of 1 lemon 
1/4 tsp cumin 
Sea salt and black pepper 
3-4 Tbsp whole wheat flour 
2-3 Tbsp olive oil for cooking 

INSTRUCTIONS 

Add baby spinach, chickpeas, garlic, tahini, lemon juice, cumin, whole wheat flour and a 
pinch each salt and pepper to a food processor and pulse to combine. Taste and adjust 
seasonings as needed.  

Heat a large skillet over medium to medium-high heat and add 1 Tbsp oil at a time to coat 
pan. Make your falafel patties as you pan fry them- about 4 at at time at 3-4 minutes on 
each side. Place on paper towels to absorb excess oil. 

Store in the fridge, layered with parchment paper in an airtight container, for several days 
or even freeze to keep longer.


