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CHICKPEA &
SQUASH PATTIES

Ihgkea//ehtf

« 200g roasted butternut squash
or pumpkin (cooked weight),

Method

diced 1. In a large bowl mash the
« 2 tbsp cooked leeks steamed, chickpeas, then add all the other
and finely chopped ingredients except the oil. Mash
« 2 tbsp mashed potato | everything together until evenly
. 2 garlic cloves, peeled and ' mixed, but still with some
crushed texture.
« 2 tbsp fresh coriander chopped 2. Form the mixture into
« 1tin of chickpeas ' patties/burgers, approx. 6cm x
« 1tsp garam masala 1cm deep.
« % tsp ground cumin 3. To cook you can either pan fry
« % tsp ground coriander in a little vegetable oil over a
« A little vegetable oil for frying medium heat for approx.
(optional) S5minutes on each side, or you
can bake in the oven at 200°C /
-~ 180°C fan / gas mark 6 for
-~ ica \\ ' : : approx. 20 minutes, turning over ./
| - half way through. r

4. Makes approximately 15 patties.



https://www.organix.com/recipes/10-months/leftover-chickpea-squash-patties

