
INGREDIENTS 
makes 16 large or 50 small

Patties
2 large onions halved and thinly sliced
2 tablespoons olive oil
1 tablespoon grated fresh ginger 
1 clove Russian garlic, crushed
1 tablespoon baharat spices or similar 
(coriander, cumin, cinnamon)
1/4 cup fresh coriander roots and stems, 
finely chopped 
1/4 cup fresh parsley, finely chopped 
410g tin chickpeas, drained
1 cup red lentil (well rinsed)
300g pumpkin, grated
1 egg, whisked
Salt and cracked black pepper
2 cups stale bread crumbs (not dried type)
Olive or peanut oil for frying
1 cup plucked coriander leaves to serve

Tzatziki
1 continental cucumber, skin on, grated and 
liquid squeezed out
500g thick Greek yoghurt
1 clove garlic, finely grated
1/2 bunch mint, chopped
1/4 teaspoon salt

To serve
tomato chilli jam & coriander leaves

METHOD
1. Cook lentils 8 minutes or until tender, 

drain in sieve over bowl until needed.
2. Saute onions until soft, about 10 

minutes.  
3. Grate pumpkin and add to onions and 

stir well to combine.
4. Add spices
5. In a food processor or thermomix, 

process herbs until fine. Process 
chickpeas and half onion mix.  Turn 
into large bowl and add remaining 
ingredients, but only 2/3 breadcrumbs.  
Mix well to combine. 

6. Mix should be moist but firm.   If still 
too moist after 10 minutes, add more 
breadcrumbs.  Roll into small palm 
sized patties or tablespoons full for 
nibbles.

7. To cook, Flour patties and fry in olive 
or peanut oil in large frying pan, 10 
minutes each side or until golden 
brown.

8. Alternatively, bake patties on trays 
lined with baking paper for 10 minutes 
at 180C. Flip, cook further 5 - 10 
minutes.

9. Meanwhile combine tzatziki 
ingredients.

To serve
Serve as nibbles topped with a little 
tzatziki or as a meal with cous cous and 
salad or in a wholemeal hamburger bun 
with salad tzatziki and tomoto chilli jam.

Caramelised onion chickpea & pumpkin 
patties
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