CRAB FALAFEL yields 20 3" falafels
recipe developed by The Clever Cleaver Brothers®
   2 cans chick peas, drained


   

   2 teaspoons cumin

   4 cloves minced garlic




1/2 teaspoon baking powder

   1 tablespoon lemon juice




   1 teaspoon salt

   1 tablespoon yogurt





   1 tablespoon minced fresh cilantro

1/2 pound shredded crab meat



   1 tablespoon cracker meal

   1 cup minced parsley




      Tahina sauce (in a can)

   1 cup minced green onion




      oil for frying

1.
In a food processor, puree the drained chick peas, minced garlic, lemon juice and yogurt. 

NOTE: if you don't have a food processor, puree these ingredients by hand.

2.
Add crab meat, chopped parsley, green onion, cumin, baking powder, salt and cilantro. If the mixture is too wet, add the cracker meal.

3. 
Using wet hands, grab approximately 2 tablespoons of the mixture and form into a meatball. Now flatten the ends so they will cook faster. Do this for all of the mixture.

4.
Heat approximately 1-inch of oil in a sauté pan over medium heat. When hot, CAREFULLY place in the falafels and cook for approximately 1 minute on each side, or until golden brown.

5.
Drain on paper towels and serve Crab Falafels with Tahina sauce.

