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(EatDrink Sieep)

EATIN BOSTON

CTickpea Bites

“These are part of a section of
the menu we call ‘snacks'—
something to have a few bites
of while we're preparing your
starters and main course. It's
awicked-easy recipe: Chick-
pea flouris used to make
batter, which you season
with Parmesan, lemon juice,
and cayenne—mainstream
ingredients that go really well
together. Thekeyistogeta
really nice fry on them, so
they're crispy on the outside
and soft on the inside. When
I was growing up, my mother
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and grandmother were
always standing over the
stove pan-frying something,
sotomeit’s second nature.
The fun partabout this recipe
is that you can cut the batter
into whatever size and shape
pieces youwant.”

wto Louis DiBiccari, chef/owner

wnere Tavern Road
WEB lavernroad.com

r 2 quarts vegetable stock
2 cups whole milk
2% cupssifted chickpea flour
2 cupsgrated Parmesan
14 cup fresh lemon juice
1 tablespoon cayenne pepper

1. Bring stock to boil. Whisk

in milk and flour. Simmer for

5 minutes. Stir in remaining
ingredients, and add salt to taste

2. Spread out in a baking pan,

cool, then refrigerate overnight.
Cut into squares, then fry on all
s sides in vegetable oil.
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