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Middle Eastern Chickpea Burgers 

Ingredients 

• 2 cups cooked chickpeas or 1 ounce can drained 

chickpeas mixed with lemon juice and salt. 

• 1/2 table spoon salt 

• 1/2 teaspoon turmeric  

• 1/2 teaspoon paprika 

• 1/4 teaspoon cumin 

• 1/4 teaspoon ground coriander 

• 1/8 teaspoon ground cinnamon  

• 2 teaspoons minced garlic  

• 1 teaspoon ginger 

• 4 tablespoon of olive oil 

• 2 tablespoon lemon juice 

• 2 1/2 cups brown rice 

• 3 tablespoons of diced red bell peppers 

• 1/4 cup of parsley 

  Instructions 
 
 1. Preheat oven to 375  

 2. Combine chickpeas, salt, turmeric, paprika, cumin, coriander, cinnamon, garlic, ginger, olive oil, and    
lemon  juice until well combined or in a food processor. Transfer the mixture to a bowl and fold in the rice, 
bell  peppers and parsley. 

3. Mix the mixture and then shape into 1/4 inch-thick patties about 2 1/2 inches in diameter. Place them on 
the prepared pan and bake for 22 to 25 minutes, until patties start to get dry and crisp  on the outside. They 
will firm up as they cool. 

  Other Options of Cooking Styles 

1.  For a crispy burger, heat 2 teaspoons of olive oil in a skillet over medium heat and cook the patties for 
about  3 minutes on each side until golden.  

2. Chickpea and spice puree from food processor or well stirred can be made into a hummus.  

 

Course: Main Course 

Prep Time: 15 minutes 

Cook Time: 25 minutes 

Total Time: 40 minutes 

Author: Rebecca Katz from Cancer Fighting Kitchen  

 
For this recipe cook chickpea prior or buy canned  
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Sweet Potato Fries 

Ingredients 

• 2 large sweet potatoes, peeled, cut into 1x3 
inch wedges 

• 3 tablespoons  vegetable oil  

• 1/2 teaspoon salt 
• 1/2 teaspoon pepper 

• 1/4 teaspoon paprika 
• 1/4 teaspoon garlic powder 

Instructions 

1. Position rack in upper third of oven and preheat oven to 425 degrees F. Spray baking sheet with non-

stick spray. 

2. Place sweet potatoes and soybean oil in large bowl, toss lightly. Sprinkle with salt, pepper and paprika. 

3. Arrange potatoes in a single layer on prepared baking sheet, being sure not to overcrowd. 

       Bake until tender and golden brown, turning occasionally. Cooking time is 18 to 24 minutes. 

4.   Cool 5 minutes before serving. 

Course: Side Dish      

Prep Time: 10 minutes 

Cook Time: 18 minutes  

Total Time: 33 minutes 

Taken from: www.allrecipes.com 


