Amir’s Falafel – Genuine old fashion recipe
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Enough for about 50 balls
Needed:
2.2 pounds of Garbanzo beans that were soaked in water for 12 hours (with 1 spoon of baking soda in the water)
2 wreaths of coriander without the stalk
1 spoon of cumin
2 spoons of salt
6 garlic cloves
1 big white onion
1 spoon of sweet paprika

To do:
Grind all the ingredients together.
Have it all stand for 30 minutes to an hour
Just before the frying – mix it again while adding 1 spoon of baking powder
Fry it in oil at 330-350 f
